Spicy o)adka Special Starters

Chilli DMpgo Chips (v)

Cassava chunky chips fried & tossed with aromatic Indian spices & special flavored sauce

Chilli (arfic (Prawn
Wik tossed medium sized prawns with spring onion and special flavored sauce

(Chilli CPaneer (v)

Wik tossed Indian cottage cheese, onion, peppers, spring onion and dark soya sauce.

<R qeevs [Fy

Tender lamb tossed with jeera{cumin) seeds and dry red chillies, curry leaves in thick masala sauce

Chilli (zarfic CWushrootm |+
Wik tossed mushroom, fresh garlic, spring onion and dark soya sauce

Chilli Chicken

Wk tossed chicken sinips cooked in soya sauwce with ginger, garlic, onicns and peppers

Sesame Frried (Pravwns

Gaolden fried medium size Prawns with a coafing of sesame seeds

Apollo Srish

A famous hyderabadi street smack with aromatic herbs and spices
(Chicken b5

Dish originated from Hyderabad, India. Deep-fried chicken tossed with yogurt lemon and curry leaves

Chicken Chukka

Dish onginated from Kerala, India. Pan fried chicken infused with sowth Indian flavors and herbs

(Chaat (North “Indian street food)

—amosa (Chaat {v)

wi [arge spiced assorted vepgetables pasiry stuffed with peas and potatoes served with chick pea

mint sauwce, sweet yogurt and tamarind sauce

Poni Puri (v)

Pani' in hindi means water. Puri is a fried hollow ball made from semolina flour. Serve with mashed

boiled potato mix and boondi as filler for puris

Aloo Gk Chaat (v)

The famous north Indian starter. Lightly spiced mashed pofatoes cakes served with chick peas

mint sawce, swest yogurt and tamarind sauce

‘Papari Chaat )

Tender lamb tossed with jeera{cumin) seeds and dry red chillies, curry leaves in thick masala sauce

oyandoori (Cuisine

OMalai Chicken ikka

Starter

5.25

Clay oven cooked bomeless tender chicken marinated with garic, yoghurt cheddar, mustard

honey sauce. Served with Salad

Jomb Gykka

Clay owen cooked boneless, tender lamb, marinated in yogurt, ginger and garlic

and blend of in-house spice mix Served with Salad

ojandoori Chicken (O the bone

Clay owven cooked chicken, India's foremost offerng to the world cuisine.

Marinated im yogurt, ginger garlic and blend of in-house spice mix. Served with Salad

Safmon Jsh Fyikkn

Clay owven cooked boneless tender Salmon fish marinated with garlic, ginger

honey & tandoor sauce served on & sizzling plate

Clay owen cooked boneless tender chicken, marinated in yogurt, ginger garlic

Ald blend of in-house spice mix. Served with Salad

Handoori (King Praven

Clay owen cooked Jumbo king prawns marimated with garlic, ginger & tandoori
sauce senved on a sizzling plate

fandoori lamb Chops

Clay owen cooked lamb chops marinated with garlic, ginger, yogurt & fandoori sauce
served on & sizzling plate with onions

Selection of lamb Seekh kebab, tandoori chicken, chicken fikka, malai fikka lamb tikka
king prawn gamished with fresh salad

Aghari (Pancer Fikka |v)

Indian cottage cheese mannated in S different spices then cooked in clay oven

with onion and peppers

Jamb Seekh Febab

Grilled Seekh of minced lamb with a delicate sprinkling of fresh ginger onion

herbs and aromatic spice mix

All-time D-avourite Starters

Cmion (:[}l_[llji ()
Crispy onions deep-fried im a coafing of gram flour batter served with mint saucs

‘Punjabi {egetable Samosa ()

Twao crisp tiangular pasines, stuffed with delicately spiced potatoes, peas, and herbs

(Meat Samosa . o O _

Three crisp triangular pastries, stuffed with delicately spiced meat, and herbs
Chips (v)

Deep fried potato served with tomato ketchup

(Masafla Chips (v)

