
VEG STARTERS

TANDOORI MIX GRILL PLATTER
Chicken Tikka (4 Piece), Lamb Kebab
Masala Wild Tiger Prawns and

Barra Lamb Chop(2 piece each)

NON-VEG STARTERS

CRISPY BHAJIYA (V) (G) (N) (D)                              
Potato Fritters, Deep-Fried To Perfection, Tangy Chutney

CHARRED MALAI BROCCOLI (G) (N)                       
Broccoli Florets In Creamy Malai, Clay Oven Smoked

PANEER TIKKA (4 PIECES) (G) (N)                          
Tandoor-Cooked Indian Cottage Cheese, Spiced Hung Yogurt

SAMOSA CHAAT (N)                                            
Crispy Samosas, Tangy chutney, Yogurt, Black salt, 
Pomegranate.

CRISPY SPINACH CHAAT (CHEFS SPCL) (G) (N)      
Sweet Chutney, Black Salt-Yogurt, Pomegranate

PUNJABI SAMOSA (3 PIECES) (V) (N) (D)               
Crispy Pastry Filled With Potatoes And Peas, Saunth Chutney

LAL MIRCH CHICKEN TIKKA (4 PCS) (G) (N)            
Chicken Morsels Marinated in a Blend of Bold Red Chili, Spices, And
Hung Curd, Cooked in a Clay oven

MALAI MURG TIKKA (4 PCS) (G) (N)                       
Chicken Morsels Marinated in Malai, Yogurt, Cheese, and spices, 
Clay oven Cooked

TANDOORI CHICKEN (G) (N)    HALF £11.00/FULL     
Bone-In Chicken Marinated In Spiced Yogurt, Roasted In The Tandoor

LAMB KEBAB (3 PCS) (G) (N)                                                 
Minced Lamb Blended With Spices, Cooked In The Tandoor

BARRA LAMB CHOPS (G) (N)                                 
Tender Lamb Chops With Stone Flower Masala, Clay Oven Cooked

KEEMA PAV (N)                                           
Flavorful, Spiced Minced Meat Served With Soft Pav Buns

AMRITSARI MACHHI (G) (N) (D)                           
Fried Fish Marinated In Spiced Gram Flour Batter, Amritsari-Style.

LASOONI SALMON SKEWER (3 PCS) (G) (N)            
Garlic-Turmeric Marinated Salmon, Clay Oven Roasted

MASALA WILD TIGER PRAWN (3 PCS) (N)         
Tiger Prawns In Burnt Garlic & Kashmiri Paste, Clay Oven Roasted

A Taste of India 
Step into Bombay Chow, where
the rich Culinary heritage of
Old Bombay Gymkhana, North
Indian delicacies, Indo-Chinese
fusion, and Bombay’s vibrant
street food come together in a
delightful symphony of flavors.

Our gymkhana-style seating
evokes nostalgia, blending with
modern dining. From Hakka
noodles to smoky tandoori
grills, from aromatic butter
chicken to fiery chili paneer,
every dish at Bombay Chow is
crafted with authentic spices
and fresh ingredients.
Settle in, savor the moment,
and let the taste of Bombay
Chow bring you back again and
again.
crafted by 5-star chefs who
bring passion, precision, and
authenticity to every bite.

Join us for a gastronomic
journey that captures the
essence of Indo-Chinese food.

¼ Visit us & experience a feast
like no other!
Wembley & Northwood –
Where Indo-Chinese meal is an
experience.

£44.00

INDO CHINESE
VEG STARTERS

NON VEG STARTERS

SMALL PLATES
ASSORTED POPPADUM (V) (G) (N) (D)                                                                        
Mango - Pineapple Chutney, Mint Chutney, Chilli - Mustard Chutney

BOMBAY MIX (V) (G) (D)                                                                                                  
Fry Peanuts, Onion and Chilli Crisps

BOMBAY CHOW SPECIAL MOGO (V) (N) (D)       
East African Cassava Stir-Fried With Soy Sauce And A Hint Of
Tamarind

CHILLI GARLIC MOGO / DRY (V) (N) (D)                     
Crispy Cassava Tossed In Spicy Chili-Garlic Glaze

