
Crispy and tender chicken bites, a kid-favorite
3.99Chicken Nuggets

Stir-fried noodles, choice of vegetables, tender chicken, or plain
9.99Veg / Chicken / Plain Noodles

Cool yogurt mixed with sweet pineapple chunks
2.99Pineapple Raita

Smooth and creamy yogurt with mango or strawberry
1.99Mango / Strawberry Yogurt

Mild and creamy paneer curry, tailored for young palates
9.99Kids Shahi Paneer

Soft naan bread with melted cheese, perfect for little hands
3.99Cheese Naan

Kids

Selection of chutneys
1.99Chutney Tray

Cool yogurt with cucumber or crispy boondi
2.99Cucumber/Boondi Raita

Crispy lentil wafers, perfect for snacking
3.50Papadums

Creamy yogurt available plain or sweetened
1.99Yogurt (Plain/Sweetened)

Sliced onions and green chilies, lightly seasoned
1.99Onions & Chilli Salad

Freshly mixed greens and vegetables
3.25Salad

Sides

Flavorful basmati rice cooked with mixed vegetables, 
layered with spices, cooked in dum style for authentic taste

9.99Tarkari Dum Biryani

Aromatic basmati rice cooked with succulent chicken pieces, 
�avored with traditional Awadhi spices and sa�ron

10.99Awadhi Chicken Biryani

Fragrant basmati rice layered with tender lamb pieces, 
infused with Hyderabadi spices and herbs

11.99Hyderabadi Lamb Biryani

Fragrant basmati rice cooked with sa�ron and aromatic 
spices, adding a touch of sweetness and color

3.99Kesari Pulao Rice

Long-grain basmati rice cooked to perfection, ideal for 
pairing with rich curries

3.49Basmati Safed Chawal

Rice

6.99Kesari Strawberry Wonder 

A delightful sundae topped with sauce and sprinkles
6.99Ice Cream Sundae

Rich, creamy traditional Indian ice cream served in a clay pot
3.99Matka Kulfi

Creamy traditional Indian ice cream on a stick, available in 
assorted

2.99Kulfi Stick

(Mango/Malai/Pistachio) 

Rich and creamy ice cream in your choice of �avor

3.99Ice Cream

(Vanilla/Chocolate/Strawberry/Mango) 

Creamy paneer discs soaked in �avored milk
3.99Shahi Rasmalai

Soft milk-based dumplings soaked in sweet syrup
3.99Gulab Jamun

Dessert

A selection of Lacha paratha, Garlic naan and Tandoori Roti 
o�ering a variety of �avors and textures

7.00Mixed Bread Basket

Whole wheat bread baked in a tandoor for a smoky �avor
2.25Tandoori Roti

Whole wheat paratha infused with fresh mint for a 
refreshing twist

3.99Pudina Paratha

Multi-layered, whole wheat bread, cooked to a golden crisp
3.99Laccha Paratha

Flu�y naan topped with aromatic garlic and fresh herbs
2.49Garlic Naan

Classic naan bread brushed with rich melted butter
2.49Butter Naan

Traditional �u�y �atbread, perfect for pairing with any curry
2.25Naan

Breads

www.kesarikebab.co.uk

DINE-IN MENU

Please ask a member of sta� about the ingredients in your meal before placing 
your order. Thank you

Management advises that food prepared here may contain or have come in 
contact with peanuts, tree nuts, soybeans, milk, eggs, wheat, shell�sh or �sh

Food Allergy?
(Ask Before You Eat)

Juicy soya chaap infused with bold chili and garlic �avors, 
sautéed with bell peppers and onions

9.99Chilli Garlic Soya Chaap

fried noodles with tender chicken, o�ered in Szechuan, 
Hakka, or chili garlic styles

10.99Chicken Noodles

(Szechuan/Hakka/Chilli Garlic)

Stir-fried noodles with fresh vegetables, available in 
Szechuan, Hakka, or chili garlic �avors

8.99Veg Noodles

(Szechuan/Hakka/Chilli Garlic)

Vegetable dumplings in a savory and spicy Manchurian 
sauce, perfect for a �avorful bite

8.99Veg Manchurian

Delicate �sh �llets stir-fried with spicy chili or chili garlic 
sauce, paired with crisp bell peppers and onions

