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45-Minute Business Lunch 

Two courses - 28.00 
 

Spring Pea Salad Fines Herbes Relish, Snap Peas, Burrata, Pickling Juice 
Brentwood Corn Velouté Beech Mushrooms and Chives 
Curried Shrimp Naan Cherry Tomatoes, Black Rice, and Onions 

~ 
String Hoppers Prawns, Seasonal Vegetables, and Cashew Nut Broth 
Branzino Romano Beans, Horseradish, Tomato Relish, and Basil 
Tandoori Chicken Salad Saffron Rice, Biriyani Spices, and Scallions 

 
Lunch Starters 

Crispy Calamari with Honey Mustard Sauce  16.00 

Traditional Prawn Cocktail  18.00 

Masala Yoghurt Croquettes  
Green Chili Aioli, Spicy Potato  15.00 

Spicy Tuna Tartare  
with Ginger, Radish, Avocado and “Roomali” Crisp 22.00 

Foie Gras Torchon  
with Blueberry “Ketchup”, Candied Hazelnut, and Arugula 21.00 

N.E. Dumpling with Spiced Chicken 
Scallions, Stone Fruit, and Tomato Salad 15.00 

Lettuce Pouch with Spiced Chicken 
Indian Slaw and Pickled Onion Salad  14.00 

Maine Lobster  
Puffed Black Rice, Cauliflower and Coconut Curry 25.00/48.00 
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Chef’s Naan Bar 

Two Naan per order 
Spiced Kale Naan with Garlic Yoghurt and Chaat Masala 12.00 
Hunter’s Naan with Hon Shimeji, Fried Egg, Bacon and Sorrel  12.00 
Naan with Spanish Anchovies, Tomato, Red Onion & Basil Aioli 12.00 
Ahi Tuna Naan with Avocado, Radish and Chili-Lime Essence  14.00 
Curried Shrimp Naan with Cherry Tomatoes, Black Rice & Onion 14.00 
Lamb Kebab Naan Pickled Onion, Pea Shoots & Spicy Yoghurt  14.00 
3 Naan Sampler (choose any from above) 18.00 

 

Mains 

String Hoppers with Prawns  
Seasonal Vegetables and Cashew Nut Broth 24.00 

Liberty Farm Duck Samosa 
Tomato Butter, Peach and Cucumber Salad 24.00 

Tandoori Lamb Seekh Wrap  
Mint, Red Chili Aioli, and House Potato Chips 19.00 

Lamb Naanwich  
Leg of Lamb, Yogurt, and Blackberry-Walnut Salad 26.00 

Spiced Braised Lamb Leg  
Quinoa Pilaf, Mint and Curry Jus  24.00 

 

Lemon-Spiced Roasted Chicken   
Esplette, Butter Lettuce Salad and Truffle Aioli  23.00 / 39.00 for two 
Sides in combination with our Roasted Chicken 5.00 
Organic Quinoa Pilaf, Potato Puree & Truffle Jus. Chicken Pilaf, or Coconut Curry 
Campton Place Cheeseburger with French Fries or Salad 23.00 

Vegetable & Lentil Burger with Cheddar Cheese, Warm Spices  19.00 
Served with French Fries or Salad 
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Indulgences *insert menu* 

 

Ounce of Russian Golden Osetra Caviar 

188.00 

 

Ounce of California Osetra Caviar  
95.00 

 
NV Champagne Brut 

Vintage Grower Champagne 
Krug 

 
Vodka Service 

 


