
Indian Roast

Tandoori Roast Chicken - 20
Chicken on the bone marinated in yoghurt, fresh ginger, garlic, lemon and a blend
of aromatic tandoori spices. Cooked in the tandoor for a smoky, charred flavour.
Served with roasted spiced potatoes, makhani gravy, raita, pickle, plain naan,
papad & salad.

Roast Gobi - 17
Charred cauliflower florets tossed with aromatic spices, roasted until crisp on the
outside and tender on the inside. Finished with fresh herbs. Served with roasted spiced
potatoes, makhani gravy, raita, pickle, plain naan, papad & salad.

Roast Shank of Lamb - 25
Slow-roasted lamb shank cooked until perfectly tender, infused with warm spices and
aromatics. Served with roasted spiced potatoes, nihari gravy, raita, pickle, plain naan,
papad & salad.

Roast Kingfish Steak - 22
Fresh kingfish steak marinated in coastal spices, gently roasted and cooked in banana
leaf. Served with roasted spiced potatoes, a light creamy coconut gravy, pickle, plain
naan, papad & salad.

Please speak to one of our team about any allergies or dietary requirements. All prices are in GBP and include VAT. 
Whilst every effort is made to ensure your safety, we cannot guarantee that 

every dish is free of allergens including peanuts.


