
V E G E T A R I A N 
TA R K A  DA A L  A N D  A U B E R G I N E  M E A L 	 £ 1 9 . 9 5
( V G  O P T I O N  AVA I L A B L E )
Tarka daal served in the traditional way with a small side of aubergine 
sabji, two chapatis (or rice), raita and salad.

PA N E E R  T I K K A  S I Z Z L E R 	 £ 1 8 . 9 5
Succulent pieces of paneer in either a mild chilli or a sweet and 
sour marinade which is then barbecued along with green peppers, 
mushrooms and onions. Served with pilau rice, cabbage salad and 
your choice of sauce.

M U S H R O O M  PA N E E R  B H O O N A 	 Main £ 1 3 . 9 5 
	 Side £ 1 0 . 9 5
Freshly sliced mushrooms and home-made cheese in a dry bhoona 
masala.

T O M AT O  M A K H N I  PA N E E R 	 Main £ 1 3 . 9 5 
	 Side £ 1 0 . 9 5
Homemade cheese cooked in a tomato, onion and a mildly spiced 
sauce.

S A A G  PA N E E R 	 Main £ 1 3 . 9 5 
	 Side £ 1 0 . 9 5
Spinach and home-made cheese flavoured with garlic and ginger. 

A L O O  G O B I  ( V G ) 	 Main £ 1 2 . 9 5 
	 Side £ 9 . 9 5
Freshly diced potato and cauliflower florets slowly prepared in a robust 
semi-dry masala.

DA A L  M A K H N I  ( V G ) 	 Main £ 1 2 . 9 5 
	 Side £ 9 . 9 5
Slowly cooked black lentils with tomato, ginger and garlic. 

T U R K A  DA A L  ( V G ) 	 Main £ 1 2 . 9 5 
	 Side £ 9 . 9 5
Wholesome lentils simmered in a tomato, ginger and onion sauce. 

S A B J I  R A LWA  ( V G ) 	 Main £ 1 2 . 9 5 	
	 Side £ 9 . 9 5
Fresh medley of vegetables comprising green beans, peas, carrots and 
sweetcorn in a dry masala. 

A L O O  M I R C H A N  ( V G ) 	 Main £ 1 2 . 9 5 	
	 Side £ 9 . 9 5
Freshly diced potato and capsicums slowly prepared in a robust 
semi-dry masala. 
 
B H I N D I  B H A J I  ( V G ) 	 Main £ 1 2 . 9 5 	
	 Side £ 9 . 9 5
Fresh okra slowly cooked in a dry ginger and garlic masala. 

D E S I  C H A N N A  C U R R Y  ( V G ) 	 Main £ 1 2 . 9 5 	
	  Side £ 9 . 9 5
An authentic punjabi home style dish of chick peas in a traditional 
sauce consisting of garlic, ginger and onion.

B O M B AY  A L O O  ( V G ) 	 Main £ 1 2 . 9 5 	
	 Side £ 9 . 9 5
Potatoes cooked in a dry masala sauce consisting of garlic, ginger and
cumin.

S U N D R I E S

P O P PA D O M  ( V G ) 	 £ 1 . 0 0

T R AY  O F  3  D I P S 	 £ 4 . 9 5

S P I C E D  O N I O N S  ( V G ) 	 £ 1 . 9 5

M A N G O  C H U T N E Y  ( V G ) 	 £ 1 . 9 5

R A I TA 	 £ 1 . 9 5

M I X E D  P I C K L E  ( V G ) 	 £ 1 . 9 5

C A B B A G E  S A L A D  ( V G ) 	 £ 3 . 9 5

D E S I  S A L A D  ( V G ) 	 £ 3 . 2 5 

O N I O N  &  G R E E N  C H I L L I  S I D E  S A L A D 	 £ 1 . 5 0

B O I L E D  R I C E  ( V G ) 	 £ 3 . 5 0

P I L A U  R I C E  ( V G ) 	 £ 3 . 5 0

M U S H R O O M  P I L A U  R I C E  ( V G ) 	 £ 4 . 0 0 

D E S I  R I C E  ( V G ) 	 £ 4 . 5 0 

C H A PAT T I  ( V G ) 	 £ 1 . 9 5

TA N D O O R I  C H A PAT T I  ( V G ) 	 £ 2 . 2 5 

PA R AT H A  ( V G ) 	 £ 3 . 7 5

K E E M A  PA R AT H A 	 £ 5 . 2 5 

N A A N  ( V G ) 	 £ 3 . 7 5

G A R L I C  N A A N 	 £ 4 . 2 5

P E S H WA R I  N A A N  ( V G ) 	 £ 5 . 0 0

C H E E S E , C H I L L I  A N D  C O R I A N D E R  N A A N 	 £ 4 . 7 5

K E E M A  N A A N 	 £ 5 . 5 0

C H I P S  ( V G ) 	 £ 4 . 2 5

Please note that there may be traces of nuts in our dishes. 
Please ask your waiter for allergen advice. 

