
Food described within this menu may contain nuts, derivatives of  nuts or allergens. If  you suffer from an allergy or food intolerance, please notify a member of  management who will be pleased to discuss your needs with the Chef.

Gol Gappe Shots                                                                         4.95 
Puffed savouries, coriander chickpeas tabbouleh,  
potato cubes, date and jaggery sauce  

Dahi Bhalla Papadi Chaat                 5.50  
Lentil Dumplings and crushed savouries served with  
sweet yoghurt and tamarind chutney  

Vegetable Samosa                    5.50  
Punjabi style samosa, stuffed with vegetables, potatoes 
and cumin.  

  Dahi Poori                                                                                        5.50 
Puffed savouries, coriander chickpeas tabbouleh,  
potato cubes, date and jaggery sauce with sweet yoghurt 

Broccoli and Cauliflower Chilli Fry     6.25  
Florets of  cauliflower and broccoli stir-fried with hot and spicy sauce  

Paneer Chilli Fry        6.50  
Cubes of  paneer, bell pepper and onion stir-fried 
with a hot and spicy sauce  

Popadom Special Tikki                    6.50 
Spinach, paneer and potato cutlet served with  
sweet yogurt ,salad and tamarind chutney 

Paneer Kati Roll                   6.50  
Paneer tikka roll served with salad and green chutney  

Vegetable Kati Roll                  6.50  
 Mixed Peppers and vegetables roll served with salad and green chutney  

Ajwani Paneer Tikka                  6.50  
Paneer and bell pepper marinated in ginger garlic,  
toasted ajwain and black salt, cooked in the tandoor and  
served with green chutney   

Mini Starter Sampler (2 pieces each)                                            14.95  
Dahi poori, vegetable samosa, ajwani paneer tikka, and special tikki 

Non Vegetarian  

Chicken
Chicken Kathi Roll                            6.95  
Chicken tikka roll served with salad and chutney  

Tandoori Chicken Tikka                 6.95  
Chicken marinated with red chilli, ginger, garlic and yoghurt  

Malai Chicken Tikka                 6.95  
Chicken supreme marinated with creamy garlic and fennel infused  
yoghurt served with salad, honey, beetroot and green chutney  

Tandoori Chicken Tikka (on the bone) Half/Full              10.95/15.95  
           Chicken marinated with red chilli, ginger, garlic and yoghurt  

Lamb 
Meat Samosa                   6.95  
Spicy lamb in a crispy patty served with tamarind chutney 

Tandoori Seekh Kebab                  6.95  
Skewered minced leg of  lamb, spiced and cooked in clay oven 

Starters 
Vegetarian 

Lamb Kati Roll                                      7.95  
Chicken tikka roll served with salad and chutney 

Clove-Smoked Lamb Chops                10.95  
Best end baby chops marinated with Indian spices cooked 
in clay oven served with mint chutney.  

Seafood  
Amritsari Machli                  6.95  
Punjabi style batter-fried fish served with salad and mint chutney  

Mahi Tikka                     6.95  
Fish marinated in tomato, roasted red pepper puree, 
Lime juice and coriander served with salad and mint chutney  

Tandoori Jhinga                  10.95  
Tandoori king prawn marinated with aromatic fenugreek  
leaves served with green and mint chutney.  

Samplers 

Mini Starter Sampler  (2 pieces each)                                         17.50 
Tandoori chicken tikka, seekh kebab, Amritsari machli and meat samosa   

Popadom Special Platter (2 pieces each)                                    22.50 
Malai chicken tikka, lamb chops, tandoori jhinga, mahi tikka, tandoori chicken 

Mains 

Vegetarian                   Sides/ Mains
Dal Makhani                 4.75/ 8.25 
Black lentil slow cooked over-night with butter and cream  

Dal Tadka                   4.75/ 8.25  
Yellow lentil tempered with garlic, red onion and cumin 

Bhindi Masala                  5.00/ 8.25  

Bombay Aloo                  5.00/ 8.25  
Tender baby potato spiced with ginger, cumin and spicy tomato gravy  

Saag Aloo                                5.00/ 8.25  
Tender baby potato spiced with ginger, cumin and spinach gravy 

Vegetable Jalfreize                 5.25/ 8.75  
Mix of  vegetable, potatoes, green beans, peas, pepper,  
and carrots tossed with cumin and coriander  

Chana Peshawari       5.25/ 8.75  
Chick peas cooked with whole ground spice  

Aloo Gobi                                                5.25/ 8.75  
Cauliflower and potatoes cooked in a cumin, onion and tomato gravy  

Baingan Ka Bhartha                 5.25/ 8.75  
Roasted mashed aubergine cooked with onion, tomato with green peas 

Paneer Makhani                 5.25/ 8.95  
Cottage cheese simmered and softened in creamy tomato gravy 

Palak Paneer                  5.25/ 8.95  
Cottage cheese cooked in pureed spinach gravy flavoured  
with ginger and cumin  

