
AT

Financial Times Tasting Menus



Allergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (C) Crustacean - (So) Soya - (Su) Sulphur - (Mo) Molluscs - (Se) 
Sesame

vegetarian Tasting Menu

Financial Times

1st Course

Avocado & Mango Chutney with Selection of Poppadoms
 
(G) (Su) (Mu)

 

2nd Course

Veg Pinwheel, Palak Patta Chaat & Aloo Tikki (G) (M) (Mu) 

3rd Course
Edamame Shami Kebab, Chilli Paneer & Achari Gobhi (G) (M) (So) (Su) (Ce) (Mu)

4th Course

Mango Sorbet

5th Course
Royal Thali: Dal Makhani, Saag Corn, Punjabi Kadhi, Kadai Paneer, Raita,

Pilau Rice, Pickle, Salad & Mini Tandoori Naan (G) (M) (So) (Su) (Mu)

event by Madhu’s at Windsor castle for HRH King Charles 

6th Course
Dessert

 (G) (M) (So) (N) (Su)

60.00 Supplement for wine pairing tasting menu
80.00 PER PERSON

Glass of Laurent Perrier Heritage

“ As part of our commitment to transparent pricing, we DO NOT add a service charge on your
final bill. The price you see on the Menu is the price you pay ”



Allergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (C) Crustacean - (So) Soya - (Su) Sulphur - (Mo) Molluscs - (Se) 
Sesame

VEGAN Tasting Menu

Financial Times

2nd Course

Mini Samosa, Palak Patta Chaat & Aloo Tikki (G) (Mu) 

4th Course

Mango Sorbet

3rd Course
Broccoli Tikki, Sweet Potato Choma & Achari Ghobi  (Su) (Mu) (So)

5th Course

Royal Thali: Channa Masala, Aloo Bhindi, Tarka Channa Dal, Matar Mushroom, Raita,
Pilau Rice, Pickle, Salad and Mini Tandoori Roti (G) (Su) (Mu)

event by Madhu’s at Windsor castle for HRH King Charles

6th Course
Dessert

Jalebi Caviar with Vegan Cream (G) (N)

1st Course

Avocado & Mango Chutney with Selection of Poppadoms
 
(G) (Su) (Mu) 

60.00 Supplement for wine pairing tasting menu
80.00 PER PERSON

Glass of Laurent Perrier Heritage

“ As part of our commitment to transparent pricing, we DO NOT add a service charge on your
final bill. The price you see on the Menu is the price you pay ”



Allergens: (F) Fish - (G) Gluten - (M) Milk - (E) Egg - (N) Nut - (Mu) Mustard - (C) Crustacean - (So) Soya - (Su) Sulphur - (Mo) Molluscs - (Se) 
Sesame

Financial Times

NON - VEGETARIAN Tasting Menu

2nd Course

Tandoori Salmon, Wasabi Prawns & Lasooni Scallops (F) (Cr) (M) (Mo) (Su)

3rd Course
Murgh Malai, Robata Chops & Seekh Kebab (M) (Su)

5th Course
Royal Thali: Murgh Makhani, Laal Maas, Saag Corn, Dal Makhani, Raita,

Pilau Rice, Pickle, Salad & Mini Tandoori Naan (G) (M) (Su) (Mu) (N)

event by Madhu’s at Windsor castle for HRH King Charles

  60.00 Supplement for wine pairing tasting menu
80.00 PER PERSON

6th Course
Dessert

 (G) (M) (So) (N) (Su)

1st Course

Avocado & Mango Chutney with Selection of Poppadoms
 
(G) (Su) (Mu) 

4th Course

Mango Sorbet

Glass of Laurent Perrier Heritage

“ As part of our commitment to transparent pricing, we DO NOT add a service charge on your
final bill. The price you see on the Menu is the price you pay ”


