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GOLDEN EGG CUTLET £5.49
‘ ‘ = Boiled eggs prepared in a spicy potato-based masala that
| PAPADUMS' " £0.75 each is coated in breadcrumbs and deep-fried.
T\ 4
Full Chut t .
- g £2.99 TANDOORI CHICKEN ON THE BONE £5.99

Mint, mango, pickle chutney, and Red Onion

w(pid( any one for 0.70 each) One quarter piece of tender chicken on the bone in the

classic marination of yoghurt and spices, barbequed
\ SAM&$A £2.49 and cooked in clay oven.

Vegetable stuffed fried pastry CHICKEN TIKKA £5.49
Five pieces of Succulent boneless chicken, marinated overnight

"“PUNJABI ALOO SAMOSA £4.99 ; ; . ; N
“, Flaky & crispy pastry with delicious Indian spiced potato filling. in yoghurt ginger, garlic and spices, grilled over charcoal.
i
CHICKEN SEEKH KEBAB £5.49
gl ON_ BHAJI ) ) £ 4.45 Traditional minced chicken kebab flavoured with fresh herbs
Crisp onions fried in a coating of gram flour batter. and aromatic spices mix, cooked in clay oven.
VEGGl_E.SPRl.NG ROLLS (Veg) ) £ 4.45 CHICKEN SHASHLIK £6.50
Afnto_llzmg fusion of fresh, crunchy vegetables, aromatic Marinated chicken pieces grilled and tossed shashilik sauce
gasoning, and a delicate, crispy Pastry. with fresh herbs, peppers and onions.
VEGETABLE MANCHURIAN (Veg) £5.45 CHICKEN LOLLIPOP £6.95
Vegetable balls tossed in bell peppers, sweet & sour sauce. Spicy chicken drumsticks coated in finger licking marinate
and fried till crispy.
CRISPY CORN (Veg) £5.49
Succulent corn kernels, deep-fried to golden perfection, CHICKEN PAKORA £ 4.95
seasoned with a tantalizing blend of Indian spices. Marinated Chicken with spices, bread crumps, and deeply fried.
SAMOSA CHAT (Vegq) £ 4.50 CHICKEN POORI £5.95
Samosa, but make it chat! A spicy, tangy, and crunchy delight. Deep fried unleavened bread with grilled chicken stuffing.
PANI PURI (Veg) £5.45 CHICKEN TANDOORI WINGS £5.99
Crispy, hollow puris filled with a tantalizing blend of sweet, Chicken wings flavoured with special sauce and grilled in
sour, and spicy chutneys, and refreshing mint water. Clay Oven.
ALOO MATAR KI TIKKI (Veg) £4.95 CHILLI CHICKEN £6.49
Pan-fried potato cutlets stuffed with mashed green peas, Succulent Chicken coated in thick batter and fried until
and spices. crispy, added to garlicky chilli luscious sauce.
PANEER TIKKA (Veg) £5.25 BUTTERFLY BONELESS PERI CHICKEN £ 14.95
Cubed cottage cheese cooked with onion, bell peppers, Grilled boneless chicken seasoned with special peri sauce.
yoghurt, and tandoori spices, grilled over charcoal.
STUFFED CHICKEN BREAST £ 14.95

CHILLI PANEER (Veg) £5.49 Marinated chicken breast seasoned and stuffed with lamb
Cubes of fried crispy cottage cheese tossed in a spicy sauce. mince served with Chef’s special sauces.
PANEER SHASHLIK (Veg) £5.49 LAMB TIKKA _ - £6.95
Chargrilled Indian cottage cheese marinated with tandoori Five pieces of Succulent boneless lamb, marinated overnight
spices with onions, tomatoes, and green peppers. in yoghurt ginger, garlic and spices, grilled over charcoal.
TANDOORI MUSHROOM TIKKA (Veg) £5.49 LAMB SEEKH KEBAB £5.99

Traditional minced lamb kebab flavoured with fresh herbs

Mushrooms marinated with spices, herbs & yogurt, later ! - ! -
and aromatic spices mix, cooked in clay oven.

grilled to perfection.

CHILLI GARLIC MUSHROOM (Veg) £5.20 'T-AZ"BLCHS';S o with <oecial o e £7.99
Mushrooms sautéed in homemade Indian style hot chilli len er Lamb chops marinated with special spices, cooked in
garlic sauce. clay oven.

