
POPPADUMS (V)                                         £1

MASALA POPPADUMS (V)                                   
Poppadum with onion, tomato, chilli and spices

£1.75

PALAK PATTA CHAAT (V) (DP) (GF)                                               
Fried baby spinach, yoghurt, date and 
tamarind chutney

£6.50

AMRITSARI CHOLEY AND SAMOSA CAHAAT (V) (DP)      
Crushed samosa, chickpeas, yoghurt, date and 
tamarind chutney

£6.75

CRISPY CORN  & SPINACH (V) (GF)                             
Sprinkled with homemade masala

£6.50

CRISPY POTATO BHAJIA (V) (GF)                                   
Crispy batter fried potato roundels

£6.75

ALOO KA PARATHA (V) (GF)                                          
Stuffed paratha with a spicy potato filling 
served with chilled raita or plain Yoghurt

£5.95

VEG MANCHURIAN (DRY OR GRAVY) (V)                          
A wonderful creation of matchstick veg fritters 
tossed in a ginger, garlic, coriander sauce

£7.95

CRIPSY SALT N PEPPER OKRA (V)                                
Crispy okra flash fried with red, green chilies 
and aromatic black pepper

£6.95

CHILLY PANEER (V) (DP)                                                      
Cottage cheese tossed with peppers in a tangy 
spicy sauce

£8.25

KUNG PAO POTATO (V) (N)                                                         
Thick chips tossed with spicy tomato sauce, 
garlic and cracked golden fried cashews

£6.75

CHILLI GARLIC MOGO (V) (GF)     
Cassava flash fried and tossed in a chili 
garlic sauce

£6.95

CHILLI GARLIC MUSHROOMS                                    
Breaded mushrooms fried and tossed in a chilli-
garlic sauce

£7.25

CHICKEN LOLLIPOPS                                     
Succulent, slow fried pulled chicken wings 
dusted with chef’s spice mix

£7.95

CHILLI CHICKEN (DRY OR GRAVY)                    
Tender boneless chicken stir fried with fresh 
green chilies, garlic and soya sauce

£8.25

SZECHUAN CHICKEN (DRY OR GRAVY)            
Boneless chicken cooked in Szechuan sauce 
prepared with celery and crushed hot red chili

£8.25

CHICKEN MANCHURIAN (DRY OR GRAVY)                                      
A wonderful Indian creation of tender boneless 
chicken cooked in a ginger, minced garlic, fresh 
coriander sauce

£8.25

TAI PAI PRAWNS                     
Crispy prawns tossed with peppers in a tangy 
and spicy sauce

£13.95

MASALA PEANUTS (V) (N) (GF)                                                  £3.25

CHEESE MASALA PEANUTS (V) (N) (DP) (GF)                                   £3.75

PRE STARTERS

CHAAT & SMALL PLATES

MAHIM KA KEEMA PAV (DP)                                            
Made famous at Irani cafes in Mahim Mumbai, 
spiced lamb mince served with buttered pav

£7.50

SOYA KEEMA PAV (V)                                        
For our vegetarian lovers, spiced soya mince 
served with buttered pav - a must try!

£7.50

CRISPY GOAN CALAMARI (GF)                                        
Crispy bettered squid served with a spicy mayo 
dip

£7.95

MASALA FISH                                                           
Fillet of Cod  marinated in our home made 
spices and crisp batter fried

 £8.95

VEG SAMOSA  (V) (DP) £5.50

MASALA CHIPS (V) (GF)   
Chips tossed with a tangy spicy sauce

£6.75

INDO CHINESE – BOMBAY CHOW SPECIALS
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LAL MIRCH KA PANEER TIKKA (V) (DP)                         
Indian cottage cheese kebab in a red chilli paste 
marinade

£7.95

TANDOORI ACHARI BROCCOLI (V) (DP) (GF)                   
Broccoli marinated with pickle and slow cooked 
in a Tandoor

 £6.95

BOMBAY TANDOORI CHICKEN WINGS  (DP) (GF)
A House Speciality                 
Pulled chicken wings, marinated with spices 
and char cooked in Tandoor

£8.25

MURGH TIKKA (DP) (GF)                                              
Chicken cubes marinated with yoghurt and 
spices cooked in a tandoor

£7.95

DUDHIYA MURGH TIKKA (MALAI) (DP) (GF)                 
Bite sized chicken marinated with matured 
cheddar and cashew paste, grilled in tandoor

£7.95

TANDOORI CHICKEN (HALF/ FULL) (DP) (GF)
A firm favourite of Indian cuisine, tandoori 
chicken on the bone, you can enjoy it half or full

 £7.50  
£11.95

KASHMIRI LAMB SEEKH KEBAB (DP) (GF)                        
Prime lamb mince infused with herbs and 
Kashmiri chilli flakes Very delicate and juicy.

