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etk Daal W)
- Smooth and rich Chana daal cooked wlth omon
tomatoes & Pun]abz spzc:es

.- = % _

THALI (CV)

(starters, mains, dal, rice, roti, salad, dessert and mini papad all in one plate)

% £5.95

£12.95

(available on Tuesday and Wednesday only)

‘ - e
o
> ,_Pilaﬁ Rice - : : e e ; £3.4T5.".
Brown Rlce (tiealthy Optzon) 3 S 4305
; o Bmled Basmastl Rlce : = kg : 2 £225
/ e e =

i, "i;_'

;z‘ Famlly Garhc Naan £4.75
Serel lfamrly Naan S e -i;;' = £4.25°
_ Bread Basket : ' - ~ £5.50 -
( Garlzc naan, Tandoorl Roti & Methz‘Thepla) A
: .~ —n Ry
Fulka Rotll 3 pcs) 4 = : A S2h
< Paper thin seft Indian bread cooked on tava AT
:Methl Thepla (3 pcs) S a==" o5 -

Thin bread made from wheat flour, turmerzc gmger
“garlic and fresh nugreek leaves - : s

i

; 'Plaln Naan

TandoorrRotl » = Smh o

Cucumber & Mmt Ralta =

210

-~ £1.75

" Puran-Pori

e = ACCOMPANIMENT oy

o

£2._25
¥ /Kachumber Salad _' _ -‘ : _‘£2-._251
= Raw onions and green chllhes : = . £.1.00
‘-Mlxelerckle‘ e L £1.00

4
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= LachharParatha

< Multi layered Indian flat bread staﬁ‘ed wzth spzcy

- car gmom pow (s

: Baj‘ra or ]uwar Rotlo (GF)
- Hand flatten thick Irzdum bread made from lelet or s

Daal Makham (CV)
Smoked whole black lentils srmmered for several hours
. with fresh cream, butter.and blend~of garam masala- . S -

e TR
A -

\.‘ _.-“ . \» 7
"M‘ushroom Rice' fos i

£ == Daien M

- £3.95
Vaghareli Khichdi \;£4;57(')k '
szed rice and lentils cooked wlth vegetables and spices :
Plain- Kthhdl Gk SR £ E380. L =

Steamed meed rice and lentds ( conszstency of porrzdge)

ROTIS/NAAN B i s

Peshwarl Naan

-1

=¥ £250
Multi Lﬁyered Indian ﬂat bread whole wheat bread e

- Stuffed Paratha

potatoes‘ whole whea bread 2

Personahsg/,d Naan =

Garlic [Chilli Corzander /Cheese/Sesame >
ur own Naan b y adding a maximum of three

from alhove

- g295
Flat bread stuﬁ‘ed wzth Ssweet lentll ﬁlmg ﬂavoured wzth s

i ~

Sorghum flour

‘_V=Vegan A 3

L GF = gluten free N= Nuts S =
Our restaurant is not a gluten free or nut free faeilfty

-~ thereforewe cannot guarantee any cross Contamlna-

__tion even if we have stated on the menu that certain

- dishes are free of allergens /ingredients. Kindly
inform your server of any. food. allergles

Most items can be prepared m11d medlum and

" hot on request S - :

A

. Please ask a member of staff for mforniatlon
. about parties and funetlon - -

- oy

v

£295

£3.65 1

NS Can be made vegan |

£365

—a " Proud to be among The Sunday Times and
: ' The Guardian’s best restaurants

X
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Special batter coated baby corn tossed with ginger garlic
and peppers with Indo-Chinese sauces

