
DINE-IN MENU



C O R K A G E  C H A R G E  O F  £ 1 . 0 0  F O R  B Y O  &  1 0 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E .

MEAT-FREE 
CURRIES

P U M P K I N ,  C H I C K P E A 
 &  C O C O N U T  C U R R Y   7 . 9 5

Twice cooked butternut, curry leaves, 
tempered red chillies, coconut milk and soft 

chickpeas. Cooked spicy.    

S P I C Y  D H A L  B H U N A  7 . 5 0

Bangladeshi dish boasts bags of flavour. 
Toasted  red lentils, spices,  tempered 

butter, green, red chillies and garlic.   

P A N E E R  T I K K A  M A S A L A  8 . 9 5

The ever popular tikka masala cooked mild 
and sweet with Paneer.   

V E G E T A B L E  J A M B A L A Y A  1 0 . 9 5

Delicious plant-based dish.  
Spiced okra, chickpeas, mixed veg and  

Tilda rice one-pot.   

S P I N A C H  &  P U M P K I N  C U R R Y  7 . 9 5

The ultimate Bengali home comfort food. 
Medium.   

P A N E E R  T I K K A  L A S A N  C H I L L I 
8 . 9 5

A vegetarian heaven. Tandoori baked 
cottage cheese fired up with garlic & green 

chillies, packed into a hot sauce.  

SEAFOOD 
CURRIES

B E N G A L  F I S H  B H U N A  1 1 . 9 5 
Pan-fried, marinated sustainable British 

white fish cooked in a gently spiced bed of 
cauliflower curry.  

S A L M O N  C H I L L I  G A R L I C  1 2 . 9 5

Scottish salmon chunks, green chillies, fried 
garlic & roasted herbs. Cooked in a spicy 

gravy.  

 K I N G  P R A W N  M A N G O  G A R L I C 
1 3 . 9 5

Jumbo king prawns cooked with mixed 
spices, onion gravy, ground garlic and fresh 

mango chunks.   

G O A N  F I S H  C U R R Y   1 1 . 9 5

Sustainable British white fish simmered in 
a fragrant, hot, tangy, sweet coconut milk, 

curry leaves and red chilli gravy.   

K I N G  P R A W N  S A G O R    1 4 . 9 5

Atlantic jumbo prawns, garden spinach & 
chunks of paneer cooked with ground spices 

in brown onion gravy and topped with 
shredded cheese.   

P R A W N  P U M P K I N  C U R R Y    9 . 9 5

Turmeric kissed butternut squash, brown 
onion gravy, ginger & garlic. a hint of lemon 
together with red prawns. Delicious!    

P O P P A D O M S    0 . 8 0

C H U T N E Y  T R A Y   1 . 9 5

(Onion salsa, mango chutney  
& yoghurt dip) 

STARTERS

V E G  S A M O S A S    3 . 5 0

S H E E K  K E B A B   4 . 5 0

M A S A L A  F I S H  F R Y   4 . 9 5

P A N E E R  T I K K A  S H A S H L I K   4 . 9 5

K I N G  P R A W N  P A K O R A S   5 . 9 5

T A N D O O R I  C H I C K E N   4 . 5 0

D H A L  O N  P U R E E    4 . 9 5

N A G A  C H I C K E N  W I N G S   4 . 5 0

L A M B  G A R L I C  M U S H R O O M S   5 . 5 0

T A N D O O R I  K I N G  P R A W N S   5 . 9 5

O N I O N  B H A J I E S    3 . 5 0

C H I C K E N  T I K K A   4 . 5 0

S A L M O N  T I K K A   5 . 5 0

C H I C K E N  P A K O R A S   4 . 7 0

P U N J A B I  M U T T O N  C H O P S   5 . 9 5

L A M B  S A M O S A S   3 . 7 0

S P I C E  G U I D E
  Mild,    Medium,    Slightly Hot,   Hot (like a Madras),     Very Hot (like a Vindaloo),   

  Vegetarian,    
  Vegan



CHICKEN 
CURRIES

G U N P O W D E R  C H I C K E N  8 . 9 5

Tender cutlets of chicken breast cooked in 
a ballistic array of spices, producing a rich 

hot dark sauce.  

S P I C Y  C H I C K E N  T I K K A  
M A S A L A  B A L T I    9 . 5 0   

Delhi’s special & Britain’s favourite dish, 
simply spiced up with chilli & ground spices. 

Contains Nuts.  

B U T T E R  C H I C K E N  8 . 9 5

Our cookery class favourite.  
Tikka Masala doesn’t exist in India but this 

is the real deal.  

G A R L I C  A C H A R I  
C H I C K E N  B A L T I  8 . 9 5

Cooked in a slightly hot strength sauce with 
fresh herbs, spices and pickled garlic.  

P U N J A B I  C H I C K E N  C U R R Y   9 . 9 5

One of our favourites: sliced breast of 
tandoori chicken, minced lamb, chilli, 

tomatoes, smothered with spices topped 
with coriander. 

C H I C K E N  T I K K A  T A W A  1 1 . 9 5

Cooked in griddle ‘Tawa’ dish, bursting with 
sweet, creamy & tangy chilli flavours.  

