
	

Choose your main filling 
Lamb 
Chicken    
Prawn    
Portobello Mushroom (V)    
Paneer (V) 
Soya Mince (V) 
	
	

Choose your sauces (V) 
Mixed Herb Chutney 
Smoked Tomato Chutney   
Black Chickpea Chutney 
Hot Chilli Sauce 
Cucumber Raita 

Salad Bowl      £4.00 
Our salads are served in individual bowls. Add toppings of your choice for £1.50. Choose from chicken, lamb, paneer, mushroom, chickpeas and 
kidney beans. Served with homemade cumin, mint and coriander salad dressing. 
 

Rustic Lamb Nihari     £9.95 
very slow cooked shank in aromatic spices 
Urban Lamb Curry     £7.95 
cubed lamb marinated in a rustic blend of spices  
served with rice or roti 
Murgh Makhni       
tender butter chicken tikka masala with rice or roti   £7.25 
Biryani (please allow 15 – 20 minutes) 
Chicken/Lamb/Veg    £8.65 
layers of your choice of filling & basmati rice cooked long  
and slow. served with fresh raita 

	

Kaali Dahl (V)     £6.25 
traditional black lentil Dahl (as mum would serve it!)  
served with plain rice or roti 
Jeera Aloo (V)     £4.55 
sauted in cumin, ginger, green chillies and spices 
Baigan Aur Mirch Ka Salan    £4.55 
aubergine and jalapeño sauté in peanut and onion sauce 
Palak Paneer (V)    £4.55 
spinach and indian cottage cheese sauté  
with cumin and garlic 
Paneer Makhni (V)    £4.55 
Indian cottage cheese cooked in a creamy tomato gravy 

	

Vegetable Samosa (V)    £3.95 
punjabi samosa with potato and peas.  
Served with chutneys and masala chickpeas 
Lamb Samosa      £4.25 
with tamarind sauce or mint chutney & masala chickpeas 
Aloo Papri Chaat (V)    £4.50 
tangy potato, chickpea, sweet yogurt, tamarind chutney  
and nylon sev 
Pani Puri (V)     £4.50 
with potato, chickpeas, sprouted lentil, cumin flavored  
tangy mint water 
Bhel Puri (V)     £3.95 
bombay mix with puffed rice, masala peanuts,  
tamarind chutney and nylon sev 

Lollipop Wings     £4.95 
marinated in our secret blend of spices and herbs 
Chaana Masala (V)     £3.95 
chickpeas in tomatoe and onion gravy 
Chicken Chaat     £5.45 
Julien chicken thigh roasted with onions, chilies, coriander  
and tamarind sauce 
Pickles (V)                  £1.50 
Spicy Fries (V)  medium  £2.95  

large £3.95 
Classic Naan (V)    £1.50 
Roti (V)      £1.25 
Plain Rice     £1.50 
 
	

Choose your salads (V) 
Romaine Lettuce 
Spinach Leaf 
Tomatoes 
 

Choose your  
side fillings (V) 
Chickpea Masala 
Grilled Vegetables 
Kidney Beans 
Mint infused Rice 
Tomato Rice 

Paneer Tikka (V)    £5.50 
marinated in pickling spice and yellow chili 
Tandoori Lamb Chops    £8.45 
marinated in Awadhi spice served with seasonal salad  
and mixed herb chutney 
Tandoori Fish Tikka     £6.75 
marinated and succulent, check out the specials board… 
Add spicy chips for £1.50  
Grilled Lashuni King Prawn   £8.95 
with sweet chilli and garlic chutney 

Old Delhi Chicken Tikka   £5.95 
tender boneless clay oven cooked chicken thighs   
Bhatti Ka Murgh (from the Punjab)  £7.95 
clay oven cooked half chicken with smoked  
tomato chutney. Add a portion of spicy chips for £1.50  
Pav Sliders      £5.95 
mix & match up to 2 different fillings:  
lamb, chicken tikka, paneer and mushroom.  
Add a portion of spicy chips for £1.50 
Pav Bhaji     £5.95 
Freshly baked bun known as pav, served with veg ragout  



	

 
 
Alibi  -  Pomegranate, Blueberry, Citrus           £2.20 
Vit-Hit - Detox, Lean-Green, Immuntea             £2.20 
 