A 10% service charge applies.

if you suffer from any ood food allergy or intolderance please let 
your server know before placing your order. 

 ( V G )  -  V E G A N



S T A R T E R S
S TA R T E R  P L AT T E R  (to share)    (For 2) £12.95, (For 3) £16.95 
A medley of chicken, vegetable and mushroom pakoras, onion Bhaji rings, 
samosa and spicy chicken chaat. Served with garlic mushrooms, chick 
peas and a yogurt based sauce. 

TA N D O O R I  P L AT T E R  (to share) (For 2) £16.95, (For 3) £20.95 
Succulent pieces of chicken tikka, lamb tikka, tandoori king prawns and 
seekh kebab served on a sizzling platter. Served with raita, yogurt sauce 
and a cabbage salad. Please allow an additional 15 minutes 
for preparation.

V E G E TA B L E  S A M O S A  ( V G ) 	 £6.95
A light Indian pastry stuffed with delicately spiced potatoes, 
peas and onions, served with curried chick peas.

O N I O N  B H A J I  R I N G S  ( V G  O P T I O N  AVA I L A B L E ) 	 £5.95
Onion rings fried in a light and slightly chilli batter. 

A L O O  T I K K I  ( V G  O P T I O N  AVA I L A B L E ) 	 £5.95
A lightly fried patty consisting of mashed potatoes, peas, 
Indian spices and herbs.

V E G E TA B L E  PA K O R A  ( V G  O P T I O N  AVA I L A B L E ) 	 £5.95
A delicious mix of potato, onion, cauliflower and spinach leaves in a light 
crispy batter.

M U S H R O O M  PA K O R A  ( V G  O P T I O N  AVA I L A B L E ) 	 £6.25
Juicy button mushrooms cooked in a light and crispy batter. 

M A C H I  PA K O R A 	 £8.95
Fresh cod loin marinated in Indian masala deep fried in a light batter. 
Please allow an additional 10 minutes for preparation. 

C H I C K E N  PA K O R A 	 £6.25
Succulent pieces of bite-sized chicken breast in a crispy chilli batter.

S H A S H L I K  	         Chicken or Paneer £6.95  Lamb £8.75
Tender pieces of chicken, lamb or paneer tikka stir fried with fresh 
capsicums and onions. 

TA N D O O R I  K I N G  P R AW N S 	 £9.95
Served with a creamy garlic sauce on the side. 

P O O R I  ( V G  O P T I O N  AVA I L A B L E ) 	 £7.95
A light pan fried chapatti stuffed with a chilli or sweet and sour sauce. 
Available with chicken, prawn, mushrooms, channa or 
king prawns (add £3).

S E E K H  K E B A B 	 £8.25
Fresh medium spice skewered minced lamb cooked in the tandoor 
served with a cool mint sauce. 

L A M B  C H O P S 	 £8.50
Succulent tandoori lamb chops with a medium heat served with a cool 
mint sauce

C H I C K E N  C H A AT 	 £6.95
Juicy chicken drumsticks (on the bone) with a tikka marinade fresh from 
the tandoor oven.

C H I C K E N  T I K K A  S TA R T E R 	 £6.95
Succulent pieces of marinated boneless chicken cooked in the tandoor.
Also available with lamb tikka (add £2).

F R O M  T H E  T A N D O O R 
( RI C E  I N C LU D E D )

C H I C K E N  T I K K A  S I Z Z L E R 	 £18.95 
Succulent pieces of boneless chicken marinated and barbecued along 
with green peppers, mushrooms and onions. Served with pilau rice, 
cabbage salad and your choice of sauce. Also available with lamb (add 
£3) or king prawns (add £5).