KUNG PAO POTATO CHIPS (V) (D)                   
Thick Chips Tossed with Spicy Tomato Sauce, Garlic and Cashews

KUNG PAO LOTUS ROOT (CHEFS SPCL) (V) (D) 
Crispy Lotus Stem Slices Tossed with Spicy Tomato Sauce, 
Garlic and Cashews

CHILLI GARLIC POTATO CHIPS (V) (N) (D)        
Thick Chips Tossed with Chilli Garlic Sauce

SALT ‘N’ PEPPER CAULIFOWER (V) (N) (D)       
Crispy Battered Florets of Cauliflower Tossed in Garlic, 
Chilli & Aromatic Black Pepper

CAULIFLOWER MANCHURIAN (V) (N) (D)           
Cauliflower Fritters Tossed in Ginger, Garlic and Soy, 
And Coriander 

BOMBAY CHILLI PANEER (N)                         
Succulent Indian Cottage Cheese Tossed In A Fiery Chili Sauce

KOLKATA CHILLI PANEER (N)                         
Indian Cottage Cheese Cubes Glazed In A Delicate 
Blend Of Soy Sauce, Garlic, And Black Pepper

BOMBAY CHILLI SOYA (V) (N) (D)                   
Soya Chunks Tossed, Spicy Chili Sauce With Garlic And Ginger

VEG MANCHURIAN (DRY) (V) (N) (D)                 
Veg Fritters Coated In A Savory Mix Of Garlic, Ginger, 
Soy, And Coriander 

BOMBAY CHILLI CHICKEN  (N) (D)                     
Batter-Fried Chicken Tossed With Peppers In A 
Sweet-Spicy Bombay Chili Sauce

KOLKATA CHILLI CHICKEN (N) (D)                    
Chicken Glazed In A Delicate Blend Of Soy Sauce, Garlic, And
Black Pepper

CHICKEN MANCHURIAN (Dry) (N) (D)                
Chicken Tossed In Ginger, Garlic, Soy, And Coriander

CHICKEN LOLLYPOP (N) (D) ( 4 pieces )                           
Spiced Chicken Wings Fried In A Chef's Special Batter, Served
With Tangy Szechuan Chutney

BOMBAY CHILLI PRAWNS (N) (D)                      
Prawns With Peppers In Sweet-Spicy Bombay Chili Sauce

SALT ‘N’ PEPPER PRAWNS (N) (D)                    
Prawns Coated In A Light Crispy Batter, Seasoned With Salt,
Cracked Black Pepper

SALT N PEPPER FISH (N) (D)                             
Fish Pieces In A Light crispy Batter, Tossed With Garlic, Chili,
Black Pepper

BOMBAY CHILLI FISH (N) (D)                            
Precise Indo-Chinese delicacy, deep fried, sautéed with special
sauce along with onion & capsicum

Please always inform your server of any allergies or intolarences before placing your order. Not all ingredients are listed on the menu and
we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, 

however we are unable to provide information on other allergens. A discretionary optional service charge of 12.5% will be added to your bill.

  GLUTEN FREE  (G)           NUTS FREE  (N)     DAIRY FREE PRODUCTS (D) VEGAN  (V)

CRISPY OKRA FRIES (V) (N) (D)                 
Crispy Okra Tossed, Himalayan Salt, Chilies, Black Pepper
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VEG CURRIES INDO CHINESE VEG

BREAD

ACCOMPANIMENTS

BIRYANI

RICE

RICE & NOODLES

(Add Chicken @ £1.50 or Prawns @ £2.75)

NON-VEG CURRIES

INDO CHINESE NON-VEG

For an Event, Outdoor Catering or Bulk order enquiries please contact us @ 0203 336 7545

Our other outlets: 
@Bombay Chow-Wembley, @Fatt Pundit-Soho, @Fatt Pundit-Covent Garden

Follow us on Instagram
www.bombaychow.co.uk

INDIAN ONION & CHILLI SALAD  (V) (N) (D)                 
 
GREEN SALAD  (V) (G) (N) (D)                                          

CUCUMBER & POMEGRANATE RAITA (G) (N)            