12.99Chilli Fish/Chilli Garlic Fish

Crispy chicken pieces coated in a spicy and tangy chili sauce, 
stir-fried with bell peppers and onions

10.99Chilli Chicken

Spicy and garlicky rice stir-fried with juicy chicken and 
vegetables

10.99Chilli Garlic Chicken Fried Rice

Savory rice stir-fried with succulent chicken and a medley of 
fresh vegetables

10.99Chicken Fried Rice

Tender chicken pieces mixed with vegetables and spicy 
Szechuan-�avored rice

10.99Chicken Szechuan Rice

Aromatic rice stir-fried with vegetables, garlic, and chilies for 
a �avorful and spicy �nish

9.99Chilli Garlic Veg Fried Rice

Spicy stir-fried rice with mixed vegetables, infused with 
Szechuan sauce for a bold kick

9.99Veg Szechuan Rice

Fragrant rice stir-fried with fresh vegetables or �u�y eggs, 
seasoned with a blend of spices

8.99Veg Fried Rice/Egg Fried Rice

Indo - Chinese Special



Okra stir-fried with onions and spices, o�ering a delightful 
crunch

9.99Bhindi Do Pyaaja

Hard-boiled eggs simmered in a �avorful tomato and onion 
gravy, �avoured with aromatic spices

8.49Kesari Special Egg Curry

Sweet corn cooked with fenugreek leaves in a creamy sauce
9.99Methi Corn Malai

Creamy black lentil curry slow cooked on a clay oven with 
butter and cream

9.99Kesari Dal Makhni

Yellow lentil curry tempered with aromatic spices
8.99Doongar Dal (Yellow Dal)

Fragrant and rich kofta balls in a sa�ron-infused gravy
9.99Kesari Kofta Dil Khush

Paneer cheese in a rich and creamy cashew-based gravy
9.99Shahi Paneer

Paneer cheese and bell peppers cooked in a spicy 
tomato-based gravy

8.99Kadai Paneer

Paneer cheese and green peas cooked in a �avorful 
tomato-based sauce

8.49Matar Paneer

A blend of spinach and mustard greens with sweet corn 
kernels

9.99Saag Corn

Creamy spinach curry with chunks of paneer cheese
9.99Palak Paneer

Spinach cooked with garlic and mild spices, o�ering a 
�avorful twist

8.49Lasooni Palak

Tender potatoes sautéed with cumin seeds and aromatic 
spices

7.99Jeera Aloo

Spicy and tangy chickpea curry cooked in traditional 
Amritsari style

8.99Amritsari Chana Masala

Vegetarian

Tender lamb shank slow cooked 8 hours in a rusty curry 
sauce made with tomatoes, onions, blend of aromatic spices

16.99Lamb Shank (Chef Special)

A vibrant and tangy coconut-based curry with tender �sh, 
infused with aromatic Goan spices

12.99Goan Fish Curry

Prawns marinated in a spicy masala, grilled in a tandoor
12.99Masala Tandoori Prawn

Minced lamb cooked with green peas in a �avorful 
tomato-based sauce

11.99Keema Matar

Lamb cooked with spinach and traditional Indian spices
12.99Saag Lamb

Spicy and tangy lamb curry from the Madras region, �avored 
with coconut and traditional spices

12.99Lamb Madras

Tender lamb cooked with bell peppers and spices in a 
traditional kadai (wok) style

12.99Kadai Lamb

Aromatic lamb curry with a blend of spices and a rich 
tomato-based gravy

12.99Lamb Rogan Josh

Tender lamb with fenugreek leaves and spices in Sindhi style
12.99Sindhi Methi Gosht

A �avorful Goan curry with tender chicken in a rich, 
coconut-based sauce infused with roasted spices

12.99Xacuti Chicken

A special dish featuring chicken cooked in a rustic style with 
traditional spices, unique to Kesari cuisine

12.99Kesari Special Jangli Chicken

Chicken cooked with spinach and traditional Indian spices, 
o�ering a hearty and nutritious dish

11.99Saag Murg

Chicken cooked, bell peppers, spices in traditional kadai (wok)
11.99Kadai Chicken

Spicy chicken stir-fried with onions and bell peppers in a 
tangy tomato-based sauce

11.99Chicken Jalfrezi

Chicken cooked with fenugreek leaves (methi) and spices, 
o�ering a distinct herbal �avor

