
 

Vegetarian Starters 
 

Poppadoms Each [VG]       £0.95 
One plain poppadom broken into 4 pieces  
 

Poppadoms Basket [VG]       £2.95 
Crispy mixed flavoured and plain poppadoms to share 
 

Chutney Tray [GF, VGO]       £3.00 
Mango Chutney, Mint Chutney, Garlic Chutney, Mixed Pickle, Cuchumber Salad 
 

Pahadi Potato Chips [GF, VGO]     £3.50 
Sliced potatoes mixed with Indian spices and dipped in gram flour batter 
 

Onion Spinach Bhaji [GF, VGO]     £4.95 
Onion and spinach mixed with gram flour and Indian spices 
 

Veg Samosa        £4.95 
Crispy Punjabi style samosa stuffed with potatoes and vegetables. Served with 
mint chutney 
 

Hara Kebab [GF, VGO]       £4.95 
Vegetables kebabs made with spinach, potatoes and green peas. Served with mint 
chutney 
 

Mumbai Batata Vada [GF, VGO]     £4.95 
Mashed potatoes mixed with Indian spices, dipped in gram flour batter and deep 
fried, served with mint chutney 
 

Chilli Paneer        £5.95 
Marinated cottage cheese stir fried with diced onions, mixed peppers and chilli 
 

Paneer Tikka Shashlik       £5.95 
Marinated cottage cheese mixed with onions and peppers cooked in clay oven. 
Served with mint sauce 
 

Veg Platter to Share Between 2 to 3 people    £9.95 
Paneer tikka, hara kebab, batata vada, veg samosa, onion bhaji and pahadi potato 
chips 
 
 
 
 
 
 

     

               

                    Side / Main 
Saag Aloo [GF, VGO]              £5.95 / £8.95 
Spinach and potatoes cooked with fresh ginger, garlic, tempered with cumin seed 
 

Saag Paneer [GF]               £5.95 / £8.95 
Spinach and cottage cheese cooked with fresh ginger, garlic, tempered with cumin 
seed 
 

Paneer Tikka Lababdar [GF]             £5.95 / £8.95 
Marinated cottage cheese cubes are simmered in a tomato based creamy sauce 
 

Kadhai Paneer [GF]              £5.95 / £8.95 
Cottage cheese cubes cooked with stir fried peppers and onions 
 

Mix Veg Kadhai [GF, VGO]             £5.95 / £8.95 
Mixed vegetables cooked with chopped onion, ginger and tomato gravy 
 

Bhindi Masala [GF, VGO]             £5.95 / £8.95 
Stir fried okra tossed with ground coriander and cumin, cooked with onions and 
fresh ginger  
 

Stir Fried Green Beans [GF, VGO]            £5.95 / £8.95 
Green beans stir fried with fresh ginger, garlic and onion. Tempered with sesame 
seed 
 

 

Non-Vegetarian Starters 
 

Chicken Samosa        £5.95 
Crispy triangle samosas filled with chicken mince blended in spices. Served with 
mint chutney 
 

Garlic Chicken Tikka [GF]      £5.95 
Fresh boneless chicken marinated in fresh garlic, ginger and hung yogurt. Roasted 
in clay oven 
 

Tandoori Chicken [GF]       £5.95 
Chicken on bone marinated in hung yogurt with traditional Indian spices and 
roasted in clay oven 
 

Chicken Chilli Fry        £5.95 
Diced chicken added to a garlicky chilli luscious gravy with onion and mixed 
peppers 
 

Lamb Seekh Kebab [GF]       £6.95 
Lamb mince mixed with Indian spices, fresh coriander, ginger and garlic cooked in 
clay oven  
 

Lamb Chops [GF]        £6.95 
Lamb marinated in strained yoghurt with traditional spices and roasted in clay oven 
 

Lamb Varuval [GF]       £6.95 
Slow cooked tender meat pan roasted with caramelized onion, ginger, garlic and 
Indian spices 
 

Andhra Fish Fry [GF]       £6.95 
Debone tilapia fish fillet marinated with delicacy of ground masala 
 

Butter Fry Prawn        £6.95 
King prawns marinated in mix flours and Indian spices, coated with vermicelli 
 

Stir Fry Calamari [GF]       £6.95 
Stir fried squid sautéed with diced peppers and onions along with delicious tomato 
garlicy sauce 
 

