STARTERS
1. Hara Bhara Kebab

£4.25

Spinach and vegetable cakes mildly spiced with traditional spices.

2. Onion Bhaji

£3.25

Onion Dumpling with gram flour batter and deep-fried

3. Bhel Puri Chat

£3.45

A Medley of puffed rice in spiced potatoes, mint, chopped onions & gram flour vermicelli
A sought after seaside snack from Mumbai

4. Sharabi Murgh

£4.95

Gin marinated boneless chicken, stir fried with fresh herbs

5. Chatpata Chicken

£4.75

Battered fried strips of chicken, deep fried and sautéed with chilies, onion, Pepper & Garlic

6. Mumbai Koliwada

£4.95

Salmon with carom seeds, spices and deep fried

7. Stir Fried Prawns

£4.95

Spiced prawns scented with curry leaves and fresh peppercorn

8. Deccan Lamb

£4.95

A south Indian delicacy of strips of lamb tossed in lime leaves with red onion, finished with
ginger & peppercorn.

CHAR GRILLED AND CLAY OVEN KEBABS
9. Tandoori Paneer Shashlik

£4.25

A refreshing combination of cottage cheese, onions, tomatoes and bell peppers, grilled in tandoor.

10. Murgh Tandoori (Half)

£6.75

Half a chicken marinated with yoghurt and Indian spices and baked in clay oven.

11. Murgh Tikka

£4.95

House speciality traditional chicken kebab cooked in tandoor.

12. Pyazi Seekh Kebab

£4.95

Minced Lamb with onion and spices skewered and cooked in tandoor.

13. Macchali Ka Tikka

£5.45

Cubes of Salmon marinated in a richly spicy marinade of chilli, fennel ginger and a trace of
Mustard oil and roasted in tandoor.

14. Murgh Malai Kebab

£4.75

Cubes of chicken marinated in yoghurt, cheese, cream and grilled

15. Tandoori Khazana (Platter to share for Two)

£10.95

A platter with a selection of chicken, lamb, fish and vegetable delights kebab from above.
Suitable for Vegetarian
Our policy is not to use ingredients derived from genetically modified crops. Some of our dishes may contain nuts.
We Levy 10% Discretionary Service Charge.

MAIN COURSE
16. Murgh Tikka Makhani

£7.50

The all time favorite world over, tandoor roasted chicken tikka simmered in traditional creamy
tomato gravy and scented with kasoori methi(Dried fenugreek leaves)

17. Murgh Jalfrezi

£7.50

Chicken cooked with onion, peppers in tomato gravy and flavored with green herbs

18. Murgh Chettinad

£7.50

Boneless pieces of chicken tossed with onion, coconut and spicy gravy,
tempered with curry leaves and mustard seeds. A Southern Indian delicacy.

19. Saag Murgh

£7.50

Chicken cubes cooked in tandoor, finished in spinach gravy with butter & cream

20. Gosht Roganjosh

£8.25

A classic Kashmiri dish slow cooked with diced lamb in rich aromatic gravy

21. Lamb Jalfrezi

£8.25

Tender lamb cooked with onion, peppers in tomato gravy and flavored with green herbs

22. Kheema Pasanda

£8.45

Minced lamb curry topped with eggs and baked to perfection

23. Korma Gosht

£8.25

Tender lamb scented with cardamom in yoghurt and cashewnut gravy

24. Goan Fish Curry

£8.45

Fillet of Sea Bass cooked in coconut gravy and goanese spices

25. Masala Macchli

£8.45

Marinated Tilapia fish cooked in rich onion, tomato gravy sautéed
with mustard seeds & curry leaves.

26. Chingri Malai

£9.45

King Prawns cooked in coconut cream and fresh herbs.

27. Jhinga Taka - Tin

£9.45

Fiery King Prawns curry cooked with onion, tomatoes, fresh peppercorn & red chillies.

Suitable for Vegetarian
Our policy is not to use ingredients derived from genetically modified crops. Some of our dishes may contain nuts.
We Levy 10% Discretionary Service Charge.

MAIN COURSE
28. Aloo Jeera

£4.95

Potato cubes cooked with cumin seeds, garlic, onions and fresh coriander.

29. Aloo Gobi Tadka

£5.25

Tempered cauliflower florets and potatoes with spices and fresh green herbs.

30. Paneer Tikka Makhani

£6.25

Tandoor grilled cottage cheese chunks cooked in tomato butter gravy

31. Saag Paneer

£6.25

Fresh spinach puree and cottage cheese cooked with spices & finished with cream.

32. Channa Masala

£4.25

Chickpeas gently cooked & simmered in curry sauce

33. Kumbh Mutter

£5.95

Fresh button mushrooms cooked with peas, onion, tomatoes in rich sauce

34. Dal Tadka

£4.95

Yellow lentil cooked, tempered with garlic, onions and tomatoes.

35. Vegetable Biryani

£6.95

Melange of fresh vegetables with basmati rice & traditional spices, served with raita

36. Dum Biryani

£8.75

A Hyderabadi delicacy of the Nawabs, Chicken or Lamb cooked with basmati rice &
traditional spices, served with raita

RICE
37. Sada Basmati

£2.20

Steamed royal basmati rice.

38. Jeera Rice

£2.50

Cumin tempered basmati rice with fresh coriander.

39. Mushroom Fried Rice

£2.50

Mushroom tempered basmati rice

Suitable for Vegetarian
Our policy is not to use ingredients derived from genetically modified crops. Some of our dishes may contain nuts.
We Levy 10% Discretionary Service Charge.

BREADS
40. Plain Naan

£1.95

Leavened bread from the tandoor

41. Garlic & Coriander Naan / Butter Naan

£2.25

Leavened bread from the tandoor

42. Paratha

£2.25

Whole wheat tandoori bread

43. Tandoori Roti

£1.95

Unleavened Whole wheat bread.

44. Peshwari Naan

£2.50

Leavened bread filled with nuts & dry fruits

ACCOMPANIMENTS
45. Popadum

£0.65

Crisp sun dried pancake from lentil flour served fried or masala

46. Mix Raita

£1.50

Yogurt with cucumber and tomatoes.

47. Taaza Salad

£1.95

An assortment of garden fresh vegetables

For Takeaways Please call 01992573138

Suitable for Vegetarian
Our policy is not to use ingredients derived from genetically modified crops. Some of our dishes may contain nuts.
We Levy 10% Discretionary Service Charge.

