
CHUTNEYS & DIPS
COCONUT CHUTNEY  (VG/NGI)  £0.90 
TAMARIND DIP (VG/NGI)  £0.90
CHILLI & GARLIC DIP (VG/NGI)  £0.90 
SWEET MANGO CHUTNEY  (VG/NGI)  £0.90
GREEN HERB CHUTNEY  (VG/NGI)  £0.90
TOMATO & GINGER DIP  (VG/NGI)  £0.90
MINT RAITA  (V/NGI)  £0.90 
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NGI=No Gluten-Containing Ingredients
V=Vegetarian • VG=Vegan • DF=Dairy-free

= mild               = medium                  = hot

TANDOOR DISHES     (Regular/large)
 

PEPPER ROAST WINGS  (DF/NGI)              £5.75 / 9 
Four (regular portion) or eight (large) chicken wings 
marinated for 24 hours in South Indian spices and black 
pepper, then baked in the oven and pan-fried with 
coconut, red chilli, fennel and coriander. 
Recommended with: Biriyani Rice 

CHICKEN TIKKA HARIYALI  (NGI)      £6.75 /  9.75
Three (regular portion) or five (large) pieces of boneless 
chicken thigh marinated for 24 hours in a fragrant green 
paste made from yoghurt, fresh coriander, green chilli 
and spring onion, then chargrilled in the tandoor.  
Recommended with: Lemon Rice

TANDOOR SELECTION  (NGI)                      £9.75
A selection of chargrilled meats from our tandoor: 
Hyderabadi Lamb Chop, Chicken Tikka Hariyali & Pepper 
Roast Chicken Wings.  Recommended with: Lemon Rice

 

HYDERABADI LAMB CHOPS  £10.50 / 15.50 
(DF/NGI) 
Two (regular portion) or three (large) British lamb chops 
marinated for 24hrs in minced brown onion, ginger, 
garlic and garam masala, then chargrilled in the tandoor  
Recommended with: Lemon Rice / Peshwari Naan 

STREET FOOD
Some of India’s tastiest food can be found on its streets, 
cooked by skilled men & women at stalls that often serve 
just a single dish. Here are a few of our favourites…

SPINACH & ONION PAKORAS  (VG/NGI)            £5 
Shredded onion and spinach leaves mixed in a chickpea-
flour batter flavoured with South Indian spices, then 
deep-fried until crisp. Served with sweet mango chutney 

 
BATATE AMBADE  (VG/NGI)                                 £5 
A classic roadside snack from coastal Karnataka. Balls of 
mashed potato & green peas tempered with curry leaves 
& mustard seeds, dipped in chickpea batter then deep-
fried. Served with tomato & ginger chutney  

GREEN PEA TIKKI  (VG/NGI)                               £5.50 
Green pea patties flavoured with cumin, coriander, chilli & 
lemon juice, then coated in oat flakes and deep-fried until 
crunchy on the outside. Served with chilli & garlic dip 

PUNJABI VEGETABLE SAMOSAS  (VG)               £5
Puff-pastry triangles filled with mixed vegetables and 
spices then deep-fried until crisp and golden. Served with 
tamarind chutney 
 
MINI MASALA DOSA  (VG/NGI)                    £6           
Crisp rice-flour & lentil crêpe stuffed with spiced potato, 
onion and green pea mash. Served with its traditional 
accompaniments: vegetable sambar & coconut chutney
 
FISH MANCHURIAN  (DF)                                       £7 
Irresistibly sweet, sour and spicy IndoChinese street food. 
Pieces of white fish fillet deep-fried in an intensely spiced 
cornflour batter then tossed in a sticky glaze made from 
chilli, gluten-free soy sauce, garlic & spring onion 

MONDAY-FRIDAY: 5-10pm

SAT: 1-10pm  •  SuN: 1-9pm

NIBBLES
 
CURRY LEAF PEANUTS  (VG/NGI)                      £3.00 
Crisp-fried peanuts dusted in chickpea flour and flavoured 
with curry leaves, chilli flakes, ginger, garlic & lemon juice 
 
