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DAAL MAKHANI	 £11.95
Creamy and buttery dish; one of India’s most popular 
recipes. Black lentils cooked in aromatic spices, toma-
toes, onions, butter, and fresh cream.

PUNJABI DAAL (V)	 £10.95
A traditional roadside café classic made with yellow
lentils, black lentils, and black eyed beans with a
ginger-garlic Tarka.

SHAHI PANEER	 £12.95
Creamy tomato sauce with cashew nut paste.

PANEER KADAI	 £11.95
Typical Indian dhaba-style semi-dry dish cooked in an 
iconic cast-iron kadai.

BABY AUBERGINE AND POTATOES (V)	 £9.95
Cooked with red peppers and tomato sauce.

VEGETARIAN / VEGAN

METHI MUSHROOM (V)	 £9.95
Spiced with fresh fenugreek.

AJWAIN BHINDI (V)	 £9.95
Crispy okra with aromatic carom seeds.

BROCCOLI AND KALE BHUJIA	 £9.95
Tandoori broccoli with kale and aromatic coriander 
seeds.

CHANA MASALA (V)	 £9.95
Punjabi-style chickpea curry with the tanginess of dry 
mango powder.

MALAI KOFTA	 £12.95
Paneer and mashed potato balls cooked with dry fruits 
in an aromatic tomato and onion creamy sauce.

Dishes marked with (V) are suitable for Vegan diners.

Naan	 £3.95

Garlic Naan	 £4.25

Cheese Naan	 £4.25

Peshwari Naan	 £4.50

Keema Naan	 £4.95

Aloo Kulcha	 £4.45

Tandoori Roti	 £3.25

Lachha Paratha	 £3.95

Pudina Paratha	 £4.25

Missi Roti	  £4.25
(Gluten-Free)

Boiled Rice	 £3.95

Jeera Rice	 £4.25

Pilau Rice	 £4.25

Mushroom Rice	 £4.95

Egg Fried Rice	 £4.95

Chips	 £3.25

Poppadom	 £1.00

Roasted Papad	 £1.00

Pickle Tray	 £2.50

Raita	 £1.95

EXTRAS



MAIN COURSE

Classic British curries such as Tikka Masala, Korma,
Dhansak, Dopyaza, Kadai, Pasanda, Pathia, Jalfrezi,
Madras & Vindaloo are also available upon request. 

STREET FOODS
PAKORA
A timeless classic snack; crunchy and packed full of flavour, 
made with potatoes, onions, and gram flour (deep fried).

Vegetable Bhajia	 £5.95
Paneer Pakora	 £6.95
Chicken Pakora	 £7.95
Fish Pakora	 £8.45

PANI PURI	 £5.95
Crispy balls filled with spiced potatoes, onions, sev, tamarind 
chutney, pomegranate, and flavoured water.

VEGETABLE SAMOSA	 £6.95
Crispy, golden pastry pockets filled with a special blend of 
potatoes, peas, and aromatic herbs.

SPINACH AND GOAT’S CHEESE SAMOSA	  £7.95
Spiced spinach and goat’s cheese stuffed pastry with Indian 
spices.

SAMOSA / TIKKI CHAAT	 £7.95
Spiced chickpeas, mint and coriander chutney,
tamarind sauce, and yoghurt. Topped with
pomegranate and sev.

BHEL	 £5.95
Crispy puffed rice tossed with potatoes, sweet tamarind, 
spicy green chutney, onions, tomatoes, roasted peanut & sev 
topped with coriander. Sweet & Spicy.

GRILLS / TANDOORI
We use our chef’s special tandoori marinade
prepared with yoghurt, chillies, garlic, ginger, lemon juice, 
cumin, and Kashmiri chillies to flavour all our grilled dishes. 
All main course grills are served on hot sizzlers layered with 
caramelised onions.

ACHARI TIKKA
Tandoori spices and pickle marination with yoghurt, cooked 
in a clay oven.

Paneer	 £7.95
Chicken	 £9.95
Salmon	 £11.95

TANDOORI CHICKEN	 £8.95
An Indian classic: half chicken coated with yoghurt and 
spices, cooked in a clay oven.

LAMB SEEKH KEBAB	 £9.95
Minced lamb skewer.