Cawston Sparkling Cloudy Apple   £2.30 
Cawston Sparkling Ginger Beer   £2.30 
Belu Still 330 / 750     £1.65 / £2.90 
Belu Sparkling 330 / 750     £1.65 / £2.90 
Invo Coconut Water     £3.25 
Coca Cola      £2.20 
Diet Cola      £2.20 
Thums Up!     £2.50 
Iimca      £2.50 
Plain Lassi      £2.75 
Mango Lassi      £3.00 
Freshly Squeezed Fruit Juice    £3.50 
Freshly Squeezed Orange Juice   £3.25 
 
 

 
 
Cappuccino      £2.30 
Latte       £2.30 
Flat White      £2.40 
Espresso      £1.60 
 
 

 
 
Tea       £1.80 
Specialty Teas     £2.00 
Masala Chai      £1.70 
Fresh Mint Tea     £1.70 
Hot Chocolate      £2.25 
 
 

 
 
Bombay Blonde abv4.5% 

Mongoose abv5% 
  
 

 
 
WHITE WINE 
Los Caminos Sauvignon Blanc, Chile. abv12.5% 
A	vibrant	Sauvignon	Blanc	with	classic	aromas	of	nettle	and	grapefruit,		
clean	and	crisp.	Match	with	Aloo	Matter	and	seafood	dishes. 
La Loupe Grenache Blanc, France.	abv12.5% 
A	hidden	gem,	lovely	dry	and	richly	textured,	it	is	impressively	fragrant	and	ever	
so	drinkable.	Suggested	match;	Palak	Paneer 

Backsberg Chenin Blanc, South Africa. abv12.5% 
A	classic	from	the	Western	Cape,	bursting	with	green	apple	and	white	flowers	and	
a	refreshing,	citrus	acidity.	Suggested	match;	Paneer	Roti,	Tandoori	Fish	Tikka	and	
Lahshuni	King	Prawn.	
 
ROSE WINE 
La Vigneau Cinsault, France. abv12.5%	
A	beautiful	coral	pink	rosé,	elegant	with	a	creamy	palate	full	of	summer	fruits.	A	
good	match	for	Paneer	or	Chicken	Roti.	
Casa do Lago Touriga, Portugal. abv12.0% 
A	traditional	Portuguese	dry	rosé,	rich	with	strawberry	and	cherry	flavours.	
Made	to	match	subtle	spices	such	as	vegetable	and	chicken	Roti.	
 
RED WINE 
Esprit Cepage Merlot, France. abv13.5% 
A	supple,	juicy	Merlot	with	a	hint	of	spice	that	radiates	the	warmth	of	southern	
France.	The	rich	and	soft	plummy	fruit	make	a	good	match	for	spicy	Tandoori	or	
lamb	curry.	
Monte Llano Rioja, Spain. abv13.5%	
Full	of	concentrated	black	fruits	with	subtle	oaky	vanilla	notes	and	smooth	fruity	
finish.	Rioja	is	a	great	match	for	lamb	Nihari,	lamb	or	vegetable	Biryani.	
Carmenere Vina la Playa, Chile. abv13.5%	
Chile’s	signature	red	variety	is	full	of	concentrated	flavours	of	blackcurrants,	
coffee,	bitter	chocolate	and	sweet	spices.	Considered	a	great	all-rounder	with	
Indian	spices.	
Primitivo di Salento Doppio Passo. abv13.0% 
A	bold	and	powerful	red	from	southern	Italy,	bursting	with	flavour;	blackcurrants,	
cherries	and	chocolate.	A	perfect	match	for	Tandoori	lamb	chops	and	Baigan	Aur	
Mirch.	
	
BUBBLY 
Azzillo Prosecco Spumante (Gls: £5.85, Btl: £35) 
The	aromatic	light	sparkling	wine	of	northeast	Italy;	crisp	with	fine	bubbles,	well-
balanced,	light	and	fresh.	abv11%	
Lenobel Champagne, France £60 abv12% 
An	elegant	grower’s	Champagne	with	a	dominance	of	Grand	Cru	Chardonnay	from	
the	Côte	des	Blancs;	fresh,	light,	lively	and	well	balanced.		
 

Gulab Jamon        £2.20 
Auguri Rasmalai       £2.20 
Rose and Cardamon Kulfi      £3.95 
Garam Masala Chocolate Fondant with Horlicks Ice Cream  £4.95 


