STARTERS / TANDOOR
Dahi Puri (D, G)
Flour and semolina shells filled with chickpeas, potatoes, sev
and pomegranate. Served with honey yoghurt, tamarind and
mint chutney.

£6.95

Aloo Papri Chaat (D, G)

£7.95

Squash and Edamame Samosa (D, G)
Served with sweet potato mash.

£6.95

Onion bhajia
Traditional recipe served with tamarind and mint
chutneys.

£6.95

Spinach Chole Tikki (D)
Spinach, chickpea patties served with avocado chutney and
dill yoghurt.

£8.95

Baby Squid Masala (N,S)
Squid, coconut, sesame, samphire, mango and ginger.

£9.50

Chicken - 65 (D)
Spiced fried boneless chicken with masala.

£8.50

Tandoori Phool (D, M)
Broccoli/cauliflower florets marinated with yoghurt and
spices, grilled in a clay oven. Served with spicy tomato and
garlic salsa.

£8.50

Achari Paneer Tikka (D)

£10.95

Salmon Kaffir Lime Leaves (M, F, D)
Tandoor cooked salmon marinated with yogurt, fresh lime
leaves served with mooli.

£10.95

Whole Tandoori Chicken (D)
The famous Chatora Tandoori Chicken is back on the menu
by popular demand from customers:) Chicken is marinated in
bold spices and yogurt with saffron and cooked in tandoor!

£11.95

Kasaundi Jhinga (D)
Jumbo prawns marinated with Indian mustard and cooked in
a clay oven. Served with wild rice and tomato.

£15.95

Lamb Seekh Kebab (D)
Tandoor cooked lamb mince.

£9.95

Anjeer Lamb Chop (D, M)
Lamb chops marinated with figs, yoghurt and Indian spices.
Cooked in a tandoor. Served with green peas mint mash.

£14.95

MAINS
Paneer Lababdar (D)
Cubes of Indian cottage cheese simmered in tomato, onion and
fenugreek sauce.

£12.95

Mushroom Mutter Makhana (D)
Green peas and mushroom in creamy onion and yoghurt gravy.

£12.95

Phoolgobi Hara Pyaz (D, M )
Cauliflower florets cooked with spring onion.

£8.50

Palak Paneer (D)
Cottage cheese with fresh chopped spinach and mint.

£9.50

Jackfruit Kofta and Kale (M)
Jackfruit dumplings served with sauteed kale.

£11.90

Chettinad Prawns (D)
Classic preparation of South India with tiger prawns, rock moss,
black pepper and coconut sauce.

£15.95

Chicken Tikka Masala (D)
Tandoor roasted chicken simmered in tomato, onion and fenugreek
sauce.

£14.95

Samundar Garcinia Moilee (C, F, M)
Pan seared sea bass, prawns, mussels, coconut and onions.

£18.55

Pahadi Chicken (D)
Diced chicken cooked in rustic onion and tomato sauce with the
chef's secret masala.
Zafrani Murgh Korma (D)
Saffron flavoured chicken cooked with yoghurt and cream.

£14.95

£14.95

Lamb Bhuna
Succulent pieces of lamb simmered in onion, tomato, coriander
and cardamom.

£16.50

Handi Gosht (D)
Hyderabadi melting lamb cooked on slow fire with chef special
spices.

£15.95

Railway Saag Lamb (D)
Lamb cubes cooked with spinach and fenugreek.

£16.95

Lamb Shank Roganjosh
Cornish lamb shank cooked in cardamom, onion and tomato sauce.

£19.55

BREADS

All breads contain gluten
Plain naan (G, D)
Butter naan (G, D)
Garlic naan (G, D)
Cheese naan (G D)

£1.95
£2.10
£2.95
£2.95

Peshawri naan (G,D,N)
Tandoori roti (G)
Parata (G, D)
Papad Basket (G) (Served
with home made condiments)

£3.95
£1.95
£2.95
£3.50

RICE AND BIRYANIS
Vegetable Biryani (D, G)
Infusion of seasonal vegetables and fragrant rice cooked in
slow fire (dum). Served with raita.

