


Indulge in the exotic and tantalising flavours of South India at London’s newest
culinary extravaganza — Ooty. The name traces its origin to an idyllic hill-station in
the state of Tamil Nadu, Udhagamandalam (Ooty) that even today transports its
visitors to an era bygone. Ooty, the restaurant, aims to capture this very essence
with an ambiance and décor that is an apt amalgamation of the legacy of the
British Raj with the plush contemporary finish of modern day London.

The menu features delicacies from all corners of South India that have been
carefully crafted to retain their authenticity and presented uniquely.

A creative selection of dishes and sensational aromas and flavours promise to give
you an experience of South Indian cuisine in a way London has never seen before.

VANNAKAM! (WELCOME!)



LAMB R ACK 21
herb crusted lamb, silken saffron, beetroot galouti, mint gel

GARLICSCALLOP 14
himalayan pink salt & chilli pao, tomato till chutney, zesty coconut crab macaroon

TELICHERRY CRAB FRY 14
crab and lentil sprouts chaat, tomato chutney

YELLOW CHILLI AND MUSTARD SALMON 14
smoked mustard salmon, burani yoghurt, saffron cream, cucumber roll

IMLI KALLI MIRCH KATA I 14
tamarind glazed peppered quail, quinoa squash cake, quail scotch egg, chilli jam,
tomato dust coral

PRAWN RECHA DO 21
avocado red onion salsa, caramelised lime, spiced balsamic drizzle

KID GOAT SUKKA 14
spinach and artichoke uttapam, pepper duck egg, lentil sambhar

GUNTU CHILLI AND PEPPER CHICKEN 14
roti salli achari poppers, herb dressing, pickled onion

KHASTACHAAT (v) 12
ragada chana, pea khasta, mint chutney, imli sorbet

TRIO PLATTER (v) 13
tangy jackfruit bun, palak lolli, achari broccoli

PANEER LASAGNE (v) 12
royal cumin tempered paneer tia, chutney spoon, pineapple rasam, coconut foam



ERAL PORIYAL 10
stir fry gunpowder shrimp dosa

CHETTINAD DOSA 10
slow cooked duck dosa

CLASSIC MASALA DOSA 9
mustard tempered crushed potato

SUNDRIED TOMATO & EDAMAME
UTTAPPAM (v) 9

GHATTI MASALA OAT DOSA (v) 10
garlic, chilli, corn, spinach

CORN PALAK 7 STEAM RICE 5 YOGHURT
CUCUMBER
MIRCH BAIGAN
;;LEN ¢ SAFFRON & PACHADI 3
8 RAISIN PULA O s
VEGETABLE PAROTTA BASKET HARA MOONG 7

THORAN 3 3



GUNPOWDER SEABAS S 22
gunpowder poha seabass, broad bean quinoa,
lime leaf scented tomato coconut moilee

KERA LAN CHILLI LOBSTER 33
cauliflower ginger rice, shellfish charu bisque, cauliflower crisp

HYDERABADI DUM GOSHT BIRYAN 24
lamb and apricot, basmati rice, mirch salan, cucumber yoghurt pachadi

SPICE CRUSTED GRILLED DU CK 24
stir fry spinach kohlrabi, olive paniyaram, toddy jus

CHEMMEEM THEEYAL 21
tiger prawn, green mango kale, idiyappam

NUSTE SORAK 19
cabbage fogat, fish kofta, lotus papad, fennel flower

SAGADE KORI 19
chestnut and sundried tomato chicken, couscous upma,
stir fried asparagus, tarragan tomato

TELLICHERRY PEPPER KHARI (v) 20
cumin tempered wild mushroom, pepper puff, truffle salan, baby morels

KOKAN VENGAY(v) 17
ghatti masala aubergine, goat cheese lime kedgeree, carrot pickle



HAZELNUT CHOCOLATE CEPS 10
chocolate soil, mini meringue, blood orange sorbet

OOTY COFFEE CREAM 12
coffee cheese, cardmom crumb, raspberry fennel sorbet, pistachio stick

ANJEER KULFI 10
dark chocolate brownie, pistachio crumb, pate de fruit, macaroon

CARROT FUDGE TART 10
warm carrot pudding, carrot kheer panna cotta, rabdi drops,
cashew chikki shards

SAGO KHEER 9
tapioca pearl kheer, vanilla bean and rose gel marble chocolate disc

A SELECTION OF
ICE-CREAM & SORBETS

SINGLE SCOOP 3

TRIO 8

PLEASE SPEAK TO YOUR SERVER FOR ALLERGENS INFORMATION.

DISHES MAY CONTAIN TRACES OF ALLERGENS/NUTS DESPITE OUR PERSISTENT EFFORTS.
PRICES INCLUDE VAT. A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED.






OO0TY

@ootylondon



