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1 Appe�ser - As per relevant items

1 Appe�ser - As per relevant items

1 Appe�ser - x x x x

1 Appe�ser - x x x x x x

1 Appe�ser - x x x x x x

1 Appe�ser - x x x

2 Sharing
Chicken �kka, seekh kebab,  amritsari machchi all fresh from
the clay oven. Plus a por�on of bitesize onion, spinach &
potato bhajis.

As per relevant items

2 Sharing
Try a li�le of everything from the streets of Mumbai!
Samosa cha�, onion spinach & potato bhajia, dahi puri,
tandoori courge�e & paneer.

As per relevant items

3 Small Plates Potato, spinach & onion, tempered  with curry leaves &
crushed corriander. x x x x x

3 Small Plates Spiced marinated chicken dipped in chickpea ba�er and
deep fried. x x x x

3 Small Plates Lightly ba�ered fish flavours of Ajwain & Aamchoor. x x x x

3 Small Plates Spincah and green pea pa�es made with a mixture of spices
and roasted nuts. x x x x

3 Small Plates Spiced potato pa�es served with a mint chutney. x x x x x x

4 Puri & Chaat Potato & pea stuffed samosa, topped with
chickpeas, yoghurt, & tangy chutneys. x x x x

4 Puri & Chaat 2 Potato & pea stuffed samosa. x x x x x

4 Puri & Chaat Crispy puffed puris stuffed with potato &
chickpeas, served with an aroma�c mint water. x x x x x

4 Puri & Chaat Crispy puffed puris stuffed with potato &  
chickpeas, topped with mint yoghurt & tangy chutneys. x x x x

4 Puri & Chaat
Crispy puffed puris stuffed with potato &
chickpeas, topped with tangy chutney & sav. x x x x x

4 Puri & Chaat Crispy puffed rice with tangy tamirind, mint chutneys,
onions, tomatoes & spices. x x x x x

5 Curry King prawns cooked with coconut & tamarind, flavoured
with mustard and curry leaves. x x x x x x

5 Curry North Indian style lamb, gently cooked with Rogan Josh,
knuckle juice, marow & spiced oil. x x x x

Poppadoms & Pickle Pairing

Pickle Tray

Mint Chutney

Mango Chutney

Tomato Chutney

Poppadom

Tandoori Sharing Plate

Street Food Sharing Plate

Onion, Spinach and Potato Bhajia

Chicken Pakoda

Amritsari Machchi

Hara Bhara Kebab

Allo Tikki

Homemade Samosa Chaat

Homemade Samosa 

Pani Puri

Dahi Puri

Sav Puri

Bhel Puri

King Prawn Masala

Lamb Rogan Josh
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5 Curry Sauteed lamb cooked with spinach & garlic. x x x x

5 Curry Hot and tangy south indian dish of toasted spices in a deep
rich sauce

5 Curry A bold, spicy & aroma�c dish that heavily pronounces the
flavours from the south western part of India. x x x x x