Non-Veg Platter to Share Between 2-3 People          £13.95 
Tandoori chicken, garlic chicken tikka, lamb chops, Andhra fish fry and butter fry 
prawn  
  
 
 

 

 

                   Side / Main 
Vegetable Korma [GF, VGO]             £5.95 / £8.95 
Fresh mixed seasonal veg & cottage cheese cooked with cashew nut-based 
sauce, blended in coconut and single cream  
 

Mirchi Baingan Ka Salan [GF, VGO]            £5.95 / £8.95 
Traditional Hyderabadi dish. Fresh aubergine cooked with Indian spices and mix 
nut sauce. Served with fresh red chilli  
 

Mushroom Do Pyaza [GF, VGO]            £5.95 / £8.95 
Button mushrooms are cooked with fresh garlic and tomato base sauce, sautéed 
with spring onions 
 

Daal Makhani [GF]               £5.95 / £8.95 
Black lentils simmered with fresh tomatoes and butter. Finished with fresh cream 
 

Channa Masala [GF, VGO]             £5.95 / £8.95 
Chickpeas cooked with onions, fresh ginger, garlic and tomato gravy 
 

Tarka Daal [GF, VGO]              £5.95 / £8.95 
Mixed lentils boiled and cooked in spices, tempered with cumin seed, fresh ginger 
and garlic 
 
 

Starters 

Vegetarian Main courses 

STARTERS 

VEGETARIAN MAIN COURSES 



 

Butter Chicken [GF]              £10.95 
This is a delicious traditional dish from Delhi. This is prepared with chicken tikka 
and creamy tomato base sauce.  
 

Chicken Tikka Jalfrezi [GF]             £10.95 
Tandoori chicken tikka cooked with stir fried onions, peppers, and spicy tomato 
base gravy. 
 

Murg Kadhai [GF]               £10.95 
Boneless chicken is cooked with stir fried diced onions and peppers, ground 
coriander, cumin and fennel seed. 
 

Chicken Madras [GF]              £10.95 
Boneless chicken cooked with onions, tomatoes, whole red chilli and coconut milk 
 

Murg Chettinad [GF]              £10.95 
Boneless chicken is cooked with onions, tomatoes and mixed nut sauce, flavoured 
with tamarind and tempered with curry leaves.  
 

Chicken Korma [GF]              £10.95 
Boneless chicken is cooked with cashew nut-based sauce and blended in coconut 
and single cream 
 

Garlic Chicken Curry [GF]             £10.95 
Boneless chicken is cooked with smooth onion and tomato base sauce. Tempered 
with fresh garlic  
 

Chicken Tikka Masala [GF]             £10.95 
Clay oven grilled chicken cooked with chopped onions and tomato base masala 
sauce 
 

Chicken Vindaloo [GF]                   £10.95 
Boneless chicken cooked with potatoes and Indian spices 
 

Patiala Chicken Curry [GF]                 £10.95 
Chicken on bone roasted in clay oven and cooked with rich cashew nut base 
gravy.  
 

Lamb Jalfrezi [GF]                   £11.95 
Boneless lamb cooked in a spicy tomato gravy, sautéed with sliced onions, 
peppers and fresh garam masala 
 

Lamb Malabar Masala [GF]                 £11.95 
Boneless lamb cooked in coconut base sauce, tempered with fresh ginger and 
curry leaves 
 

Amritsar Chowk Ka Tawa Gosht [GF]                 £11.95 
Marinated lamb chops cooked with delicious lamb mince curry 
 

Lamb Rogan Josh [GF]                   £11.95 
Slow cooked lamb releasing its juices, gentle cooked in this medium curry, 
flavoured with spices. 
 

Lamb Madras [GF]                   £11.95 
Boneless lamb cooked with smooth sauce made of onion, fresh ginger and garlic. 
Tempered with curry leaves 
 

Lamb Keema Matar [GF]                             £11.95 
Peas cooked with minced lamb and blended in unique flavour spices. 
 

Lamb Saag [GF]                    £11.95 
Nicely spiced lamb cooked with spinach and tempered with fresh garlic  
 

Lacknowi Lamb Korma [GF]                  £11.95 
Lamb slow cooked in yogurt and green cardamom. Finished with single cream 

 
 
 
 
 
 
 
 
 

Seafood 
 

Samundari Do Pyaza [GF]                 £14.95 
Prawn, scallop, and squid cooked with fresh ginger, garlic and tomato base sauce. 
Sautéed with spring onion. 
 

