We work directly with farmers both in the UK and in India for our produce.

grol

Our meat is bred by artisan farmers across Britain, available cuts change daily.
Day boat seafood is delivered every day from our suppliers across the British Isles.

Snacks
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Chaat
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At Bibj, our inspiration of chaat
comes from street food across
India.

We champion the authentic

flavours of sweet, spicy, salty
and sour chaats.

Sigree
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The Sigree - the Indian Grill - is

loved throughout the subcontinent.
We explore flavours from Kashmir in

the North to Kerala in the South;
from Afghanistan in the West to
Assam in the East.

We use sustainable Holm Oak
charcoal from the South Downs.

Sides

If you have any allergdies or require any nutritional information please notify a member of staff.
A discretionary 12.5% Service charge will be added to your bill. All prices include vat.

Wookey-hole Cheese Papad w 5
Sweetcorn Kurkure o) 6

Orkney Scallop Nimbu Pani 5

Raw scallops, Indian lemonade

Chalkstream Trout Jhal Muri 22

Raw trout, Kasundi mustard

Raw Highland Beef Pepper Fry ¢

Fermented Tellicherry peppercorns

Nashpati Bhel we) 8

Conference pear granita

Late-Summer Tomato Salad @) 22
Mumbai-Style shorba

Khatti Meethi Cod 6

Tamarind and peanut

Sharmaji’s Lahori Chicken 0
Cashew and yoghurt whey

Chukh Masala Tikka s

Fermented chilli paste

Jawahari Seekh 7
Minced chicken kebab, Indian onion

Lamb Belly Galouti 9

Coriander and mint chutney

Achari Swaledale Lamb Saddle

Mustard oil and green chilli chutney

Buffalo Milk Paneer ) 8
Grass-fed ghee

Truffle and King Oyster Khichdli ) 78
Millet porridge, Black truffle

Makhmali Cauliflower @) 9
Almond and cultured cream

Okra Salan (e 8
Peanut and sesame

Chatpata Pink Fir Potatoes @) 7

Coriander seed masala

Dahi Aubergine @) 9
Yoghurt pachadi

Roomali Roti w) 2.5
Kaima Yakhni Pulao 6

Grass-Fed Ghee Daal w6
Boondi Raita @) 4
Bibari’s Joha Rice e 6 Cucumber Khamang 6



Produce Origin
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The food at BiBi is influenced by our travels across the Indian sub-continent. Qur approach is guided
by our sourcing of all of our produce. Highlighted below are the farms we source our spices from.

AFGHANISTAN

Kashmiri Chilies, Saffron

Kashmir
Pomegranate Asafoetida
Kandahar . . Himachal Pradesh
Paigambri Wheat
Punjab \
Cardamom (vack)
Almonds Sikkim
PAKISTAN Uttarakhand J%}i ;zrfe
Ragi Millet Iter
Ajmer Kanpur
Fermented Soy Beans
RosSe Petals INDIA Wild Black Mustard Seeds Manipur

urat Odisha

? Sorghum ?
Telangana

Amchoor
Pune ?
Gundu Chilies
? Andhra Pradesh

Coffee
Mysuru

Stranger & Sons Gin
Goa

Pepper (black, green, white)

Thalassery
Chocolate
Puducherry
Kaima Rice
Wayanad

Cardamon (Green)
Idukki

Cloves
Nagercoil

Cinnamon
Galle



