AIN NIENU

SERVED AFTER 3:30PM

IPPETIZERS

COCKTAIL ONION BHAIJI vt 6.25
MINI, BITE-SIZED ONION BHAJIS FRIED UNTIL CRISP AND
GOLDEN, WITH A LIGHT SPICED BATTER AND A SOFT,

FLAVOURFUL CENTRE.

CHILLI PRAWNS 12.95
JUICY PRAWNS STIR-FRIED IN A HOT, TANGY CHILLI

SAUCE WITH PEPPERS AND ONIONS FOR A VIBRANT,

FIERY FINISH.

PUNJABI LAMB CHOPS 12.25
JUICY, TENDER LAMB CHOPS MARINATED IN SPICED

YOGHURT, GINGER, GARLIC AND PUNJABI MASALAS,

CHARGRILLED FOR A SMOKY FINISH WITH A WARM,

FLAVOURFUL KICK.

CHILLI PANEER v 9.95
CRISPY PANEER IN A BOLD, TANGY CHILLI SAUCE WITH

BELL PEPPERS AND ONIONS.

AMRITSARI COD BITES 11.25
SEASONED COD BITES WITH A DELICATE CRUNCH,

FINISHED WITH SPRING ONIONS AND SERVED WITH OUR

MINT SAUCE.

TIKKA FROM TANDOOR 10.45
SOYA TIKKA v | PANEER TIKKA v | METHI TIKKA | CHICKEN TIKKA

OUR SIGNATURE TIKKA SELECTION, FRESHLY MARINATED

WITH BOLD INDIAN SPICES AND COOKED IN THE

TANDOOR FOR A RICH, SMOKY FINISH

GOAN CHILLI PORK CHOPS 8.45
PORK CHOPS MARINATED IN AN AUTHENTIC GOAN

BLEND OF KASHMIRI AND BEDGI CHILLIES WITH

WARMING SPICES FOR A RICH, SMOKY COASTAL BITE.
CAULIFLOWER TEMPURA vt 8.95
CRISPY CAULIFLOWER TOSSED IN A KOREAN-STYLE SWEET

AND SOUR GLAZE, FINISHED WITH GARLIC, CHIVES AND

ROASTED SESAME SEEDS.

SIGNATURE MANCHURIANS 7.95
VEGETABLEv: | CHICKEN | GOBIve| PANEERY

CRISPY VEGETABLE BALLS TOSSED IN A BOLD, TANGY IN-

HOUSE SAUCE WITH PEPPERS AND SPRING ONIONS.
SCHEZWAN CHICKEN 10.45
CRISPY CHICKEN CHUNKS STIR-TOSSED WITH PEPPERS,

ONIONS AND SPRING ONIONS IN A DEEP, FIERY

SCHEZWAN SAUCE.

WINGS CREATIONS 10.45
BUFFALO | KOREAN | SALT & PEPPER | TANDOORI

OUR HOUSE-CRAFTED WINGS, FRESHLY COOKED AND

PACKED WITH BOLD FLAVOUR, FINISHED IN OUR

SIGNATURE SAUCES AND SEASONINGS.

CHICKEN LOLLIPOPS 11.25
CRISPY CHICKEN LOLLIPOPS MARINATED IN WARMING

SPICES AND TOSSED IN OUR SPECIAL IN-HOUSE SAUCE

FOR A SATISFYING KICK.

KING PRAWNS 13.95

SUCCULENT KING PRAWNS, INFUSED WITH VIBRANT
TANDOORI SPICES AND FLAME-GRILLED FOR A SMOKY,
JUICY FINISH PACKED WITH BOLD, AROMATIC FLAVOUR.

(LLASSICS

SAAG

MEDIUM — A SPICED SPINACH CURRY COOKED WITH ONIONS
ESINIDEIRRY DI GANFAIESSIR G ESHREOIRGAY S M O:QTH, EARTHY ELAVOUR.

