
 

Food Allergies and Intolerances. 

Before ordering, please speak to our staff about your requirements 

 

 

 

SHURUAAT / APPETIZERS 
  

ONION BHAJIA         £5.50 
Finely Shredded onions and spinach spiced with fennel and gram flour, tamarind chutney  

 

PUNJABI SAMOSA        £5.50 
The Classic Samosa, stuffed with tempered potatoes, ginger and spices, tamarind &  

green chutney 

 

ALOO TIKKI CHAAT        £5.95 
Lightly spiced shallow fried potato patties, Spiced chickpeas & chutneys 

 

KERALAN KEKDA         £8.95 
Crispy soft-shell crab in spicy batter, crab meat sautéed with mustard and curry leaves 

 

MURG BEZULE         £5.95 
West coast Mangalorean Street food of chicken morsels coated with aromatic spices 

 

KEEMA KULCHA         £6.50 
Minced Lamb stuffed white flour bread served with Seasonal Raita 

 

RAJ PLATTER                   £13.95 
Selection of Tandoori delights, lamb chop, chicken tikka, sheekh kabab, and salmon 

 

TANDOOR KA KHAZANA / CLAY OVEN DELICACIES 

 
         Starter  Main 

TANDOORI MURG (Punjab Province)    £5.50  £10.95 
Char-grilled chicken on the bone marinated in traditional Kashmiri chilli & yogurt base 

 

MURG TIKKA (Lucknow)      £5.50  £10.95 
Grilled chunks of boneless chicken flavoured with cumin and rock salt 

 

GILAFI SHEEKH KABAB (Awadh)    £6.50  £12.50 
Soft minced lamb, roasted spices, ginger, and coriander, coated with onion & mixed bell peppers 

 

MALAI JHINGA (Jaipur, Rajasthan)    £9.25  £17.50 
Tiger prawns marinated in creamed hung yoghurt, aromatized with Green Cardamom 

 

SALMON METHI TIKKA (Delhi)     £8.50  £16.95 
Salmon marinated in fenugreek leaves, cardamom, lemon juice & spice mixed hung yoghurt 

 

BARRA LAMB KABAB (Peshawar)    £8.95  £17.50 
Best end lamb chops marinated in golden brown onions, yoghurt and garam masala 

 

PANEER SASHLICK (Punjab)     £6.25  £11.95 
Cottage cheese with peppers, onions marinated in pomegranate, ground mace and yogurt  

 

 



 

Food Allergies and Intolerances. 
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KHAANE KHAAS / REGIONAL SPECIALITIES 
 
 

PANEER BUTTER MASALA (Grand Trunk Road, Punjab Province) £10.95 
Cottage Cheese simmered in rich creamy buttery tomatoes, with the hint of fenugreek 

 

SABZI PANCHRATNI (Jaipur, Rajasthan)     £10.95 
Baby corn, broccoli, courgette, mangetout, carrots, onions and peppers tossed in a wok 

 

MURG JAL-FREZI (Calcutta, West Bengal)     £11.95 
Sliced grilled chicken breast stir-fried with juliennes of chillies, onions and bell peppers   

             

BUTTER CHICKEN (Delhi)        £12.50 
Marinated grilled chicken simmered in buttery tomatoes and fenugreek leaves 

 

KORI GASSI (Mangalore, Karnataka)      £11.95 
Chicken tempered with curry leaves, chillies and a touch of coconut milk 

 

UPPU KARI (Karaikudi, Tamil Nadu)      £13.50 
Diced lamb cooked with shallot, garlic, ginger, red chillies, fennel and curry leaves. 

 

RAILWAY LAMB CURRY (Bombay, Maharashtra)    £13.50 
A wholesome dish once served on the long train journey from Bombay to Calcutta 

 

SAAG GOSHT (Punjab)        £13.50 
Slow cooked diced lamb with Fresh Spinach tempered with garlic & fenugreek 

 

DUM BIRYANI (Lucknow, Awadh)      £14.50 
Diced lamb or chicken cooked with basmati rice, cinnamon, bay leaves, cardamom and yoghurt,  

tightly sealed and cooked over a slow fire, served with Raitha  

 

JHINGA MASALA (Malabar)       £15.95 
Black tiger prawns gently simmered in a garlic, chilli, coconut and lime masala, tempered with 

mustard seeds and aromatic curry leaves 

 

CHINGRI JHOL (Assam, East Bengal)      £17.95 
Butterflied whole Bengal king prawns simmered in a thin gravy of mustard oil, cardamom,  

cinnamon and cloves 

 
 

 
 

 
 

 
 

 

 

SABZI BAZAAR / MARKET FRESH VEGETABLES 
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        Side                 Mains 
PALAK PANEER       £5.95  £10.95 
Indian cottage cheese with fresh spinach tempered with garlic 
 

ALO GOBI ADRAKI              £5.95  £9.95 
Cauliflower florets & Potatoes cooked with onions, fennel seeds and ginger 

 

BHINDI DO PIAZA        £6.50  £10.95 
Okra tossed with onion, tomato and shallots 

 

TADKA DAL          £5.95  £9.95 

Slowly cooked yellow lentils tempered with garlic 

 

SAAG BHAJI        £ 5.95  £9.95 
Spinach cooked with light spices and onions 

 

BAINGAN THIYAL       £5.95  £9.95 
Aubergine cooked in tomato, onion and coconut finished with tamarind pulp 

 

DAL MAKHANI        £5.95  £9.95 
Black lentils cooked overnight, finished with cream 

 

CHANA MASALEDAR      £5.95  £9.95 
Black chick-peas tempered with carom seeds, chopped onions, tomatoes, chillies  

and garam masala 

 

SAATH-SAATH / ACCOMPANIMENTS 
 

 

RAITHA          £3.95 
Seasoned fresh yoghurt, cucumber, onion, 

tomatoes and roasted cumin seeds 
 

PUNJABI SALAD   £3.95 
Sliced red onions, skinless cucumber, green chillies, 

sprinkled with chat masala and lemon juice  
  

PULAO RICE    £3.50 
Basmati rice cooked with cumin and cardamom 

 

PLAIN RICE    £3.50 
Steamed Basmati rice 

 

KHUMBI PULAO   £4.50 
Basmati rice sautéed with mushrooms and garlic 

 

PESHAWARI NAAN  £3.95 
Naan filled with almonds, coconut & raisins 

MALAI NAAN    £3.95 
Naan filled with grated cheddar cheese 
 

GARLIC NAAN   £3.50 
Naan filled with garlic and coriander 
 

PLAIN NAAN / BUTTER NAAN £3.00 
Leavened baked bread 

 

MINT PARATHA / PLAIN  £3.50 
Flaky whole wheat bread  

 

ROTI     £2.95 
Wholemeal flat bread baked in the tandoor 

 

PAPADOM    £1.25 
 

 