11.99Methi Chicken

Tender chicken cooked in a rich and creamy tomato-based 
gravy, a classic from Old Delhi

11.99Old Delhi Butter Chicken

Non-Vegetarian

Main Course

A medley of paneer, broccoli, okra marinated with herbs and 
spices, then expertly grilled to enhance their natural �avors

14.99Mix Veg Grill

Tender broccoli �orets marinated in a creamy blend of malai 
and spices, grilled to perfection

7.99Chilgoja Malai Broccoli

Tender paneer cheese cubes marinated in a zesty achaari 
(pickle) spice blend and grilled to perfection

8.99Kesari Paneer Tikka

Succulent soya chaap/paneer marinated in a rich blend of 
spices, vibrant bell peppers, onions in a chili sauce

8.99Chilli Soya Chaap/Paneer

Pedro chilies and sweet onions delicately coated in a spiced 
gram �our batter and fried to golden perfection

6.99Mirchi Pyaz Bhajia

Tender baby corn lightly battered and crisply fried, tossed in 
red chili, soy sauce, and rice vinegar, accompanied with fresh 
bell peppers, onions, and spring onions

7.99Chilli Baby Corn

Succulent cubes of paneer cheese on a skewer, marinated in 
yogurt and spices, bell peppers, onions, grilled to perfection

7.99Paneer Shashlick

Crisp golden semolina shell stu�ed with spices, potatoes, 
chickpeas, tamarind, mint chutney blended with cool yogurt

6.99Raj Kachori

Round dumplings with cottage cheese, dried �gs and fresh 
spinach with nuts and raisins

6.99Makai Palak Guler

Soft lentil dumplings soaked in creamy yogurt, drizzled with 
sweet tamarind chutney, spicy mint chutney, garnished with 
roasted cumin powder, pomegranate seeds and crisp sev

6.99Dahi Bhalla

Crispy, hollow puris �lled with a tangy and spicy mixture of 
mashed potatoes, chickpeas, and tamarind chutney

6.99Gol Gappe

A street food delicacy with potato patties, on bed of velvety 
white pea curry with spices balanced by tangy sweetness of 
tamarind chutney, garnished with sprinkle of chaat masala

6.99Bombay Ragada Petites

Crispy fried okra drizzled with tangy tamarind mint sauce, 
topped with a sprinkle of chaat masala and pomegranate

7.99Kurkuri Bhindi Chaat

Crispy samosas and crunchy papris topped with a vibrant 
medley of spiced chickpeas, tangy tamarind chutney, 
refreshing mint yogurt, and �nely chopped vegetables

6.99Samosa Papri Chaat

Vegetarian

A platter featuring a variety of kebabs including prawn, �sh, 
chicken tikka, chicken seekh gila�, and lamb seekh kebab

23.99Kesari Kebab Platter

Juicy prawns marinated with garlic (lasooni) and spices, 
grilled to perfection

12.99Lasooni Jhinga

Spicy and tangy �sh tikka marinated in a rich Goan spices, 
grilled to perfection

10.99Richado Fish Tikka

Lamb chops marinated in pickling spices (achari masala) and 
grilled to juicy tenderness

11.99Achari Lamb Chop

Spiced minced lamb skewers, grilled to perfection
9.99Lamb Seekh Kebab

Spicy minced chicken skewers with a colorful coating of bell 
peppers and onions

8.99Chicken Seekh Gilafi

Classic chicken marinated in yogurt and spices, cooked in a 
tandoor for smoky �avor

8.99Old Delhi Tandoori Chicken

Chicken tikka marinated with basil (tulsi) and spices, grilled 
to juicy perfection

9.99Tulsi Chicken Tikka

Tandoor Special

Spicy and tangy deep-fried �sh bites, a popular street food 
from Mumbai

8.49Fish Koliwada

Fish �llets marinated in spices, coated in chickpea �our, and 
deep-fried to crispy perfection, a specialty from Amritsar

8.49Fish Amritsari

Tender juicy chicken wings shaped into lollipops marinated 
in spices and crisp fried

10.99Chicken Lollypop

Chicken wings cooked with traditional Malabar spices, 
o�ering a �avorful twist

8.99Malabar Chicken Wings

Spicy and tangy deep-fried chicken bites, a popular South 
Indian appetizer

9.99Chicken 65

Non-Vegetarian

Small Bites


