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LAMB CHOPS 7.00
Marinated Pieces of Grilled Lamp Chops,

cooked in the tandoor and pan fried.

CRISPY BHINDI (V) 7.00

Whole okra fingers in a light spiced
batter, fried to perfection.

DYNAMITE PRAWNS 7.50

Tiger prawns in a spiced batter doused

in a tangy dynamite sauce.

SAMOSA (V) 6.00
Traditional Folded Pastry Packet filled

with mixed vegetables and spices.

*MEAT SHARER PLATTER 17.00

Lamb Chops, Chicken Tikka, Sheek
Kebab & Chicken Wings. - Perfect for 2

*VEG SHARER PLATTER 15.00

Veg Samosa, Onion Bhaiji, Spring Rolls

& Chilli Panner - Perfect for 2

SALT & PEPPER SQUID 7.50
OLIVE BOWL (V) 4.50
BREAD & OIL (V) 4.50
HALLOUMI STICKS (V) 6.50
FRIES (V) 4.50
CHUNKY CHIPS (V) 4.50
MASSALA CHIPS (V) 5.50
BAKED CAMEMBERT (V) 7.50
CHICKEN WINGS 7.00
SPRING ROLLS (V) 6.00
BREADED SCAMPI 16.00

Delicious breaded scampi bites served with

chunky chips, lemon wedge, tartare sauce & peas.

BATTERED FISH & CHIPS 16.00
Battered Fish & Chips served with Chunky

Chips, lemon wedge, tartare sauce and peas.

CHEESE BURGER & CHIPS 16.00

8oz Gourmet burger, with gherkins, tomatoes,
lettuce & burger sauce. Served with Chunky Chips

VEGAN BURGER & CHIPS 16.00

Mixed bean burger, served with tomato, avocado,

lettuce, gherkins and burger sauce. Served with

Chunky Chips

STEAK PIE & CHIPS 16.00

Delicious comforting Steak Pie, with Chunky

Chips, s
4

teed cabbage and Gypivy.

CHICKEN NUGGETS 9.50
NOODLES 9.50
CHEESE BURGER 9.50

ONION BHA]JI
Crunchy onion cakes mixed with Green

Chillies, Onion & Fresh Corriander

LAMB CHOYLA

A Nepalese snack - deliciously spiced lamb

pieces in a spicy tangy glaze. slightly hot

SHEEK KEBAB
Minced lamb blended with spices, shaped

on skewers and cooked in ’rhe ClOy oven.

CHICKEN TIKKA 6.50
Marinated Pieces of Grilled Chicken,
cooked in the tandoor. Pan Fried to finish

(V) 6.50

6.50

7.00

LAMB TIKKA

Traditional tikka marinated Lamp pieces,

Sl fers

7.00

W%, %W available 12:00 - 2:30pm (Tues -Sat)

CHICKEN TIKKA SALAD
Tander chicken tikka from the tandoor
mixed with salad and our house mint sauce.
TIKKA WRAP

Deliciously wrapped tikka wraps with

fresh salad. served with fries.

CHICKEN 10.00
HALLOUMI 10.50
11.00

SHEEK KEBAB
CHOW MEIN NOODLES

Traditional Pan Asian noodles stir fried in a

tangy sauce with mixed vegetables.

CHICKEN 12.00
VEGETABLE 11.00
PRAWN el

BASKET
cooked in the tandoor and pan fried.
OF

PRAWN PUREE 8.00 PAPADUMS
Tangy spiced prawns on a traditional lightly
fried flatbread - a sub-continental classic. &

CHUTNEY
CHICKEN PAKORA 6.50

: . : : . TRAY

Juicy, spice-marinated chicken wrapped in a
crispy gram-flour batter & fried until golden.
CHILLI PANEER (V) 7.00 £2.50 PER
Large cubes of Paneer marinated in PERSON
Spicy massala finished in the pan
10,00 MASSALA OMLETTE 9.50

A sub-continental favourite - mixed
spices with diced onions, peppers and

coriander in a perfectly cooked omlette.

