
bhajias ......................................................6.8
ONION & SPINACH FRITTERS, GUNPOWDER v
leopard roll ................................. 10.5
LAMB SEEKH BASTED IN SWEET CHILLI CHUTNI & 
WRAPPED IN A FLAME-GRILLED ROTI ‘BLANKET’
ADD Masala cheese........................................... +1.5

tandoori chicken ................. 12.5
THIGH - TANDOORI MASALA, BLACK PEPPER

samosay ..................................................7.2
CRISP GOLDEN PASTRY, TAMARIND CHICKEN 3PCS

bhangin potato ...............................7
BATTERED & GLAZED WITH COAL ROASTED BABA-G, 
GREEN CHILLI CHUTNI & TOASTED ALMONDS v
charred lamb chops ....... 16.5
NOT BURNT, PICKLED SALAD, SESAME 3PCS

NO PRE-ORDERS NECESSARY
EXCLUDES ADDITIONAL FOOD, DRINK & SERVICE
WE’re unable to substitute any dishes VEGAN v        VEGETARIAN  ⓥ

CHOOSE ONE MENU PER GROUP:

papad basket......................................3
BECAUSE NO GREAT INDIAN STARTS WITH A SALAD v
chutni tray ..........................................3
HOUSE MANGO v, SWEET CHILLI v, 
MINT YOGHURT ⓥ

murgh malai ................................. 14.9
creamy, garlicky chicken cooked with warming 
spices

butter chicken ............................15
SMOKY, BUTTER & CREAMY GOODNESS WITH CHARRED 
TANDOORI CHICKEN & FENUGREEK

chilli mirch ................................... 14.5
MASALA CHICKEN IN A BLACKENED RED PEPPER 
PUREE WITH TORCHED BORIA & NAGA CHILLI (HOT)

paneer karai ................................ 14.5
INDIAN CHEESE CHUNKS IN A TOMATO, GARLIC, 
GINGER & GARAM MASALA KARI ⓥ (vegan available)

staff kari ......................................... 14.9
ONE FOR THE WORKERS, LAMB & POTATO SHORBA, 
COOKED LOW & SLOW IN MARROW JUICES

* * * * * * * * * * * * * * * * * * *
sides
YELLOW DAAL v .....................................................  6
BLACK DAAL .............................................................  6

rice ................................................................. 4.5
CHOICE OF PULAO OR STEAMED BASMATI RICE ⓥ
tandoori breads
NAAN v ................................................................4.8
GARLIC NAAN v ....................................................4.8
Roti v .....................................................................3
PESHWARI v (NUTS) ..............................................5.5

freedom to choose: for those 
of you who #DONTSHAREFOOD



family dining: a selection of our favourite 
snacks, plates & karis, all served to share 
to the centre of your tables #NoFOMO

mezze plates
A SELECTION OF FRESHLY PREPARED GRILLED 
PLATES & STREET FOOD  (SERVED TO SHARE)

CHICKEN SEEKH KEBABS GRILLED SKEWERED KEBABS

BANG BANG CHICKEN ONIONS, PEPPERS, SESAME

PANI PURI PURI SHELLS With A CHICKPEA POTATO CHAAT v
ONION BHAJIAS GUNPOWDER SEASONING v
+ CHARRED LAMB CHOPS PICKLED ONION, HOT ‘HONEY’ (+£5pp)

karai lamb
BONELESS LAMB BOTI CHUNKS With TOMATO, GARLIC, 
GINGER & GARAM MASALA

butter chicken
SMOKY, BUTTER & CREAMY GOODNESS With CHARRED 
TANDOORI CHICKEN & FENUGREEK

vegan biryani
A LAHORI ‘PAELLA’ WITH AROMATIC BASMATI RICE 
SEALED UNDER A DOUGH CRUST & SERVED With A 
COOL VEGAN RAITA DIP v

yellow daal  (SIDE DISH)

MIX OF SLOW COOKED LENTILS & CARAMELISED 
ONIONS, TEMPERED With A GARLIC CHILLI TADKA v

* * * * * * * * * * * * * * * * * *
rice & bread basket
with garlic naan v tandoori naan v
& Steamed rice v

CHOOSE ONE MENU PER GROUP:

add a first round of drinks £5.5pp 
(wine/ mocktail/ beer)
- NO PRE-ORDERS NECESSARY
- EXCLUDES ADDITIONAL FOOD, DRINK & SERVICE
- VARIATIONS CONSIDERED ON PRIOR REQUEST

£26.5 per seated guest

papad basket & chutnis
BECAUSE NO GREAT INDIAN STARTS With A SALAD -
MANGO CHUTNI v SWEET CHILLI CHUTNI v
MINT YOGHURT ⓥ  (SERVED TO SHARE)

VEGAN v        VEGETARIAN  ⓥ