CHICKEN TIKKA SHASHLIK	 £9.95
Chicken breast pieces cooked in a clay oven with
onions and peppers.

TANDOORI PRAWN	 £12.95
Succulent king prawns marinated with Greek yoghurt and 
tandoori spices, cooked in a clay oven.

SIGNATURE STARTERS
TANDOORI BROCCOLI	 £7.95
Oven-cooked and flavoured with cream cheese,
ginger, and garlic paste.

BASIL MALAI CHICKEN TIKKA	 £8.95
Creamy chicken tikka with a hint of basil pesto.

GINGER LAMB CHOPS	 £9.95
Ginger, yoghurt, and aromatic herbs.

DOSA
Rice and lentil pancake stuffed with South Indian spices and 
your choice of filling. Served with Sambhar Daal, coconut 
chutney, and spicy tomato chutney.

Mysore Masala Dosa (Potatoes)	 £11.95
Onion and Cheese Dosa	 £11.95
Palak and Paneer Dosa	 £11.95
Garlic Chicken Dosa	 £12.95
Keema Dosa	 £13.95

MIXED GRILLS
All mixed grills are served with a choice of Naan, Chips, or 
Salad on a sizzling hot plate.

VEG MIXED GRILL
For 2: £19.95 | For 4: £34.95

Paneer Tikka, Tandoori Broccoli, Aloo Tikki, and
Vegetable Samosa.

NON-VEG MIXED GRILL
For 2: £24.95 | For 4: £39.95

Grilled Chicken Tikka, Salmon Tikka, Lamb Chop, Seekh Ke-
bab, and King Prawn.

BUTTER CHICKEN £15.95
Old Delhi Butter Chicken: boneless tandoori chicken cooked in a creamy tomato sauce

with butter and aromatic Indian spices.

GARLIC ACHARI CHICKEN £15.95
Pickle-flavoured chicken cooked with the chef’s special garlic sauce.

KOLHAPURI SALMON CURRY £17.95
A popular Maharashtrian fish curry with coconut, sesame seeds, and Kashmiri chilli.

RAILWAY LAMB CURRY £16.95
Chef’s special curry with nuts, black pepper, coconut cream, and poppy seeds.

LAMB METHI £16.95
Onion, capsicums, and crushed black pepper with fenugreek.

LAMB LAAL MAAS £16.95
This classic dish from Rajasthan is prepared in a sauce of yoghurt and hot Mathania chillies,

cooked in a thick gravy of tangy tomatoes, onions, and traditional spices.
Also available with other meat or seafood options.

PUNJABI NALLI GOSHT £19.95
Melt-in-your-mouth, soft Punjabi-style lamb shank curry. Simply delicious!

TANDOORI LAMB CHOP CURRY £16.95

CHEF’S SPECIALS

KADAI
Typical Indian Dhaba-style semi-dry dish cooked in an iconic 
cast-iron Kada

Chicken	 £15.95
Lamb	 £16.95
Prawn	 £17.95

MALABAR MASALA
South Indian spicy and creamy sauce with curry leaves, mus-
tard seeds, coconut cream, onions, and tomato sauce.

Chicken	 £14.95
Lamb	 £15.95
Prawn	 £17.95

SAAG
A classic heart-warming spinach dish slow-cooked with 
cumin, coriander, fenugreek, and house-special gravy.

Chicken	 £15.95
Paneer	 £12.95
Lamb	 £15.95
Aloo	 £9.95
Prawn	 £17.95

Classic British curries such as Tikka Masala, Korma, Dhansak, 
Dopiaza, Kadai, Pasanda, Jalfrezi, Madras, and Vindaloo are 
also available upon request.

BIRYANIS
Basmati rice flavoured with traditional spices and saffron, 
layered with protein cooked in a thick gravy.

Vegetable	 £12.95
Chicken	 £15.95
Lamb	 £16.95
Prawn	 £17.95

Our dishes may contain traces of nuts and other
allergens due to shared equipment. Please inform your server 

before placing your order! We have an allergen menu available
for any allergy queries. Most of our dishes are gluten-free,
dairy-free, and we offer plenty of options for vegan diners

as per modern dietary requirements.


