NACHOR

WEEKEND BRUNCH MENU

SATURDAY - SUNDAY

11AM - 3:30PM

£22 PP

(SELECT ONE SMALL & LARGE PLATE)

£42

(WITH UNLIMITED PROSECCO FOR 90 MINUTES)

Ginger Shot £3

(Ginger, orange, lemon, turmeric, agave,

black pepper, cayenne pepper

Freshly Squeezed
Orange Juice £5

Homemade Granola (N, G)
Nuts, oats, puffed millet served

with agave syrup and oat milk

Chia and Coconut Porridge (VE)
With summer fruits,

pomegranate, berries

SMALL PLATES

Smoked Chicken Salad
Chicken supreme, mixed green leaves,

puffed millet, radish, house dressing

Sticky Chicken Wings (M) *
Tandoori chicken wings, sweet and spicy

pepper glaze, green onion

Kurkuri Calamari and Shrimp
Ginger, chilli, lime, fennel, crushed

pepper, flaked chilli aioli

Smashed Avacodo with Poached
Egg on Sourdough Toast

with Tellicherry Pepper
(G, M) *

Smashed Avacodo with Grilled
Tofu on Sourdough Toast with
Tellicherry Pepper
(VE)

Masala Dosa (M) *
Served with Nariyal Chutney
and Udupi Sambhar

Chole Bhature (G, M) *
Bhature, Rawalpindi chole,

suji badam halwa

LARGE PLATES

Club Kachori (M, G)
Our signature club sandwich,
generously loaded with smoked chicken
salad, melted spiced cheese, fried egg,

greens and beef tomato

Fish and Chips (M, G)
Batter fried haddock infused with delicate

spices, minted mushy peas with Masala chips

Chicken Burger (M, G)
Crunchy buttermilk chicken fillet in a
brioche bun, served with mango chutney,
gem lettuce, coleslaw, beef tomato, tikka

masala sauce and masala chips

Parantha and Egg
Sunny Side Up (M, G) *
Griddle fired wholewheat flat bread
with a spiced double fried egg




NACHOR

WEEKEND BRUNCH MENU

DESSERTS

Passionfruit and Mango Kulfi Falooda Sundae (M, N)
£8.50

Summer Pudding (M, G)
£8.50

A quintessentially British classic with juicy berries and a delicate aroma of star anise served with Madagascar vanilla custard

Salted Caramel, Peanut Butter and Jaggery Parfait (M)
£7.50

Selection of Ice Cream (2 scoops)
£7.00
Strawberry and Cream, Stem Ginger, Vegan Vanilla, Dark Chocolate

DRINKS

Juices Virgin Maru Masala Chai
£3 £5 £4.50
Apple, Pineapple, Mango, Our version of Virgin Mary made with
Cranberry, Passion Fruit, Lychee, our homemade maru chutney Bloody Maru
Guava, Tomato £10
Iced Tea or Coffee Signature Bloody Mary made with our
Green Smoothie £4 homemade maru chutney
£8
Apple, Kiwi, Cucumber, Spinach, Caramel Frappe Passion Fruit Margherita
Celery, Lime £5 £12
Add Hazelnut liquor over coffee and
crushed ice, extra £5 Aperol Spritz
£12

Mango or Plain Lassi

£5

The menu only lists Milk (M, dairy), Nuts (N), Vegan (Ve) and Gluten (G) as allergens.
Please ask your server for a more detailed list.

Dishes marked with an * can be made dairy free.