MUSHROOM PAKORA (Veg) £4.95 LAMB SHASHLIK £17.99

Marinated lamb pieces grilled and tossed shashilik sauce with

Crunchy fritters made by coating mushrooms in a seasoned fresh herbs, peppers and onions.

batter and deep fried until crispy.

APOLLO FISH £6.49 L
A special savoury boneless fish with aromatic tempering
seasoning tossed to Indo-Chinese perfection.

ALOO POORI (Veg) £4.25

Deep fried unleavened bread with potato stuffing.

MUSHROOM POORI (Veg) £ 449 AMRITSARI FISH £6.99 b
Deep fried unleavened bread with grilled mushroom stuffing. Lightly battered white fish marinated with Indian spices. [

NON-VEG STARTERS FISH FINGERS £6.99 @j

Fish sticks marinated with chef special spices, rolled in egg,
and breadcrumbs, deep-fried until crispy & golden brown. \ |

MEAT SAMOSA £4.99 §

Lamb diced, seasoned, and wrapped in crispy pastry. CHILLI GARLIC FISH £7.4 ﬂ
Boneless fish pieces batter fried and then doused in a chilli

CHICKEN SPRING ROLLS £ 4.49 garlic sauce.

Delectable spring rolls filled with chicken, onion, Soya, sweet

corn, mint, herbs, and spices, all wrapped in a crispy pastry. TAWA FISH FILLET
A spicy, sea bass fish fillet crusted i it

MASALA EGG OMELETTE £4.49 cooked on a griddle. /

A hearty omelet with a blend of Indian spices & vegetables.
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l ailg]qroway seeds and yoghurt.

it :éHILLI GARLIC PRAWN

#EHILLI CALAMARI

PRAWN POORI
Deep fried ynleavened bredd with prawn stuffing.

1\ i
GARLIC K]NG PRAWN
Jumbo King Prawns marinated in garlic & herbs, roasted
in the tandoori oven.

£ 8.95

T. OORI KING PRAWN
Jumbg King Prawns marinated in a rich blend of saffron,

£8.95

£8.49
Char-grilled Tiger prawns with garlic and chilli.
I

YNAMITE PRAWNS £8.49

‘Specially Marinated crispy fried prawn coated in spicy

mayonnaise dressing.

£6.99
alamari (Squid) marinated with spices, ginger-garlic paste

‘& lime, coated in seasoned gram flour batter & deep fried.

SOUPS

DAL SOUP £5.49
Indian spiced Lentil soup.
TOMATO SOUP £5.49

A comforting blend of ripe tomatoes, simmered to perfection,
infused with aromatic Indian spices.

SHAHI BROCCOLI ALMOND SOUP
A royal blend of broccoli and almonds, cooked in a rich,
creamy broth, with a hint of Indian spices.

£7.75

SWEET CORN SOUP
A luxurious Corn Soup, infused with Indian flavors for a
unique twist.

£5.49

VEG MANCHOW SOUP £6.99
Finely chopped vegetables cooked in a delicious hot & spicy
broth loaded with aromatics like garlic, ginger, & green chillies.

LEMONGRASS CHICKEN SOUP
Aromatic chicken broth infused with fragrant lemongrass,
ginger, and spices, topped with herbs.

£7.49

PLATTERS

(All served on a platter to share)

VEGETARIAN PLATTER
Vegetable Samosa, Paneer Tikka, Onion Bhaji and Aloo Tikki.

TANDOORI PLATTER
Chicken Tikka, Lamb Tikka, Tandoori Chicken, Seekh Kebab,
and Paneer Tikka.

SPECIAL MIXED PLATTER
Vegetable Samosa, Paneer Tikka, Onion Bhaji, Seekh Kebab,
Chicken Tikka and Lamb chops.

SIZZLERS

(Served with Salad)

PANEER TIKKA £10.49
CHICKEN TIKKA £10.49
TANDOORI CHICKEN ON BONE £11.25
CHICKEN SEEKH KEBAB £10.99
CHICKEN SHASHLIK £11.49
LAMB TIKKA £11.99
LAMB SEEKH KEBAB £11.99
LAMB SHASHLIK £12.49
TANDOORI KING PRAWN £15.99
MIXED PLATTER £17.99

Paneer Tikka, Chicken Tikka, Lamb Tikka, Seekh Kebab,
Tandoori chicken, King Prawn Tikka.

