
F A T T  P U N D I T
G L U T E N  F R E E  M E N U

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.  

We use soya bean oil (produced from genetically modified soya).
An optional service charge of 12.5 % will be added to your bill.

V E  G

CRISPY OKRA SALT ‘n’ PEPPER | 11
Pink salt, chillies, burnt garlic

POPCORN CAULIFLOWER | 11
smoked, soya garlic 

HAKKA CHILLY PANEER | 13.75 
Cottage cheese, shallots, soy sauce, white & black pepper

CRACKLING SPINACH | 11
Sweet yogurt, date & plum sauce, pomegranate

S E A  F O O D

MALABAR MONKFISH CURRY | 18.00
Grilled, saffron butter, fresh coconut

BOMBAY CHILLY PRAWNS | 14.50

celery, szechuan chilly, mixed peppers

M E A T ,  G A M E  &  P O U L T  R Y

KOLKATA CHILLI DUCK | 15.95

Lean strips, caramelised onion, slit green chilli

SHREDDED CHILLY VENISON | 15.50

"Made famous at the Leopold café of Mumbai” with smoked dark soya

LAMB CH O OOPS- BLACK BEAN DUST | 26

Stone flower masala rub, charred to perfection

RIBEYE DRY RED CHILLY | 22
Beef strips, kashmiri red chillies, roasted cashews

B  R E A  D ,  R I C E  &  N O O D  L E S

BURNT GINGER RICE | 6.25

EGG SZECHUAN FRIED RICE | 7.25

S  I  D  E S

TAMARIND GLAZED POTATOES | 6.75

Baby potatoes, black salt

STIR FRY BROCCOLI | 6.75

With roasted almonds




