BIRYANI
Comes with tarka dall or raita VEGETARIAN DISHES

Hyderabadi Dum Biryani (0,G) Chicken 15.9
y y Larmb 12.9 Dall Tarka (D) 6.5
Mushroom Bhaji 6.5 /
-, a_—

Subz Biryani : Korai Vegetables 6.5

INDIAN - MEZZE - GRILL

Chicken Tikka Biryani (o, MD) : Saag Aloo (D, MD) 6.5

Bombay Aloo (MD) 6.5
RICE

Steam Rice 4.7 Shimla Mirch Aloo 6.5

WELCOMES YOU

Pilau Rice (D) 5.2
Chana Masala (MD) 6.5

Tapas Rice (D) 5.5
Aloo Ravia (MD) 7.5

Keema Rice (D) 5.9
Egg Rice (D,E) 5.5 Bindi Dopiaza 7.5

Mushroom Rice (D) 55 Aloo Gobi 7.5

BREAD SIDES & SALADS

Plain Naan (D,EG,) 29 poppadom Basket () 2.9

Keema Naan (D,E,G,) 4.5 )
Raita (D) 3.9

Honey and Sesame Naan (D,E,G,N) 3.9 Masala Chips 6.9

Cheese Naan (D,E,G) 3.9 Chips 4.9

. _ Bengal Salad 4.5
Garlic & Coriander Naan (D,E,G,) 3.9

Paratha (D,G) 3.5 TAPAS KIDDIES

] Popcorn Chicken (G) 7.5
Roti (G) 2.9
Fish n Chips (FG) 7.5

Bread Basket (D,E,G,) 7.9 Jee )
Mini Chicken Tikka Masala (b,mD) 7.5

Mini Chicken Korma (D,N) 7.5 tapasluton ﬁ Tapas Dining y tapasluton




TAPAS WINGS CHEF’'S SIGNATURE DISHES REGIONAL SPECIALITIES

Chicken 65 (£,G) 10 Chatpata (E.G,S) 10.5 Mains on Plate. All Signature dishes will be Old Delhi Butter Chicken (o,mD) 11.9
served with Tapas rice. ; {

. Honey Glazed (EG, Ss) 10.5
Garlic King Prawns (C,E,D) 13.5 1971 ©, MD)
. _ . _ _ Railway Lamb Curry 12.9
fH 10.9 Chargrilled chicken breast with delicately spiced
Chilli Chicken (E,G) 10.5 Drums of Heaven . stuffing of cheese and spinach, then simmered in
a tantalising medium sauce
) L Tandoori Wi 10.9 Korai Angara
Wild Ajwain Salmon (D,F) 12 andoori Wings (D, MD) . Saag Gosth 12.9
Chicken pieces marinated in traditional spices
with a smoky aroma and charcoal flavour
Adrika Mutton Chops (D) 12 Nalli Ghosht : Chicken Chettinad 10.9
GRILL & TANDOOR Slow braised lamb shank in an aromatic Lucknowi
King Prawn Puri (C,G) 13 Nihari spice served with gravy
Tandoori Chicken (D, MD) 10.9 Nawabi King Prawn () _ Dhansak (D) 10.9
Gilafi Sheekh Kebabs (D,g) 10 Infused with aromatic spices with shell and
served on smoked aubergine
Haryali Tikka (0, MD) 10.5 Malvani Tilapia (£ MD) : Chicken Tikka Masala (D,mD) 1.9
VEGETARlAN TAPAS . : Pan fried fillet of tilapia lightly spiced and
Chicken Tikka (0, MD) 10.5 sifr?m';fedlaster:/ZZIan% beydsglfcgabi/nspinach Dhaba Chicken 11.5
Palak Patta Chaat (D, G) 8 Fish Malabari (F MD)
Murgh Malai Tikka (D, MD) 10.9 Tilapia with tomatoes, chilli and sweet garlic sauce Shahi Korma (D,N,MD) 11.9
Kurkuri Bindi 7.5 .
Shaslick o, MD) 155 Green Jalfrezi (MD) 1.9
SHARING PLATTERS
Chilli Paneer (D,G) 10 o
Tandoori King Prawn (C,D, MD) 16.9 M | 45.9
SZe 1A, ' Rajasthani Laal Maas 13.9
Samosa Chaat (D,G) 7.5
Tandoori Mix Grill (D, MD) 17.9
Papri Chaat (D, G 7.5 1 Chi
R e of e Special Tawa Platter (D, G, MD) 42.9 Seven Chilli Chicken 1.9
Shingara (G) 75 Tandoori Mutton Chops (D, MD) 16.5
Kosha Mansho 13.5
Achari P Tikka (o,mD 9.5
e e ¢ J Vegetarian Platter (D, G, MD) 31.5 A\ V
Mirchi King Prawn (C) 19.5
Onion Palak Bhajee (G) 7.5
Halloumi Meshwi (D) 10

Chilli Garlic Mogo 8



