Dinner Menu
Nibbles
Poppadoms & Chutneys (VG) £4.60
Dry roasted or fried with our signature chutneys, pickles, and onion salad (4pc)
Roasted or fried plain poppadom 85p
Masala Pappad (VG) £2.90
Fried pappad with chopped onion, red chilli, tomato,
coriander, chaat masala and fresh lime
Chilli Pickle Mix (VG) (Nuts) £2.90
Puffed rice, lotus seeds, daria dal, namkeen, peanuts, cashews,
plantain banana chips, red chilli, cranberries, raisins and chaat masala

Starters
Slip Sole Masala Fry £8.50
Mini dover sole on the bone fried in a Keralan masala
Served with curry leaf chutney and cachumber salad
Punjabi Samosa (V)(NUTS) £5.95
Punjabi vegetable parcels fried and served with
tamarind and herb chutneys
Veg Momos (VG) £7.50 
Sauerkraut steamed dumplings served with
green pea and mint shorba
Spring Onion & Cauliflower Pakora £5.95
Crispy fritters served with a mango and mint chutney
Pani Puri (V) (VG)£6.75
Mini crispy puri shells with hot & sour tamarind pepper water,
herb chutney & chickpea salad. India’s favourite street snack

Mains
Tandoori Platters & Kebabs
Tandoori Mixed Platter £17.50 
Jeera lamb Chop, Red chicken tikka and Hara tikka served with kalonji naan,
tomato and red chilli relish, chutney & raita
Tandoori Yellow Seabream £18.50 
Tandoor baked whole seabream marinated in Kusundi mustard and herbs served with
tempered lemon rice and grape pachadi

Curries
Kerala Chicken Stew(NUTS)  £14.95
Chicken drumstick & thigh simmered in coconut, ginger, curry leaf and
spices served with palayappm and garlic pickle
Punjabi Aubergine Curry (VG) (NUTS) £13.95
Aubergine pieces with peanuts, tamarind, coconut, jaggery and sesame finished with
pickling spices and served with coriander rice, green chilli and mint pickle.
Kashmiri Mutton Curry£16.95
Tender shoulder pieces in a hot Kashmiri masala gravy served with
fragrant vegetable biryani rice
Bengal Chicken Curry £14.50
Classic chicken curry Kolkata style with brown onions and tempered five spices,
served with cumin potatoes, plain rice and pickle
Kesar Machi (NUTS) £16.50
Fresh seabass fillet in a coconut and saffron gravy served with
lemon rice and garlic pickle
Paneer Pepper Makhana (V) £14.50
Indian Cheese in a buttery tomato gravy finished with fenugreek, coriander,
toasted cumin & pepper served with herb chilli naan
Dosa & Biriyani
Masala Dosa (Nuts) (VG)£11.50
Crispy rice pancake filled with spiced potato and peas, sambhar vegetable curry,
coconut & mint chutney and tomato chutney
Hyderabadi Chicken Biryani £14.95(Nuts)
Classic fragrant chicken biryani with aged basmati rice, warm spices, saffron,
kewra served with raita and peanut salan
Sides

Bread and Rice

Sides Dal of the day (V) £4.50
Chunky Cachumber Side Salad (VG) £4.50
Ginger Sambhar Curry (VG) £5.50
Cachumber or Mint Riatta (V) £2.50
Gravy (Non-Veg, Veg) £3.00
Chopped Green Chillis (VG) £1.00
Fresh Lime Pickle (VG) £1.75
Green Chilli Pickle (VG) £1.75
Mango Chutney (VG) £1.75
Red Chilli Sambhal (VG) £1.75
Mint Chutney £1.95

Bread Butter Naan (V) £2.20
Garlic Naan (V) £2.60
Peshwari Naan (V) (Nuts) £2.90
Green Chilli Cheese Naan (V) £3.00
Chapatti £1.85
Plain Rice (VG) £3.20
Pilau Rice (VG) £3.50
Coriander Rice (VG) £3.50


Heat (VG) Vegan (V) Vegetarian

Many dishes are gluten free please ask your waiter
Food items may contain traces of nuts | Please clearly communicate any allergies
All food is cooked to order so please be prepared for a possible delay during busy periods
A discretionary service charge of 10% will be added to your bill

