
Indian Menu
L U N C H  &  D I N N E R

Traditional Indian Dish

Vegetable Curry
Onion and tomato medium curry cooked in ghee with vegetables

£ 8.50........

Chicken Lamb

Kashmiri dish cooked with chilies and spices in rich tomato gravy
Rogan Josh £ 8.95........ £ 9.50

Saag
Sauce made with spinach and tomatoes

£ 9.00........ £ 9.50

Dhansak
Sweet, hot and sour curry made with lentils

£ 8.50........ £ 9.50

Madras
South indian curry red and vibrant spicy furnished and garnished 
with fried curry leaves

£ 8.95........ £ 9.50

Chicken Tikka Jalfrezi
Hot curry with red onion mixed peppers and nigelia seeds

£ 9.25... £ 9.50

Korma
A rich, creamy, and mild curry made with cream, almonds, coconut, 
and fragrant spices like cardamom, bay leaves, and cinnamon. With 
Persian roots

£ 8.95........ £ 9.50

Bhuna
A go-to medium curry with a rich, thick sauce made from onions, 
tomatoes, garlic, and ginger, infused with Madras curry powder, 
turmeric, cumin, and coriander-bold and aromatic but it’s not too hot.

£ 8.95........ £ 9.50

Starters

Chicken Spring Roll
Crispy rolls stuffed with shredded chicken, 
onions, carrots, bell peppers, garlic, ginger, 
and Indian spices.

£ 4.50...............

Punjabi Samosa
Deep-fried pastry filled with spiced potatoes, 
peas, coriander, and garam masala. Served 
with salad and mint sauce.

£ 5.00...............

Onion Bhaji
Famous indian snack deep fried gram flour & 
onion dumplings

£ 4.25...............

Samosa Chat
Crumbled samosa layered with chickpeas, 
yogurt, tamarind, coriander chutney, and 
pomegranate seeds. A flavorful Indian street 

£ 5.00...............

Poppadums (Regular/Spicy)
Per piece

£ 1.00...

Pickle Tray
Selection of homemade dips consisting mango, 
mint yogurt, onion salad and lime pickle)

£ 2.25...............

Chicken Tikka
Chicken tikka marinated with yogurt and indian 
spices cooked on a skewer in tandoori

£ 5.50...............

Paneer Tikka
Paneer cheese marinated in indian pickle and 
spices

£ 5.50...............

Lamb Chops
Tender lamb chops marinated in Greek yogurt 
and house spices. Cooked in the tandoor and 
served with salad and mint sauce.

£ 7.99...............

Cauliflower Manchurian
Crispy fried cauliflower coated in a sweet, 
tangy, spicy, and Manchurian thick gravy

£ 5.50.....

Vegetable mixed platter
Starters for 2 persons with 2 pcs onion bhaji, 2 
pcs paneer tikka, 2 pcs vegetable samosa and 
aloo & chana chat

£ 12.00.....

Chili Paneer
Batter fried paneer is tossed in slightly 
sweet, spicy, hot and tangy chilli sauce.

£ 5.50.....

Chicken & 
Vegetable Dumpling
Steamed dumplings with juicy chicken and 
vegetable filling.

£ 5.50.....

Seekh Kebab
Seekh kebabs are seasoned with various 
spices such as ginger, garlic, green chilli 
pepper, powdered chilli and garam masala, 
as well as lemon juice, coriander

£ 5.95.....

Ajwan Fish
Deep fried silver catfish fillets marinated in 
spiced corn and gram flour batter with ajwan, 
chili powder, black pepper.

£ 5.50.....

Tandoori Mushrooms
Juicy white button mushrooms lightly spiced 
with tandoori masala.

£ 5.50.....

Chef ’s Special
Rajasthani Lamb Curry
A tender lamb curry, slow-cooked in its own 
stock and finished with a hint of chili-one of the 
chef’s most popular dishes.

£ 9.50........

Garlic Chili Chicken
Bhuna style curry with garlic and green chilies, 
fresh coriander and fairly hot spices

£ 9.95........

Goan Prawn Curry
Tiger prawn cooked in tomato, onion and 
coconut cream

£ 10.95........

Butter Chicken Masala
A rich, creamy tomato-based curry with house 
spices and a hint of spice and tang. 

£ 9.50........

Chicken Tikka Masala
A creamy, tangy tikka masala made with plum 
tomatoes, fenugreek, deggi chilli, cashews, and a 
touch of sweetness.

£ 9.50........

Machli Jol Curry
Tilapia fish fillet marinated with house special 
spice mix with curry leaves, mustard seeds, 
turmeric, coconut milk and touch of cream.

