
SNACKS
PAPAD BASKET......................................................... 3
BECAUSE NO GREAT INDIAN STARTS WITH A SALAD v

CHUTNI TRAY ............................................................. 3
HOUSE MANGO v, MINT YOGHURT ⓥ, SWEET CHILLI v

HOUSE CHUTNIS ......................................... 2 / EACH
GREEN CHILLI (GARLIC ROASTED LEMON & GREEN CHILLI) v
LIME PICKLE (MIXED VEGETABLES, GARLIC & PICKLE MASALA) v

‘KOYLA’ THE CHARCOAL PIT
SCORPION PRAWNS ......................................................12.5
tandoori masala, garlic oil, lemon & toasted sesame (2pcs)

CHARRED LAMB CHOPS ............................................16.5
TOASTED SESAME, ‘HOT HONEY’ & GUNPOWDER (3 CUTLETS)

LEOPARD ROLL ......................................................................10.5
LAMB SEEKH, BASTED IN A SWEET CHILLI CHUTNI & WRAPPED IN A FLAME 
GRILLED ROTI ‘BLANKET’
ADD Masala cheese................................................................................+1.5

MALAI BROCCOLI ................................................................ 8.5
HALF STEM, CHAR-GRILLED & SERVED WITH BUTTER SAUCE, ‘HOT HONEY’ & 
GREEN CHILLI CHUTNI, TOPPED W TOASTED ALMONDS, GUNPOWDER & 
POMEGRANATE  ⓥ

CHICKEN TIKKA ..................................................................12.5
BREAST - MINT & POMEGRANATE MASALA

TANDOORI CHICKEN ......................................................12.5
THIGH - TANDOORI MASALA, GARLIC OIL, BLACK PEPPER

LAMB SEEKH ............................................................................. 8.5
SPICED LAMB MINCE, RED ONION, GREEN CHILLI & CORIANDER

CHICKEN SEEKH .................................................................... 8.5
SPICED CHICKEN MINCE, MINT, RED CHILLI & CORIANDER

SIZZLING MIXED GRILL ................................................ 35
LAMB & CHICKEN SEEKH, TIKKA & TANDOORI CHICKEN, LAMB CHAAP (TWO OF 
EACH), SERVED ON A HOT SIZZLER PLATE
ADD SCORPION PRAWNS (2PCS) .................................................................+10

* * * * * * * * * * * * * * * * * * * *
BUTTER SAUCE 
OUR SIGNATURE BUTTER KARI (cooked with chicken) ................................ 4

STREET EATS
CHILLI PANEER .......................................................8.5
FRIED INDIAN CHEESE, PEPPERS, ONIONS & GUNPOWDERⓥ

FISH THAKOS......................................................... 10.5
FLAME GRILLED ROTI, BATTERED MASALA FISH, MINT CHUTNI, 
QUICK PICKLED CUCUMBER & BOONDI SCRAPS (2PCS)

BHANGIN’ TOTS ........................................................7
TATO TOTS W BABAGANOUSH, GREEN CHILLI CHUTNI, TOASTED 
ALMONDS & POMEGRANATE v

SAMOSAY ......................................................................7.2
GOLDEN PASTRY, TAMARIND CHICKEN, CARROT (3PCS)

BHAJIAS ..........................................................................6.8
ONION & SPINACH FRITTERS, SWEET CHILLI CHUTNI (3PCS) v

GOL GAPPAY ...............................................................7.5
CRISP PURI SHELLS W CHICKPEA, POTATO, MASALA BEETS & RED 
ONION ‘CHAAT’ & SPICED TAMARIND WATER v

OKRA FRIES ...............................................................7.2
‘AMCHOOR’ BATTERED LADY FINGERS, GUNPOWDER v

BANG BANG CHICKEN ................................. 10.5
CHILLI-GLAZED, MASALA BATTERED CHICKEN WITH RED PEPPER, 
ONION, PICKLED CHILLI & TOASTED SESAME

BUTTER CHICKEN SLIDERS ....................9.5
SMOKED TANDOORI CHICKEN, BABY SPINACH & ONIONS IN A 
BRIOCHE SLIDER WITH BUTTER SAUCE

SALAD & DIPS
BABA-G ........................................................................... 4.5
CHARCOAL ROASTED AUBERGINE, GARLIC & TAHINA v

BOONDI RAITA ....................................................... 3.5
CREAMY, DILL INFUSED YOGHURT, CRISPY ‘BOONDI’ PUFFS ⓥ

RED ONION & PICKLED CUCUMBER ... 3.5
citrus, chaat masala, chilli & sesame v

RICE & BREAD
BASMATI RICE
PULAO BROWNED W FRIED ONIONS & WHOLE SPICES v ........................... 4.5
STEAMED RICE CRUSHED CUMIN, FRESH CORIANDER v .......................... 4.5