£7.95

BARRA MASALA LAMB CHOPS (DP) (GF)                        
Prime lamb chops, marinated overnight with 
raw papaya, ginger garlic and chef’s special 
spices

£9.95

DEHEKTEY SALMON TIKKA (DP) (GF)  
A House Specialty, Salmon fillet marinated 
with spices and slow cooked to perfection

£10.25

HARA MASALA TANDOORI PRAWNS (DP) (GF)               
Tiger Prawns marinated in a coriander and 
basil marinade and char grilled in the Tandoor

£14.95

NON – VEG MIX GRILL (FOR TWO) (DP) (GF)                 
Murgh Tikka, Tandoori Wings, Malai Tikka, 
Lamb Chops and Lamb seekh kebab

£17.50

VEG PLATTER (FOR TWO) (V) (DP) (GF)                                 
Paneer tikka, tandoori broccoli, khasta samosa, 
crispy bhajia and chilli garlic mushroom

£14.95

MILI JULI VEG HANDI  (V) (N) (DP) (GF)                       
Seasonal mixed vegetables & paneer cooked 
dhaba style with peppers

£8.95

MILONI SUBZI (V) (DP) (GF)                                                
Seasonal mixed vegetables & paneer tempered 
with spinach and dill

 £8.95

MAKAI METHI MASALA (V) (N) (DP) (GF)                                   
Sweetcorn and fresh fenugreek leaves cooked 
in a creamy gravy

£7.25

PANEER TIKKA MASALA (V) (N) (DP) (GF)                                       
Tandoori paneer tikka cooked in a creamy 
tomato sauce

£8.95

PANEER LABABDAR (V) (DP) (GF)                                   
Cubes of paneer cooked in a rich creamy sauce, 
traditional punjabi style

£8.95

KARAHI PANEER  (V) (DP) (GF)                                                  
Pieces of cottage cheese cooked in ginger, 
tomatoes, onions, herbs and spices

£8.95

CHANA MASALA  (V) (DP) (GF)                                             
Chickpeas cooked in a thick tomato sauce 
and freshly grounded spices

£6.95

JEERA ALOO  (V) (DP) (GF)                                                   
Potato cubes tempered with cumin seeds

£6.95

BHINDI MASALA  (V) (GF)                                       
Okra tossed in a tangy mix of freshly roasted 
spices

£7.25

TARKA DAL  (V) (DP) (GF)                                                      
Yellow lentils cooked with garlic and cumin

£7.95

DAL MAKHNI  (V) (DP) (GF)                                   
Black lentils with ginger and garlic, cooked on 
a low heat

£7.95

VEGETARIAN MAIN COURSE

 TANDOOR & GRILL
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MURGH MAKHNI (BUTTER CHICKEN) (N) (DP) (GF)      
Authentic butter chicken cooked Bombay style,  
shredded tandoori chicken simmered  in a 
tomato and cream based gravy, flavoured with 
dried fenugreek leaves

£8.95

CHICKEN TIKKA MASALA  (N) (DP) (GF)                                
Tandoor-grilled chicken in tomato-onion sauce 
& dried fenugreek leaves

£8.95

KHADA MASALA CHICKEN (DP) (GF)                         
Chicken cooked with whole spices in a semi dry 
preparation

£8.95

METHI CHICKEN (N) (DP) (GF)                                                
Chicken cooked with fresh fenugreek curry 
sauce

£8.95

CHICKEN KORMA (N) (DP) (GF)                                            
Pieces of chicken cooked with grounded spices, 
yoghurt, garlic in a thick creamy sauce

 £8.95

CHICKEN CHETTINAD  (DP) (GF)                                         
Chicken cooked with chettinad masala and 
curry sauce

£8.95

KARAHI CHICKEN  (N)  (DP) (GF)                                                 
A punjab special, chicken cubes, cooked in a 
tomato onion gravy and crushed coriander 
seeds