£14.95

Chicken Biryani (D, G)
Fragrant basmati rice infused with chicken and spices
cooked on dum. Served with raita.

£16.95

Lamb Biryani (D, G)
Fragrant basmati rice infused with lamb and spices cooked
on dum. Served with raita.

£18.95

Pulao
Steamed rice

£5.95
£4.95

SIDES
Brussel Sprout Poriyal
South indian coconut stir fry with brussel sprout.

£7.60

Dal Panchmel
A combination of 5 lentils, tempered with cumin and
garlic.

£6.95

Chatora Dal (D)
Our signature speciality. Black lentils simmered with
garlic, tomato and chilli.

£7.50

Pindi Chole
Delicious chickpea curry made in Punjabi style with
chole masala powder.

£6.95

Cucumber Raita
Onion Salad
Onion and Tomato Salad

£2.95
£2.95
£3.95

DESSERTS
Gulab Jamun
Made up of milk, flour, baking powder and clarified butter
(ghee); kneaded to form a dough, moulded into balls, deep
fried and dropped into simmering sugar syrup.

£6.95

Gajjar Ka Halwa
Carrot halwa is a carrot-based sweet dessert pudding from
the Indian subcontinent. It is made by placing grated carrots
in a pot containing a specific amount of water, milk and
sugar and then cooking while stirring regularly.

£6.95

G - contains gluten, D - contains dairy, N - contains nuts
Please always speak to us about any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu and we cannot guarantee the total absense of allergens.

SPIRITS

SOFT DRINKS
Coke 330ml
Diet Coke 330ml
Fanta 330ml
Sprite 330ml

£2.95
£2.95
£2.95
£2.95

Orange Juice 330ml
Cranberry Juice 330ml
Apple Juice 330ml
Pineapple Juice 330ml
Mango Juice 330ml

£2.95
£2.95
£2.95
£2.95
£2.95

Still Water 750ml
Sparkling Water 750ml

£4.50
£4.50

Tonic Water
Bitter Lemon
Soda

£2.95
£2.95
£2.95

BEERS
Kingfisher (330ml)
Five grain (330ml)
Hop house (330ml)
Guinness (500ml)
Brewdog Punk IPA (330ml)

£3.95
£3.95
£3.95
£5.95
£5.95

Magners Cider (330ml)
Hoegaarden (330ml)
Brahma (330ml)
Blue moon (330ml)
Heineken (alcohol free)

£4.95
£5.95
£5.95
£4.95
£4.95

Bira - 91 (330ml)
Camden town (330ml)
Corona (330ml)
Brewgooder (330ml)

£4.95
£5.95
£4.95
£4.95

Johny Walker Red Label
Johny walker Blue Label
Gordon’s Pink Gin
Janneau xo Armagnac
Glenlivet
Courvoisier
Martell
Smirnoff
Ketel one
Stolichnaya
Gordon’s
Tanqueray
Opihr
Bulleit
Southern Comfort
Jack Daniels

25ML

50ML

£5.95
£12.00
£4.95
£9.95
£5.70
£5.95
£5.95
£3.50
£4.70
£4.70
£3.50
£4.50
£5.95
£4.50
£5.95
£5.95

£10.95
£20.00
£8.95
£12.95
£10.40
£10.95
£10.95
£6.95
£8.50
£8.50
£6.95
£8.50
£10.90
£8.50
£10.95
£10.95

Limonchello
Sambuca
Port (Cockburns 2014)
Croft Sherry
Martini dry
Martini bianco
Martini rosso
Baileys
Campari

£5.95
£5.95
£4.95
£4.95
£4.95
£3.50
£3.30
£3.50
£4.95

Kahlua
Tia maria
Amaretto
Cointreau
Pimms No 1
Drambui
Gran Marnnier

£4.95
£4.95
£4.95
£4.95
£9.95
£5.95
£5.95

