
M E N U
I N D I A N  S T R E E T  F O O D         

t o k r i @ r e s t a u r a n t . c o . u k

Pani  Puri  (D)  (G)  (S)                                                                      
(Sprouted moong,  boi led  chickpeas,  potato  & Ja l-Jeera)  

Dahi  Puri  (D)  (G)                                                                           
(Potato,  Sweet-yoghurt ,  Mint  chutney & Tamarind chutney)  

Veg Samosa (D)  (V)                                                                    
(potato,  green peas,  Mint  & Tamarind chutney)

Tokri  Chana Chaat  (D)  (S)
(Ratte  potatoes  mixed with  Masala  chick-  peas,  Sweet-yoghurt ,  Mint ,  Tamarind & Sev)  
 

Beetroot  and Soya Tikki  (D)  (G)  (SU)  (M)                                       
( (Tadka yoghurt ,  wi ld  Mustard & Curry leafs)  

Tandoori  Broccol i  (D)     
(Broccol i  served with  Pineapple  ra i ta)
       

Paneer  Tikka (D)                                                                            
(Mix Peppers  Served with  coriander & Mint  chutney)

                                

T O K R I

£5.50

£5.50

£5.50

£6.50

£7.50

£7.50

£9.50



N O N  V E G E T A R I A N  ( S T A R T E R S )      

Chicken Tikka (D)                                                                  
(Boneless  chicken,  yogurt ,  coriander & kachumber salad)

Haryal i  Chicken Tikka (D)                                                                         
(Boneless  p ieces  of  Chicken & sweet  basi l  with  whole  brown lent i ls )

Lamb Chops (D)                                                                                                
(Kashmiri  chi l l i  ,  Greek yogurt ,  Garam masala  & Mool i  (Radish)  mustard)

Chicken Lol l ipop                                           
(Deep fr ied  chicken wings  & Tomato garl ic  chutney)

F ish  Kol iwada (F)                                       
(Seasonal  f ish  served with  sweet  chi l ly  & garl ic  chutney)  

Lehsuni  King  Prawn (SF)                                        
(King-prawn,  tomato,  garl ic  with  curry leaf  chutney)
       

F ish  Tikka Achari  (F)                                                                                       
(Seasonal  f ish  with  kachumber salad)

Gi laf i  Duck Seekh Kabab (D)  
(Barbary Duck,  mix peppers,  onions  & pineapple  chutney)

                          

                                

Tandoori  Mix Gri l l  (D)  (SF)  (F)                                       
(Chicken t ikka,  Duck seekh kebab,  King  prawns,  F ish  t ikka,  chutney & Kachumber salad)  

                                

£10.50

£11.50

£9.50 
(per piece)

£7.50

£8.50

£14.00

£14.00

£12.50

£26.00



M A I N  C O U R S E

Butter  Chicken (D)  (N)                                                                                     
(Chicken t ikka,  cashew-nut  & tomato)

Malabar  Chicken                                                                                            
(Chicken th igh,  coconut,  curry leafs  with  malabar  spices)

Murg Methi  (D)  (N)                                                                                          
(Chicken breast ,  Cashew-nut  with  Onion,  Tomato & fresh fenugreek)

Keema Kalegi  (D)  (N)                                                                                       
(Minced lamb,  kasoori  methi  & lamb l iver)

Lamb Rogan Josh                                                                              
(Diced lamb,  kashmiri  chi l l i  & garam masala  )  

Champaran Gosht  (M)                                                                             
(Lamb with  bone,  mustard oi l ,  gar l ic  and tomato)
       

Saag  Gosht                                                                                                       
(Diced lamb,  spinach,  Onion & Tomato)                          

Prawn Curry (SF)
(Tiger  prawn,  fennel  seeds,  fresh coconut  & curry leafs)

Pork-Cheek Vindaloo 
(Palm vinger  & goan Spice)

                                

£13.00

£13.00

£13.00

£12.00

£14.00

£14.00

£14.50

£14.50

£14.50



Paneer Makhni  (D)  (N)                                                                     
(Cottage  cheese,  Tomato & Cashew-nut)  

Chana Masala                                                                           
(Chickpeas,  onion,  tomato & garam masala)  

Khate-Mithe Bangain  (D)  (N)                                                                          
(Baby aubergine with  sweet  & sour sauce)

