
POPODUM - Served with an array of our house chutneys 4.25

OKRA FRIES (Ve) - Crispy fried okra, marinated with gram flour & deep fried 5.25

APPETISER

PUNJABI SAMOSA (Ve)
Spicy mixed vegetables wrapped in a
crispy pastry & deep fried 4.50

MUMBAI  VADA PAV (Ve)
Hot potato vada, crunchy titbits tucked
inside a soft bun. Sprinkle the red spicy
masala to taste 4.75

PAV  BHAJI (G, D, Cv)
Bowl of mashed vegetables with hot
buttered buns 5.95

SAMOSA  CHAAT (G, D, Cv)
Smashed samosa with chickpea
potato, onion, sev, chilli with yoghurt &
tamarind sauce 5.25

VEG STARTERS

ONION  BHAJI (Ve)
Finely shredded onion and spiced with
coriander & fennel seeds & deep fried 
 4.50

GOBI  MANCHURIAN (Ve, G, S)
Wok fried cauliflower with bell peppers
Indo-Chinese style 5.95CHILLI  PANEER (V, G, D, S)

Wok fried cottage cheese with bell
peppers, onion & Indo-Chinese style
6.95

CHILLI  CHICKEN (G, S)
Wok fried chilli chicken with bell
peppers cooked with our delicious
Szechuan sauce 6.95

FISH AMRITSARI (F)
Tilapia Fish coated in spices & gram
flour batter & deep fried 6.95

NON-VEG STARTERS

MIX GRILL PLATTER (D)
Lamb chops, chicken tikka, malai
tikka &  seekh kebab 14.25

VEGETABLE  PLATTER (V, G, D)
Paneer tikka, tandoori broccoli,
mushroom tikka & onion bhaji 11.95

PANEER  TIKKA (V, D)
Cottage cheese marinated in a blend
of spices with bell-peppers 7.25

TANDOORI  BROCCOLI (Ve)
Broccoli pieces grilled in traditional tandoor,
marinated with spices then skewered &
chargrilled 5.95

CHICKEN  TIKKA (D)
Spring chicken breast marinated with
yoghurt, spices then skewered &
chargrilled 6.95

LAMB CHOPS (D)
Spring lamb chops marinated in
Mumbai blend spices, chargrilled in a
tandoor 8.95

LAMB SEEKH KEBAB
Minced lamb, mixed spiced with
chopped ginger garlic, skewered &
chargrilled 6.95

TANDOORI KING PRAWNS (D, Cr)
King prawns marinated with yoghurt
& Indian spices grilled to perfection
in a tandoor 9.95

MALAI  TIKKA (D)
Tender chicken marinated in cream,
yoghurt and spices roasted until it’s
tender & juicy 6.95

CHANA  MASALA (Ve)
Chickpea curry prepared in onion
tomato masala & a blend of spices
8.95

DAL  MAKHANI (D, V)
Black eye lentils slow cooked for extra
harmony and finished with rich cream
& butter 8.95

KADAI  PANEER (D)
Cottage cheese cooked in onion,
tomato base sauce and tossed with
bell peppers 9.50

DAL TADKA (Ve)
Yellow lentils tempered with
homemade spices 7.50

VEG  KOLHAPURI (Ve, M)
Mix vegetables in a spicy authentic
Kolhapuri sauce, known for its
tempting spicy flavour 8.95

SAAG  PANEER (D)
Cottage cheese cooked with garlic
flavoured spinach 9.75

VEG MAINS
ALOO  GOBI (Ve)
Cauliflower & potatoes cooked with
onion, tomato base sauce &
homemade spices 8.95

CHICKEN  MALVANI (M)
Speciality of Malvan region,
prepared with a blend of spices &
coconuts and mustard 10.95

CHICKEN KADAI
Chicken cooked in onion tomato
masala & tossed with mixed peppers
10.95

CHICKEN  SAAG (D)
Diced chicken cooked with fresh
spinach & blend of spices 10.95

CHICKEN TIKKA MASALA (D)
Roasted pre-marinated pieces of
chicken are grilled and added to
thick creamy gravy 11.50

BOMBAY BUTTER CHICKEN (D)
The very famous marinated golden
tandoori chicken tikka in our silky
rich makhani sauce & finished with
butter 11.95

LAMB MAINS
LAMB  KOLHAPURI (M)
Diced lamb slow cooked in a spicy
rich Kolhapuri masala 12.95