£8.95

RAJASTHANI LAL MAAS – LAMB CHOPS  
(N) (DP) (GF)          
A firm favourite among the Royalties, succulent 
lamb chops simmered with red chillies, yoghurt 
and whole spices 

£10.95

KASHMIRI LAMB ROGANJOSH (DP) (GF)                       
Tender lamb prepared in fragrant Kashmiri 
spices, tomato and yoghurt

 £9.95

BHUNA LAMB (DP) (GF)                                                
Succulent pieces of lamb cooked with roasted 
spicy sauce (bhuna masala)

£9.95

RADA GOSHT (DP) (GF)                                                  
A punjabi dhaba special, Lamb pot roasted 
with minced meat, flavoured with mixed spices

£10.25

GOAN PRAWN CURRY (GF)                                   
A classic from the coasts of Goa, prawns 
simmered with red chilies, coconut and 
tamarind

£12.95

MALABARI PRAWNS (GF)                                   
Prawns cooked in curry leaf, ginger, mustard 
and coconut sauce

 £12.95

KERALA FISH CURRY (GF)                                    
A south Indian preparation, fish cooked with 
coconut milk, chilies and turmeric

£10.95

GOAN FISH CURRY  (GF)                            
A classic from the coasts of Goa, Tilapia 
fish simmered with red chilies, coconut and 
tamarinde

£13.95

EGG CURRY (GF)    
Boiled eggs simmered in a delicious curry sauce

£7.95

NON VEGETARIAN MAIN COURSE

VEGETABLE BIRYANI (V) (DP) (GF)                                      
Vegetables Mix vegetables cooked with 
basmati rice and aromatic spices

 £9.75

CHICKEN BIRYANI (DP) (GF)                                             
Chicken Boneless chicken baked to cook with 
basmati rice and aromatic spices

£11.95

BIRYANI

LAMB BIRYANI (DP) (GF)                                                 
Lamb Boneless lamb baked to cooked with 
basmati rice and aromatic spices

£12.95

All biryani’s are served with raita or curry sauce
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GULAB JAMUN (DP) (N)                                                
Spheres made of thickened milk, fried and 
infused with sweet rose flavoured syrup, served 
hot 

 £3.95

ANGOORI RASMALAI (DP) (N) (GF)                                        
Poached Indian cottage cheese dumplings, 
served in saffron reduced milk

£3.95
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Selfie & Share
TO WIN A COMPLIMENTARY MEAL FOR 2 AT STATION 31

TAKE A SELFIE...
at Station 31 (or a pic of your meal)

SHARE
your pic on Instagram using #MyStation31

TAG & FOLLOW
@station31wembley

1

2

3

LIKE OUR SOCIAL MEDIA

@STATION31UK @STATION_31 @STATION31WEMBLEY

PLAIN RICE £3.00

JEERA RICE (DP)  £4.50

EGG FRIED RICE £5.25

CHICKEN SZECHUAN RICE    £6.95

VEGETABLE HAKKA NOODLES  £6.50

IF YOU WISH TO ADD CHICKEN OR PRAWNS TO YOUR RICE OR NOODLES, THERE IS A SUPPLEMENT CHARGE OF

CHICKEN  £1.50
PRAWN  £2.00

PILAU RICE (DP)  £4.50

MUSHROOM RICE (GF) £4.95

VEG FRIED RICE £5.25

CHICKEN FRIED RICE £5.95

VEGETABLE SZECHUAN NOODLES  £7.50

NAAN (PLAIN OR BUTTER) (DP) £2.50

GARLIC NAAN (DP) £2.95

TANDOORI ROTI (PLAIN OR BUTTER) (DP) £2.50

KHEEMA NAAN (DP) (N) £3.95

KACHUMBER SALAD (GF)                                       
Finely chopped cucumber, tomato, onions and 
lemon juice tossed with spices 

£3.95

RICE / NOODLES

BREADS

CHILLI NAAN (DP)   £2.75

CHILLI & GARLIC NAAN (DP)   £2.95

CHEESE NAAN (DP) £3.75

PESHAWARI NAAN (DP) £3.75

GREEN SALAD £3.50

ACCOMPANIMENTS

DESSERTS

ICE CREAM (1 SCOOP/2 SCOOPS)      
Vanilla or Chocolate

£1.95  
£3.95

CUCUMBER RAITA (DP) (GF)                                         
Spiced yoghurt with cucumber 

£3.50