€ £5.49 =

£11.49 (for 2) & £21.25 (for 4)

£16.49 (for 2) & £34.95 (for 4)

£ 16.99 (for 2) & 35.95 (for 4)

MAIN COURSE CURRIES

TADKA DAL (Mild) £ 6.49
Red and Yellow lentils tempered with onions, tomatoes, and
green chillies.

DAL MAKHANI (Mild) £6.99
Rich and creamy black lentils, slow-cooked with tomatoes,

butter, and homemade spices.

ALOO GOBHI (Medium) £7.99

Cauliflower & potatoes cooked with tomato, ginger & spices.

ALOO BAINGAN (Hot) £8.49
Fried eggplant & potato cooked in a spiced onion-tomato gravy.

MALAI KOFTA (Mild) £ 8.95
Crisp fried potato paneer balls (koftas) dunked in a creamy,
silky smooth and rich sauce/curry.

KAJU MASALA (Mild) £9.95
Cashews cooked with onion, tomatoes and aromatic spices.

CHANA MASALA (Medium/Hot)
Chickpeas cooked with warming spices, in a spicy and
tangy onion & tomato based curry.

£7.99

PANEER BUTTER MASALA (Mild)
Rich and creamy dish of paneer tossed in a tomato and
cashew based curry.

£ 8.49

PALAK PANEER (Mild/Medium)
Indian cottage cheese cooked in fresh spinach gravy.

£7.99

KARAHI PANEER (Hot)
Cubes on Indian cheese cooked with mixed peppers in a
light delicate blend of herbs & spices.

£8.99

PANEER JALFREZI (Very Hot)
Tomato-based curry made with pillowy-soft paneer, bell
peppers, and onion.

£8.99

MUSHROOM KADAI (Hot)
Sautéed mushrooms, onions, chillies & bell peppers in a
spicy onion-tomato gravy.

£8.99

MUGHLAI VEG KORMA (Mild/Medium) £ 8.49
Medley of cut vegetables cooked in tomato onion gravy and
spices, finished off with some cream & garam masala.

VEGETABLE KOLHAPURI (Very Hot)
A really hot mixed vegetables curry made with Kolhapur’s
famous spices.

£ 8.49

MIXED VEGETABLES CURRY (Mild/Medium/Hot) £ 8.49
Mixed vegetables cooked in a traditional curry sauce.

NON-VEG CURRIES

EGG TIKKA MASALA (Mild)
Marinated grilled eggs with onions and bell peppers are
tossed in rich creamy tikka masala gravy.

£9.45

SPICY TOMATO EGG CURRY (Hot)
Silky-smooth eggs bathed in a robust tomato gravy,
tempered with aromatic spices and chillies.

£9.45

SOUTH INDIAN EGG CURRY (Medium/Hot)
Hard-boiled eggs simmered in a fragrant blend of South

£9.95

Indian spices, coconut milk, and aromatic herbs. :

EGG ROGAN JOSH (Medium)
Tender eggs are slow-cooked in a rich, velvety tomato
sauce infused with aromatic spices.

£10.45

SHAHI EGG CURRY (Mild/Mediu
Tender eggs cooked in a luxurious sauce
cream, and aromatic spiees. T
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ﬁKARAHI CHICKEN (Medium/Hot)

'ﬁend of herbs & spices.
""CHICKEN JALFREZI (Very Hot)

.
BUTTER CHICKEN (Mild) ™ &

cream ngured
it

CHICKEN TIKKA MASALA!(Mild)
Chicken Tikka cooked with yogurt, mixed spices & creamy
tomato gravy.

N Wy 10.53\

£10.95

dQQCKEN KORMA (Mild) £10.95
B

oneless chicken slow cooked in smooth creamy gravy.

£10.95
Chicken cooked with mixed peppers in a light delicate

£10.95
Tomato-based curry made with boneless chicken, bell
peppers, and onion.

CHICKEN DO PIAZA (Medium) £10.95

[ Boneless chicken leg tossed in garlic, onions, in an earthy

sauce of onions, tomatoes and spices.

