
Pappadum (Basket of 4 to 5)...............................
Chutney Tray (onion, mango, yoghurt)...................

3.95
3.50

Grazing or Starters

Chicken Lollypop.........................................
Lollypop shaped wings, coated in Thali marinade,
deep fried served with hot garlic sauce.

Chilli Chicken...............................................
Spicy chicken stir fried in indo-chinese hot sauce.

Chicken or Prawn Puri.................................
Spicy chicken or prawn served on puri bread.

Chicken Pakora...........................................
Spicy breast of chicken fried batter.

Massala Fish.................................................
Fish chunks marinated in blended paste of coriander,
fresh green chilli & spices.

Meat or Veg Samosa (Punjabi Style)...................
King Prawn Tempura..................................
Marinated in herbs & deep fried in tempura batter.

Murgh Reshmi Badami Kebab....................
Spicy sauté style chicken peices blended with a mix of 
authentic spices served on a skewer.

Mixed Starters..............................................
Chicken lollypop, chicken tikka, lamb chops &
king prawn tempura.

7.50

7.50

8.50

Non Veg Starters

7.50

9.50

10.95

9.95

10.95

7.50

Dahi Puri.......................................................
Puffed hollow pastry rounds filled with potato & yoghurt
(Pop them whole in the mouth for a flavour explosion)

Pani Puri........................................................
Puffed hollow pastry rounds filled with seasoned potatoes & chilled
mint flavoured water. (Pop them in the mouth for a flavour explosion)

Samosa Chaat.............................................
Spicy & tangy crushed samosa.

Bhel Puri........................................................
Crushed crispy pastry seasoned potatoes, puffed rice
& chickpeas coated in chutney.

Grazing Platter............................................
includes pani puri, bhel puri & dahi puri.

5.95
Vegetarian Cool Starters

5.95

7.95

7.95

15.95
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Street Food

Gobi Manchurian........................................
Cauliflower wok fried the Indo chinese way.

Paneer Pakora.............................................
Batter fried homemade cottage cheese served with mint chutney.

Onion Bhaji...................................................
Spring Rolls...................................................
Touch of spicy vegetable, wrapped in rice pastry.

Chana Bhatura.............................................
Authentic Punjabi style puffed bread served with chickpea masala.

Okra Fries......................................................
Hot smoked fried okra served with tangy sweet chilli sauce.

Reshmi Badami Tofu Kebab........................
Spicy sauté style tofu peices blended with a mix of authentic 
spices served on a skewer.

Madhu Masala Tofu ....................................
Seared tofu with sautéd lemongrass & peppers cooked with spices. 

7.50

8.50

Warm Starters

5.95
5.95

8.50

7.95

9.95

8.95
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Vegetarian

NON OF THE DISHES INCLUDE RICE / NAAN

Signature Curries
Apna Chicken Achari...............................
Throwback to a classic slow cooked whole chicken 
breast in Authentic spices. Highly Recommended.

Shimla Mirch Shakarakanda....................
Sweet potato, spinach & shimla chilli.

Butter Chicken or Paneer..........................
Chicken Tikka in a tangy tomato based sauce.

Chicken Vishaka.......................................
Fiery Andhra style chicken curry leaf & coconut milk.

Chicken Handi...........................................
Chicken cooked in chefs handpicked, Tiffin spices.

Jumbo Prawn Masala...............................
Krokan coastal recipe of coconut, red chilli & tamarind.

Goan Fish Curry..........................................
Pungent spice Kashmiri chilli paste fresh basil & coconut milk.

Lamb Kashmiri............................................
Slow cooked lamb curry with intense flavours.

Murge Tikka Lababdar...............................
Tandoori grilled chicken breast pieces in creamy
fresh tomato, onion gravy.

Chicken or Quorn Tikka Masala...............
Mild & creamy, Nations favourites dish.

South Indian Balti.......................................
Tandoori chicken (off the bone) with minced lamb &
medium balti spice this is available in the following styles
balti style, dupiaza style, masala & blussi style.

Balti Peshawari Murgh...............................
Speciality of diced chicken cooked with capsicum, chillies
& onions, delightfully flavoured with Balti spices.

Kaju Tofu Malai...........................................
A luxurious blend of seared tofu, rich cashew, coconut
cream and mild spices, encapsulating indian flavours in
a velvety curry.

