
Chur chur Paratha and Bone marrow sauce.

Lamb Shammi Kabab 

Chickpea,Samosa, Yogurt, Chilli Tamarind
 and Mint chutney.

Delhi Samosa Chaat 

An all-time Indo Chinese Vegetarian
favourite.

Garlic Chilli Paneer

Pan fried Prawns, Sri Lankan spice mix.

Devil prawns

Crispy fried chicken wings, tomato chutney.

Chicken Wings Varuval 

Mumbai Spice mix, mint chutney.

Fish Koli Wada 

Classic Oak Fried Chicken

Bombay Chilli Chicken 

Vegetable Samosa 
Tamarind Chutney and Mint Chutney.

STARTER’S

Kasundi Panner Tikka 

All prices are inclusive of VAT. A discretionary 10% service charge will be added to your bill. Please speak to
your server regarding any dietary requirements. While we make every effort, we cannot guarantee

 that any dish is free from traces of allergens, including peanuts.
All our dishes are robustly spiced; however, some dishes can be made mild. Please speak to your server for

more information.

TANDOOR’S

Cottage cheese, Indian mustard and
Mango murabba.

Soya Chaap 
Soya chaap, Coconut, Chickpea and
Tomato chutney.

Tandoori Phool 
Chargrilled broccoli & cauliflower
florets, beetroot relish.

Angari Chicken Tikka
Char grilled Chicken, smoked, Mint
chutney.

Murg Kali Mirch Tikka 

Lamb Chops 

£8

£9

£10

£11

£10

£11

£10

£11

£11

£10

£11

£12

£12

£11
Charred Highland lamb chops, Garden
green leaves, Mint and Pea puree.

Lamb Seekh Kabab £12
Puy lentil salad, mint chutney.

Avocado chutney
Richardo Fish Tikka £14

Non - Veg
 Main’s

Creamy Tomato, Fenugreek, Kashmir chilli.

Chicken Tikka Masala £14

A classic recipe from Chettinad in Tamil Nadu.

Chicken Chettinad £13

Rustic chicken curry from northeast frontier.

Pahadi Murg £13

Spicy Goan delicacy.

Chicken Vindaloo £13

A fiery, spiced Maharashtrian curry.

Lamb Kolhapuri £15

Slow-braised lamb shank with traditional
Rajasthani Laal Maas Delicacy

Lamb Shank Laal Maas £22

Coconut lamb curry, homemade
Madurai spice mix.

Madurai Lamb curry £15

Old Delhi Lamb with Spinach

Lamb Railway Saag £16

Lamb mince, Hyderabadi spice mix.

Hyderabadi Kheema Matar £14

A mild Kerala curry.

Prawn Moilee £17

Pan seared sea bass with Andhra style
fish curry.

Nellore Chapala Pulusu £15

Assorted Poppadums
House chutneys.

£5

Telli cherry pepper, Cheese, sundry tomato &
red pepper chutney.



Steamed Rice 

A perfect dish for winter season
Kadi Kale Pakodi

Punjabi style soya mince, potato
 salli.

Amritsari Quorn Kheema 

Cauliflower, Bell peppers, Khada Masala.

Kadai Gobi

Potato and Spinach

Aloo Palak

Slow cooked Black dal

Classic Dairy Dal

Lentils Tempered with Garlic and Mustard.

Tarka Dal 

Panner Butter Masala 
Cottage cheese, creamy Tomato sauce.

£12

£11

£12

£10

£9

£12

£9

£5

Veg Main’s
Jackfruit Biryani £14

Green jackfruit, Basmati rice.

Malabar Prawn Biryani £20
Kerala style Prawn biryani

Slow-braised lamb shank 

Chocolate Brownie with
Ice-cream 

£5

Old Delhi Lamb with Spinach

Gulab Jamun with
Ice-cream 

£6

Gulab Jamun 

£6Gajar Halwa Rabri 

Vanilla Ice-cream

Saffron Pulao £6

Lachcha Onion Salad £3

Biryani’s

Chicken Tikka Biryani £15
Tandoori Chicken tikka, Basmati rice.

Lamb Biryani £18
Lamb, Basmati rice, Homemade
Biryani spice mix.

Dessert’s

Carrot dessert , rabri

Passionfruit Sorbet 

Tandoori roti £4

Bread’s

Peshawari Naan

Cheese Naan

Panner Kulcha

Kheema Naan

Plain Naan £4

Garlic Naan

Butter Naan

£5

£5

£6

£5

£5

£7

Cucumber Raita £3

Channa Masala £9

£5

£5

£5

All biryanis served with cucumber raita.