PLAIN YOGURT   (G) (N)                                            

BUTTER NAAN   (N)                                      
Clarified Butter, Available Plain

GARLIC NAAN  (N)                                        

CHILLI GARLIC NAAN  (N)                              
Green Chilli, Fresh Garlic

BOMBAY CHOW KULCHA  (N)                        
Gratted Cottage Cheese, Green Onions

CHILLI CHEESE NAAN  (N)                            
Crushed Chilli & Mature Cheddar

PESHAWARI NAAN                                         
Desiccated Coconut, Acacia Honey

TANDOORI ROTI  (V) (N)                               
Whole Meal Flour

PUDINA LACCHA PARATHA (N)    
Crushed Fresh Mint

VEG BIRYANI (G) (N)                                     
Basmati Rice Layered With Mix-Vegetable & Raita

Chicken Dum Biryani (G) (N)                  
Basmati Rice Layered With Chicken, Curry Sauce & Raita

WELSH LAMB DUM BIRYANI  (G) (N)           
Basmati Rice Layered With Welsh Lamb, Curry Sauce & Raita

PRAWN BIRYANI  (G) (N)                        
Basmati Rice Layered With Prawns, Spices, Raita

SAFFRON PILAV  (G) (N)                                
Basmati Rice Cooked With Saffron And Whole Spices

STEAMED BASMATI RICE  (V) (G) (D) (N)             

JEERA RICE  (G) (N)  
                            

FRIED RICE (VEG OR EGG) (G) (N) (D) (V)      

SZECHUAN FRIED RICE  (V) (G) (N) (D)                

VEG HAKKA NOODLES   (N) (D)                           

SZECHUAN NOODLES   (N) (D)                             

VEG MANCHURIAN (GRAVY) (V) (D) (N)               
Veg Fritters Coated In A Savory Mix Of Garlic, Ginger, 
Soy, And Coriander 

VEG SZECHUAN (V) (D) (N)                                
Veg Fritters, Spicy Szechuan Gravy With Garlic 
And Chili Flavors

PANEER MANCHURIAN  (N)                                 
Indian Cottage Cheese Tossed in Ginger, Garlic and Soy, 
And Coriander 

PANEER SZECHUAN  (N)                                    
Indian Cottage Cheese, Spicy Szechuan Gravy With Garlic 
And Chili Flavors

KASHMIRI ROGANJOSH (G) (N)                     
Slow-Cooked Lamb, Spiced Yogurt Gravy, Rogan, Kashmiri Chili

LAMB BHUNA (N)                                        
Tender Lamb, Onion-Tomato Masala, Caramelized Onion Sauce

KADAI LAMB  (G) 
Lamb simmered with spices, tomatoes, and peppers

SAAG LAMB  (G) (N)                                        
Lamb Cooked In Spinach And Mustard Greens

LAMB KEEMA MUTTER  (G) (N)                   
Minced Lamb, Green Peas, Onions, Tomatoes, Spices

LAMB KORMA  (G)                                           
Lamb, Saffron, almond and Coconut Sauce 

LAMB SHANK NIHARI (CHEF’S SPECIAL)  (N)      
Grass-Fed Lamb Slow-Cooked, Saffron, Black Cardamom

RAILWAY GOAT CURRY (G) (N)                               
Tender bone-in goat slow-cooked in a fragrant blend of 
traditional spices served on India's historic railways.
  
MALABAR FISH CURRY (N) (D) (G)                     
Fish In A Tangy Coconut-Based Curry, South Indian Tempering 

Prawn Masala (G) (N) (D)                                    
Prawns Cooked In A Spiced Tomato-Onion Gravy, Coastal Spices

CHICKEN KORMA  (G)                                          
Chicken In Saffron, Almond, And Coconut Sauce

CHICKEN TIKKA MASALA  (G)                               
Chargrilled Chicken Tikka, Creamy, Spiced Tomato-Based Gravy

BOMBAY BUTTER CHICKEN  (G)                           
Chargrilled Chicken, Creamy Tomato Gravy With Bombay Spices

CHICKEN CHETTINAD (CHEF’S SPECIAL)  (G)        
South Indian-Style Chicken Curry, Coconut, And Black Pepper