13.95

16.95

15.95

15.95

14.95

22.95

15.95

18.95

15.95

14.95

17.95

15.95

15.95
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NON OF THE DISHES INCLUDE RICE / NAAN

N
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Jalfrazi - Hot
Rogan Josh - Medium 
Balti - Medium 
Naga - Very Hot 
Samber - Medium/Hot 
Bhuna - Mild/Medium 
Saggwalla (+ £2.50) - Medium 

Lamb
16.50

Prawn
14.95

Quorn
12.95

Veg
11.95

Chicken
13.95

Traditional Curries

Additional Topping £3.00 Extra  i.e. any vegetable

Madras - Hot 
Karahi - Medium 
Korma - Very Mild 
Dansak - Mild 
Dupiaza - Medium 
Vindaloo - Very Hot 

Note: Some of our dishes may contain traces of nuts, dairy & gluten.
Please ask a member of sta� for any allergen & special dietary

requirements.

Dairy Gluten Egg Nuts VegetarianD G E N V
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N

N

N

N
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Chicken Biryani..........................................
Lamb Biryani...............................................
Vegetable Biryani......................................
Mixed Biryani..............................................
Chicken & Lamb

15.95
18.95
13.95
18.95

Motka Dum Biryani
Served with raita. (additional sauces + £3.00)

D

D

D

D

Succulent meat or fish marinated with special  spices & cooked in
charcoal tandoor (All Dishes can be served as shashlik £4.50 Extra)

Tandoori Charcoal Pit

Jumbo Prawn Kebab.....................
Chicken Tikka..................................
Tandoori Chicken............................
Lamb Chops...................................
Seekh Kebab....................................
Tandoori Mixed...............................
Paneer Tikka.....................................
Tandoori Fish....................................

13.95
8.95
8.95

10.95
7.95

13.95
8.95
8.95

22.95
14.95
14.95
18.95
13.95
18.95
14.95
14.95

STARTER MAIN
D

D

D

D

D

D

D

Idly............................................................
Rice & lentils steamed dumplings.

Masala Dosa............................................
Thin rice & lentil crepe with potato masala filling.

Rava Masala Dosa.................................
Thin, crispy crepe with potato & vegetables masala filling.

Rava Masala & Chicken Dosa..............
Thin & crispy crepe with potato chicken masala filling.

Mysore Paneer Masala Dosa................
Thin & crispy crepe with vegetables & masala paneer.

Goan Rava Fish Fry................................
Deep fried fillet of fish served with chutney.

7.95

9.95

10.95

13.95

13.95

12.95

Dosa & Idly
South Indian dishes are cornerstone to our menu. These dishes are traditionally
eaten at breakfast lunch or dinner in India even to this day. They are served
in Indian Streets, restaurants & homes.
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V
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26.95

26.95

26.95

Regional Thali

Maharashtrian Thali (8 Items) (Serves 1 Person).......
Food characterised by slightly spicy flavours. The traditional thali will
showcase the scrumptious staples of the state. Mixture of Chicken
chilli, gobi manchurian, onion bhaji, lamb handi, murgh tikka
lababdar, bhindi bhaji, pilau rice, naan & pickles.

Gujarati Thali (8 Items) (Serves 1 Person)...................
Gujarat is predominantly known as a vegetarian state. Thali served
with several different combination of dishes, Samosa chat, paneer
pakora, channa chole, shimla mirch shakarkand, tadka daal,
gobi manchurian, pilau rice, roti & pickles.

Goan Thali (8 Items) (Serves 1 Person)......................
Goan love there thalis, its pretty much a staple in every Goan
household. Thali's are full of flavour a fish which is fried a certain
way which you will never find anywhere.  Okra fries, Goan chana
masala, chicken vishaka, lamb samber, Goan fish fry, Goan fish
curry, rice & pickles. All dishes cooked in unique coconut milk
& goan spices.

Punjabi Thali (8 Items) (Serves 1 Person)....................
Punjabi thali is very rich and very delightful culinary experience.
Paneer tikka, dal makhani, chicken karahi, chicken tikka,
Punjabi lamb, butter chicken, rice, naan & pickles. 

Bharathi Thali (Serves 2 Persons)...........................
Combination thali. Consist of 10 different dishes from all 4
corners of Bharat. Consist of mild medium & hot dishes like
chicken, lamb, fish, vegetables, dhaal, idly & pickles.
This dish is a chef's choice.

26.95

49.95

64.95

109.95

D

Additional changes + £2.00

Express Thali

Veg Thali Seven items (Serves 1 Person)....................
Onion Bhaji, Butter Paneer, Channa Chole, Gobi Manchurian,
Shakarakands, Rice & Naan. 

Meat Thali Seven items (Serves 1 Person)..................
Seekh Kebab, Chicken Pakora, Chicken Handi, Chicken Vishaka,
Lamb Kashmiri, Rice & Naan & Condiments. 