KOLHAPURI CHICKEN (Very Hot) £10.95
A really hot chicken curry made with Kolhapur’'s famous spices.

CHICKEN BALTI (Medium) £10.95
Chicken cooked in a traditional metal pot with green chillies,
and medley of ground spices in a creamy curry sauce.

CHICKEN HANDI (Medium/Hot) £10.95
Boneless chicken cooked in creamy aromatic yoghurt,

tomato, and curry sauce.

CHICKEN BHUNA (Medium) £10.95

Chicken stir fried and slow cooked in a spicy & fragrant Bhuna
Masala with delicious fried onions, aromatic herbs & spices.

CHETTINAD CHICKEN (Medium/Hot) £10.95
Chicken cooked in a blend of all the authentic Chettinad spices.

CHICKEN VINDALOO (Extra Hot) £10.95
Tender chicken cooked in spicy and tangy vindaloo sauce

with vinegar, garlic, ginger and spices.

SPECIAL MANGO CHICKEN (Mild/Medium) £12.95
Tender chicken pieces simmered in a luscious curry sauce

made with ripe mango pulp, & medley of aromatic spices.
MUGHLAI CHICKEN (Mild) £10.95
Tender chicken pieces cooked in a Yummy creamy rich

cashew sauce garnished with some Nutty Almonds.

METHI CHICKEN (Medium) £10.95
Tender chicken pieces cooked in delicious earthy sauce

flavoured with fresh fenugreek leaves.

NAGA CHICKEN (Very Hot) £10.95
Chicken cooked in aromatic hot spiced tomato sauce

with naga chillies.

CHICKEN FALL (Extra Hot) £10.95
Chicken cooked in aromatic hot spiced tomato sauce

with Indian spices.

PALAK CHICKEN (Medium) £10.95

Boneless chicken cooked in aromatic, spiced spinach
gravy with onions, tomatoes, spices and herbs.

SOUTH INDIAN SPECIAL CHICKEN (Medium/Hot) £ 10.95
Tender chicken pieces simmered with south Indian
special spices, herbs, and onion tomato gravy.

ACHARI CHICKEN (Medium)
Tangy, pickle flavoured chicken curry made using a
special achar spices and yogurt.

£10.95

LAMB KARAHI (Medium/Hot)
Lamb cooked with mixed peppers in a light delicate
blend of herbs & spices.

£11.95

LAMB KORMA (Mild) £11.95
Boneless lamb pieces slow cooked in smooth creamy gravy.

LAMB HANDI (Medium/Hot)
Boneless lamb cooked in creamy aromatic yoghurt,
tomato, and curry sauce.

LAMB BALTI (Medium)

Lamb cooked in a traditional metal pot with green chillies,

and medley of ground spices in a creamy curry sauce.

LAMB KEEMA (Medium)

Minced lamb cooked with onions, tomatoes, ginger-garlic

paste and chef’s special spices.

BHUNA GOSHT (Medium)

Lamb stir fried and slow cooked in a spicy & fragrant
Bhuna Masala with delicious fried onions, aromatic
herbs and spices.

SAAG GOSHT (Medium)

Boneless lamb cooked in aromatic, spiced spinach gravy

with onions, tomatoes, spices and herbs.

LAMB JALFREZI (Very Hot)
Tomato-based curry made with boneless lamb, bell
peppers, and onion.

SOUTH INDIAN SPECIAL LAMB (Medium/Hot)

Soft tender lamb pieces simmered with south Indian
special spices, herbs, spicy onion tomato gravy.

ACHARI LAMB (Medium)

Tangy, pickle flavoured lamb curry made using a special

achar spices and yogurt.

LAMB VINDALOO (Extra Hot)
Tender lamb cooked in spicy and tangy vindaloo sauce
with vinegar, garlic, ginger and spices.

ROGAN JOSH (Medium)

Traditional Kashmiri curry made with lamb, yogurt, and a
blend of spices, slow-cooked to create a flavorful sauce.

LAMB FALL (Extra Hot)
Lamb cooked in aromatic hot spiced tomato sauce
with Indian spices.

LAMB SHANK

Tender lamb shank marinated in chef’s choice of spices

& slow cooked.