All prices are inclusive of VAT. A discretionary 10% service charge will be added to your bill. Please speak to
your server regarding any dietary requirements. While we make every effort, we cannot guarantee

 that any dish is free from traces of allergens, including peanuts.
All our dishes are robustly spiced; however, some dishes can be made mild. Please speak to your server for

more information.



COCKTAILS & DRINKS

INDIAN WHISKEY · 50ML

Amrut Fusion Single Malt £14.00

Indri Single Malt £13.00

Rampur Single Malt Double Cask £11.00

Rampur Sangam World Malt £13.00

COCKTAILS

£12.00

Vodka, Limoncello, Preserved Lemon, Foamer, Roasted
Cumin

£12.00

Coconut Rum, Pear, Cloudy Lemonade, Coco Flakes

£12.00

Saffron Infused Tequila, Agave, Pink Peppercorns, Citrus

£12.00

Gin, lychee, Rose Tea, Lime Peel, Rose buds

MOCKTAILS

£9.00

Pomegranate, Mint, Lime, Ginger Ale

£9.00

Alfonso Mango, Apple, Mint, Coconut, Jaggery

£9.00

Passion, Orange, Pineapple, cream, Berry Cordial

£9.00

Alphonso Mango, Yoghurt, Passionfruit

SOFT DRINKS

Coke classic £5.00

Coke Zero £5.00

Lemonade £5.00

Fevertree Lemonade £4.00

Fevertree Gingerale £4.00

Fevertree Soda £4.00

Fevertree Light Tonic £4.00

Fevertree Tonic £4.00

Still Water £3.50

Sparkling Water £5.00

JUICES

Eager Pineapple Juice £3.50

Eager Apple Juice £3.50

Eager Orange Juice £3.50

TEAS

Masala Chai £5.00

Ginger Chai £5.00

English Breakfast £5.00

Lemongrass & Ginger £5.00

Earlgrey Tea £5.00

Chamomile Flowers £5.00

NimbuDrop

Pear Collins

Zaffrani Margarita

Gulab Bellini

Kew Blossom

Otty Kiss

Tropical Punch

Mango & Passion Lassi



WINE & SPIRITS

SPARKLING & CHAMPAGNE

Prosecco DOC, Spumante, La Vita Sociale,
Veneto, Italy

£28.00

Crémant De Limoux, Cuvée Françoise,
Maison Antech, Languedoc, France

£49.00

Grande Réserve, Premier Cru, Champagne
Pierre Mignon, Champagne, France

£66.00

Classic Cuvée, Roebuck Estates, Sussex,
England

£75.00

WHITES

Blanco Orgánico, Campo Flores, deAlto Rioja
y Más, La Mancha, Spain

£29.00

Glass (175ml): £9.00

Viñedos Centenarios Verdejo, Bodega Cuatro
Rayas, Castilla y León, Spain

£38.80

Glass (175ml): £10.00

Ornezon, Picpoul de Pinet, Vignerons de
Florensac, Languedoc, France

£40.00

Dillons Point Single Vineyard Sauvignon
Blanc, Earthsong, Marlborough, New Zealand

£48.00

Mâcon-Villages, Albert Bichot, Burgundy,
France

£50.00

ROSÉS

Zweigelt Rosé, Funkstille, Niederösterreich,
Austria

£34.00

Château L’Escarelle, Château L’ Escarelle,
Provence, France

£48.00

REDS

Tinto Orgánico, Campo Flores, deAlto Rioja y
Más, La Mancha, Spain

£29.00

Glass (175ml): £9.00

Grenache Noir, IGP Pays d’Oc, Felicette,
Terres Fidèles, Roussillon, France

£36.00

Glass (175ml): £10.00

Graciano, 1890 Finca Manzanos, Bodegas
Manzanos, Rioja, Spain

£39.00

Malbec, Maipu, Triuno, Manos Negras,
Mendoza, Argentina

£45.00

Bourgogne Pinot Noir, Origines, Albert
Bichot, Burgundy, France

£60.00

BEERS & CIDERS

Cobra — draught half pint £5.00

Cobra — draught pint £7.50

£7.50

Heineken zero (small) £5.00

£5.00

BrewDog Punk IPA (small) £5.00

GIN · 50ML

Hendricks, Scotland £9.00

Sipsmith London Dry, England £10.00

Jaisalmer Indian Craft, India £10.00

London No 3 London, England £12.00

VODKA · 50ML

Desi Daru Mango, England £10.00

Grey Goose, France £10.00

Ketel One, Netherlands £9.00

RUM · 50ML

Plantation 3 Stars, Barbados £10.00

Havana Club 3years Old, Cuba £10.00

TEQUILA · 50ML

Cazcabel Blanco £9.00

Cazcabel Reposado £10.00

MEZCAL · 50ML

£12.00

Birra Moretti (half pint)

Old Mout Kiwi & Lime Cider

Ojo de Tigre