Cod Fish Molee Curry [GF]                 £14.95 
Creamy and rich, mildly spiced cod fish stew made with coconut milk, sliced 
ginger, onions and tomatoes. 
 

Gaon Fish Curry [GF]                   £14.95 
Tilapia fish bringing together the tangy tamarind, tomato and onion with the 
flavours of ginger, garlic and chilli, added with rich coconut milk. 
 

Prawn Scallop Curry [GF]                  £14.95 
Prawn scallop cooked with smooth curry sauce. Tempered with mustard seed and 
curry leaves. 
 
 
 

 
 
 
 
 

 

Sides 
 

Rice 
Plain Rice      £2.50 
Saffron Rice      £2.95 
Garlic Rice      £2.95 
Lemmon Rice     £2.95 

 

Breads 
Chapati [VGO]     £1.95 
Tandoori Roti [VGO]    £2.25 
Plain Naan      £2.25 
Garlic Naan      £2.50 
Chilly & Garlic Naan    £2.50 
Cheese & Garlic Naan    £2.95 
Keema Naan      £2.95 
Peshwari Naan     £2.95 

 

Chutneys 

Mango Chutney [GF, VG]    £0.95 
Mint Chutney [GF]     £0.95  
Garlic Chutney [GF, VG]    £0.95 
Mixed Pickle [GF, VG]    £0.95 
Cuchumber Salad [GF, VG]   £1.50 
Mixed Raita [GF]     £2.95 
 
 

Desserts 
 

Vegan Ice Cream      £3.50 
(Vanilla flavour) 
 

Lemon Sorbet     £3.50 
 

Mixed Ice Cream     £3.50 
Coconut, Malai, Pistachio 
 

Gulab Jamun     £3.95  
Served with your choice of ice cream 
 

Chocolate Samosa    £4.95 
Served with your choice of ice cream 

Non-Vegetarian Main courses 

Biryani 
(Served with Raita) 

           Veg Biryani                                           £10.95 

           Chicken Biryani                                 £11.95 

           Lamb Biryani                                        £12.95 

           Prawn Biryani                                       £12.95 

Salads 
Mixed Green Salad [GF, VG]                                    £3.95 
Seasonal salad, red onion, tomatoes and cucumber 

Chicken Tikka Salad [GF]                                £4.95          
Seasonal salad, red onion, tomatoes, cucumber and sliced chicken tikka 
mixed with salad dressing 

NON-VEGETARIAN MAIN COURSES 



House Wines 

Monte Verde Edwards Merlot (Chile) V VG 13%          £15.95 
Intensely juicy yet light and supple on the palate, part of the blend is oak-aged, 
which softens the finish. 
 

Ca’del Lago Pinot Grigio (Italy) V 13%            £15.95 
Delicious balance of pear drops, white peaches and hints of elderflower, crisp, 
fresh with lovely wonderful balance of fruit acidity.  
 

Sun Tree White Zinfandel Rose (California) 9.5%          £15.95 
Juicy and light with plenty of raspberry and watermelon fruit flavours and a 
refreshing finish. 
 

Available by the glass:  175ml          £4.50 
                                   250ml         £5.95 
 

Red Wines 

Luna del Sur Malbec (Argentina) V VG 13%           £19.95 
Plenty of ripe, soft berry fruit flavours with the usual pinch of spice associated 
with Malbec as well as cinnamon and vanilla notes from some brief oak ageing. 
 

Whispering Hills Merlot (California) 13%           £20.95 
Soft supple, plummy fruit flavours enhanced by a touch of oak aging.  
 

Faustino Rivero Rioja Tinto (Spain) 12.5%           £21.95 
A bright wine with red berry aromas underscored by notes of liquorice. 
 

White Wines 

Cave de Masse Dry White (France) 11.5%           £17.95 
A fresh dry blend of the lightly aromatic Colombard along with the fresh and fruity 
Ugni Blanc. 
 

Cullinan View Chenin Blanc (South Africa) 13%          £18.95 
Light and fresh with a zesty acidity and peach fruit flavours. 
 

Soul Tree Sauvignon Blanc (Nasik Valley) V 13%          £20.95 
Vibrant and invigorating with notes of elderflower, pear, and green herbs that 
breaks from the mould and pairs brilliantly with spicy Indian dishes 
 

Rose 

Ca Del Lago Pinot Grigio Rosé (Italy) GF 11.50%          £17.95 
A light Pinot Grigio blush from northern Italy with refreshing cranberry and 
raspberry fruit and a lifted, zesty finish. 
 

