
Dinner Menu

Pre-plated with naan/rice and achari aloo

Grilled Starters

Tandoori Prawns (NF)(GF)    
Authentic red tandoori marinated king prawns 

Chicken Malai Tikka (NF)(GF)
Chicken breast marinated in muglai style 

Achari Paneer Tikka (V)(NF)(GF) 
Pickle marinated paneer and peppers 

Tandoori Garlic Lamb Chops (NF) 
Spiced lamb chops with garlic flavour  

Delhi Chicken Tikka (NF)(GF)
Sigri cooked mouth watering chicken tikka

Rosemary Seekh Kebab (NF)(GF)   
Rosemary flavoured lamb seekh

Mix Grill (NF)(GF)  
Delhi chicken tikka, malai tikka, seekh kebeb and
paneer tikka to share between two

£5.95

£5.95

£5.95

£8.95

£5.95

£5.95

£9.95

Sharing is Caring

Masala Peanuts (VG)(GF)
Roasted peanuts with fresh kachumber salad

Papad Thaal (VG)(GF)(NF)
Fried and roasted mix poppadums, served with
signature chutneys

Onion Bhaji (VG)(NF)(GF)  
Onion bhaji served with tamarind sauce 

Gobi Manchurian (VG)(NF)(GF)
Fried crispy cauliflower florets coated in Indo-chinese sauce 

Dahi Puri (V)(NF)
Puffed hollow crispy pastry rounds stuffed with
spiced potato, sweet yoghurt. Pop them whole
in the mouth for a flavour explosion  

Samosa Chaat (V)(NF) 
Crushed punjabi samosa drizzled with sweet,
tangy and spiced sauce  

Amritsari Fish (DF)(NF)(GF)
Punjabi spiced tilapia fish, deep fried,
served with tamarind sauce 

 £2.95

 £3.50

£3.95

£3.95

£3.95

£3.95

£5.95

Orange Kulfi £2.50

Strawberry Sorbet £3.50

Rasgulla with Kheer   £3.50

Carrot Halwa With Vanilla Icecream

Gulab Jamun With Vanilla Icecream

£3.95

£3.95

Tandoori Roti

Fenugreek Naan

Pilau Rice

Butter Naan

Peshawari Naan

Veg Pulav

Garlic Coriander Naan

Aloo Kulcha

Kachumber Raita

Dal Tadka

Pink Pepper Naan

Steamed Rice

Home Made Salad

Dal Makhani

£2.00

£2.75

£2.50

£2.50

£3.20

£2.75

£2.60

£3.20

£2.00

£3.95/6.95

£2.75

£2.00

£2.00

£3.95/6.95

Extras

Dessert

Biryani

Temple Veg Biryani (VG)(NF)(GF)  
Dum cooked aged basmati rice and seasonal veg with
light spices, served with raita and yellow dal.

 £9.95

Royal Chicken Biryani (NF)(GF) 
Dum cooked aged basmati rice and chicken with
royal spices, served with chutney, raita and curry sauce.

 £10.95

Tandoor Mix Platter Meal (NF) 
Delhi chicken tikka, chicken malai tikka,
garlic lamb chops and rosemary lamb seekh kebab,
served with butter naan, curry sauce, kachumber raita
and herb chutney

 £13.95
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FOOD ALLERGIES AND INTOLERANCES

Please speak to our staff about
the ingredients in your meal,

before placing the order.

Spice level of some dishes can be adjusted. Please speak to the service staff.

V VG DF  NF GF Veg    Vegan    Dairy Free  Nuts Free    Gluten Free

MILD   |   MEDIUM   |   HOT

Served with chutney and salad

Shimla Aloo (VG)(NF)
Potato and pepper curry, steamed rice and
lahsun chutney 

Punjabi Chola Masala (V/VG)(NF)
Chickpeas cooked in 16 punjabi spices, aloo kulcha
and smoked aubergine pickle  

Sabji Mandi (VG)(NF)(GF) 
Local seasonal vegetable curry, veg pulav and
smoked aubergine pickle
 
Bhindi Dopyaza (NF)(VG)  
Okra masala with onions, dosa and herb-chilli pickle  

Paneer Jalfrezi (V)(NF) 
Paneer, pepper and onions cooked together,
garlic coriander naan and kachumber raita  

Chicken Kori Gasi (NF)    
Chicken in southern coastal spices, pink pepper naan
and herb-chilli pickle 

Kabuli Keema Chana (DF)(NF)(GF)
Lamb mince cooked with chick peas, steamed rice
and lahsun chutney 

Seafood Sangam (DF)(NF)(GF)  
Seabream fillets and king prawns with lemon grass
flavour, steamed rice and lahsun chutney  

Rara Lamb Nihari (NF)(DF) 
Lamb shank cooked with lamb mince, pilau rice
and smoked aubergine pickle 

Chicken Tikka Masala (NF) 
British curry with Jodhpur flavour,
garlic coriander naan and kachumber raita 

Jodhpur Chicken Curry (NF)(GF)
House special chicken curry, butter naan and
lahsun chutney  

Laal Maas (NF)  
Tender lamb cooked in authentic Rajasthani style,
fenugreek naan and kachumber raita  

£9.50

£10.50

£10.50

£11.95

£11.95

£11.95

£11.95

£13.95

£14.95

£11.95

£11.95

£12.95

Chef Recommendation
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