
Inspired by our exhibition Ranjit Singh: Sikh, Warrior, King

With an unwavering sense of destiny, Ranjit Singh 
conquered the Punjab, an area that today encompasses 

Pakistan, following a period of anarchy caused by 
decades of Afghan invasions. By the early 19th century, 
he emerged as the undisputed Maharaja, establishing 
the influential Sikh Empire. Ranjit Singh’s leadership led 
to a golden age marked by thriving trade, flourishing 

arts, and a formidable army.

Ranjit Singh



STARTER
Chana Chaat (v)

White chickpea salad mixed with cherry 
tomatoes, cucumber, green chilli, lime and fresh 
coriander garnished with crispy sev, tamarind 
chutney and fresh yoghurt.

Chicken Tikka 

Chicken cubes marinated in Indian style tikka 
spices served with mixed leaf salad, tamarind 
and mint chutney. 

DESSERT
Ladoo – 3 pieces (vg)

Authentic Indian sweet delicacy, made  
with coconut, pistachio, almonds, lime and  
maple syrup. 

Mango Kulfi (v)

Sweet creamy frozen dessert made with mango, 
cardamom and sweetened milk served with 
mango coulis and pistachio crumbs.

MAIN
Mutton Beliram

Long-simmering lamb marinated with Indian 
spices, tomatoes, onions, chillies and yoghurt 
served with cumin rice, garlic and coriander naan 
bread, poppadum, cucumber raita and mixed 
Indian-style pickle. 

Punjabi Saag and Makki Roti (v)

A medley of fresh greens delicately cooked with 
tomatoes, onions, garlic and green chilli served 
with authentic homemade corn bread, cumin rice, 
poppadum, cucumber raita and mixed Indian-
style pickle.

SUPPLEMENT BEVERAGES
Masala Chai £3.30

Black tea infused with Indian spices, 
traditionally enjoyed with milk and sugar.

Mango Lassi (v) £4.50

Thick mango-flavoured yoghurt drink 
served cold.

Our special menu has been carefully created to celebrate the  
major exhibition of the great Sikh leader Maharaja Ranjit Singh (1780–1839)

2 COURSES £26
3 COURSES £30

v – vegeterian | vg – vegan
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