
Street food & Starters 

Roasted & Fried Poppadoms                                                              4.5 

Served with our signature chutneys & pickles 

CP Onion Bhaji                                                                                        5 

Crunchy Onion fritters with toasted crushed spice,  

curry leaf, Bengal 5 spice mango chutney & curry chat   

Make Your Own Gol Gappa -  India’s no.1 street food                    5.5 

Create your own flavour bombs. Mini puri shells with a side  

of chickpea salad, tamarind chutney & zingy herb pepper water. 

Follow instructions on how to build a Gol Gappa on our IGTV feed on Insta 

Goan Firecracker Chicken Wings                                                        8 

Crispy chicken wings with a side of fiery hot, sweet  

& sour dipping sauce & crunchy hispi cabbage & apple curry slaw 

Punjabi Veg Samosa                                                                              5 

Crispy shortcrust pastry filled with a spiced potato & pea 

mix and a side of tamarind chutney 

 

Sides 
Gunpowder Potatoes                           5 

New potatoes, with a hot ground spice mix, crispy  

garlic, coriander & curry leaf butter   

Masala Chappati  Soft chappatiis, with fresh fenugreek                1 

Tarka Dal  Chana & Masoor dal with toasted spice                         5 

Persian Biryani Rice  Fragrant, spiced & aromatic                          4 

Plain Rice                                                                                                 3 

Lime Pickle               1 

Bengal 5 spice Mango Chutney            1 

Fresh Dill Riatta  Cooling cucumber & herb yoghurt salad         1.5 

Fried Green Chilli & Sea Salt                                                               1 

 

Curry & Railway Trays     
The perfect meal for one. Slide open your bespoke box to reveal your curry of 

choice along with Rice, Dal, Salad, Riatta, Pickle & Chutney and Bread. All 

packaging is recyclable or compostable.                              Curry    RT                                                                               
Spring Palak Paneer                                                                           10          16                                                         

Indian Cheese cooked over charcoal with Tellicherry black  

pepper, lemon & cardamom cream served with a Punjabi  

style pureed Wild Garlic & Spinach Curry 

Kerala Fish Curry                                                                                 12          18 

Local catch simmered in a fragrant coconut spiced curry  

with whole garam masala, ginger, garlic, shallot & extra virgin coconut oil 

Punjabi Aubergine Peanut Curry                                                    9.5          16 

Peanut, tamarind, coconut and Bengal 5 spice with aubergine  

sesame & crushed peanut chat. A CP favourite. 

Old Delhi Tandoori Fenugreek Butter Chicken                            11           17 

Chicken breast pieces marinated and baked in the tandoor, finished in a 

rich tomato butter gravy with crushed fenugreek, smoked pepper, garam 

masala & fresh butter.      The ultimate butter chicken – we think. 

 

Specials  
Captains Roast Chicken Curry (Half Chicken)                                   13                                                                      

Half Roast Chicken with Chilli Pickle’s own Madras Masala and hot curry 

sauce. A spicy favourite in the officer’s mess during the Raj 

Farmers Spring Green Masala                   7 

Asparagus, Tenderstem Broccoli & Chard tempered in garlic, cumin, chilli & 

curry leaf with toasted sesame.  

The Chilli Pickle Chicken Biryani                                                           13 

Our all-time favourite Biryani. Hyderabadi style with peanut salan, riatta 

and fresh date. There is a reason why this is one of our best sellers!          


