EMBER & MIST

“WHERE FLAMES MEET FLAVOUR”

GRILL INDIAN RESTAURANT & BAR

&




PRE-STARTERS
— QO O——

PLAIN PAPAD WITH CHUTNEY (2pcs) £2.50
MASALA PAPAD WITH CHUTNEY (2pcs) £3.50
INDORI KHOPRA PATTICE £5.99 DELHI WALI PAPDI CHAAT £5.99
Crispy patties filled with spiced coconut and Crispy papdi with yoghurt, chutneys
potatoes and spices
PANI PURI £4.99 SAMOSA CHAAT £5.99
Crispy puris filled with spicy, tangy water, Crispy samosas topped with yoghurt,
potatoes and chickpeas chutneys and spices
ALOO TIKKI CHAAT £5.99 PALAK PATTA CHAAT £5.99
Crispy potato tikka with yoghurt, chutneys Crispy spinach leaves topped with yoghurt,
and spices chutneys and spices

VEG STARTER
PALAK AND ONION BHAJI £6.99
Crispy fritters made with spinach and onions, seasoned with spices
CRISPY BHAIJIA £6.99
Crispy batter-fried potatoes, seasoned with spices
BHINDI JAIPURIYA £7.50
Crispy;-spiced okra (bhindi) coated in a flavourful batter
KURKURA ASPARAGUS £8.00
Crispy, batter-fried asparagus seasoned with spices
HARA BHARA KEBAB £7.50
Crispy,spiced vegetable kebabs made with spinach, peas and potatoes
CORN AND CHEESE KEBAB £7.50

Crispy, ’kebabs with corn, cheese and spiced



INDO-CHINESE
— O O———

HONEY CHILLI LOTUS STEM £9.00

Crispy lotus stem tossed in sweet and
spicy honey chilli sauce

SHEZWAN BABY CORN £8.50

Crispy baby corn tossed in a spicy
Schezwan sauce

HONEY CHILLI POTATOES £9.00

Crispy potatoes tossed in sweet and
spicy honey chilli sauce

CHILLI GARLIC MOGO £8.50

Crispy cassava (mogo) tossed in a flavourful
chilli garlic sauce

VEG MANCHURIAN £8.50

Crispy veggie balls with cabbage,
carrots and beans in a spicy sauce

CHILLI PANEER £9.00

Crispy paneer cubes tossed in a tangy,
spicy chilli sauce

SCHEZWAN CHILLI MUSHROOMS £8.50

Crispy mushrooms tossed in a spicy, tangy
Schezwan sauce

FROM THE GRILLS
— QO O———

PANEER TIKKA

£9.00

Crispy grilled paneer cubes marinated in spiced yoghurt

SOYA CHAAP

£8.50

Tender soya chunks marinated in spices and grilled to perfection

TANDOOR MUSHROOMS

£8.50

Juicy mushrooms marinated in spices and cooked in a tandoor

MALAI BROCCOLI

£9.00

Creamy, spiced malai-marinated broccoli, grilled to perfection

TANDOORI'STUFFED ALOO

£9.00

Tandoaori-grilled potatoes stuffed with spiced fillings

MiIX VEG PLATTER

£18.00

Paneer, Tikka; Soya Chaap, Tandoor Mushrooms,

Malai Broccoli, Tandoori Stuffed Aloo



NON-VEG STARTERS
— QO O———

CHICKEN LOLLIPOP
Crispy, spiced chicken wings shaped like lollipops, fried to perfection

CHICKEN 65

Crispy, spiced chicken pieces tossed in a tangy, spicy sauce

CHILLI CHICKEN

Crispy chicken pieces in a spicy tangy chilli sauce with peppers and onions

CHILLI FISH
Crispy fish in spicy, tangy chilli sauce with peppers

CHILLI PRAWN

Crispy prawns in a spicy, tangy chilli sauce with peppers

FROM THE GRILLS
CHICKEN TIKKA —— o0 o——

Grilled, spiced chicken chunks marinated in yoghurt

TANDOORI CHICKEN (HALF)
Half portion of chicken marinated in spices and cooked in a tandoor
TANDOORI CHICKEN (FULL)

Full portion of chicken marinated in spices and cooked in a tandoor

LAMB SEEKH KEBAB

Minced lamb seasoned with spices, shaped onto skewers and grilled

LAMB CHOPS (4pcs)

Three tender lamb chops marinated in spices and grilled to perfection

MALAI ‘CHICKEN TIKKA

Tender, chicken marinated in cream, spiced yoghurt and grilled

TANDOORI MIXED GRILL PLATTER

Chicken Tikka, Tandoori Chicken, Lamb Seekh Kebab,
Lamb-Chops,/Malai Chicken Tikka (2pcs each)

