Onion Bhaji (V)

Fritters made from thinly sliced onions, spices and chickpea flour
Punjabi Samosa (V)

An Indian fried turnover filled with spicy vegetables

Hara Bhara kebab (V)

Kebab made with mix vegetables, spices & herbs and deeply fried

Aubergine Fritter (V)
Fritters made from thin slices of aubergine dipped in a batter of chickpea flour

Paneer Shashlik (D)

Indian cottage cheese cubes creamy marinated along with capsicum, onion and
grilled on tandoori

Soya Tikka Shashlik (V)

Soya chunks marinated along with capsicum, onion and grilled on tandoori
Railway Cutlet (V)

A popular and cult deep fried snack recipe made with a combination of vegetables,
spices & coated with bread crumbs

Darbar’s Sizzler Platter (Vegan Option Available)

Small £20.99
Large £24.99
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PAPDI CHAAT (D)
Papdi chaat is an Indian chaat snack made with crisp fried puris,

sweet sour spicy chutneys & sev.

ALOO TIKKI CHAAT ()

A tangy dish has aloo tikki or fried potato patties topped with sweet
and sour tamarind chutney, spicy green chutney, curd (yogurt) and
other tidbits.

SAMOSA CHAAT (D)
Tangy Samosa Chaat is popular north Indian street food!
Crunchy samosa is served with chickpea curry (chole), yogurt and

chutneys!

Some dishes may contain allergens please follow the signs below

If you have any food allergy of any kind please inform us when plac
.*"slle!‘gies Mustard @@ Fish [E = nus B topin &

L: Peanuts f}ii

your order,
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Aloo - Choose from below (Vegan)
(Gobi / Bhuna / Palak / Bengan )
Paneer - Choose from below (D,N)
(Kadahi / Palak / Mutter / Shahi / Tikka Masala)
Rajma Masala (V)
North Indian curry made with kidney beans
Tarka Daal (V)
An Indian lentil dish tempered with spices in oil
Chana Masala (V)
A popular Indian dish made with chickpeas
Achari Bhindi (V)
Okra cooked with pickle and spices like mustard & fennel seeds.
Bhindi Do Pyaza (V)
A dish made with okra, spices, herbs and lots of onions
Mushroom Masala (vegan)
An Indian curry made with mushrooms, spices, onion, tomatoes and herbs
Soya Tikka Masala (D,N) (Vegan option available)
Vegan soya chunks prepared in traditional Indian spices and richness in flavour
Soya Tikka Bhuna (V)
Vegan soya chunks cooked bhuna style with Indian spices

£8.99

£10.49

£8.99

£8.99

£8.99

£9.49

£8.99

£9.99




Dal Makhni (D)

A popular North Indian dish where whole black lentils and kidney beans are

slow cooked with spices, butter and cream

Malai Kofta (D,N)

A dish consisting of crisp fried potato paneer koftas (fried balls) served with a
creamy sauce

Veg Navratan Korma (D, N)

A rich luxurious curry dish made with mixed vegetables and lots of dry fruits

Veg Kolhapuri (V)

A spicy and tasty mixed vegetable curry from kolhapuri cuisine

Bhuna Handi (V)

Curry made with mixed vegetables in bhuna style

Veg Maratha (V)

A tantalizing medley of fresh vegetables simmered in a maharastrian inspired gravy
Veg Coconut Curry (V)

Vegetables bathed in a luscious coconut infused curry promising a delightful fusion
of south Indian flavours

Paneer Lababdar (D) (N)
Gravy made with cashew and tomatoes that is cooked with sautéed onions

and paneer

Lasuni Paneer (D)

A delicious paneer dish that is dominantly flavoured with fresh garlic

Darbar's Special Handi (D) (N)

Vegetable curry made with luxury nuts, rose water, cream, tomatoes and onions

with traditional Indian species (Vegan Option Available)

£11.49

£12.49

£11.99

£10.99

£12.49

£12.49




Rice

(CUEE Vegan )

Basmati Rice
Garlic Rice
Mushroom Rice

Pilao Rice
Kashmiri Pulao (N)

Jeera Rice

—
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Tandoori Roti (V)
Butter Naan (V)
Garlic Naan (V)
Chilli Naan (V)
Cheese Naan (D)
Peshawari Naan (D)
Lacha Paratha (V)

Tav)
"‘O Sundiies O’“’

Papadum (V)

Masala Papadum (V)
Chutney Tray (D)
Plain Yogurt (D)

Desi Salad (V)

Chips (V)

Chilli Chips (V)
Loaded Chips (V)
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served with Raita OR Curry Sauce

Paneer Biryani (D) £11.49
A delicious vegetarian layered dish of paneer, dum cooked with spices, herbs
and basmati rice
Veg Navratan Biryani (V) £10.99
Biryani moderately flavoured with rich in vegetables with full of aroma
Soya Tikka Biryani (V)
It is a vegan Indian dish made with soya chunks marinated in spices, basmati rice £12.49
and aromatic spices.

£13.99

Darbar Shahi Biryani (D,N) (Vegan Option Available)
Biryani made with mixture of soya, paneer, vegetables, luxury nuts and chef’s aromatic spices.

o,
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Add any fruit shoot for £1.50 extra

Vegan Nuggets and Chips

Vegan Fingers and Chips

£5.49

£5.49

(<
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Gulabjamun with vanilla jce cream (D) £3.99

Rasmalai (D)
Ice cream 2 scoop (D)

(Chocolate/Vanilla/ Strawberry/Pistachio)
Kulfi (stick) (D)

£3.99
1Scoop £2.49 2 Scoop £3.99

£2.99
(Mango/ Malai/Pistachio)
Chocolate cake (vegan) £4.99
Sizzling Brownie with Vanilla Ice cream (Vegan) £5.99
Vegan Ice cream - 2 scoop 1 Scoop £2.99 2 Scoop £5.49

(Vanila / Chocolate)
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Soft Drinkts o
Coke £2.49
Diet coke F3s
Fanta £2-49
Sprite .
J20 orange & passion fruit :;:3
J20 apple & raspberry £2-49
Fruit shoot orange . Z
Fruit shoot blackcurrant £2.4
Fot Duink
Masala chai £2.49
Green Tea £2.49
Coffee £2.49
Water
Still £2.49
Sparkling £2.49
Lassi
Mango £3.99
Sweet £3.99
247 £3.99
L uE £10.99
Mango/Pineapple/Orange/Apple £2.99
Peex
0% beer £2 85
Ginger beer o




