






mains
Traditionally prepared dishes, infused with exotic spices and gently 

cooked to a succulent perfection.

tandoori dishes
Our tandoori dishes are marinated overnight for full flavour, and then seared in the tandoor. 

Served with salad and a bowl of curry sauce
(Please note the following fish dishes may contain some bones)

Tandoori Mixed Grill............. £15.5
A grill consisting of tandoori chicken, sheek 
kebab, chicken tikka, lamb tikka and lamb 
chop

Tandoori chicken (½).............. £11
Chicken on the bone soaked in low fat 
yogurt and spiced tandoori marinade

Chicken Tikka.......................... £11
Boneless chunks of chicken soaked in low 
fat yogurt and spiced tandoori marinade

Lamb Tikka............................... £12
Pieces of lamb off the bone marinated in 
a spicy yogurt marinade and seasoned 
with traditional Indian herbs

Tandoori Lamb Chops............ £13
Tender lamb chops marinated in yogurt, 
garden mint and lime juice

Boti Kebab............................... £12
Skewered fillet of lamb shoulder and 
chunks of onion subtly and lightly spiced 
with coriander seeds

Chicken Tikka Shashlik............ £13
Chicken tikka served with roasted, spice 
infused peppers, onion and tomato

Tandoori Fish............................ £14
Succulent, flaky cod in a light, aromatic 
seasoning flavoured with mustard oil

Tandoori King Prawns........... £19.9
King prawns steeped in a marinade of 
yogurt, garlic and fresh herbs, with a touch 
of lime juice.

King Prawn Shashlik.............. £21.9
Tandoori prawns served with roasted, 
spice infused peppers, onion and tomato

Himalayan dishes
Hyderbadi Gosht   nuts .............................................................................£13
Shoulder of lamb chunks slowly braised in garlic and ginger, cracked coriander 
seed massala, with a touch of cashew nut cream and fresh mint.

Malabar Chicken Curry nuts ......................................................................£12
A Keralan speciality. Coconut sauce simmered with ground spices and flavoured 
with mustard and curry leaves. Served with bbq chicken

Murgh Tikka Latpatta nuts ..........................................................................£12
Sliced chicken tikka cooked in creamy tomato gravy with a touch of honey. 
Garnished with coriander

Malabar King Prawn Curry nuts ..............................................................£19.9
A Keralan speciality. Sautéed king prawns resting in coconut sauce, simmered 
with ground spices and flavoured with mustard and curry leaves. 

King Prawn Harapyaz  .......................................................................£19.9
Bay of Bengal king prawns exquisitely sautéed with ginger, black pepper and 
spring onion. Garnished with fried baby spinach leaves

Fish Roo-Nari  .........................................................................................£14
Home style fish curry. Tempered with fenugreek seeds, turmeric, ground cumin 
and crushed red chillies

chef’s recommendations
Haandi Chicken / Lamb  ...................................................£11 / £12
Boneless chunks cooked with ‘on the bone’ pieces in a nigella scented sauce with mustard and 
black onion seeds

Tamarind Chicken Chilli  .......................................................... £12
Chicken strips stir-fried with peppers, onions and red chilli flakes in tangy Nepalese spices, lightly 
flavoured with Imlee

Tandoori Butter Chicken nuts ............................................................ £11
Slices of tandoori chicken marinated in yogurt and tandoori massala, roasted in tandoor then 
simmered in rich tangy tomato, buttercream sauce

Keema Mutter  ............................................................................. £12
Vibrantly spiced mince lamb tossed with green peas

Shashlik Karahi Chicken  ............................................................. £12
Chunky pieces of chicken breast, peppers, onions and tomato marinated in yogurt and tandoori 
massala, roasted in tandoor then simmered in a rich karahi massala. Garnished with coriander

Nagpur Chicken / Lamb  ............................................£11 / £12
Chicken or lamb slow cooked with crunchy chilli peppers, crushed red chiili and fragrant naga 
chilli

Pathia Chicken / Lamb  .................................................£11 / £12
A sweet and sour, hot dish prepared with lentils, zesty lime juice, herbs and fiery spices

Garlic Chicken Chilli Massala  ................................................ £11
Slices of chicken tikka cooked with mixed capsicum and green chillies. Tempered with fried garlic 
and fiery spices

Rezzala Chicken / Lamb  ..................................................£11 / £12
Strips of chicken or lamb cooked in a light tomato and onion gravy, flavoured with garam 
massala and finished with chopped coriander

Chicken Ginger  .......................................................................... £11
Strips of chicken cooked in a medium spicy ginger sauce, flavoured with fresh ginger strips and 
garam massala

Saag Chicken / Gosht .......................................................£11 / £12
Tender chicken / lamb slow cooked with freshly chopped spinach leaves in a thick onion and 
tomato massala

Dhall Chicken / Gosht .......................................................£11 / £12
Chicken / lamb simmered in traditionally spiced, garlic and ginger tempered lentil sauce. 
Garnished with chopped coriander

Honey Chicken Tikka nuts .................................................................. £11
Chicken tikka cooked in a blended preparation of blossom honey and mildly spiced cream. 
Finished with roasted red and green pepper

Malaya Chicken Tikka nuts ............................................................... £11
A fruity dish prepared with Alphonso mango pulp, pineapple and banana chunks in mildly 
spiced cream sauce

Chicken Tikka Massala nuts ............................................................... £11
Yogurt and tomato purée blended with ground almonds in mildly spiced cream sauce 

Chicken / Lamb Passanda nuts ...............................................£11 / £12
Yogurt and cream base, heavily flavoured with ground almonds and cardamom pods

vegetarian dishes
Karahi Paneer  .........................................................................................£9
Karahi of Indian cottage cheese in spicy garam massala, coriander seed and Kashmiri 
red chilli, seasoned with dried fenugreek leaf and rosemary

Paneer Butter nuts .........................................................................................£9
Indian cottage cheese simmered in a rich and smooth, tangy tomato, 
buttercream sauce

Saag Chana Curry  .................................................................................£8
Soft chick peas and chopped spinach slowly cooked in lentil stew. Tempered with fried 
garlic