- V = Vegan GF = gluten free CV = Can be made'_vegén N ="Nuts
9 . : STREET FOOD - = 5
Pani Puri (V) (Healthy Option)‘ £3.95 Sev Puri (V) (Healthy Option) £3.95
Small crispy puris filled with potatoes, chickpeas and ' Puris served as the base to hold an astounding topping
served with chilled mint water and dates-tamarind . of vegetables and chutneys, garnished with sev. An
chutney. : y appetiser that can steal the thunder out of any meal
f x ¢
Chowpaty Bhel (V) (GF) (Healthy Option) £3.95 -VadaPav ('V) £3.95
Puffed rice'and sev mixed with tomato, onion, + Spicy potato vadas served inside a soft bun with spicy
pomegranate, chutneys etc. Refreshing and crlspy dry chutney (Fumous Bombay Burger)
: Pa‘pdi Chaat (V) (Healthy Option)' £3.95 Ragda Patis (V) (GF) (Healthy Option) : ‘ £4.95
A medley of chick peas, mash potatoes, chutneys etc. Potato patty dipped in Marrowfat peas gravy and
topped on- crispy canapés, ghrnished with sev- & topped with an assortment of chutneys and garnished
pomegranate 4 with crispy sev, onions and coriander.
Dahi Puri Healthy Option). £3.95  Pav BHaji (V) £4.95 .
An arrangement of tiny, crisp puris amidst a melange’ Spicy blend of fresh vegetables cooked in tomato und
of potatoes, chick peas and a toppmg of chutneys and - onion served with a buj.
_ beaten yoghurt T
Samosa Chaat (CV) =£3:05
g Samosa mashed and topped with chick peas, onions,
tomato & chilled yogurt, to make a tempting snack
s STARTERS — ' , o
Poppadum:(V) (GF) £0.60 « Sharing Chaat Platter (for 2) (CV) £10.95
= Taster of Bhel, Papdi chaat, Sev puri & Dahi puri
Chutney Tray (GF) (CV) = £1.95 : . e
, _ : v Sharing Tandoori Platter (for 2) (GF) £11.95
Chips/Masala Chips (V) (GF) £250/£3.95  lasterof Harzyall tikka, Paneer tikka & Vegetable seekh e
Masala Chips is potato chips tossed in ovr speczal sauces ' ¢ kebab -
‘Khaman Dhokla (V) (GF) (ieathy Option) £3.95 - “Vegan omelette (V) (GF) ey Opin) g
Savoury steamed cake made of gram flour seasoned with 0 FUCHTY pECAKC e it gra i
mustard, sesame seeds &-curry leaves ' ! . RS : : #
: + -~ Tandoori Paneer Tikka (GF) (Healthy Option) - £5.95 .
Amiri Sev Khaman (V) (GB) (Heaithy Option) £3.95 Co%age cheesel és marinated i 12 yogurt wlth spices and
Popular snack from Surat city in Gujarat. Soft mushed - SRLODAC to g goidemine o ijanor
sweet and spicy snack made fgom gram flour mixed with
chutneys garnished with pomegranate - Tandoori Hariyali Tikka (GF) - -£5.95
. Paneer cubes marinated in yoghurt with Mint &
Aloo Tikki (V) (GF) £3_95 corzander to give lt a green colour cooked in.tandoor - .
Lentil and green peas stuffed in spiced potato patties ;
: Vegetable Seekh Kebabs (V) (GF) (Healthy Optzon) £6.95
Punjabi Samosa: (V) £3.95 , Vegetables and soya mixed with special kebab spices to
= 1ake these absolut th those wh der. .
|| Homemade Crlspy ﬂaky pastry filled with dellcate spice zz{; seee}ili ielsn(c)zlbbé fazttelstikeawf ez 0._w0n &
 potatoes - :
Patra (V) (GF) (Healthy s : £3.95 Tandoori Mushroom Amritsari : £5.95
Steamed-colocassia leaf rolls stuffed with gram flour, (V) (GF) (Healthy Option)
sesame seeds & spices, garnished with grated coconuit Mushroom marinated in gram flour with herbs spices
y and carom seeds cooked in tandoor =
Chilli Paneer (GF) £5.95 : % : ‘
Paneer made with onions and peppers splced with Indo Onion Bh:‘,‘]l (V) (GF) | £3.95
Chinese flavours», ; :
Baby Corn Manchurian (V) (GF) £4.95
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~onions, and coriander

o————— SOUTH INDIAN PARADISE GF — =
. (A1l équth Indian items are served with-sambhar & coconut chutney)

-Mushrootn Dosa (V)

Idli dipped in Sambhar (V) (Healthy Option) 395 Ey e i £5.95
Gently steamed Rice Dumplings dipped in sambhar Thin rice crepe filled with special spiced mushroom :

