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Ideal to start or add alongside your lunch

Onion Bhaji V VE GF
Thinly sliced onions, herbs & fried.

Samosa Chaat V

Punjabi samosa topped with channa masala, chutneys, sev, and pomegranate.

Chilli Chicken

Indo-Chinese chilli chicken tossed with bell peppers and spring onion.

Cheese & Lamb Samosa
Crisp samosas filled with spiced lamb and melted cheese,
with mint chutney.

GF - Gluten Free

V - Vegetarian VE - Vegan

All dishes may contain traces of nuts.
Please consult your server if you have any
food allergy questions.

MAINS
—_—

Butter Chicken GF

Creamy tomato and butter curry finished with fenugreek.

Desi Lamb GF - £4 Upgrade

Slow-cooked lamb in our house garam masala.

Veg Panchratan V VE GF

Mixed veg cooked with cumin and fenugreek tarka.

Korma GF

Mild, creamy coconut curry finished with almond flakes.

Punjabi Shahi Paneer V GF

Soft paneer in a rich fomato and cream sauce.

Tikka Wrap choice of Chicken or Paneer V
Accompanied by fresh salad, mint, and chilli sauce.
Served with a side of crispy fries.

Jalfrezi GF

Chicken tikka, peppers, and ginger in a punchy chilli tomato sauce.

NAAN SANPWICHES

Aloo Tikki Naan Sandwich V
Golden, spiced potato patties with onions and crisp salad, finished
with tamarind & mint chutneys, wrapped in warm naan. Served with

Lemon butter sauce.

Seekh Kebab Naan Sandwich

Chargrilled spiced lamb seekh kebab, onions, salad, finished with
Mint & Chilli chutney, wrapped in warm butter naan. Served with
Lemon butter sauce.

Butter Chicken Naan Sandwich
Warm, buttered naan folded with butter chicken, onions and crisp
salad. Served with makhani sauce.

BIRYAN PISHES
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All served with Makhani Sauce

Chicken Biryani

Aromatic spiced rice and meat, dum-cooked for deep flavour.

Hyderabadi Lamb Biryani - £4 Upgrade

Aromatic spiced rice with tender lamb, dum-cooked for deep flavour

Delhi Veg Biryani V

Aromatic spiced rice, dum-cooked for deep flavour.

GrILL
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All served with Makhani Sauce

Paneer Tikka V
Tandoor-grilled paneer, lightly smoked and spiced.

Mixed Grill - £4 Upgrade
Achari chicken tikka, garlic and mint chicken fikka,
seekh kebab, and lamb chop.

Tandoori Salmon GF
Yoghurt-marinated salmon cooked in the tandoor.

Chicken Tikka Shashlik GF - £3 Upgrade
Charred chicken tikka with peppers and onions.

SIPES
—_—=

Choose one with your main

Tandoori Naan V

Garlic & Coriander Naan V
Steamed Rice V GF
Pilau Rice V GF

Chips V

*Side dishes not included with Biryani,
Chicken Tikka Wrap or Naan Sandwiches.

Masala Chips V

Add additional
sides for £2.50



Room FOR moRE?

ALY A PESSERT FOR L4

PESSERTS

e

Victoria Sponge Cake

Double Chocolate Cheesecake V

Gulab Jamun V

Magnum Brownie V

Raspberry & White Chocolate Cheesecake V
Lotus Biscoff Cheesecake V

Ice Cream V

TAKE A LOOK AT WHAT EACH
PISH LoOoKksS LIKE
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COFFEE & TEA
Perfect to finish your |uncT
Americano 3 Floater Coffee
Espresso 3 Mocha Coffee
Cappuccino 3.50 Hot Chocolate
Latte 3.50 Tea
Latte with 4.50 Indian Tea

Flavoured Syrup

Mint Tea
Liqueur Coffee 4.80

De Caffe Coffee 3

3.50

3.50

3.50

3.20