TA N D O O R I  M I X  S I Z Z L E R 	 £22.95 
A medley of chicken tikka, lamb tikka, seekh kebab, king prawn and 
tandoori chicken on the bone. Served with pilau rice, cabbage salad 
and your choice of sauce. 

M A L A I  C H I C K E N  S I Z Z L E R 	 £18.95
Succulent creamy chicken pieces, marinated in a mild peppery spice
blend. Served with boiled rice, cabbage salad and a korma sauce.

TA N D O O R I  S A L M O N 	 £22.95 
Succulent salmon tikka chunks, marinated in yogurt sauce infused 
with fresh herbs and spices. Served with boiled rice, cabbage salad 
and a sauce of your choice.

H O U S E  F A V O U R I T E S
L A M B  D E S I / C H I C K E N  D E S I 	 £20.95 
Tender lamb or chicken cooked with a blend of onion, ginger, garlic, 
tomato, mixed capsicums and fresh green chilli, giving a rich and 
textured semi-dry masala. Served in the traditional way, with a paratha, 
raita and fresh onion salad.

M U R G H  K ATA  M I TA 	 £18.95 
Tangy barbecued chicken, stir-fried with mixed capsicums and onions. 
Served on a hot sizzler with pilau rice, cabbage salad and a sweet and 
sour patia based sauce.

K I N G  P R AW N  M O O N G A 	 £19.95
Juicy king prawns cooked in a spicy blend of garlic and chilli, with a 
subtle hint of sweet and sour.

K E E M A  M AT TA R 	 £15.95
A traditional punjabi minced lamb dish with green peas. Cooked with 
tomatoes, garlic, ginger, onions, green chilli, fresh coriander and 
spices. 

C H I C K E N  T I K K A  S H A R A B I 	 £16.95
Garlic and tomato based dish cooked with mushrooms, onions, fresh 
coriander and a generous measure of the finest brandy (can be made 
with lamb or prawns (add £2), lamb tikka (add £3) or with king 
prawns (add £5)).

T R A D I T I O N A L  C H I C K E N  C U R R Y  (on the bone)	 £16.95
Prepared daily as a staff meal usually spicy. 

B I R Y A N I
V E G E TA B L E  B I R YA N I 	 £16.95
Your choice of ingredients stir fried with garden peas and soft pilau 
rice. Served with your preference of sauce (can be made with chicken 
(add £1), lamb or prawns (add £3), lamb tikka (add £4) or with 
king prawns (add £5)). 
 

C U R R I E S  ( RI C E  N OT  I N C LU D E D )

Vegetable 						      £12.95
Paneer      						      £13.95
Chicken or Chicken Tikka     			   £13.95
Lamb or Prawn 					     £15.95
Lamb Tikka     					     £16.95
King Prawns     					     £19.95
Monkfish 						      £22.95

K A R A H I 
A blend of spices, capsicums and onions prepared in a rich dry base 
with a hint of yogurt served in a sizzling bowl.

PA R D E S I 
Succulent spinach simmered in a garlic, ginger and onion masala with 
a hint of cream. 

M I N T  YO G U R T 
Your choice of meat cooked with fresh coriander and an abundance of 
fresh mint, finished with natural yogurt.

M A S A L E DA R 
A delicious tangy sauce with finely chopped capsicums, coriander and 
subtle herbs and spices. 

R O G A N  G O S H T 
Simmered in a rich tomato based sauce with a blend of exotic herbs 
and spices.

B H O O N A 
A dry ginger, garlic and tomato sauce. 

B U T T E R  C U R R Y
 A creamy, tangy tomato based sauce. 

K O R M A 
The classic mild dish. Also available as ‘Celyonese’ with lashings of 
creamed coconut.

C H A S N I 
A rich creamy sauce with a twist of sweet and sour.

M A S A L A
Try our mild creamy version of this old favourite. Also available as the 
classic, slightly more medium strength version. 

J A I P U R I 
An intoxicating fusion of capsicums,mushrooms, onions and tomato in 
a semi-dry masala. 

S O U T H  I N D I A N  G A R L I C  C H I L L I  
A garlic and chilli sauce with fresh coriander and touch of crispy red 
chilli. 

N O R T H  I N D I A N  K A S H M I R I  
A sweet dish for those with a delicate palate made with selected fruits 
in a tantalising mango based sauce.

C L A S S I C S

Patia, Dansak, Zalfrezi, Dopiaza, Nentara & Balti

* Some dishes can be made with coconut cream as a vegan option.