NACHOS (V)

Classic lunch special -

9.00
Tortilla with Cheese,

Salsa and Guacamole with added jalapenos.

Add Chicken Tikka for +£2
SANDWICHES

Our delicious homely sandwiches on white

or brown bread, served with potato chips.

CHEESE & PICKLE 8.50
CORONATION CHICKEN 8.50
PRAWN, LETTUCE & AVOCADO 8.50

saeori (Gritl))

All Grills are served on a sizzler with fried onions & peppers with a side salad and mint sauce.

CHICKEN TIKKA GRILL

15.00

Marinated Pieces of Grilled Boneless Chicken Tikka cooked in the tandoor, pan fried and

mixed with onions and peppers

LAMB CHOPS GRILL

17.00

Marinated Pieces of Grilled Lamp Chops cooked in the tandoor, pan fried and

mixed with onions and peppers

KING PRAWN GRILL

19.00

Marinated Pieces of Grilled King Prawns cooked in the door, pan fried and

mixed with onions and peppers

PANEER TIKKA GRILL (V)

17.00

Marinated Pieces of Grilled Panneer cooked in the tandoor, pan fried and

mixed with onions and peppers

TANDOORI MIXED GRILL

21.00

Lamb Chop, King Prawn, Chicken Tikka & Sheek Kebab - all marinated and cooked in

the tandoor then mixed with onions and peppers.

fntze i3 Ghushbick

Pan fried with a soy dressing. Served with Grilled Peppers,

Onion & Tomatoes.

CHICKEN TIKKA
16.00

KING PRAWN

20.00

LAMB CHOP SIZZLER

LAMB CHOPS
18.00

PANEER TIKKA
18.00

MIXED GRILL

22.00

g /
22.50

Chefs signature grilled dish. Nepalese marinated Lamb Chops, on a sizzling plate, served

with Chunky Chips and a House Gravy and a side of seasonal Vegetables.

CHICKEN SIZZLER

21.50

Chefs signature grilled dish. Nepalese marinated Half Chicken on a sizzling plate,

served with Chunky Chips and a House Gravy and a side of seasonal Vegetables.
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Fried up rice mixed with your choice of Protein, served with a veg curry side or Raitha (spiced yoghurt)

BHUNA CHICKEN BIRYANI 15.50 KING PRAWN BIRYANI 19.50
Classical curry dish in a dryish sauce MUTTON BIRYANI 16.50 VEGETABLE BIRYANI 14.50
made with diced onions and spices. PRAWN BIRYANI 17.50 MIXED MEAT BIRYANI 17.00

KORMA

Mild dish made with cream and a hint of
coconut - a delightful mild and sweet curry

DHANSAK
A slightly spicy and tangy dish in a thick

gravy mixed with lentils and spices - little hot

METHI

A herby sensation, made with dried fenugreek

leaves and a medium sauce.

SAAG

Spinach curry with medium spices in a
thick sauce - medium

PATHIA

A tangy delight. Sweet and sour dish that will
be sure to tickle those taste buds - little hot

RHOGAN

Beautiful tomato curry dish with spiced

tomato base, and plum tomatoes & spices.

JALFREZI

A fan favourite, chicken tikka with onions,
mixed peppers and frecsh chillies - hot

MADRAS
For the ones that love heat. Very hot curry

dish made in a consistent smooth sauce.

TIKKA MASSALA
The British - Indian Classic, Grilled Chicken

mixed in a thick Creamy Tomato based sauce.

KORAI
Classical indian dish made with Peppers and

onions in a medium spice - dryish.

VINDALOO
For the ones that REALLY love heat. Very hot

curry dish made in a consistent smooth sauce
with Potato.

(heds S

CHILLI CHICKEN

18.00

Tender chicken pieces cooked in a spicy Indo-

Chinese chilli sauce with peppers and onions.