£10.00

£10.00

£10.00

£9.90

£12.00

£9.90

£10.00

£17.00

£11.00

£14.00

£12.00

£24.00



VEG MAIN COURSE
— QO O—

BHINDI DO PYAAZA

Stir-fried okra (bhindi) cooked with
onions and spices

METHI MATAR MALAI
Fenugreek leaves and peas cooked
in a creamy, spiced gravy

VEG KOLAPURI

Mixed vegetables cooked in a spicy,
aromatic Kolhapuri-style gravy

TAWA MIX VEGETABLE

A medley of vegetables cooked on a
tawa with aromatic spices

BOMBAY ALOO £10.00

Spicy and tangy potatoes sauteed with
cumin seeds and spices

TADKA DAAL

Lentils cooked with spices and topped
with a garlic-cumin tempering

£10.00

£10.00

£10.00

£10.00

£9.50

MALAI VEG KOFTA

Deep-fried vegetable balls cooked in
a rich, spiced gravy

PANEER LABABDAR

Paneer cubes cooked in a rich, creamy
and spiced tomato gravy

SHAHI JAKU ALOO

Potatoes and cashews cooked in a rich,
creamy and aromatic gravy

KADHAI PANEER
Paneer cubes and peas cooked in a
spiced, creamy tomato gravy

MAKHAI PALAK

Corn and spinach cooked together in a
spiced, creamy gravy

DAAL MAKHNI

Creamy black lentils cooked with
butter and aromatic spices

NON-VEG MAIN COURSE
— QO O—

Tender chicken in a creamy, spiced tomato gravy

BUTTER CHICKEN

CHICKEN MADRAS

Spicy chicken curry with a tangy, coconut-based gravy

LAMB ROGAN JOSHT

Tender lamb cooked in a rich, aromatic gravy with spices

LAAL MAS

Spicy red meat curry made with tender lamb and fiery red chilli gravy

MANGLORE FISH CURRY

Tangy and spicy fish curry made with coconut and local Mangalore spices

PRAWN MOILEE

A'mild, creamy coconut-based curry with prawns and aromatic spices

PATTA FISH

Sea bass fish'cooked in banana leaf with aromatic spices

KADHAI'CHICKEN

Chicken-in a/spicy, tangy gravy with bell peppers

£10.00

£1%.00

£10.00

£11.00

£10.00

£10.50

£11.00

£11.00

£12.00

£12.00

£11.00

£12.50

£12.00

£11.00



PANEER TIKKA SIZZLER

SIZ/ZLERS

Grilled paneer tikka served on a sizzling platter with vegetables

INDO-CHINESE NON-VEG SIZZLER

Sizzling platter with Indo-Chinese chicken, prawns and vegetables

VEG HAKKA NOODLES

— QO O——
£16.00
£18.00
NOODLES
— QO O—
£11.00 SCHEZWAN NOODLES VEG £11.00

Stir-fried noodles with mixed vegetables

and soy sauce

CHICKEN HAKKA NOODLES £11.00
Stir-fried noodles with chicken and

mixed vegetables in soy sauce

VEG BIRYANI

Stir-fried noodles with vegetables in
spicy schezwan sauce

CHICKEN SCHEZWAN NOODLES £11.00

Stir-fried noodles with chicken in
spicy schezwan sauce

RICE & BIRYANI
—G QO O—

£10.00

Fragrant rice cooked with mixed vegetables

and aromatic spices

CHICKEN BIRYANI

Fragrant rice cooked with ten
and aromatic spices

BASMATI RICE

PLAIN NAAN
BUTTER NAAN
ROTI

BUTTER ROTI

CUCUMBER RAITA
ONION ' KACHUMBER

£11.00
der chicken

£4.00

JACKFRUIT BIRYANI £11.00

Fragrant rice cooked with tender jackfruit
and aromatic spices

LAMB BIRYANI £12.00

Fragrant rice cooked with tender lamb
and aromatic spices

PULAO RICE £4.75

BREADS

— G OoO—
£3.00 GARLIC NAAN £3.95
£3.50 GARLIC AND CHILLI NAAN £3.95
£3.00 LACCHA PARATHA £3.95
£3.50 PESHAWARI NAAN £4.50

ACCOMPANIMENT

— GO O—
£2.50 CHOPPED CHILLIES £1.00
£1.50 KACHUMBER SALAD £3.50