KADAI CHICKEN  (G)                                          
Chicken Simmered With Spices, Tomatoes, And Peppers

METHI/SAAG CHICKEN (G) (N)                            
Chicken Cooked with Fenugreek/Spinach, Tomato Onion Sauce

PANEER BUTTER MASALA  (G)                          
Cottage Cheese In Tomato Sauce, With Butter And Cream
            
KADAI PANEER  (G)                                          
Paneer Cubes Cooked In Tomato-Onion Gravy, Crushed 
Coriander Seeds, Sautéed With Peppers And Onion
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SAAG PANEER  (G) (N)                                        
Cottage Cheese In Spinach And Mustard Greens

BANARASI KOFTA (G)                                         
Paneer & Vegetable Dumplings In Tomato-Cashew Gravy With Cumin

BHINDI TAZA (V) (G) (N) (D)                                     
Okra Sautéed With Onions And Tomatoes

METHI MAKAI MALAI (G)                                     
Sweet Corn, Fenugreek, And Cashew Nuts In A Creamy Sauce

SAAG ALOO  (G) (N)                                            
Potatoes Cooked With Spinach And Mustard Greens

MUTTER PANEER  (G)                                         
Paneer And Garden Peas Simmered In A Tomato-Onion Gravy

BOMBAY ALOO (V) (G) (N) (D)                            
Potatoes Sautéed With Mustard Seeds, Curry Leaves, And Spices

METHI ALOO  (V) (G) (N) (D)                               
Potatoes Cooked With Fresh Fenugreek Leaves And Spices

CHANA MASALA (V) (G)  (N) (D)                           
Chickpeas Simmered In A Tangy Tomato-Onion Gravy With Spices

DAAL BUKHARA  (G) (N)                                     
Slow-Cooked Black Lentils With Tomatoes, Cream, Butter, Spices

DAAL FRY TADKA (G) (N)                          
Yellow Lentils Tempered With Ghee, Garlic, Cumin, And Spices

KOLKATA CHILLI CHICKEN (GRAVY) (N) (D)          
Chicken Glazed In A Delicate Blend Of Soy Sauce, 
Garlic, And Black Pepper

CHICKEN MANCHURIAN (GRAVY) (N) (D)              
Lightly Battered Chicken Tossed In Ginger, Garlic, 
Soy, And Coriander

SZECHUAN CHICKEN (N) (D)                               
Chicken cooked in Szechuan sauce, prepared with celery 
and crushed red chilli

Fish Manchurian (N) (D)                                     
Wok Tossed Fish ,Ginger, Garlic, Soy, And Coriander

FISH SZECHUAN (N) (D)                                
Filleted Fish Cooked in Szechuan Sauce, prepared with Celery
 and Crushed Red Chilli

PRAWN SZECHUAN  (N) (D)                                
Prawns in Szechuan Sauce, Celery, Crushed Red Chilli

Prawn Manchurian  (N) (D)                                
Fried Prawns Tossed In Ginger, Garlic, Soy, And Coriander

  GLUTEN FREE  (G)       NUTS FREE (N) DAIRY FREE (D) VEGAN  (V)

DESSERTS
RASMALAI                                             £5.45
Cheese Dumplings Immersed In Saffron-Infused
Sweetened Milk

GULAB JAMUN                                      £4.95
Golden Fried Dumplings, Scented With Cardamom 
And Steeped In Rose And Saffron Syrup

KULFI ON STICK                                    £4.95
Mango, Malai and Pistachio

MANGO KHEER                                      £5.95
Rice Pudding Infused With Mango Purée, Cardamom

GREEN LENTIL HALVA                              £6.95

Rich Lentil Dessert, Cardamom And Nuts, Ice Cream

MEDJOOL DATE & BANANA PUDDING        £6.95

Toffee Sauce, Vanilla Bean Ice Cream

WARM CHOCOLATE PUDDING                   £6.95

Velvety Chocolate Pudding Served Warm, Ice Cream

SIZZLING CHOCOLATE BROWNIE               £9.95

Warm, fudgy brownie served sizzling, topped with 

a scoop of ice cream
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