Seafood

FISH MASALA
Tender yet crispy fish is nestled in a perfectly spiced,
deeply flavorful curry.

KADAI FISH (Medium/Hot)
Stir fried fish in chunky tomato curry tempered with
coriander and mustard seeds.

GOAN FISH CURRY (Mild/Medium/Hot)
King fish marinated, fried to perfection and added to
aromatic tomato and coconut based sauce.

MALABAR FISH CURRY (Medium)
Fish cooked in a delectable tangy and spicy gravy.

PRAWN MASALA
Prawns cooked in a spicy and fragrant masala made
with onions, tomatoes, herbs and spices.

CHETTINAD PRAWN (Medium/Hot)
Marinated king prawns cooked in tandoor and served
with chettinad curry.

PRAWN SAAG (Medium)

Sautéed king prawns with aromatic spices cooked with

\;g 13.95 /

King Prawn cooked with fresh green chillies, curry leaves;

fresh spinach.
MALABAR KING PRAWN (Medium)

mustard seed mixed-\?pices and‘coconutsauce.
) A iy i

£11.95

£11.95

£11.95

£11.95

£11.95

£11.95

£11.95

£11.95

£11.95

£11.95

£11.95

£12.95

£ 12.95

£12.95

£12.94




/ Prawn curry cooked in an dr
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" PRAWN FALL (Extra Hot)

garlic based greagy

PRAWN JALFREZI (Very Hot)
Tomato-based curry made with prawns, bell peppers,
and onion.

MUGHLAI PRAWN (Mild)
Fresh prawns cooked in a Yummy Creamy Rich Cashew
ce which is garnished with some Nutty Almonds.

n cooked in aromatic hot spiced tomato sauce with
n spices.
BIRIYANI

;ZGETABLE BIRYANI
Mixed vegetables cooked with fragrant basmati rice,
aromatic spices and nuts.

KASHMIRI ALOO BIRYANI

Fragrant basmati rice layered with succulent potatoes,
slow-cooked in a rich, aromatic blend of Kashmiri
spices, dried fruits, and nuts.

EGG BIRYANI

Basmati rice cooked in whole spices, layered with some
biryani masala and eggs, and topped with fried onions,
herbs, and saffron.

CHICKEN BIRYANI

Fluffy aromatic basmati rice layered over tender and
succulent pieces of chicken, with spices, mint and
caramelized onions.

KASHMIRI CHICKEN BIRYANI

Fragrant basmati rice layered with succulent spice-
marinated chicken, slow-cooked in a rich, aromatic
blend of Kashmiri spices, dried fruits, & nuts.

LAMB BIRYANI
Tender lamb cooked along with aromatic basmati rice,
flavoured with mint, spices, fried onions, and saffron.

PRAWN BIRYANI

Flavourful marinated prawns cooked along with
aromatic basmati rice, flavoured with mint,
spices and caramelized onions.

SPECIAL BIRYANI

Basmati rice cooked in whole spices, layered with some
biryani masala and combination of eggs, chicken, lamb,
and prawns, topped with fried onions, herbs & saffron.

CHICKEN PIE BIRYANI
Chicken Biryani cooked in aromatic spices covered with
puff pastry baked in Oven.

LAMB PIE BIRYANI
Lamb Biryani cooked in aromatic spices covered with
puff pastry baked in Oven

RICE DISHES

BOILED RICE
Steamed plain white basmati rice.

PULAO RICE
Basmati rice steamed with aromatic herbs and spices.

JEERA RICE

Basmati rice cooked with cumin seeds and ghee.

LEMON RICE
A refreshing blend of rice, lemon, and aromatic spices.

£13.95

£13.95

£13.95

£10.99

£11.99

£11.49

£11.99

£12.49

£12.99

£13.99

£15.99

£14.49

£14.99

£3.25

£3.50

£3.50

£3.99

Ny

TOMATO RICE
Fragrant basmati rice cooked with a tangy tomato sauce,
tempered with aromatic spices.

£4.25

MUSHROOM RICE
Aromatic Basmati rice sautéed with fresh mushrooms
and Indian spices.

£4.49

FRIED RICE
Basmati rice tempered with whole spices and onions.

£4.25

EGG FRIED RICE
Basmati rice fried with egg and soy sauce.