(lentil based ’oegetable stew) -.masala

Masala Dosa (V) £5.45  ‘Mysore Masala Dosa (V) (Hot) £5.95
Thin rice & lentil crepe filled wzth potatoes and onion” Thin rice crepe filled with beet root and potato masala

masala und spicy red chilli-garlic chutney 2 »

Uttapam V) ~£5.95> Special Sanskruti Dosa 2 ' £6.25

‘Rice and lentil pizza like pancake topped with tomatoes, Thin rice crepe ﬁlled with tomatogs onions and cheébe

S ;
0 , : PUN]ABI MAINS (GF) s —
Tofu Makhani (V) . ~ £7.95 ~Malai Koftﬁ (CV) (N) £7.95 ~ Lasooni Palak (V) _£7.95 || _
Cubes of succulent Soya bean Slow cooked koftas (soft balls = - Smoked spinach leaves cooked
curd simmered in a creamy . made from spinach & potatoes) - with fresh garlic, onions and
tomato and onion sauce with a simmered in silky cashew nut, tommatoes .
subtle blend of cardamom and onion & tomato gravy = : . =
dried fenugreek leaves - bss Mushroom Palak (V) £7.95

: - Vegetable Jaipuri (CV) £7.95  Mushroom and spinach cooked
Paneer Lababdar £8.95  Vegetable dish cooked-in special ~~* ~ in tangy green ravy
Paneer cooked in,onion tomato Sanskruti gravy with aromatic

“velvety sauce, with a hint of rajasthani spices. A rich dish Channa Palak (V) ; £7.95
fenugreek garam masala and from m]astham cuisine - Chickpeas and spinach cooked in
i perea : aubergine gravy and spices -

: Kathal Lazeez (_V) £8.95 d . ‘
Kadai Paneer _ £7.95  North Indian style Jackfruit Bhindi Anari (V) £7.95
Fan;l(;us punéalzil dish mtlzide w1f£l ‘cutrry that will surprise the meat 1t's a flavour packed okra Tk
freshly pounded corriander seeds CESS = cooked with onion, tomatoes and
and kashmiri chillies " ‘ . fresh pomegranate seeds

' . ' - Shahi Korma - " £7.95
‘ShahiPaneer (N) £8.95  (mild) (N){CV) Channa Masala (V) £6.95
P a;teer cooked in thlfik creamy - Vegetables cooked with creamy ‘Chickpeas cooked in onion and 7
an tangy gravy ma efrom cashew nut, coconut cream, tomato along with mixed SPP‘CES

3 itotga?:tse onions and cashew raisins along with pirieapple &, g : - ;

‘ p 'fragmnt with cardamom 2 Mushroom Maisala (V) £7.95 || &
Kaju Masala (CV) (N) £8.95 . Mushroom Korma: £7.05 Mzshroom ccnged with tomato
Lightly.roasted cashew nuts = (mild) (CV) s Al e
simmered in velvety gravy of . Mush fod with mild
onion tomato and aromatic i roo;ln Sy twl t ;
spices spices arid paeomnebcreaty

GUJARATI MAINS (GF) ,

Ringan Tameta (V) £6.95 ngan no Oro (V) £7.95
Aubergine and tomatoes cooked in Gujarati spices Char grilled atibergines mashed and cooked wzth fresh

tomatoes, spring onions and spices ‘
Kaju Karela (V) (N) . £7.95 : / - S
Crunchy fried bitter gourd tossed with | ]aggery, poppy Lasanlya Bateta (HOt) V) - - k795
seeds, cashew nuts and special spzces Garlic flavoured potatoes sauteed in onions, tomatoes i

and spices

- Vatana Bateta (V) - £6.95. = . E
Combination of potatoes and green peas copked witl # Kela nu Shaak (mild) (V) £6.95
curry leaves, gzrttiger green chilli, lemon juice and Ripe bananas sautéed with turmeric, asafoetida, curry - ;
coriander gives distinct ﬂavour to this dish - leaves, lemon juice and various spices. Sweet and tangy

: : : combination makes it a delectable dzsh to go alowg with
R e * _ s fulka rotli
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