Add Vegetables (12.95) 
Add Prawns (13.95) 

Z A N Z I B A R  C H I C K E N  C U R R Y  9 . 5 0

African influenced dish, with coconut two 
ways, milk and dessicated, lime, special 
Zanzibar spice mix and ginger garlic to 

produce a warming curry.  

LAMB & MUTTON 
CURRIES

L A M B  &  L A D I E S  F I N G E R S   9 . 5 0

Tender leg meat, spicy okra, plum  
tomatoes & ground spices, finished with 

coriander.  

K O S H A  M U T T O N  C U R R Y   1 0 . 9 5

An iconic Bengali delicacy. Slow cooked, 
slightly hot, rendered ground spice, rich 

brown onion gravy with potatoes and lashes 
of coriander.  

L A M B  &  P U M P K I N  D A N S A K  9 . 5 0

Spiced sweet butternut squash, cooked with 
lentils and lemon juice in a hot gravy.   

L A M B  L A S S A N  S P I N A C H  9 . 5 0

Cooked with garlic and spinach in a slightly 
hot sauce, garnished with fresh ginger and 

coriander.  

G O A N  M U T T O N  M A L A B A R  9 . 9 5

A hot feisty curry, tender mutton leg, 
toasted coconut & coconut milk, dried  

red chillies, mix spices cooked in a  
thick sauce.  

K E E M A  A L O O  P E A S  B A L T I  8 . 5 0

Succulent ground lamb, roast cumin, cloves, 
peas, cinnamon, potatoes, simmered to 

create a rich & heady dish.  

L A M B  D H A L  S A A G 
B A L T I  9 . 9 5

Red lentils with garlic 
tempered garden 

spinach.  Looking 

for something else?

Turn over for tandoori, 

biryani, sides, carbs, or  

a Curry in a  
Hurry!

CLASSIC CURRIES
Choose your ‘meat’:

V E G E TA B L E S    7. 9 5

PA N E E R    8 . 9 5

C H I C K E N    8 . 9 5

L A M B    9 . 5 0

P R AW N S    8 . 9 5

K I N G  P R AW N S    1 2 . 9 5

S A L M O N    1 2 . 9 5

M I X E D  M E AT    1 2 . 9 5

Choose your sauce:

Saagwala 

Balti  

Rogon Josh  

Tikka Masala  

Chilli & Garlic 

Biryani  
( £ 2  E X T R A )  

Jalfrezi 
Dansak 
Pathia 
Korma  

Madras  

Vindaloo 

Bhuna  



CURRY IN A 
HURRY

MEAL DEAL (PER PERSON)

ANY  S T A R T E R  +   
ANY  C U R R Y  +  

ANY  R I C E  OR B R E A D

  £15
( S U R C H A R G E  O N  S E A F O O D  D I S H E S ,  M I X E D  G R I L L A N D  C H O P S )

CARBS

S T E A M E D  R I C E    2 . 9 5

M U S H R O O M  R I C E    3 . 9 5 
P I L A U  R I C E    3 . 2 0

E G G  R I C E    3 . 9 5

L E M O N  C O R I A N D E R  R I C E    3 . 9 5 
F R I E D  R I C E    3 . 0 0

C O C O N U T  R I C E    3 . 9 5

P L A I N  N A A N   2 . 5 0

K E E M A  N A A N    3 . 9 5

G A R L I C  N A A N    3 . 5 0

P E S H W A R I  N A A N    3 . 9 5

C H E E S E  N A A N    3 . 5 0

G A R L I C  C O R I A N D E R  N A A N   
2 . 9 5

C O R I A N D E R  &  R E D  O N I O N  N A A N   
3 . 5 0

TA N D O O R I  R O T I    2 . 5 0

C H A PAT T I    1 . 5 0

SIDES

C H I P S   1 . 8 0 
S P I C Y  C H I P S   1 . 9 5

P E A S  P A N E E R  5 . 4 5

B O M B A Y  A L O O  4 . 5 0   

S A A G  P A N E E R   5 . 4 5    

S A A G  A L O O   4 . 9 5    

S P I C Y  O K R A  4 . 9 5   

D H A L   4 . 5 0    

TANDOORI
Marinated in tandoori spices and 

grilled in our Tandoori oven.  
(All served with green salad and 

Yoghurt Dip)

T A N D O O R I  M I X E D  G R I L L    

F O R  1 :  1 4 . 9 5   F O R  2 :  2 2 . 9 5

Sheek kebab, tandoori chicken, mutton 
chop, chicken tikka, chicken wing and 

Tandoori king prawn. 

C H I C K E N  T I K K A  8 . 5 0

H A L F  T A N D O O R I  
C H I C K E N   8 . 5 0 

R A J A S T A N I  
M U T T O N  C H O P S   1 3 . 9 5

P A N E E R  S H A S H L I K  8 . 5 0

BOMBAY 
BIRYANIS

Spiced with Bombay biryani spices, 
chillies and fused with Tilda basmati 
rice and served with a choice of dhall 

or veg sauce

D E S I  C H I C K E N  
B I R Y A N I  1 2 . 9 5

D E S I  V E G E T A B L E  
B I R Y A N I  1 0 . 9 5

D E S I  M U T T O N  
B I R Y A N I  1 3 . 9 5

D E S I  P R A W N  
B I R Y A N I  1 2 . 9 5