FLAVOURED MINI POPPADUMS (VG/NGI)        £3.75
Cracked black peppercorn, cinnamon & plain mini 
poppadums served with homemade chutneys & dips



SIDES
VEGETABLE THORAN  (VG/NGI)  £3.00 
PLAIN NAAN  (V)  £2.50
GARLIC & CORIANDER NAAN  (V)  £2.75 
PESHWARI NAAN  (V)  £3.00
STEAMED RICE  (VG/NGI)  £2.50 
LEMON RICE  (VG/NGI)   £2.75 
BIRIYANI RICE (VG/NGI)  £2.75 

CHEF’S SPECIALS
 
UDUPI VEGETABLE BIRIYANI  (VG/NGI)            £10 
A celebrated vegetable & rice dish from the city of Udupi 
in Karnataka. Seasonal mixed vegetables cooked with 
basmati rice, South Indian spices, sultanas, cashew nuts, 
brown onions & blue poppy seeds. Served with mini 
poppadums and vegan mint raita  (Contains nuts) 

THALASSERY CHICKEN BIRIYANI  (NGI)            £12 
From the households of Thalassery in Kerala comes this 
fragrant dum-style biriyani rice dish. Boneless chicken 
thigh slow-cooked with basmati rice, South Indian spices, 
sultanas, cashew nuts, brown onions & blue poppy 
seeds, then topped with a boiled egg. Served with mini 
poppadums and mint raita  (Contains nuts) 
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** NB: Service not included  (an optional 10% service 
charge will be added to parties of 6+ people)

Our food is prepared in an environment where 
gluten, nuts & other allergens are present – ask your  

server for detailed allergen information **

CURRIES & STEWS  (Small/regular)
Our curries & stews are available in two sizes. ‘Small’ ones 
are perfect for mixing & matching, tapas-style. Or for a 
more filling main course, pair a ‘Regular’ dish with one of our 
recommended sides such as rice or naan bread 

 
CHANA DAAL  (VG/NGI)        £2.75 / 4.50  
Bengal gram (baby chickpeas) simmered in a sauce 
tempered with fresh garlic, chopped tomato & cumin    
Recommended with: Steamed Rice / Plain naan 

VEGETABLE SAMBAR  (VG/NGI)                      £3 / 5 
A classic South Indian stew made from lentils & mixed 
vegetables simmered in tamarind and fragrant spices 
Recommended with: Steamed Rice 
    
KATHIRKAYA SALAN  (VG/NGI)                     £5 / 7.75 
A traditional vegetable curry from Hyderabad made from 
diced aubergine, potato & butternut squash simmered in a 
thick, intensely spiced sauce flavoured with tamarind, peanut 
and sesame paste  (Contains nuts)  
Recommended with: Biriyani Rice / Plain Naan

PALAK PANEER  (V/NGI)               £5.50 / 8.25 
A classic curry from Punjab. Cubes of paneer cheese 
simmered in a fresh spinach sauce flavoured with cumin, 
cardamon, garlic, ginger, green chilli and fresh herbs 
Recommended with: Steamed Rice / Plain Naan
  
GREEN TOMATO & CHICKEN CURRY                £6 / 8.50 
(DF/NGI) 
A unusually fresh-tasting curry from Tamil Nadu in South 
India. Boneless chicken thigh simmered in a green tomato-
based sauce flavoured with ginger, coriander, green chilli, 
fresh herbs and spices, then finished with a splash of 
coconut milk for creaminess  
Recommended with: Garlic & Coriander Naan 
  
ALLEPPEY PRAWN CURRY  (DF/NGI)     £6.75 / 9.50 
This creamy seafood curry hails from the backwaters of 
Alleppey in coastal Kerala. King prawns simmered in a 
coconut-based sauce flavoured with fresh ginger, garlic and 
turmeric then given a dash of sour kokum extract for balance  
Recommended with: Lemon Rice 
 
 