KORMA

MILD — A DELICATELY SPICED, CREAMY SAUCE WITH ONIONS,
COCONUT AND GENTLE SWEETNESS FOR A SMOOTH,
COMFORTING FLAVOUR.

BALTI

IMREARRIRCAVISESSASIE RE SIEESEILG FIMFENYESSIP' [ C E D) (G UIRRY IC@IOKED QUICKLY
WITH ONIONS AND TOMATOES FOR A CLEAN, AROMATIC
FLAVOUR AND BALANCED HEAT.

CHOOSE YOUR

SOYA-PANEER:-CHICKEN:-LAMB-12.95 |
PROTEIN AND

(HEF SPECIALS

CHICKEN CLAYPOT

TENDER CHICKEN IN A TOMATO BASED GRAVY WITH
FRAGRANT SPICES AND HERBS, COOKED IN A
TRADITIONAL CLAYPOT OVEN FOR DEEP, WARMING
FLAVOUR.

SHARABI BAKRA

SLOW-COOKED ON THE BONE GOAT IN A DESI MASALA
OF ONIONS, TOMATOES AND WHOLE SPICES, INFUSED
WITH RUM FOR DEEP WARMTH AND A BOLD FINISH.
CONTAINS ALCOHOL.

DAAL MAKHNI v

SLOW-COOKED BLACK LENTILS SIMMERED IN BUTTER,
CREAM, TOMATOES AND GENTLE SPICES FOR A RICH,
SMOOTH AND COMFORTING FINISH.

GARLIC CHILLI CHICKEN CURRY

ROASTED GARLIC AND RIPE TOMATOES COOKED WITH
BOLD SPICES AND CRUSHED CHILLIES FOR A THICK,
FIERY SAUCE WITH VIBRANT HEAT.

OKRA DO PIYAZA v

TENDER OKRA COOKED WITH ONIONS, POTATOES AND
WARMING INDIAN SPICES FOR A LIGHT, HOMESTYLE
DASHEL .

SPICED LAMB KEEMA

MINCED LAMB COOKED WITH ONIONS, TOMATOES, PEAS
SANIDIFESRECHNPANISIERG P *C E Sims,] M MERED TO A RICH, HEARTY,
FLAVOUR-PACKED FINISH.

BUTTER CHICKEN | BUTTER SOYA v 13.75

CHICKEN TIKKA / SOYA PIECES SIMMERED IN A CREAMY,
B U T T ERYGCTRCIVPENREISIESUIEGERWTTL H* A D E'EP ERSBLEND OF

S PJ GiE S,, " AMGIEINFTISES T OIUMGIEF @Rkl E A TygrA N BESARH [N T4 O F

FEON BY YF O™ A R L SSLUNDICLE'GEN TF F LAV @UR.

METHI MATAR PANEERY

SOTFT PANWEER ANDLGRIEEN PERSSC.OQOKED SN A, C REAMY
TOMATO SAUCE WITH FRAGRANT FENUGREEK LEAVES FOR
A GENTLY SWEET, AROMATIC FLAVOUR.

13.45

15.45

10.95

13.65

11.75

13.95

12.95

LAMB SHANK 17.95
CHEF’S SPECIAL SLOW-COOKED LAMB SHANK IN A DEEP,

RICHLY SPICED GRAVY, COOKED UNTIL TENDER.

CHICKEN TIKKA MASALA 13.25

A STAPLE DISH OF TENDER CHICKEN TIKKA IN A CREAMY
TOMATO MASALA WITH AROMATIC SPICES, GENTLY
SWEET AND RICHLY COMFORTING.