5 Curry South Indian fish curry flavoured with onions, tomatoes &
coconut. x x x x x x

5 Curry Tandoori pieces cooked in a creamy tomato & cashew nut
sauce. x x x x

5 Curry Chargrilled chicken �kka sautated in ginger, onion,
tomatoes, fenugreek & spinach. x x x

5 Curry Marinated chicken in a tomato based sauce. Delicately
spiced

5 Curry Deep fried potato & paneer balls, coated with malai in a
cashew nut & tomato gravy. x x x x x

5 Curry Jackfruit cooked with onion & tomatoes in a medium spicy
gravy. x x x x x x

5 Curry Paneer tempered with cumin garlic & spinach. x x x x x

5 Curry Paneer and green peas simmered together in a gravy made
with tomatoes, cashew nut, onions & spices. x x x x x

5 Curry Slow cooked black len�ls cooked with cream & bu�er. x x x x x

5 Curry Fresh okra pan cooked with onions, garlic, tomatoes, black
salt & roasted cumin. x x x x x x

5 Curry Potatoes tempered with spinach & garlic. x x x x x

5 Curry Mushrooms & peas with indian spices. x x x x x x

5 Curry Len�ls, cumin, garlic & red chillies. x x x x

5 Curry Chicken �kka, onions, peppers, tomatoes & green chilles,
simmered a light onion tomato gravy. x x x x

5 Curry On the bone & slow cooked with fresh whole spices. x x x x

5 Curry A deliciously smooth flour based stew with slow cooked
lamb shank and a myriad of spices. x x x x

5 Curry Onions, peppers coated with aroma�c spices in a spicy
tomato sauce. x x x x

5 Curry Basma� rice cooked in a sealed pot with herbs & spices.
Served with biryani sauce & raita. x x x x x

Saag Gosht

Chicken Madras

Chicken Kolhapuri

Kerala Fish

Bu�er Chicken

Murg Tawa Palak

Chicken Tikka Masala

Malai Ko�a

Kathal Lazeez

Palak Paneer

Matar Paneer

Dal Makhani

Bhindi Dopyaza

Saag Aloo

MUSHROOM HARA PYAZ

Dal Tarka

Chicken Jalfrezi

Chicken Khada

Lamb Nalli Nihari

Lamb Karahi

Hydrabadi Vegetable Biryani
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5 Curry Basma� rice cooked in a sealed pot with herbs & spices.
Served with biryani sauce & raita. x x x x

5 Curry Basma� rice cooked in a sealed pot with herbs & spices.
Served with biryani sauce & raita. x x x x

5 Curry Basma� rice cooked in a sealed pot with herbs & spices.
Served with biryani sauce & raita. x x x x

5 Curry Authen�c Punjabi style puffed bread, served with a spiced
chickpea curry. x x x x x x

5 Curry
Monkfish tempered with mustard seeds, crushed spices,
curry leaves & tomatoes. Finished with tamarind & coconut
milk.

x x x x x x

6 Side Dishes - x x x x x x

6 Side Dishes - x x x x x

6 Side Dishes - x x x x x

6 Side Dishes x x x x x

6 Side Dishes - x x x x

6 Side Dishes - x x x x x x

6 Side Dishes - x x x x x

7 Rice & Fresh Bread - x x x x x

7 Rice & Fresh Bread Contains pistachio nuts x x x x

7 Rice & Fresh Bread - x x x x x

7 Rice & Fresh Bread - x x x x

7 Rice & Fresh Bread - x x x x

7 Rice & Fresh Bread - x x x x

7 Rice & Fresh Bread - x x x x

7 Rice & Fresh Bread - x x x x x

7 Rice & Fresh Bread - x x x x

Hydrabadi PRAWN Biryani

Hydrabadi Chicken Biryani

Hydrabadi Lamb Biryani

Chole Batura

Monkfish Malabar

Chana Masala

Jeera Aloo

Masala Chips

Chips

Raita

Bombay Aloo

Garden Salad

Jeera Pulao

Peshwari Naan

Basma� Rice

Garlic Naan

Bu�er Naan

Plain Naan

Tandoori Ro�

Mushroom Rice

Lachha Paratha
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8 Grill - x x x

8 Grill - x x x

8 Grill -
x

x x x

8 Grill - x x x x x x

8 Grill - x x x x x x

8 Grill - x x x

8 Grill - x x x x

8 Grill - x x x x

8 Grill - x x x x x

8 Grill - x x x x x

8 Grill - x x x x x

8 Grill - x x x x x

Seekh Kebab - Small

Chiken Tikka - Small

Chicken Malai Tikka - Small

Paneer Tikka Achari - Small

Paneer Tikka Achari - Large

Chiken Tikka - Large

Lamb Chops - Small

Lamb Chops - Large

King Prawn Chingari - Small

King Prawn Chingari - Large

Monkfish Tikka - Small

Monkfish Tikka - Large