Malai Kofta                  5.25/ 8.95  
Vegetable dumpling cooked in creamy onion and tomato gravy  

Mains  

Non Vegetarian 

Biryani - Our Speciality Dhum Biryani served with Raita 

King Prawn Biryani                         14.95  
Basmati rice cooked with king prawns, saffron and  
authentic spice mix on dhum served with raita  

Hyderabadi Lamb Biryani              14.00  
Basmati rice cooked with tender lamb cubes, saffron and  
authentic spice mix on dhum served with raita  

Murg Zaffrani Biryani               13.50  
Long grain basmati rice cooked with chicken cubes,  
saffron and authentic spice mix on dhum served with raita  

Paneer Biryani                12.50  
Basmati rice cooked with traditional Indian cottage cheese, saffron and  
authentic spice mix on dhum served with raita 

Vegetable Biryani                         11.50  
Basmati rice cooked with mixed vegetable, saffron and  
authentic spice mix on dhum served with raita  

Seafood  
Goan Fish Curry               10.25  
Fillet of  fish cooked in classic Goan curry  

Fish Masala                           10.50  
Home style Indian fish curry cooked with mustard seeds and curry leaves  

Prawn Coconut Curry              12.00  
King prawn in delicate mild coconut curry with fresh flavours of   
lime and aromatic spices  

King Prawn Jalfreize                                  12.50  
King prawns mixed with vegetable, potato, green beans, peas, pepper,  
 and carrots tossed with cumin and coriander 

Lamb  
Kadai Lamb                10.50  
Lamb cooked in spicy onion, tomato gravy  

Lamb Rogan Josh               10.50  
Hot lamb curry  

Keema Aloo                          10.50  
Minced lamb cooked with potatoes 
Palak Ghost                             10.50  
Lamb cooked with fresh spinach  

Lamb Madras                10.50  
Lamb cooked in a rich Madras sauce 

Lamb Chop Masala                11.50  
Lamb chops cooked in a spicy gravy  

Chicken  
Chicken Tikka Masala                 9.95  
Spiced chicken tikka simmered in rich creamy tomato gravy 

Kadai Chicken                  9.95  
Chicken supreme cooked in spicy onion and tomato gravy  

Butter Chicken                 9.95  
Chicken tikka cooked in classic tomato gravy with butter and cream  

Methi Chicken                  9.95  
Chicken tikka cooked with fenugreek leaves 

Dhaba Chicken                  9.95  
Home cooked chicken (on the bone) curry 

Chicken Korma                   9.95  
Chicken tikka cooked in mild korma sauce 

Chicken Madras                 9.95  
Chicken tikka cooked in a rich Madras sauce 

Chicken Dhansak                 9.95  
Chicken tikka cooked in a lentil gravy 

Chicken Vindaloo                 9.95  
Chicken tikka cooked in a hot spicy gravy 

Side Dishes  
Plain Popadom                                                                                  1.50 

Masala Popadom                                                                         2.50 

Cucumber Raita                                3.50  

Mixed Vegetable Raita                           3.50  

Mixed Green Salad                           3.95 

Plain Chips                                                                                        3.75 

Masala Chips                                                                               4.50 

Onion Bhajji                                                                                   4.95      

Rice  
Steamed Basmati Rice                                                                      3.75 
Steamed Basmati Zeera Rice (with cumin seeds)                         4.25 
Lemon Rice (with lemon juice, turmeric, mustard seeds and curry leaf)             4.25 
Pulav Rice (tempered with saffron)                                                      4.25  
Mushroom Rice                   4.50 
Coconut Rice (with coconut flakes, mustard seeds and curry leaf)
Kheema Rice (tempered with minced lamb)                                     4.95  

Breads  
Tandoori Roti (made with whole meal flour)                        3.25  

Lachha Paratha (butter rich whole meal flour bread made in layers)                  3.95 

Pudhina Paratha (with mint leaves)                                                       4.25 

Methi Paratha (with fenugreek leaves)                                                    4.25 

                                                     4.50 

Tandoori Plain Naan                3.50  

Garlic Naan                  3.95  

Chilli Naan                  3.95  

Paneer Naan  (with Indian cottage Cheese)                                                      4.50  

Peshawari Naan (with sweetened coconut)                                                       4.50 

Kheema Naan  (with minced lamb)                                                                4.95 

Assorted Bread basket                9.50  
(Assortment of  Roti, plain naan and garlic naan) 

Assorted Paratha basket                9.50  
(Assortment of  lachha, pudhina and methi parathas) 

Desserts  
Kulfi Ice Cream (pistachio/mango)                          5.25

Gulab Jamun (Fried dumpling infused in rose sugar syrup)                       5.75

Gajar ka Halwa (Homemade carrot pudding)                         5.75

Ice-Cream (Choice of  vanilla/chocolate/strawberry)             4.75 

Trio of  Desserts (Choice of  3 Indian desserts)             9.50 