Crispy fried chips mix with special masala sprimkling

Cheesy Chips ()

Deep fried potaio topped up with cheese served with tomato ketehup

etarian CPlatier ()
Twao each of wvegeiable samosa, paneer fikka, onion bhaj, Tandoon onion and pepper.
Service with salad and sauce
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Spicy Padka Special (Mains ((Oeg)

Ovalai TFofta v)

Malai means cream and kofta are fried dumpling balls. Balls made wup of mashed potaioes-veggies

cooked with special creamy sauce

(Pancer Tjikka (Mpkhani (v)

Clay oven copked paneer (Indian cheess) cooked im buttery silky fomato sauce

Ovuter (V)

Delh Special soya chunks cooked with peas and special bend of spices

(Degetable elight

oang Afoo

Potatoes & spinach cooked with kasuri methi and aromatic Indian spics

Aloo Chonna
Chickpeas cooked with potato in a traditional Indian spicea

Dt
ellow lentils tempered with cumin seeds and garlic

Qs Do o, I
o atering truly punjabi style aloo cooked with kasun methi and
aromatic Indian spice

Aloo
Potatoes cocked with cumin seeds and onion

AAfoo (Murier

Potatoes cooked with peas and aromatic Indian spice

Florets of cauliflower and pofatoes cooked with tomatoes onion and aromatic Indian spice

giun' i Chale €] i
hickpeas cooked in a fradifional Punjabi sauce with special Indian spice

Mushroom [haji : s T
Fresh Fenugreek (methi) copked with potatoes and aromatic Indian spice
Aloo capsicum (Masaln
Potatoes cooked with fresh peppers. onion and Indian spice

i {Panecer
Paneer {Indian coftage chesse) cooked in a spicy sauce with peppers

(Mutter (Pancer

Paneer {Indian cheese) cooked with peas & cream

Pancer (Rutter (Masala

Paneer {Indian cheess) cooked in buttery silky fomato sauce

ack lentils soaked overnight and slow cooked in a creamy aromatic sauce

Saag Paneer

Paneer cooked in a varety of spices and spinach pures
Dfiindi Pupiaza

DOkra laced with a tangy meélange of cumin seeds and lime cooked with onicn

and tomato masala

Spicy p)adka Special (Mains (Non-((eg)

Chicken,/SJgmb, TFing (Pravn Chettingdu

Special south Indian dish, favoured with coconut, curry leaves, and black pepper

i al Gosh
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10.50/11.

& royal dish from royal palace Lucknowi. Boneless tender lamb cooked with lentils and Indian spices
10.25/1.25/14.50

(Chicken /“amb, King cPravwn Achari

Boneless chicken/lamb/king prawn cooked with mix of special spices and aromatic herbs
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0 i Choozajon the bone) Nn.50
Tandoor chicken simmered in butfery tomato sauce and special mix of spices
SRR [ Ny 10.5/11.5
Chicken or lamb first cocoked in clay oven and then pan cooked with special lababdaar sauce
garﬁ.: Chicken 10.50
ocneless chicken cooked with garlic and aromafic garlic sauce
i Zyish (Masala 135
Tilapsa fish cooked with fomatoes & special Indian spices
Cvalai 'm E_'[Jl"'ﬂ".-‘r'ﬂ Cun"g 14.95
King Prawn simmered in rich coconut milk and aromatic Indian spices
(Chilli Chicken,Tamb CMasala 10.95,/11.95
Boneless chicken/lamb curry infused with fresh chilli, herbs and spices
1 1 (Mains ((Non-{()e
Spicy p)adka Mains ((Nen-eg)
Criicken/amb Gikka (Masafa 9.95/10.95
Boneless Chicken or lamb delicately marinated and cocked in a tfraditional clay cwen and then pan
fossed in a specially prepared creamy masala sauce
(Rutter Chicken 10.95
Chicken breast flavoured with cumin seeds, cooked in a rich tomato and butter based sauce
8.50/10.95
Cine of the signature recipes of Kashmiri cuisine. Chicken/Lamb slow cooked with authentic blend of spices
8.75,/10.95

Sﬂtﬁegliﬁiﬂlﬁw
Bon chicken or lamb cooked with spinach
Chicken,ZJgmb, TEing Pravn Shashlik

cooked in clay owven with onion and pepper. Served with butter rice
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Boneless chicken/lamb/king prawn marinated with herb, spices, yogurt ginger and garlic then
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King Pravwns (&3 size) 13.50 (Prawms (2125 size) 11.5
2

T
W

-

5.

