oy at Lotk

| :%All served to share- $65PP

Entices ;

Burrata Chaat (NF)
Masala papdi, date & tamarind chutney,
oxheart tomatoes, crispy kale.

Kerala Fried Chicken (DF, GF)

Kimchi, curry leaf, mayonaise.
LJ%J "

Recheado Butter Prawns (GF)
Prawns, black pepper, native finger lime.

Grilled Butternut Pumpkin (GF) %
Makhani sauce, crumbled panner tikka, puffe
rice.
Pyrenees Lamb Shank (GF)
Rogan josh, -a slow braised classic from ‘ﬁ

Kashmir.

Malabar Chicken Biriyani (GF)
Fragrant, short grain rice, satfron, fried

3 o S

/‘} 7 Pea’s Pulao (GF)
a-!aa.»—-%' - Assorted Naan ,
=*"ame Cucumber & roasted cumin raita (GF \
\ {
N
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X Chocolate Mousse
Nankhatai, black cardamom, filter coffee
crumble.

V¥Vegetarian VG: Vegan GF: Gluten Free NF: Nut Free DF: Dairy Free

*Please advise a member of the team if you have any allergies, we may need to be aware of*
*All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present.
*Sunday is extra 10% and Public Holiday is extra 15%.
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