SERVED EVERY DAY 6PM -

INDIAN

9PM

Ask your server about food allergens. If you
have specific dietary requirements please let
us know

STARTERS

Crispy Chicken Pakora £5.95
Scotland’s favourite Indian Starter, Served with Two
Homemade Chutneys

Vegetable Pakora £4.95
Selection of Seasonal Vegetables Fried Until Golden
Crispy Served with Two Homemade Chutneys

Scottish Haggis Pakora £5.75
Scottish Haggis Marinated with Indian Spices Lightly
Fried & Served with Two Homemade Chutneys

Masala Fish £6.45
A Dish For Fish Lovers Slowly Cooked in a Rogan Josh
Sauce on a Bed of Rocket Salad

Mumbai Mushrooms £5.25
Perfectly Seasoned, Tangy Mushrooms Cooked with
Vibrant Indian Spices delivering a Burst of Flavour

Honey Chicken £6.45
Crispy Chicken Fried Then Cooked Perfectly with a
Sticky Honey Sauce

MAIN
All Curries Available with Chicken, Lamb or
Vegetable (Chicken Tikka £1 Extra)
SERVED WITH RICE OR NAAN
(Upgrade Your Naan For £1.50 To Garlic, Peshwari

Kachi Chicken £12.95
For the Desi Lovers, Fresh Chicken Tossed in a Series
of Different Spices

Kashmiri Korma £12.45
A Mild Curry Dish Made with a Deliciously Creamy
Sauce, Cooked with Mango & Coconut

South Indian Garlic £12.95
Scotlands Favourite Dish which is Hot & Spicy & Has
a Kick to Savour

Lagan Ki Botti £12.45
Try a Little Tenderness, Melt in the Mouth Scottish
Lamb Diced, Simmered with Ginger & Garlic

Nawab Dal £13.45
Chefs Special Recipe Cooked in an Abundance of
Spices with Your Choice of Meat

Butter Chicken £12.45
Smooth & Creamy Sauce with a Rich Masala Flavour

Bhoona £12.95

Spices Fried in Plenty of Oil to Bring Out the Flavour
which Results in a Deep Strong Flavour But With
Very Little Sauce

Tartan Tikka Samosas £6.45
Crispy PastryStuffed with Spicy Chicken Tikka & Onions
in a Tangy South Indian Sauce, Bursting with Flavour

Scotch Lamb Koftas £6.75
Scottish Lamb Mince with Tender Potatoes, Mixed with
Cheese & Indian Herbs, Deep Fries in Crispy Pastry

Chicken Seekh Kebabs £6.25
Juicy Spiced ChickenKebabs Grilled to a Smokey Finish
Offering a Burst of Authentic Flavour

Chargrilled Chat Masala £6.45
Succulent Bites Marinated in a Soy Sauce, Ginger, Garlic
& Tomato Paste, Spiced & Grilled in the Tandor

Chili Chicken Poori £5.95
Chicken Chunks Marinated in a Sweet & Sour Sauce
with Geen Herbs & Spring Onion, Served in a Crispy
Poori

Mangalore Mushroom Pakora £5.75
Fried Mushrooms Infused with Green Herbs & Indian
Spices

COURSES

Lamb Rasander £13.95
Tender Lamb Chunks Cooked in a Rich Spicy Sauce with
Fresh Ginger for an Extra Kick

Madura Chicken £13.25
For the Sweet & Spicy Lovers Cooked with Honey
Simmered to Perfection

Sizzling Chicken Tikka Skewers £15.95
Marinated Chicken Pieces Cooked in a Tandoori Oven,
Served with Rice & Sauce

Sizzling Mixed Seekh Kebabs £15.95
A Sizzling Duo of Chicken & Lamb Seekh Kebabs Cooked
in the Tandoori Oven

Tandoori King Prawn £15.95
King Prawns Infused with Indian Spices, Cooked in a
Tandoor Oven, A Perfect Fusion of Flavours

Saag Aloo £9.45
Spinach & Potato Curry Seasoned with Traditional Indian
Spices

Gajar Ki Sabzi £9.45
Carrot & Pea Curry Cooked in Rich Spices, A Delicious
Vegetarian Option
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