
SideS Rice & BRead

Pakora  £4.50 
Chicken, Fish, Calamari, Cauliflower 
Served with garlic mayo, and pomegranate salad

onion Bhaji    £4.50
An all-time favourite that consists of onions & herbs  
in a gram flour dough deep fried until golden

CrisPy Beguni  £4.50 
Aubergine slices coated in batter then deep fried

TomaTo Tea    £4.00
Delicate soup infused with fresh coriander, garlic  
and herbs. Served with garlic naan

salmon Tikka  £5.00 
Delicately spiced salmon skewered and cooked  
in the tandoor 

ChiCken Tikka Trio  £5.50 
A assortment of tikka from the tandoor

DynamiTe Prawns  £5.50 
Crispy deep-fried prawns mixed with our own  
dynamite sauce

samosa & shingara Duo 
snaCk    £4.50

ChargrilleD Paneer    £4.50
Grilled Indian cheese marinated in our own herbs  
and spices.

inDian sTyle sCalloPs  £5.50 
Pan seared scallops in a lime, coriander and  
chilli dressing

masala Fish  £4.50 
Delicately spiced fish deep fried

PaPriChaaT   £4.50
Chickpeas with crushed pastry topped with yogurt,  
tamarind and mango chutney.

aDraki lamB ChoPs  £5.50 
Tender lamb chops with a crisp coasting of our own  
herbs and spices then cooked to perfection in  
the tandoor.

suFiani keBaB  £4.50 
Specially handcrafted chicken kebabs, with our  
secret recipe

nargisi  koFTa  £9.50 
Minced meat mixed with herbs and spices then  
used as a coating on a soft-boiled egg, served  
with our signature Nargisi sauce. 

jaiPuri  j inga  £14.50 
King Prawns, delicately spiced and then cooked  
in a light dry spicy sauce. Served on a sizzler

ChiCken rangeen  £9.50 
Crispy shredded chicken tikka cooked in a specially  
prepared sauce with mango chutney, coriander,  
fresh herbs & cinnamon. 

inDian CoConuT  
VegeTaBle Curry   £8.50
Mix vegetables cooked in our homemade  
coconut-based sauce

raDa goshT  £12.00 
Slow braised lamb infused with fresh ginger, chilli 
and coriander then served on a sizzler.

Pan FrieD salmon  
or sea Bass  £12.00 
With a choice of fish, which are marinated with lime  
& turmeric, served with garlic potatoes in homemade  
fish broth.

inDian sPiCeD salmon  £12.00 
Chargrilled Grilled salmon mixed with herbs and  
spices then placed on a bed spiced cabbage. 

TusCan garliC Curry   £9.50 
Options: Chicken, Fish, Mushroom. Creamy garlic  
Tuscan sauce with spinach and sundried tomato’s

karaBaDi lamB  £10.00  
Barbecued Lamb slow cooked in a medium spicy  
sauce served with dry curry potatoes.

nariyal sCalloPs £12.50 
A fresh and creamy scallop dish that is tangy,  
hot and warming.

saagwalla Chicken or Lamb  £9.00
A West Bengal favourite combination of slow  

cooked spinach with garlic 

souTh inDian Chilli  
ChiCken garliC £9.00 
A south Indian favourite, cooked in a medium  

spicy sauce with fresh green chillies and herbs

kashmiri  rogan josh  £9.50 
A staple of Kashmiri cuisine flavoured with herbs  
and spices to create a medium sauce garnished  
with garlic, tomatoes & onions.

goan Fish Curry  £9.00 
A light coconutty fish curry from south-west India made 
from fish marinated in lime juice and fresh coriander in a 
rich, aromatic sauce made with coconut, tamarind and 
ginger warmly spiced with Kashmiri chilli. 

Delhi BuTTer ChiCken  £9.00 
A Indian national favourite, chicken first cooked in the  

tandoor and then cooked in mild buttery cream sauce.

hyDeraBaDi hanDi Biriyani  £9.00 
Lamb, Chicken or Vegetable. Hyderabadi biryani is a style 

of biryani from Hyderabad made with basmati rice and 

choice of meat. Served with raita

mixeD VegeTaBle Bhaji   £5.50 
Seasonal vegetables, stir fried with mild spices

sPiCy PoTaToes & garliC mushroom  £5.50 
Curried potatoes & Mushrooms sautéed together in a medium sauce

TarkaDhaal  £5.50 
Traditional lentil soup

aloo gohBi  £5.50 
Potato & Cauliflower cooked with garlic, ginger, onions and coriander

PaTTagohBi (cabbage)  £5.50
Fresh cabbage sautéed with garlic & herbs

saag Paneer  £5.50 
Fresh spinach and Indian cheese cooked together with herbs & spices

Plain riCe  £3.00

Pilou riCe  £3.50

mushroom riCe  £3.50

egg FrieD riCe  £3.50

Plain naan  £2.50

garliC & CorianDer naan £3.50

Peshwaari naan £3.50

Cheese naan £3.50

keema naan £3.50

TanDoori roTi  £2.50

Korma • TiKKa masala • Jalfrezi  •  PaThia • DhansaK • DuPiaza • BalTi

ChiCKen £7.50 •  ChiCKen TiKKa £8.50 •  lamB £8.50 •  Prawn £7.50 •  mixeD VegeTaBle   £7.50

TaSTing PlaTTeR fRom 
The TandooR

2 PeoPle -  £18
Selection of chicken tikka, Paneer Tikka, Lamb Chops and Sufiani Kebab
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