* * * * * * * * * * * * * * * * * *
FRESHLY BAKED BREADS
TANDOORI ROTI WHOLEMEAL FLOUR v................................................. 3
TANDOORI NAAN ONION SEEDS v..................................................... 4.8
GARLIC NAAN FRESH GARLIC PUREE, GARLIC OIL v............................... 4.8
PESHWARI NAAN COCONUT, CHERRY, CRUSHED ALMONDS v.................. 5.5
PETER’S NAAN ⓥ ......................................................................... 5.5
RED LEICESTER & CHEDDAR CHEESE, RED & GREEN CHILLI, ONION & GARLIC

HOUSE RULES
* * * * * * * * * * * * * * * * *
NO VAITING इंतज़ार नहीं करना
OUR ‘KARIS’ & ‘SIDES’ ARE SERVED TOGETHER, ALL OTHER DISHES 
ARE SERVED ‘TAPAS STYLE’, AS & WHEN READY, SO YOU ENJOY 
EACH DISH FRESH OUT OF THE KITCHEN

ALLERGIES इंतज़ार नहीं करना
DUE TO OUR OPEN KITCHEN, NO DISH CAN BE 100% 
ALLERGEN-FREE BUT PLEASE STILL MENTION ANY ALLERGIES 
WHEN ORDERING - AN ALLERGEN MENU IS AVAILABLE ONLINE

SERVIS सेवा शुल्क
A 10% SERVICE CHARGE APPLIES TO ALL TABLES & IS SHARED 
BETWEEN THE FULL TEAM SERVING YOU DURING YOUR VISIT

VEGAN v        VEGETARIAN  ⓥ

‘KARI’ CURRY
BIRYANI .........................................................................14.5
A LAHORI ‘PAELLA’ WITH AROMATIC BASMATI RICE, SEALED UNDER 
A DOUGH CRUST, SERVED WITH COOL RAITA DIP
VEGAN  v/ CHICKEN +1.5 / LAMB & POTATO +2

BUTTER CHICKEN................................................. 15
SMOKY CREAMY GOODNESS WITH CHARRED TANDOORI CHICKEN
ALSO AVAILABLE WITH PANEER

TUK TUK KARAI .................................................14.5
TOMATO, GINGER, GARLIC, BORIA CHILLI & GARAM MASALA
VEGAN v/ PANEER ⓥ / CHICKEN +1 / LAMB +2 / PRAWN +3.5

STAFF KARI ..............................................................14.9
LAMB & POTATO ‘SHORBA’ COOKED LOW & SLOW IN MARROW JUICES 
WITH FRESH GINGER & CORIANDER

LAHORI SPINACH ..............................................14.5
A PAKISTANI STAPLE - CREAMY SPINACH & GARLIC KARI
PANEER ⓥ/ CHICKEN / LAMB +2

MURGH MALAI ......................................................14.9
creamy, garlicky chicken cooked with warming spices

CHICKEN CHILLI MIRCH ............................14.5
SMOKY BORIA & NAGA CHILLI, BLACKENED RED PEPPER PUREE

JALFREZI DO-PYAAZ ......................................14.5
CHICKEN TIKKA WITH MIXED PEPPERS, ONION & GARAM MASALA

CHICKEN TIKKA MASALA ......................14.5
NO INTRODUCTION NECESSARY

SAAG ALOO .................................................................... 6
SPINACH & POTATO WITH GINGER & CRUSHED GARLIC v

BLACK DAAL ................................................................ 6
CREAMY BLACK LENTILS & RED KIDNEY BEANS ⓥ

YELLOW DAAL ............................................................ 6
MIXED YELLOW LENTILS, ONION TADKA, GARAM MASALA v

TAWA KARAHI
a feasting karahi, cooked on the bone, fresh to 
order with desi ghee & fresh spices. served with 
onions, raita &  a choice of two sides.

ada kilo lamb (1/2 kilo lamb) ..................................35
CHARSI CHICKEN ............................................................35

FOOD 3535FOOD  CELEBRATING

YEARS

TWEET & ’GRAM: 
@MUGHLI
सूकू डरापिएडवाइज़र

भोजन का मेन्यू आपके व्यवसाय के लिए धन्यवाद



BIYAR
DRAUGHT BEER
COBRA 4.3%.......................................................... 4.5 / 6.6

FREEDOM BRITISH LAGER 4% ...... 3.5 / 5.6

BOTTLES & CANNED
COBRA 4.5% 330ml .......................................................... 5

FREEDOM HORIZON IPA 4.3% 440ml ........ 7

JUBEL PEACH 4% 330ml........................................ 6.3

PERONI GLUTEN FREE 5% 330ml ............... 6.2

ASAHI 0% 0.0% 330ml ................................................ 4

FREEDOM TOAST PALE ALE 4.1% 330ml .. 6.6

KOKATEL 
MOKATELS

KERALA BEACH ........................................................................ 6
LYCHEE JUICE SHAKEN W MIXED BERRIES, POMEGRANATE, CITRUS & A TOUCH 
OF LAVENDER v