£4.49

CHICKEN FRIED RICE
Fried rice loaded with eggs, chicken and veggies.

£5.25

SPECIAL MIXED FRIED RICE
Fried rice made with veggies, eggs, chicken, and prawns.

£6.49

BREADS

NAAN
Freshly baked Indian bread, cooked in a traditional clay
oven for a smoky, flavorful taste.

£3.25

GARLIC CORIANDER NAAN
Fresh naan bread with fine chopped garlic bits and herbs,
cooked in a tandoori oven.

£3.99

BUTTER NAAN
Tandoori-style naan bread brushed with melted butter.

£3.49

GARLIC BUTTER NAAN
Naan bread with fine chopped garlic bits and brushed
with garlic butter.

£3.75

CHILLI GARLIC NAAN
Naan bread with fine chopped garlic and chilli bits and
brushed with garlic butter.

£3.99

PESHWARI NAAN
Fine wheat flour bread stuffed with almonds, raisins,
coconut, and pistachios.

£4.49

CHAPATI
Soft, flat, unleavened bread made with whole-wheat flour.

£2.49

TANDOORI ROTI
Bread made from whole-wheat flour, cooked in a
tandoori oven.

£2.49

ALOO KULCHA
Soft leavened flatbreads stuffed with a mashed potato
filling & spices, baked in a traditional tandoor oven.

£3.99

LACCHA PARATHA
Flaky and buttery, traditional Indian layered flat bread
made with whole wheat flour.

£3.99

SIDES

GARDEN FRESH SALAD £3.99
Crisp lettuce, juicy tomatoes, and crunchy cucumbers,
tossed in a tangy lemon-herb dressing. ‘
PLAIN YOGHURT £2.00

ONION RAITHA £2.49
Creamy yogurt tempered with aromatic spices, layered '
with crisp onions and fresh coriander.
CUCUMBER RAITHA £2.49
Creamy yogurt tempered with aromatic spices, layered

with crisp cucumber and fresh corignder. b | |
VEGETABLE RAITA £2.99

ber, tomato & onion.

-

Plain yoghurt topped__’with chopped—cu:
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“/ cHIPs | £2.99
AT LASSI
{  MASALA CHIPS : £3.49
Chips, tossed in simple Indian spice & herbs mix.
) SWEET LASSI £ 3.49
LOADED CHIPS £ 4.49 NAMKEEN LASSI (Yoghurt, Salt & Roasted Cumin powder) £ 3.49
Chipggloaded with tomatoes, soured cream, jalapefios MANGO LASSI £3.99
and ipiekled red onions.
TEA £2.49
JLAB JAMUN £ 4.49 COFFEE £2.49
ft, spongy milk balls, deep-fried to golden perfection AMERICANO £2.49
and soaked in aromatic sugar syrup. CAPPUCCINO £3.25
GREEN TEA 2.49
-?‘SMA'-A' £ 4.99 LEMON TEA f 2.49
elicate cottage cheese dumplings, slow-cooked in rich, MINT TEA L 2'49
aromatic saffron milk until tender & creamy, served cold. ) ) :
ADRAK CHAI (Indian-style Ginger Tea) £3.25
GAJAR HALWA £4.49 MASALA CHAI (Aromatic spiced Indian Tea) £3.25
A luscious dessert of grated carrots, slow-cooked in rich
milk and ghee, and topped with crunchy nuts.
GULAB JAMUN WITH ICE-CREAM £5.25 KIDS MEALS £ 6.99
Gulab Jamun served with ice cream.
Fried Chicken Strips & Chips
GAJAR HALWA WITH ICE-CREAM £5.25

Fish Fingers & Chips

Chicken Pakora & Chips
TIRAMASU £5.49 Chicken T]kka Wlt.h Chlps or Naan
Soft, coffee-infused savoiardi layered with velvety BuFter Chicken W'_th Chl.ps or Nf:\an
mascarpone cheese and dusted with rich cocoa powder. Chicken Korma with Chips or Rice

Gajar Halwa served with ice cream.

ICE CREAM £ 3.99
Choice of vanilla, chocolate or strawberry.

FOOD ALLERGY NOTICE

If you have any food allergy or special requirement, please inform a
member of staff or ask for more information.





