
Brixton

(v) = vegetarian, (vg) = vegan, (g) = contains gluten, (d) = contains dairy 
(n) = contains nuts  (in some cases can be removed)
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SIDES

Malabar paratha
Kombu jeera pulao (vg)
Burnt garlic tarka dal (vg)
Grilled broccoli, walnut chutney (vg)
Cucumber & peanut raita (v)
Laccha onions (vg)

Condiments

DESSERT

Chai Financier 
Macerated cherries, elderflower 

Mango & Lime Kulfi
Passionfruit & chilli

SNACKS

Tomato rasam pani puri (vg)
Mirch vada, goats curd, tamarind 
Beef idichathu, shiso, wild garlic mustard
Aslam’s butter chicken kofta

SMALLER

Bhel Puri (v/vg)
Raw mango, coriander chutney, yoghurt 

Samphire Pakoras (v/vg)
Chilli garlic, tamarind chutney

Toddy Shop Beef Tartare
Coconut podi, black sesame nimki 

Keralan Fried Chicken
Pickled mooli, curry leaf mayo

Grilled Day Boat Squid
Goan sausage butter, black pepper 

LARGER

Mushroom Pao Bhaji (v)
Grilled mushrooms, pickled shiitake

Grilled Squash (v)
Makhani, paneer, hazelnuts, puffed wild 

rice
Bat & Ball Jaipuri Mutton Curry

Smoked guntar chilli ghee
Mangalorean Smoked Pork Belly

Burnt apple chutney

Each
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Tandoori Poussin,
Black Garlic Raita, Tropea Onions

28

Keralan Market Fish Curry
35

A Taste of Kricket
Minimum 4 guests, for the whole table

(Vegetarian options available)
37.5pp


