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Menu 
Popads 0.60 each Chutney Tray 1.0pp 

Starters | Tapas 
 

Mixed Platter 8.0 per person 
chicken + lamb tikka, onion bhaji, vegetable samosa  

 
Samosa Chaat 7.95 

Potato filled samosa with sweet yoghurt, 
 mint chutney & tamarind 

 
Chaat Shots 5.95 

Potato, chickpeas, coriander chutney stuffed crispy ppuurrii  
drenched in sour and spicy mint flavoured water 

 
Okra Fries 5.00 
Served with tamarind 

 
Chlilli Paneer 5.95  

Cubes of Indian cottage cheese grilled and 
 stir fried with peppers, onions 

 
Garlic King Prawns and Mushrooms 11.95 Gf 

 
Vegetable or Lamb Samosa 4.95 

 
Piyazi 4.95. 

Onion and lentil, bhajis, street food snack from Bengal 
 

Chicken or Prawn Chaat Puree 7.95 
Tangy chicken or prawn on puri bread 

 

Shredded Chilli Seabass 7.95 Gf 
 

Salmon Tikka 8.95 Gf 

Lamb Sheek Kebab 7.95 Gf 

Spicy Lamb Chops 3PC 10.95 Gf 

Tandoori King Prawns 11.95 Gf 
 

Gf = Gluten Free 
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SIGNATURES 
*select: Chicken 14.0 Lamb 15.0 
King prawns 17.0 All Gluten Free 

 
Railway Tava*  

Spicy lamb curry, thick caramalised sauce..as 
served on 1st class train compartments in india 

  
Salan* 

Earthy dish, slow steam cooked in whole 
spices…a mother’s kitchen dish 

  

Junglee  
Spicy ½ tandoori chicken cooked on the  bone, 

in  a spicy sauce 
  
 

Goan fish curry 15.0  
Delicately spiced seabass cooked in a tamarind 

infused tangy sauce 

 
Gunpowder* 

Fiery hot sauce, dry crushed chillies 
 

Lamb shank rogon 18.95 
Slow cooked in a tomato + onion stew 

 

Bangalore* 
Chicken or lamb cooked in a smoky garlic + 

cherry tomato spicy sauce 
 

Calcutta Naga*  
Bengali naga pepper infused hot curry 

 

Malabar Prawn Curry  
Creamy tomato gravy 

 
Butter Chicken Masala* 

Creamy coconut sauce, with a light kick…the 
real korma  

 
Shatkora (wild orange)*  
Zesty malaysian citrus infused sauce 

 

Old delhi keema Peas 16.0  
 Spicy Minced lamb with Peas and onions  

 

Ceylon* 
coconut infused spicy sauce, curry leaves 

 
 

THE CLASSICS 
Select: Chicken 14.0 Lamb 15.0 
King prawns 17.0 All Gluten Free 

 

 
Korma | madras | vindaloo, 

Patia | Dansak  
Jalfrezi | 

Rogon josh | Saag Gosht 
Biryani: 

chicken, lamb, KP 14/15/16 
 

vegetarian 12.0 
karahi palak panir 

spinach and panir, traditional karahi sauce 
 

khumb jalfrezi vegan 
mushrooms, green peppers + onions 

 

brinjal tava vegan 
aubergine curry, carameised onion sauce 

 

Paneer Makhani  
Cottage cheese in a buttery, creamy tomato 

sauce 
 

Grills GF 
Mixed grill 17.0 

spicy lamb chops 5 pc 17.0 
shaslik 14.0 

Salmon, Chicken or lamb 

half tandoori chicken 14.0 
Paneer Shaslik   11.0 

 

Sides 5.0 GF 
Bombay potato | Spinach | Brinjal, 

Cauliflower  | onion bhaji  
Tarka daal | Bhindi 

Chana, Dry Vegetables, 
Cucumber raita  2.5  

 
Rice: steamed, pilaw 3/3.5 

egg fried, coconut, mushroom 4.0 
 

Nan: plain, garlic, peshwari 4.0 
Chapatti (2 pc) 3.0 

Paratha 3.0 
All in Nan / Bread section contain Gluten 