Jarrah Wood Shiraz Rose (Australia) 12.5%           £18.95 
This pleasant wine is bursting with fresh lively aromas of cherry and strawberry, a 
zesty red fruit flavour with a clean smooth finish. 
 

Sparkling Wine & Champagne 

Prosecco Emotive (Italy) 12%              £24.95 
A classic Prosecco with lively aromas of intense vine fruits, Naturally balanced and 
graceful with a fresh effervescence velvety smoothness and harmonious finish. 
 

Louis Dornier et Fils Brut NV V VG 12%           £45.95 
Fresh with citrus notes of grapefruit, apple & pear. 
 

Beers & Ciders 

Cobra Draught Pint 4.3%    Half Pint  £3.50 
                  Pint    £5.50 

Cobra Zero 0.0%      330ml   £2.95  
Kingfisher 4.8%      330ml   £3.50 
                  650ml   £5.50 
Bombay Bicycle IPA 4.2%    330ml   £3.50 
Peacock Cider 4.8%     500ml   £4.50 
Thatchers Gold 4.8%     500ml   £4.50 
 

Spirits & Liqueurs 

(Mixer £1.50 Extra) 
 

                                25ml   50ml 
Bacardi      £2.95   £3.95 
Baileys      £2.95   £3.95 
Bells      £2.95   £3.95 
Bombay Sapphire     £2.95   £3.95 
Captain Morgan’s Spiced Rum   £2.95   £3.95 
Chivas Regal 12 Years   £2.95   £3.95 
Gordons      £2.95   £3.95 
Glenfiddich 12 Years   £2.95   £3.95 
Jack Daniels Bourbon   £2.95   £3.95 
Jamesons Irish Whisky   £2.95   £3.95 
JW Black Label     £2.95   £3.95 
Malibu     £2.95   £3.95 
Martell VS     £2.95   £3.95 
Sambuca Iseo    £2.95   £3.95 
Scotch Bells     £2.95   £3.95 
Tequila      £2.95   £3.95 
Smirnoff     £2.95   £3.95 
 

Cocktails 

Mojito               £5.95 
Bacardi, fresh mint, lemon wedges, sugar, soda 
 

Margarita                £5.95 
Tequila, Triple Sec and lime, salt 
 

Woo Woo               £5.95 
Vodka, peach schnapps, cranberry, lime 
 

Sex On The Beach            £5.95 
Vodka, peach schnapps, orange, cranberry 
 
 

Mocktails 

Citrus Cooler        £4.95 
Fresh citrus, lemonade 
 

Raspberry Cooler        £4.95 
Raspberry, bottlegreen elderflower, soda 
 

Tropical Cooler       £4.95 
Mango, pineapple, lime, lemonade 
 

Soft Drinks 

Coke          £2.95 
Diet Coke        £2.95 
Lemonade        £2.95  
Mango/Sweet/Salty Lassi [GF, V, VG]    £3.25 
Juices: Apple, Orange, Mango     £2.25  
J2O      275ml   £2.95 
Mineral Water Still/Sparkling  330ml   £2.25 
 

Kids Drinks 

Mango/Sweet/Salty Lassi      £2.25 
Juices: Apple, Orange, Mango     £1.95 
 

Hot Drinks 

Masala Chai        £1.95 
Instant Coffee       £1.95 
 
 

Drinks Drinks 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Allergy Note: Some of our dishes may contain nuts, gluten and dairy or have contact with 

nuts, gluten and dairy please enquire from a member of our staff for advice. 

Some of the dishes are available in vegan and gluten free on request. 

[GF – Gluten Free, GFO – Gluten Free Option, VG – Vegan, VGO – Vegan Option, V-Vegetarian] 

 

All our prices are VAT inclusive. 

96 Marks Road, Easton, Bristol, BS5 6JD 
0117 329 0734 

info@swagatamrestaurant.co.uk 
www.swagatamrestaurant.co.uk 

Follow us on Facebook and Instagram @swagatam.a.i.r 

 Note:  - Medium Hot,  - Hot,   - Extra Hot 

Swagatam Authentic Indian Restaurant 

Food & Drink Menu 

mailto:info@swagatamrestaurant.co.uk
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