LAMB ROGAN JOSH
Tender lamb cooked with rich onion,
tomato gravy with homemade spices
12.95

GOAN  FISH CURRY (M, F)
Goa’s beloved fish curry prepared
with a deeply aromatic blend of
spices & tomato & coconut-based
sauce 12.95

MALABAR  PRAWN CURRY (M, Cr)
Coconut based curry filled with
richness & kerala spices. A favourite
along the coast of Kerela 13.95

SHARING - PLATTER

INDIAN BREADS
PLAIN NAAN (G, D, Cv)

TANDOORI ROTI (G, D, Cv)

BUTTER NAAN (G, D, Cv)
GARLIC NAAN (G, D, Cv)

CHILLI  & GARLIC NAAN (G, D, Cv)
LACCHA PARATHA (G, D, Cv)

PESHWARI  NAAN (G, D, N)

CHEESE NAAN (G, D)

KEEMA NAAN (G, D)

RICE
PIAIN  RICE (Ve)
PULAO RICE (Ve)
MUSHROOM  RICE (Ve)

SIDES
RAITA (D)
YOPGHURT (D)
MIX  SALAD (Ve)
CHIPS (Ve)

INDO-CHINESE MAINS

PANI PURI (G) - Crispy dough balls stuffed with chickpeas potatoes
& served with spicy chilled mint tamarind water 4.75

LAMB SHANK
Slow cooked lamb shank with onion
tomato and chef’s special spice
topped with fresh coriander 15.95

BIRYANI Biryani is a tempting and flavourful spiced basmati rice dish

flavoured with saffron & mint served with raita 
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CHICKEN  KORMA (N, D)
Mildly saffron flavoured curry of
almonds, coconuts & onions
finished with a creamy sauce 11.95

DESI CHICKEN HANDI
Onion & tomato base sauce cooked
with minimum blend of spices for the
authentic smooth flavour 10.95

CHICKEN JALFREZI
Traditional Banjarian dish cooked
with mixed bell pepper, green
chilli, onion and coriander
11.50

LAMB SAAG (D)
Tender lamb cooked with fresh
spinach 12.95

LAMB KADAI
Tender lamb pieces cooked in mix
peppers, onions & Indian spice 12.95

LAMB JALFREZI
Traditional Banjarian dish cooked
with mixed bell pepper, green
chilli, onion and coriander 12.95
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SEAFOOD MAINS

CHICKEN MAINS

MUMBAI  ALOO (Ve)
Potatoes cooked in the perfect
five spiced masala gravy 8.50

MUTTER  PANEER (D, V)
Cottage cheese and green
peas cooked in tomato base
sauce 9.75

PANEER BUTTER MASALA (D, V)
Cottage cheese cooked in silky rich
makhani sauce 10.50

VEG HAKKA NOODLES (G, E, S) 6.95
CHICKEN HAKKA NOODLES (G, D, E, S) 8.95
SCHEZWAN VEG FRIED RICE (S) 6.95
SCHEZWAN CHICKEN FRIED RICE (D, S) 8.95

Note
Some of our dishes may contain traces of nuts, Dairy & gluten,  Please ask a
member of our staff for any allergen & special dietary requirements.
Cv - Can be vegan  |  G - Gluten |  Cr - Crustacean |  E - Eggs |  F - Fish
D - Dairy |  N - Nuts |  S - Soya |  M - Mustard
V - Vegetarian |  Ve - Vegan

 VEG BIRYANI (V, Cv D)  11.50 |  CHICKEN BIRYANI (D)  12.95

 HYDERABADI  LAMB BIRYANI (D)  13.95 | LAMB SHANK BIRYANI (D)  16.95

BOMBAY PRAWN BIRYANI (Cr, D)  15.95

ALOO TIKKI CHAAT (G, D, Cv)
Shallow fried cake of mashed potatoes,
onion, sev, chilli with yoghurt & tamarind
sauce 5.25

CHICKEN  MADRAS (M)
A rich hot sauce flavoured with
aromatic spices & a hint of
coconut 10.95

DESI LAMB HANDI
Onion & tomato base sauce cooked
with minimum blend of spices for the
authentic smooth flavour 12.95

LAMB MADRAS
A rich hot sauce flavoured with
aromatic spices & a hint of coconut
12.95

MUSHROOM TIKKA (Ve)
Marinated in indian spices and 
chargilled 5.95