LAMB ANUPURNA 18.00

Slow-cooked lamb simmered in a rich onion based
thick gravy with aromatic herbs and spices made
with potato.

NAGA CHICKEN 18.00

Succulent chicken cooked with fiery Naga

chillies in a bold, aromatic curry sauce. - HOT

SAAG SUKKA
A dry-ish spinach curry made with minced

18.00

meat and home made spices.

LAMB KATTA 18.00

Tender tandoori marinated lamb cooked in clay

oven, in a medium gravy served in a hot korai pot.

| VLA
ALL £13.50
MO R BAIGUN

Medium curry mixed with traditional indian

chickpeas and beautiful eggplant pieces.
NIRAMISH

Mixed vegetable curry, served with speciality
lentils in a dry medium sauce.

SAAG PANEER

Beautifully spiced spinach bhaji cooked in a
thick sauce served with fried paneer dice.
SOYA GURKHA VEG

Soya Bean curry made with Mixed Vegetables

in a medium curry sauce.

DIMM BHUNA
Bengali style, massala boiled eggs dish cooked

in a medium bhuna sauce.

2%

Genfooof [hning

KING PRAWN KODU 19.00

King prawns cooked with Pumpkins in a thick
curry with mustard seeds and fragrant spices.

BHUNA MAACH 16.50
Pan-fried fish cooked in a thick, richly

spiced bhuna-style sauce.

JINGA BAIGUN 19.00

King prawns and aubergine cooked together

in a gently spiced, flavourful curry sauce.

GREEN FISH CURRY 17.50

Fresh fish cooked in a fragrant green chilli,

coriander and coconut-based curry. - slightly hot.

MALECU FISH CURRY 16.50

Delicious asian whitefish made in a medium

curry with a hint of tamarind.

O e Gte

BOMBAY POTATOES 6.00
TARKA DAL 6.00
SAAG ALOO 6.00
CAULIFLOWER BHAJI 6.00
SAAG BHAJI 6.00
MUSHROOM BHAJI 6.00
CHICKPEAS MASALA 6.00
AUBERGINE BHAJI 6.00
OKRA BHAJI 6.00
ALOO GOBI 6.00
RAITHA 5.00

CHICKEN 14.00 PRAWN 16.00 VA 9
MUTTON 15.00 KING PRAWN 18.00 SILLAL RIS "
VEGETABLE 13.00
PEAS RICE ot PLAIN NAAN s
BIRAN RICE 4.95 GARLIC NAAN 4.00
STEAMED RICE 3.50 KEEMA NAAN 4.50
COCONUT RICE 2ol CHILLI NAAN 4.25
OUR WEEKLY SPECIALS EGG RICE S CHEESE NAAN 4.50
SHOWCASE DISHES EXPERTLY MUSHROOM RICE Fosl PARATHA 4.00
4.95

CREATED BY OUR CHEF, KEEMA RICE
CHANGING EACH WEEK TO
INTRODUCE EXCITING NEW
FLAVOURS AND SEASONAL

INSPIRATIONS, WHILE STAYING
TRUE TO OUR SIGNATURE

STYLE.

PLEASE NOTE:
ALL OUR DISHES ARE PREPARED WHERE ALLERGENS MAY BE PRESENT.
WE CANNOT GUARANTEE ALL MEALS ARE 100% ALLERGEN FREE.
PLEASE SPEAK TO A MEMBER OF STAFF BEFORE ORDERING IF YOU HAVE ANY DIETARY
REQUIREMENTS OR REQUESTS.

IF THERE'S SOMETHING NOT ON THE MENU, FEEL FREE TO ASK AND WE'LL BE HAPPY TO

HELP IF WE CAN.
ALL TABLES ARE SUBJECT TO AN OPTIONAL SERVICE CHARGE OF 12.5%. THIS CAN BE
REMOVED UPON REQUEST.



