STARTERS

Begin your journey through the Ravours of India with one of our authentic starters,
each prepared using the freshest ingredients following traditional recipes.

POPPADUM (PLAIN OR SPICY) 1.25
A crispy, circular chickpea flatbread - popularly served as o
snack or side dish in India (GS)

ONION PAKORA 5.25
Sliced onions coated with gram flour and spices(S)
VEGETABLE SAMOSA 5.25

Fried pastry parcels fillad with delicately spiced potatoes and
vegelables (GS5)

DAHI PAPADI CHAAT 5.25
Indian puri flatbreads, fried until crisp ond golden, served with o
topping of spiced potate and chickpeas, refreshing yoghurt and
tangy tamarind chutney (GDS)

LAMB SAMOSA 5.50
Pasiry parcels filled with spiced minced lamb and then deep-fried
[Gs)

GARLIC CHILLI FISH & [IT378 7.25

Juicy fish pan-seared with butter, garlic, onion, chilli and herbs
(CSDM)

ALOO TIKKI [T 5.95
Crispy, spiced potate palty with herbs, peas, and chutnay
PANI PURI T3 6.25

Crispy hollow puris filled with spicy, tangy water, potatoes and
chl’ckpscrs_ (GM)
LIME & CORIANDER TIKKA IIT37TH 6.55

Juicy chicken tikka marinated with lime, coriander, spices and
yogust. (DM)
TRIO OF CHICKEN [IIE78 7.25

Cambination of our elassic chicken tikka, mint tikka and murg
malai tikka (DAM)

FROM THE TANDOOR
The tandoor is @ fradifional clay oven in which marinated foods
are cooked over intense heat, which seals in flaveur and keaps the
food deliciously meoist. - All our tandoori dishes ore served with o
spacial mint ond coriander chutney

PANEER TIKKA SHASLIK % 10.95

Marinated Indian cottoge cheese cubes, peppar ond onion,
delicately spiced and barbecued in the tondoor [DMS)

TANDOORI CHICKEN & 3T 11.85
Marinated en the bone chicken leg and breast. [DMS)
CHICKEN TIKKA SHASLIK W 11.95

Barbecued marinated diced chicken with yoghurt, spices, pepper,
onion, fomato [DM)

SALMON SHASLIK L 13.95
Marinated salmeon, pepper and enion, delicately spiced and
barbecued in the tandoor (DCGTS)

TANDOORI MIXED GRILL & 14.95

Selection of meat, chicken, and king prowns oll traditionally spiced
and marinated and cooked in the tandoor oven (DMCS)

LAHURE PUCHCHHRE PRAWNS L 14.50
Lightly seasoned king prowns with tail, barbequed in tandoor and
toasted with garlic and herbs ([DCGTS]

LAMB CHOPS L 15.95
Tender lomb chops marinated with ginger, garlic, and spices (DMS]

KING PRAWN PUREE 8.25
Succulent king prawns, lightly spiced and soutéed to perfection,
served on Indian puri flatbread [GCMS)

CHILLI & &
Chicken 6.95 | Paneer 5.95

Marinated chicken/cottage cheese, onion and pepper toasted
with garlic, green chilli, and coriander (GDMS]

MOMO L

Lamb 6.95 | Chicken 6.95 | Veg 5.95

Specially spiced minced lamb or veg stuffed in pastry, steamed,
and served with tomato chutney! [Popular street food in Nepal (GS)

CHILLI MOMO &
Lamb 6.95 | Chicken 6.95 | Veg 6.25

Steamed lamb or veg stir fry with onions, peppers, tomatoes, and
green chilli [GST)

SEKUWA CHICKEN TIKKA % 6.25
Diced chicken marinated ovemight in yoghurt, ginger, roosted
spices and cooked in tandoor [DMS)

SEKUWA LAMB TIKKA & 6.75

Diced lamb marinated overnight in yoghurl, ginger, roasted spices
and cooked in tandoor (DMS)

MALAI CHICKEN % 6.75
Juicy chicken breast and Paneer cheese marinated with ginger,
coriander and green chilli ([DM)

LAMB SHISH KEBAB % 6.25
Traditionally marinate minced lamb with green chilli, mint,

ginger, and garlic and keep in the fridge long enough to get the
flavour,cooked in the clay oven (DMS)

LAMB CHOPS L 10.95
Tender lomb chops marinated with ginger, garlic, and spices [DMS)

LAMB DISHES
Lamb and mution feature in northern Indion cuisine, slow-cooked

with authentic spices for tender, flovorful, and delicious dishes.