Mixed Thali Seven items (Serves 1 Person)................
Gobi Manchurian, Chicke Pakora, Chicken Karahi, Goan Fish Curry,
Channa Chole, Rice & Naan & Condiments. 

£19.95

£22.95

£21.95

Signature Thali

Maharaja Thali (14 Items) (Serves 2 to 3 Persons)..........
Have you ever wondered how a king would be fed? Look no further
Our Maharaja thali features, 5 small Starters (Pani puri, chicken tikka, 
lamb chops, gobi manchurian, onion bhaji), 5 small mains 
(shimla mirch shakrakanda, chicken dansak, chicken karahi, 
lamb kashmiri, kaju tofu malai), gulab jamun, pilau rice & naan.

Shahanshah  Thali (20 Items) (Serves 3 to 4 Persons)......
The king of kings deserves something special, this thali is huge!
This thali features 7 small starters (mixture of meat & veg), 8 small 
main dishes (mixture of fish, meat & veg), 2 desserts and also includes 
rice & naan. We didnt have enough space to fit all the dishes on 
our menu so please feel free to ask a member of staff to run 
through the items that are included.

Additional changes + £2.00

Additional changes + £2.00
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Bombay Aloo....................................
Saag Paneer.....................................
Vegetable Bhaji...............................
Tarka Daal........................................
Bhindi Bhaji.......................................
Daal Makhni.....................................
Saag Aloo.........................................
Cauliflower Bhaji..............................
Mushroom Bhaji................................
Saag Bhaji.........................................
Aloo Gobi..........................................
Aloo Channa....................................
Mitta Kaddu (Butternut Squash)................
Plain Curry Sauce.............................
Traditional Sauces............................

SMALL LARGE

11.95
11.95
11.95
11.95
11.95
11.95
11.95
11.95
11.95
11.95
11.95
11.95
11.95

-
-

7.50
7.50
7.50
7.50
7.50
7.50
7.50
7.50
7.50
7.50
7.50
7.50
7.50
4.95
5.95

Vegetable Main & Side Dishes

Pilau Rice......................................................
Plain Rice......................................................
Peas Pilau.....................................................
Egg Pilau.......................................................
Vegetable Pilau...........................................
Mushroom Rice............................................
Masala Fries.................................................
Plain Naan....................................................
Garlic Naan..................................................
Tandoori Roti.................................................
Keema Naan................................................
Peshwari Naan.............................................
Raita..............................................................
Chips.............................................................
Chapatti........................................................
Puri / Batura (2)............................................
House Salad.................................................
Mango Salad...............................................
Indian Salad.................................................

4.50
4.50
5.95
5.95
5.95
5.95
4.95
3.95
4.50
3.50
5.50
4.95
5.50
3.50
3.50
3.95
5.50
7.50
5.50

Sides
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Chicken Nuggets........................................
Fried Scampi................................................
First Curry (chicken - mild).........................

10.95
10.95
10.95

Kids Menu

Served with Rice or Chips

330ml 568ml

4.75
4.75

(200ml)
(200ml)

4.95
4.95

3.25
3.25
3.25
3.25
3.50
2.95
3.95
3.95

Soft Drinks

Coke | Diet Coke (330ml)
Lemonade
Fever Tree Tonic | Slimeline Tonic
Ginger Ale
Orange | Apple | Pineapple Juice
Bottled Water
J2O
Appletiser

3.95

4.95

3.95
3.95
3.95
2.95
3.50

Hot Drinks

Masala Chai
Traditional chai with milk, honey, aromatic herb & spices.

Mint Chai
Traditional Middle Eastern chai with herbs.

English Tea Pot
Cappucino
Latte
Espresso
Americano

5.95

Desserts 

Rasgulla
It's royal sweet, made with flattened balls of Indian cottage
cheese, cooked in sugar syrup and dunked in sweetned.

Gulab Jamun
Sticky deep fried dough balls, served in a suagr syrup, flavoured
with cardmons and garnished with pistachios.

Gajjar Halwa
A trditional desserts made with milk & carrots, garnished
with pistachios.

5.95

5.95

3.95
4.95
5.95

Ice Creams

Assorted Ice cream
Kulfi Indian Ice creams
Chocolate Fudge Cake
Served with ice cream.

American Style Cheesecake
Served with ice cream.

5.95

5.95Rasmalai
Succulent paneer balls soaked in a cardamom infused milk.
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Served with ice cream.

Served with ice cream.

6.50

6.50


