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by Atul Kochhar

TASTE OF KABUL

Wednesday, 29™ April 2026
£59.95pp | £45 optional wine pairing

MANTU & ASHAK
Lamb dumplings and leek dumplings, garlic yoghurt, chilli oil, dried
mint
Touraine Rose, Les Cabotines, Joel Delauny, France

CHICKEN TORSHI SKEWER
Smoked and grilled chicken, torshi pickles, fermented sharpness, light
char, spice
Riesling, 'Maxim' Maximin GrUnhaus, Germany

BANJAN BORANI
Braised aubergine, garlic yoghurt ~
Sauvignon Blanc, Kim Crawford, New Zealand

KABULLI PILAU, SMOKED LLAMB SHANK
Fragrant rice, carrot, raisin, low and slow smoked lamb, finished with
spiced butter
Shiraz-Grenache, Renegade, South Africa
Afghan Salad
Tomato, cucumber, herbs, citrus

FILO, ROSE CHANTILLY CREAM
Crisp pastry, floral cream, light, fragrant finish
Chateau Jany, Sauternes, France

is a
PN-Peanut, SO-Soya, E-Egg, V-Vegetarian VV-Vegan Please Alert Our Staff If You
rder Your Meal. A
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