Jakhiya Aloo (D)
(Himalayan wi ld  mustard,  garl ic  & curry leaf )  
 

Nadru-Palak (D)                                       
( (Lotus  Root  Spinach,  Onion & Garl ic )  

Dal  Tadka    
(Yel low lent i ls ,  onion,  tomato & garl ic  tadka)
       

Dal  Makhni  (D)                                                                       
(Black lent i ls ,  kasoori  methi  & but ter)

                                

M A I N  C O U R S E

£12.00

£7.50

£12.00

£7.50

£7.50

£6.00

£6.00

R I C E / B I R Y A N I / B R E A D S

Dum Lamb Biryani  (D)  (G)                                                                             

Dum Chicken Tikka Biryani  (D)  (G)                                                               
Mushroom and Jackfrui t  B iryani  (G)                                                             
S team Rice

Saffron Pi lau  Rice                                                                   

Tandoori  Rot i  (G)   

But ter  Naan (D)  (G)   

Garl ic/Chi l l i  Naan (D)  (G)    

Peshwari  Naan (D)  (G)  

Keema Naan (D)  (G)   

Lachha Paratha (D)  (G)                                                                                   

                                                                           

£16.00
£15.00
£15.00
£4.00
£5.00

£3.00

£3.50

£3.50

£4.50

£5.00

£3.50

ALL BIRYANI’S ARE SERVED WITH RAITA



D E S S E R T
Falooda (D)                                                                                                     
(Cold  dessert  made with  vermicel l i  mix with  rose  syrup)  

Saf fron Pista  Kul f i  (N)  (D                                                                          
(Pis tachio  & saf fron)  

Anguri  Rasmalai  (D)  (N)                                                                                 
(Sponge sof t  cheese dumpl ings  & saf fron cardamom milk)

Gulab Jamun (D)
(Deep fr ied mi lk  dough soaked in  sugar  syrup)  
 

Mint  Creme-Brulee  (D)  (E)                                                                   
(Cardamom Short-Bread)  

Se lect ion Sorbet ‘s    

       

                                

£6.00

£6.00

£5.50

£5.50

£6.50

£6.50

Whilst every effort is made, we cannot guarantee that each dish is free from traces
of allergens including peanuts.

All our dishes are robustly spiced however some dishes can be made mild please
speak to server for more information.
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C O C K T A I L S
Applet in i                                                                                                      
(Vodka infused with  c loudy apple  ju ice,  maple  syrup & lemon ju ice)  

Cosmopol i tan                                                                                               
(Mandarin  vodka mix with  cointreau l iqueur,  cranberry & l ime Juice)  

Raspberry Moj i to                                                                                         
(Rum st irred with  raspberry fresh mint  l ime & sugar)

Long Iceland Ice  Tea
(Mixed together  rum,  vodka g in,  tequi la ,  tr ip le  sec,  ice  & coke)

Rum Negroni                                                                                                
(Golden dark rum infused with  sweet  red vermouth with  campari )  

Whisky Sour (E)                                              
(Malt  whisky shaken with  Egg white,  lemon Juice  with  Touch of  Angostura  bi t ters)

       

                                

Mint  Ju lep                                                                                                    
(Burbon whisky muddled with  fresh mint  leaf  & Sugar  syrup)  

Lyche & Rose Peta i  Mart in i                                                                         
(Grey goose vodka Infued with  lyche l iquerand & lyche ju ice)  

       

                                

£8.75

£8.75

£9.75

£9.75

£9.00

£8.75

£8.75

£9.75

M O C K T A I L S
Apple  Ginger  Fizz                                                                                        
(St i l l  apple  c ider,  freshly  squeezed l ime ju ice,  mint ,  mixed with  g ingerale  & garnished c innamon)  

Raspberry Cooler                                                                                        
(Fresh raspberry muddled with  l ime,  cucumber,  mint ,  soda & raspberry syrup)  

       

                                

Berry’s  Punch                                                                                             
(Mix berry’s  fami ly  muddled with  l ime,  topped up with  lemonade)  

Tokri  Garden                                                                                              
(Orange,  lemon,  cucumber,  mint ,  mixed with  apple  c ider,  lemonade & sparkl ing  water)  

       

£6.95

£6.95

£6.95

£6.95

t o k r i @ r e s t a u r a n t . c o . u k