ROYAL VEG KOFTA CURRY v 11.95
SOFT VEGETABLE KOFTAS SIMMERED IN A RICH, CREAMY
ROYAL-STYLE CURRY WITH SLOW-COOKED ONIONS,

TOMATOES, CREAM AND AROMATIC INDIAN SPICES
PUNJABI LAMB CURRY 13.45
A HOMESTYLE PUNJABI CURRY WITH TENDER LAMB

COOKED IN A RICH ONION AND TOMATO GRAVY WITH

WARMING SPICES FOR A DEEP, COMFORTING FLAVOUR.
AMRITSARI CHOLE v 11.95
TENDER CHICKPEAS SIMMERED IN A BOLD, TANGY

MASALA GRAVY WITH SLOW-COOKED ONIONS,

TOMATOES AND FRAGRANT INDIAN SPICES.

LAMB RARA 14.25

A BOLD, RICHLY SPICED CURRY MADE WITH TENDER
LAMB PIECES AND MINCED LAMB, COOKED WITH
ONIONS, TOMATOES AND AROMATIC SPICES FOR A DEEP,
HEARTY FLAVOUR.

FISH-PRAWN 15.95

PAIR IT WITH A CURRY BASE

JALFREZI

MEDIUM — A FRESH, VIBRANT TOMATO-BASED SAUCE WITH
SAUTEED ONIONS AND PEPPERS FOR A CLEAN, TANGY KICK.

BHUNA

MEDIUM — A SLOW-COOKED, THICK MASALA WHERE SPICES ARE
GENTLY REDUCED WITH ONIONS AND TOMATOES TO CREATE A
DEEP, RICH, INTENSELY FLAVOURED SAUCE.

ROGAN

MEDIUM — A RICH, AROMATIC CURRY COOKED WITH
TOMATOES, ONIONS AND WARMING SPICES, FINISHED WITH A
DEEP RED CHILLI OIL FOR A BOLD, WELL-ROUNDED FLAVOUR.



NIXED GRILLS

BONELESS MIXED GRILL 25.95
PIECES OF CHICKEN TIKKA, METHI TIKKA, SHEESH KEBAB
AND FISH FRITTERS.
VEGETARIAN MIXED GRILL v 22.95
PIECES OF PANEER TIKKA, ONION BHA]JI, CHILLI PANEER,
SOYA TIKKA AND TEMPURA GOBI.
MEDIUM MIXED GRILL 23.95
TANDOORI WINGS, CHICKEN TIKKA, METHI TIKKA,
SHEESH KEBAB AND AMRITSARI COD BITES
MANGO MEGA GRILL 31.95
TANDOORI WINGS, CHICKEN TIKKA, METHI TIKKA,
SHEESH KEBAB, AMRITSARI COD BITES, BATTERED
PRAWNS AND PUNJABI LAMB CHOPS
CLASSIC FRIES ve 3.95
TRADITIONAL CRISPY GOLDEN FRIES.
SPICED FRIES ve 4.45
CRISPY GOLDEN FRIES TOSSED IN OUR HOUSE MASALA
SEASONING.
SWEET POTATO FRIES ve 4.95
SWEET POTATO FRIES WITH A DELICA THERCRMS P raliN*Sali~
LIGHTLY SEASONED.
CURLY FRIES vt 4.45
CRISPY, SEASONED.CURLYe RRLESEF R | E DRESNERT G O\ EN .
LOADED FRIES 8.95
CRISPY FRIES PILED WITH 4 URSS | GNA TWRE *RER SE-H [ CREEN
TIKKA, WARM MELTED CHEESE, SMOKY BBQ, CHIPOTLE
AND GARLIC MAYONNAISE WITH HOUSE SEASONING,
DICED PICKLES AND FIERY JALAPENOS.
STREET STYLE OKRA vt 5.45
LIGHTLY SPICED OKRA FRIED UNTIL CRISP, FINISHED
WITH INDIAN STREET-STYLE SEASONING.
CRISPY CHILLI CHIPS ve 5.45
THICK=CUT CHIPSSERIED UNTIL CR#SPAND TOSSED N
OUR HOUSE FAVOURITE CHILLI SAUCE FOR A BOLD,
FLAVOUR PACKED BITE.
CHILLI CHEESE CHIPS v 5.95
THICK-CUT CHIPS FRIED UNTIL CRISP AND TOSSED IN
OUR HOUSE FAVOURITE CHILLI SAUCE, COATED IN RICH
MELTED CHEESE FOR A BOLD, FLAVOUR-PACKED BITE.
BOILED RICE ve 2.95
PILAU RICE v 3.45
JEERA RICE vt 3.95
GARLIC FRIED RICE vt 4.25
EGG FRIED RICE v 4.95
MUSHROOM FRIED RICE ve 4.95
KIDS \IENU
ANEENSIEERWVAE D WITH FRIES
FISH FINGERS 5.95
MOZZARELLA DIPPERS v 5.95
CHICKEN NUGGETS 5.95
MAC & CHEESE v 5.95

PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES
STRICT ALLERGEN CONTROLS IN PLACE BUT CAN'T GUARANTEE OUR DISHES WILL BE ALLERGEN CONTAMINATION FREE.

(BIRYANI

AROMATIC RICE DISH MIXED WITH A FILLING OF
CHOICE, SERVED WITH RAITA OR CURRY SAUCE.

VEGETARIAN v 13.95
CHICKEN 15.95
LAMB 16.95
PRAWN 17.95
MIXED 17 .45

(BURGERS & WRAPS
BUTTERMILK STACK BURGER 12.95
CHIPOTLE | BARBEQUE | MAYONNAISE
A TOWERING CRISPY BUTTERMILK CHICKEN BURGER
WITH MOLTEN CHEESE, RED SLAW, GHERKINS, ROCKET,
STACKED IN A BRIOCHE BUN. SERVED WITH CLASSIC OR
SPICED FRIES.
CHIPOTLE LAMB SMASH 13.95
LAMB SMASH PATTIES LAYERED WITH MOLTEN CHEDDAR,
CRISPY BACON AND CARAMELISED ONIONS, AND
FINISHED WITH CHIPOTLE GLAZE. ALL STACKED IN A
TOASTED BRIOCHE BUN FOR A DEEP, BOLD, FLAVOUR-
PACKED BITE. SERVED WITH CLASSIC OR SPICED FRIES.
TIKKA FLAME WRAP 10.95
TENDER CHICKEN TIKKA WRAPPED IN A WARM TORTILLA
W I T S REESIEISPASIRAN NV FEN S EFADI@E FoF S SANYMCERAND HOUSE
S.A U C BSEEGIREVANSSEIRCAEIESSIRRESE S FYLE FLAVAO U'R*'HIT.
PANEER TIKKA WRAP v 9.95
CHARGRILLED PANEER TIKKA WRAPPED IN A WARM
TORTILLA WITH FRESH SALAD, CHEESE AND HOUSE
SBLC'ES FFOR A BOLE*™-S¥ER E ET - S'TAGISE"8EL AVO'UR .

(BREADS
LACCHA PARATHA v 3.95
PLAIN NAAN v 3.45
PUNJABI BUTTERED NAAN v 3.75
GARLIC CORIANDER NAAN v 4.25
CHEESY NAAN 4.75
KEEMA NAAN 4.95
CHILLI NAANVY 3.95
PESHWARI NAAN v 4.75
CHILLI CHEESE NAAN v 4.95
TANDOORI ROTI ve 3.25
MDIPS

DESI CHUTNEY ve 1.45
SPICED MANGO BLAZE ve 1.45
RANCH v 0.95
MANGO CHUTNEY ve 1.45
CLASSIC KETCHUP ve 0.95
SMOKY BBQ vt 0.95
MAYONNAISE v 0.95
BLUE CHEESE Vv 1.45
HOT HONEY Vv 1.45
CHILLI SAUCE ve 0.95
MINT SAUCE ve 0.95

(V) VEGETARIAN | (VE) VEGAN | ASK STAFF FOR GLUTEN FREE



