STARTERS

Papadum basket -~
Served with three house chutneys.

Dahi Puri (G, D) -~

Flour and semolina shells filled with chickpeas
potatoes and pomegranate. Served with honey yoghurt
and tamarind.

Aloo Papdi Chaat (G, D) -2~
Finished with sweet yoghurt, Jerusalem artichoke
tamarind and mint chutney.

Seasonal Vegetable Samosa (G) =&
Accompanied with tamarind and mint chutney.

Onion Bhajia (D) -~
Traditional recipe served with tamarind chutney.

Paneer Angari Sula (D) =~

Cubes of paneer stuffed with sweet basil and sun-dried
tomatoes cooked in tandoor and served with mint
chutney.

Fish Koliwada (F, G) ==
Coley fish marinated with carrom seeds and batter
fried. Served with garlic schezwan chutney.

Tandoori Phool (D) -2~

Broccoli and cauliflower florets marinated with
yoghurt and spice, grilled in a clay oven, served with
cauliflower puree.

Chicken - 65 (D) 22~
Spiced fried boneless chicken with masala.

Murgh Malai Kabab (D, N) -~~~
Chunks of chicken marinated with soft cheese, chilli,
ginger. Served with peanut chutney.

Tandoori Chicken (D) (25 min cooking time) <<
Famous and traditional whole chicken marinated in
yoghurt and home ground spices served with onion
chutney.

Kasaundi Jhinga (S, M) =<
Jumbo prawns marinated with Indian mustard and
cooked in clay oven served on a bed of wild rice.

Ghilafi Seekh Kebab (D) 22
Minced lamb skewered and cooked in tandoor and
served with pineapple murabba.

Anjeer Lamb Chop (D) -2

Lamb chops marinated with figs, yoghurt and home
roasted spices. Cooked in tandoor. Served with peas
mint mash.

£3.50

£6.95

£7.95

£6.95

£6.95

10.95

£8.50

£8.50

£8.50

£10.95

£11.95

£15.95

£9.95

£14.95

MAINS

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

Mushroom Mutter Makhana (D) <~
Green peas and wild mushroom in creamy onion and yoghurt
sauce.

Phool Gobhi Hara Pyaz =~/
Cauliflower florets cooked with spring onion. Sautéed with a
selected whole spices.

Palak Paneer (D)
Cottage cheese pan cooked with fresh chopped spinach, mint and
basil leaves.

Aloo Palak

Diced potatoes and spinach tempered with garlic and cumin seeds.

Jackfruit Kofta and Kale (D) _~
Jackfruit dumplings served with sautéed kale in a tomato base
sauce.

Chettinad Prawns (S) 22~
Classic preparation of South [ndia with tiger prawns, rock moss,
black pepper and coconut sauce.

Samundar Garcinia Moilee (D, S, F) _~
Pan seared fillet of sea bass, prawns, coconut and onion in a white
sauce.

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

Pahadi Chicken (D) 2~
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.

Lamb Bhuna 2~
Succulent pieces of lamb simmered in onion, tomato, coriander
and cardamom.

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

Railway Saag Lamb (D) 2~
Lamb cubes cooked with spinach and fenugreek.

Lamb Shank Roganjosh

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

G - gluten, D - dairy, N - nuts, S - shellfish, M - mustard, F - fish.

£12.95

£12.95

£10.95

£12.95

£10.95

£12.95

£15.95

£18.55

£14.95

£14.95

£14.95

£16.50

£15.95

£16.95

£19.55

Please o\woys speak fo us about any c1”ergies or intolerances before p|qdng your order.

Not all ingredients are listed on the menu and we cannot guarantee the total absense of allergens.

RICE AND BIRYANIS

Vegetable Biryani (D) 2~
Infusion of seasonal vegetables and fragrant rice
cooked in slow fire (dum). Served with burani raita.

Chicken Biryani (D) -2~
Fragrant basmati rice infused with chicken and spices
cooked on dum. Served with burani raita.

Lamb Biryani (D) 2~
Fragrant basmati rice infused with lamb and spices
cooked on dum. Served with burani raita.

Pulao
Steamed rice

SIDES

Himalayan Wild Mustard Aloo (M) =
Potatoes tempered with asafetida and wild mustard.

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

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

Pindi Chole 2~
Delicious chickpea curry made in Punjabi style with
homemade chole masala.

Burani Raita (D)
Yoghurt garlic cucumber. A perfect Hyderabadi
accompaniment to Indian cuisine.

Onion Salad
Finely sliced red onions.

Red Onion and Vine Tomato Salad

Hung Yoghurt

BREADS

All breads contain gluten

Plain Naan (G, D)

Butter Naan (G, D)

Garlic Naan (G, D)
Cheese Naan (G, D)
Peshawari Naan (G, D, N)
Tandoori Roti (G)
Paratha (G, D)

£14.95

£16.95

£18.95

£5.95
£4.95

£7.95

£6.50

£7.50

£6.95

£2.95

£2.95

£3.95

£3.95

£1.95
£2.10
£2.95
£2.95
£3.95
£1.95
£2.95



