
F A T T  P U N D I T

 

T O  S T A R T  ( C H O O S E O N E )

CHICKEN MOMO
Soy, garlic, spring onion

KID GOAT MOMO 
Gram Masala, cardamom, ginger & garlic

( C H O O S E O N E / P E R P E R S O N )

CRACKLING SPINACH
Sweet yogurt, date & plum sauce & pomegranate

STICKY SESAME VEGETABLES
Crispy vegetable fritters with sticky ginger

BOMBAY CHILLY PRAWNS 
Celery, Szechuan chilly & mixed peppers

LOLLIPOP CHICKEN
Spicy & crispy chicken wings served with Szechuan chutney

( C H O O S E O N E / P E R P E R S O N )

MALABAR MONKFISH CURRY
Grilled in saffron butter with fresh coconut + side

SZECHUAN HONEY DUCK
Crispy duck strips, five spice + pancakes

KOLKATA CHILLY CHICKEN
Caramelized onion, slit green chillies, smoked dark soya + side

RIBEYE DRY RED CHILLY
Beef  strips,  Kashmiri  red  chillies,  roasted  cashews + side

S I D E S  ( C H O O S E O N E / P E R P E R S O N )

TAMARIND GLAZED POTATOES
Baby potatoes, black salt

BURNT GINGER RICE

EGG SZECHUAN FRIED RICE

D E S S E R T
LADY KENNY

Inspired by Ledikeni Bengali sweet named after Lady Charlotte Canning

SNOWFLAKE GELATO SIZZLING BROWNIE (to share)
Fatt Pundit teamed up with Soho neighbor to make our bestselling dessert even 

better using Snowflake Gelato’s vanilla with chocolate covered honeycomb

We make every effort to avoid cross-contamination, but sadly can't guarantee dishes and drinks are allergen free. If you 
have any food or dietary requirements please let us know. Vegan, gluten and dairy allergy menus are available. 

We use soya bean oil (produced from genetically modified soya). Anti-foaming agent E900

P R E - T  H E A  T R E M E N  U
£33.50 per person (2 courses)  |  £37 per person (3 courses)




