
 

  

 
 
Celebrating Father’s Day 
at The Cinnamon Club  
 
£55 per person including a seasonal cocktail on arrival 

To maximise your dining experience, this menu must be ordered by each diner at your 

table. 

 

Starters 

Kadhai spiced English asparagus, chickpea and yoghurt gnocchi, moutabal (v) 

Jackfruit and lotus root kebab with poppy seed, tomato chutney (vegan) 
 
Tandoori New Caledonian Obsiblue king prawns, samphire and pickled radish 
 
Camphor and sandalwood flavoured free range chicken breast, coriander chutney 

Lamb mille-feuille – Hyderabadi black spiced lamb escalope, Awadhi lamb 

galouti (g)(n) 

 

Middle course 

Bengali style vegetable cake, kasundi ketchup (v)(g) 

 

Main courses 

Bollyflower Cheese – cauliflower and Berkswell cheese parcel, tomato fenugreek 
sauce, kadhai vegetables (v)(g) 
 

Morel Malai Kofta – paneer and royal cumin dumpling, stir-fried green pea and 
morels, tomato and fenugreek sauce (v) 
 
Kokum crusted halibut on the bone, shallot and tamarind sauce, lemon rice 
 
Old Delhi style butter chicken on the bone, pilau rice, fenugreek butter  

Clove smoked saddle of Romney Marsh lamb, corn and yoghurt sauce, spiced 
lamb mince 
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Side dishes (for the table) 

 

Black lentils    

Cucumber raita with mint and cumin 

Garlic or plain naan (g) 

 

 

 

Desserts 

 

Peanut chikki and chocolate marquis, coffee sorbet (g)(n) 

Coconut phirni, pineapple murabba, lime basil sorbet (vegan) 

Black cardamom brûlée, sesame crisp (g) 

Ice cream or sorbet selection of the day 

Selection of English farmhouse cheeses from Neal’s Yard with quince chutney 

 

 

 

 

 

 

 

 

(v)   Vegetarian                                                     (g)   Contains gluten                                                    (n)   Contains nuts 

 

Prices include VAT at prevailing rate. Allergen information available on request. Please inform one of our team 
of any specific allergy or dietary requirement before placing your order. Our suppliers and kitchens use a variety 
of ingredients which makes it impossible to guarantee that the food is allergen-trace free. Therefore, guests 
with any dietary restrictions or allergies are requested to inform wait staff upfront before placing your order 
and are advised to not share food with other guests on the table. We import all our spices directly from 
approved growers across India. Our food suppliers have given assurances that none of our ingredients are 
genetically modified. Fish may contain small bones. Game dishes may contain shot. 
 

 

 

 



 

  
 

 