LAMB MADRAS L4 12.95
A popular dish of sliced lamb fillet cooked until tender in o
traditional spicy gravy (MSD)

VILLAGE TIMMUR LAMB L% 12.95
Authentic Nepali dish eriginating from Himalayas, tender lamb
cooked with potatoes, Sichuon pepper and grean chilli [DSM)
BADAMI LAMB PASANDA 12.95

Sliced barbecved lamb finished in o sweel, creamy cashew nut
sauce (DMNSM)

LAMB BHUNA L% 12.95
Bhuna is @ traditional dish and well spiced Indian curry with thick

sauce, methi leaves and spring enien (DSM)

PALOONG GOSHT L 12.95
Succulent cubas of lamb cubes gently cooked with fresh spinach (SMD)
KASHMIRI LAMB ROGAN % 12.95

lamb rogan is @ popular Kashmiri dish of India. Cubes of spiced
lamb cooked in o traditional rogan ghosht sauce made with fresh
tomatoes (DSM)

LAMB JELFREJI L% 12.95
Cubes of tender lamb cooked in a zingy lomate sauce, spiced with
garom masalo ond fresh ginger [DSM])

CHICKEN DISHES

Chicken (murgh) is o popular meal in India where it is married with @ variety
of different ingredients depending on the region.

CHICKEN MADRAS L% 11.565
Named after the city of Madras (now known as Chennail, this is the dish of
tender chicken breast cooked in o hot, fiery sovce (MSD)

CHICKEN KORMA 11.55
Tender, juicy chicken breast, cooked to perfection in a rich, creamy souce
from ground cashew nuts [DNSM]

HYDERABADI SHAHI CHICKEN L.% 11.55
Ovemight marinated barbecued chicken cooked in fresh corionder, green
chilli, and cashew nut with hememade spices. Hot and creamy! (DNS)

CHICKEN TIKKA MASALA 11.55
A hugely popular dish of chicken breast barbequed in the tandoor and gently

cooked in a rich, zingy sauce [DNMS)
MURGH LASUNE L% 11.55

Juicy chicken breost cooked in on aromatic sauce of roosted ginger, garlic,
curry leaves and cumin seeds (SMD)

GUJRATI MUGH DHANSAK L% 11.55
A classic dish of chicken breast cooked slowly with lentils in & sweel, tangy
sauce [SMD)

CHICKEN JALFREIZI W% 11.55

Tandoor-barbecued chicken breast in a fomato and tamarind sauce spiced
with garam masala, fresh ginger and spring enien (DMS)

CHICKEN CHATINAD L% T30 11.55
Boneless chicken breast pieces cooked in o special south Indian souce
flavoured with spices, poppy seeds and coconut (MS5)

BUTTER CHICKEN 11.55
Marinated chicken breast fillat grilled in the tandsor and finished in a mild
sauce of lomato, coshew nut, butter and cream (DNMS)

SEAFOOD DISHES
With a vast expanse of coasfﬁ'ne_, India is well known Far its seafood dishes,
with each region having its awn specialities, particularly Gea ond Kerale, We
use oniy the freshest IngrEdienPs in all our seafood dishes.

GOAN SALMON FISH CURRY & 13.95
Marinated Salmen in roasted spices, briefly barbecued in a cloy oven and
topped up with garlic, curry leal, coconut milk and langy Goan flavour sauce
(DMFS)

MALABAR FISH CURRY L 13.95
Marinated cod fish cocked in south Indian style coconut sauce. [DMF5)
KING PRAWN PATIA L% 13.95

Spicy prawns cooked in hot, sweel, and sour sauce with curry leaf, garam
masala and touch of ajwain (DMFS)

KING PRAWN MIRCHI L% 13.95
Barbecued king prawns bathed in @ spicy tomato savce lovoured with green
chilli and herbs [DCMS)

KING PRAWN MASALA 13.95
Juicy marinated king prowns barbecued in the tandoor and finished in o
delicately spiced creamy souce (CMNDS)

HIMALAYAN KING PRAWN 13.95

Marinated King Prawn cooked with fresh spinach, Himalayan spices and
methi leaves (DUCS)

BIRYANI
Biryani is a classic Indian dish of rice layered with other

ingredients such as vegetables or meat, delicately spiced
ond slowly cooked to perfection.

All aur Biryani dishes ore served with cucumber raita

VEGETABLE BIRYANI L 10.95
A melange of vegelables slowly cooked with rice and
traditional spices (DSM)

CHICKEN BIRYANI L 12.95

Frash chicken breast cooked with rice and Indian spices
until beautifully tender [D5M)

LAMB BIRYANI . 13.50

Lamb layered with rice, perfectly spiced and gently
cooked until tender and suceulent (DMS)

KING PRAWN BIRYANI 14.50
A royol dish of king prawns marinated ond cooked with
rice to a traditional Indian recipe (DMCS)

VEGAN
VEG KADAI L% 8.95

Fresh vegetable, onion, tomato, ginger, gorlic and
ground spices known as 'KADAI' masala (5M)

PALOONG BAIGAN L 8.95

Aubergine, spinach, chopped onion,
pepper and ginger with louch of garam masala (SM)

ALOO BAIGAN L 8.25

Well spiced potatoes cooked with aubergine, light spices
[5M)

HARIALI DAAL & 7.95

Mixed lentils cooked with spinach and tempered
with cumin seeds ond garlic. ($M)

ALLERGENS ADVICE

Wa toke allergen sofety seriously. If you have an allergy,
please let us know when ordering so we can assis! you in
your choices.
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All prices are inclusive of VAT, A discretianary staff
gratuity of 10 % will be added to your bill