MYSORE MARTINI ................................................................. 6
PUNCHY PASSIONFRUIT, MANGO, APPLE & CITRUS v

MANGO LASSI ......................................................................... 4.5
ALPHONSO MANGO & MILK YOGHURT SMOOTHIE ⓥ

TWISTED COCKTAILS
LE CHAPPAL ’52 ...................................................................  9.9
AN INDIAN TWIST ON THE CLASSIC ‘JAPANESE SLIPPER’ WITH TEQUILA, 
MIDORI & ORANGE LIQUEUR, SHAKEN W HERBS v 

EXPRESS-O MARTINI ..................................................... 9.9
THE PERFECT DIGESTIF W MALABARI ESPRESSO, FRANGELICO HAZELNUT 
LIQUEUR, VODKA & COFFEE TEQUILAv

LAZY PORNSTAR ................................................................10.9
TWISTED PORNSTAR (NO CHASER) - VODKA, PASSIONFRUIT LIQUEUR, LICOR 43 
& CITRUS v

DARU LASSI ............................................................................... 7.9
PINEAPPLE-INFUSED COCONUT RUM, MANGO LASSI, FRESH LIME & LICOR 43, 
TOPPED W CANDIED FENNEL SEEDS ⓥ

HOT CHAI
HOUSE CHAI .................................................................................. 3
SERVED W REGAL RUSK ⓥ

BOOZY CHAI.................................................................................  5
HOUSE CHAI W JACK DANIELS & BAILEY’S IRISH LIQUEUR ⓥ

JIN & TAUNIC 
GIN
BEEFEATER GIN ...................................................3 / 5

EDINBURGH RASPBERRY GIN .... 3.6 / 6.5

TANQUERAY RANGPUR ....................... 3.9 / 6.9

HENDRICK'S ..................................................... 4.1 / 7.5

TAUNICS
SCHWEPPES  200ml .................................................... 3

GINGER ALE / SLIMLINE

CIDERS
RED FIN MELONCHERRY 4.2% 330ml ......4.2

RED FIN FRESH APPLE 3.4% 330ml ..........4.2

REKORDERLIG STRAWBERRY & 

LIME ALCOHOL FREE 0.0% 500ml ................6.3

WINES
SPARKLING
PROSECCO SANTA ELENI  ITALY ................. 29.5

WHITE
BELLINO Pinot Grigio ................................. 4.9 / 6.6 / 25

RESERVE Sauvignon Blanc ...................... 5.5 / 7.2 / 29

SUR TES PAS  Chardonnay ................................ 39.9

RED
LAS BAYAS Malbec ................................ 5.5 / 7.2 / 29

LE VERSANT Pinot Noir .................... 5.9 / 7.7 / 31.5

DECUM Rioja ................................................................. 35

ROSE
ROSE Pinot Grigio .......................................... 5.5 / 7.2 / 29

 125ml / 175ml / bottle

LIQUORS
VODKA
BELVEDERE .............................................................. 5 / 8.5

KETEL ONE ...........................................................3.5 / 6.5

WHISKY
JACK DANIEL'S ................................................3.5 / 6.5

MONKEY SHOULDER ................................4.2 / 7.5

JOHNNIE WALKER BLACK LABEL .....4.2 / 7.5

RUM
TAKAMAKA WHITE ...................................3.6 / 6.5

TAKAMAKA COCONUT ..........................3.2 / 5.7

KRAKEN DARK SPICED ........................3.6 / 6.5

OTHERS
COURVOISIER VS .........................................4.3 / 7.8

CAZCABEL COFFEE TEQUILA ..................3.5

CAZCABEL BLANCO TEQUILA ................3.9

PATRON SILVER .......................................................6.5

DISARONNO AMARETTO ...........................3/ 5

MIXERS
SOFTS MIXER ...........................................................1.5

SCHWEPPES MIXER ..........................................2.5

25ml / 50ml
DRINKSDRINKS
ड्रिंक मेनू

SCAN THE QR WITH YOUR PHONE CAMERA 
TO JOIN OUR COMPLEMENTARY WIFI

SODAS & JUICES
THUMS UP 300ml ..................................................... 4.5

LIMCA 300ml .................................................................. 4.5

DRAUGHT SODA (regular/ PINT)............. 3.6 / 4.6

JUICES (regular/ PINT).............................................. 4 / 5

CANNED WATER
LIFE STILL 330ml...................................................... 2.3

LIFE SPARKLING 330ml ..................................... 2.3
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