Spicy o)adka (PBreads

Fyandoori ot 1.85
Unleavened whole wheat dough, cooked in the clay oven
pyandoor (juter 'ﬂ@i 2.05
Unleavened whole wheat dough. cooked in the clay oven served with butier on top

ain TNaan 275

raditional Indian naan bread

(zarlic E"@m 2.95
Fresh garlic coated naan
Cheese Ngan 3.25

Cheese stuffed naan

Wi ol Naan e

CHilli & Garfic Naan 3.25
Green chilli and cheese stuffed naan
Cheese & (Chilli TNaan 3.25
Green chilli and cheese stufifed naan
(Cheese § (Fgema TNaan 3.95
Minced lamb and cheese stuffed naan

erma Taan 3.75
Mince lamb stuffed naan
ﬂ:ﬁﬂﬁ TNaan 3.50

uf, almond, resins stuffed naan

(Rutter TNaan 2.95

Maan dough prepared with butter and cooked in tandoor for a crispy and flaky ealing expensnce

3.25
Whode wheat dough prepared with butter and choice of stuffing (onion or potato or conander or garlic)

Jachcha (Paratha (lavered Tndian bread) 2.50

Unleavened whole wheat dough, cooked in the clay oven served with butter. This style of paratha
furns out crispy and with sewveral layers. It is the perfect accompaniment for amy thick-grawvy dishes

uter Chapati 1.95

Round, flat whole meal bread with butter on top

i 1.75
Round, flat whole meal bread

Spicy o)adka CBiryani

Ba=matl rice codked win fresh mint, tomato, lemon & Indian biryanl spices. Served wih mita as fradiion. Please request
for cumy sauce i you prefer sauce Instead

Degetarian Biryani —
{Pegetarian CRiryani with panecr 9.95
Chicken (Biryani 10.95
Chicken Fyikka Riryani .95
TJamb Riryani 12.5
Jamb Fikka Riryani 12.95
‘Fing (Praym CRiryani 13.95

Spicy o)adka (Rice

Steamed ‘]{t&:&! 2.95
Steamed cooked plain basmati rice
Saffron (Pulao Rice 3.75
Basmati rice cooked with fresh saffron
Chicken Srried (Rice 4.5
Basmati rice prepared with chicken bites, egg. spring onion and hight spices
w{]}zﬂ q@c 3.95
Basmati rice cooked with fresh vepgetable
Jeera Rice 3.50
Basmati rice cooked with Cumin seeds

(Rice 3.95
Basmati rice with cooked with freshly squeezed lemon
Coconut (Rice 3.95
Basmati rice cooked with coconut
CMushroom ‘Pulao (Rice 3.95
Basmati rice cooked with mushrooms coriander and light spices
'-'.Em ﬁ*llzﬂ {]ﬁgc 3.95
Basmati rice prepared with eggs, peas and spices
(Fegema (Rice &.50
Basmati rice cooked with minced lamkb
Special Grried Rice 4.50

Basmati rice cooked with egg peas and spices

Accompaniments

gresh Salad 2.5
(Omion solod 1.95
(Piain or spicy (Poppadum 1.00
(Raita (Oetion or Cucumber) 1.95
(Mango Chuiney 0.95
EMint Chutney 0.95
Jamarind Chutney 0.95
CPickies (Mpued 0.95
Spiced (Onion 0.95

Food may contain nuts, milk, gluten, mustard, eggs etc. Please contact staff for any kind of food allergy