£ 12.95........

Chicken Chettinad
Chicken cooked in, turmeric and a paste of red 
chilies, coconut, coriandar seeds, cumin seeds, 
black pepper, onion, ginger and garlic.

£ 9.50........



Thalis

Lamb Thali
Slow cooked lamb, jasmine rice, paratha, salad, 
daal, gulab jamun, chole masala

£ 12.99...............

Chicken Thali
Home style curry, jasmine rice, daal, paratha, 
salad, gulab jamun, chole masala

£ 11.99...............

Vegeterian Thali
Seasonal vegetable curry, chole masala, jasmine 
rice, daal, paratha, salad, gulab jamun, chole 
masala

£ 10.99...............

A L L E R G Y  N O T I C E
Please be aware that our dishes may contain, or come into contact with,

 commonly allergens including but not limited to: gluten, dairy, eggs, 
peanuts, tree nuts, sesame, soy, fish, shellfish and crustaceans.

We take allergies very seriously. If you have any specific allergies or 
dietary restrictions, please inform your server. Whilst we make every 

effort to accommodate your needs, we cannot guarantee that our dishes 
are completely free of allergies due to shared kitchen facilities.

Hyderabadi Chicken Biriyani
Basmati rice layered over chicken marinated in yogurt, 
ginger-garlic, spices, and fried onions then sealed and 
slow-cooked for deep, aromatic flavor. 

£ 8.95........

Hyderabadi Lamb Biriyani
Basmati rice layered over lamb marinated in yogurt, 
ginger-garlic, spices, and fried onions then sealed and 
slow-cooked for rich, tender, and aromatic flavor. 

£ 9.50........

Hyderabadi Vegetable Biriyani
Basmati rice layered over vegetables marinated in yogurt, 
ginger-garlic, spices, and fried onions then sealed and 
slow-cooked for rich, tender, and aromatic flavor. 

£ 8.50......

Dum Biriyani

Naan & Others

Paratha £ 2.00...............
Chapathi £ 1.50...............

Plain Naan £ 2.75...............

Peshwari Naan £ 3.25...............

Garlic Naan £ 2.95...............
Cheese Naan £ 3.25...............

Butter Naan £ 2.95...............

Gulab Jamun (2pcs) £ 2.50...............
Chips £ 3.50...............

Chicken Curry, Sticky Rice
 & 1 soft drinks

This Indian chicken curry has an unbeatable combination of 
flavors thanks to an array of aromatic warm spices, plain yogurt 
served with sticky rice.

£ 10.00...

Lamb Curry, Sticky Rice
 & 1 Soft drinks

This recipe is a lamb curry dish made with a base of onions, 
tomato, garlic, and ginger. Yogurt and delicious spices add 
depth of flavor the curry served with sticky rice.

£ 10.99.....

** Vegetable option is also available **

Set Meals ( for 1)

Tandoor Chicken
Chicken mixed with tandoori masala served in hot iron 
sizzler with freshly cut onions

£ 9.9...

Chicken Sashlik
Chicken tikka with chunky pieces of peppers, onions and 
tomatoes

£ 12.95...

Tandoori King Prawn
King sized prawn mixed with tandoori masala served in 
hot iron sizzler with freshly cut onions

£ 18.95...

Half       Full

£ 14.95

Tandoor Special

Sides

Saag Alo
Diced potatoes cooked with spinach

£ 4.50...............

Bombay Alo
Potato with traditional spices

£ 4.00...............

Chana Masala
Chickpeas with onions and spices

£ 4.25...............

Tadka Dal
Lentils tempered with cumin and mustard 
seeds staple part of Indian meal

£ 4.25...............

Mushroom Bhaji
Packed with chestnut mushrooms, garlic, 
ginger and turmeric.

£ 4.25...............

Daal Makhani
Black lentils slow cooked with butter and 
cream

£ 4.95...............

Aubergine Bhaji
Diced aubergine sauteed with onion, garlic, 
cumin, turmeric, coriander and spice mix

£ 4.95...............

Saag Paneer
spinach fired up with paneer, fresh garlic, 
onions, turmeric, green chilies and methi 

£ 4.95...............

Bhindi Bhaji
Sauteed Okra lightly tossed onions, tomato-
es, cumin, turmeric and coriandar

£ 4.95............... Rice

Sticky Rice £ 3.25...............

Polao Rice £ 2.95...............
Steamy Rice £ 3.25...............

Egg Fried Rice £ 4.50...............
Mushroom Fried Rice £ 4.50...........
Coconut Rice £ 4.50...............


