
Gol Gappa (V) 4pcs - 14
Crispy puris with spiced filling and refreshing tangy water. 

Vegetable Samosa Duet (V)  – 16
Crisp hand-folded pastry filled with spiced potatoes. 

Samosa Chaat Symphony (V)  – 20
Golden samosas layered with tamarind, mint, yogurt.

Spice Art Chaat Platter (V) - 28
Samosa, papri and aloo tikki with yogurt and house chutneys.

Seasonal Vegetable Pakora (GF) – 14
Lightly fried chickpea fritters with fresh vegetables.

Onion Bhaji Nest (GF) – 14
Onions in spiced gram flour, fried to golden crisp nests.

Aloo Tikki Chaat – 16
Potato patties with tangy chutneys, yogurt, and coriander.

Papri Chaat – 18
Crisp wafers layered with potatoes, chickpeas, and chutneys.

Street-Style Chilli Chicken/Paneer - 20
Crispy chicken/paneer tossed in a bold chilli-garlic sauce.

South Indian Fired Chicken - 20
Spicy fried chicken bites with curry leaves.

Amritsari Spiced Fish – 22 
Fish marinated in Amritsari spices, fried.

INDIAN STREET FOOD 

Please advise our staff of any allergies or dietary requirements.



Reshmi Chicken Seekh Kebab 4/6pcs (GF) – 18 / 26
Chicken mince, mild spices, and roasted in the tandoor.

Tandoori Chicken 4/8pcs(GF) – 26 / 36
Chicken, marinated in yogurt and spices, clay oven roasted.

Mixed Tandoori grill 5/10pcs (GF) – 28 / 45 
Chef's selection of premium tandoori meats.

Lamb Cutlets 2/4pcs(GF) – 20 / 36
French-trimmed cutlets marinated in, ginger, and garam masala.

Chicken Tikka 4/6pcs(GF) – 18 / 26
Boneless chicken marinated in bold spices, tandoor grilled.

Lamb Seekh Kebab 4/6pcs(GF) – 18 / 26
Minced spiced lamb skewers, grilled for a smoky finish.

Salmon Tikka 2/4(GF) – 20 / 36
Marinated salmon, grilled with aromatic spices.

Tandoori King Prawns 4 (Shell-On, Whole) – 29
King prawns marinated in aromatic tandoori spices and cooked
in the tandoor.

Tandoori Mushrooms (GF) – 20
Yogurt-marinated mushrooms, grilled for a rich, earthy bite.

Paneer Tikka (GF) – 28
Grilled paneer cubes with tandoori masala and herbs.

FROM THE TANDOOR

Please advise our staff of any allergies or dietary requirements.



 SEAFOOD CURRIES

Classic Coastal Fish Madras – 32 
Fresh fish in a tangy South Indian coconut curry.

Classic Coastal Prawn Madras (GF) – 32
Juicy prawns in a tangy South Indian coconut curry.

Fiery Goan Prawn Vindaloo (GF) – 32
Juicy prawns in a fiery Goan curry with garlic and chili.

Creamy Fish Malai – 32
Delicate fish in a creamy, mildly spiced sauce.
.
Fish Tikka Masala – 32
Fish cooked in a rich, smoky tomato masala sauce.

Prawn Jalfrezi Stir-Fry (GF) – 32
Prawns stir-fried with peppers and onions in a tomato sauce.

GROUP DINING EXPERIENCES

THE CLASSIC EXPERIENCE – 50
Entrées:  Veg Pakora, Chicken Tikka  
Mains:  Butter Masala, Malai Kofta 
Sides:  Plain Rice, Plain Naan, Raita
Dessert:  Mango Kulfi

THE MAHARAJA EXPERIENCE – 60 
Entrées:  Tandoori Chicken, Chicken Tikka  
Mains: Butter Chicken, Lamb Rogan Josh 
Sides: Saffron Rice, Garlic Naan, Raita 
Dessert: Pista Kulfi

THE ROYAL FEAST – 70 
Entrées: Lamb Cutlets, Lamb Seekh Kebab 
Mains: Goat Curry, Lamb Jalfrezi  
Sides: Saffron Rice, Cheese & Garlic Naan, Raita  
Dessert: Gulab Jamun with Ice Cream

Ask our team for the full Group Dining Menu & Private Functions 



Please advise our staff of any allergies or dietary requirements.

LAMB CURRIES

Kashmiri Lamb Rogan Josh (GF) – 29
Tender lamb slow-cooked in a rich Kashmiri-spiced tomato gravy.

Mughlai Lamb Korma (GF) – 29
Boneless lamb braised in a creamy almond and cashew sauce with saffron.

Fiery Goan Lamb Vindaloo (GF) – 29
Spicy Goan-style lamb with vinegar, red chilies, and bold spices.

Lamb Saag (GF) – 29
Lamb cooked in a creamy spinach purée, enriched with garlic ghee.

Southern Lamb Madras (GF) – 29
South Indian lamb curry with coconut, mustard seeds, and curry leaves.

Bhuna Ghosht Lamb (GF) – 29
Slow-cooked lamb in a thick, spiced onion and tomato sauce.

Lamb Do Piyaza (GF) – 29
Lamb cooked with caramelised and fresh onions in a spiced gravy.

Lamb Jalfrezi GF) – 29
Stir-fried lamb with peppers, onions, and tangy tomato masala.

Chilli & Garlic lamb Curry (GF) - 29
Tender Lamb cooked with fresh garlic, green chillies and aromatic spices.



CHICKEN CURRIES

Classic Butter Chicken (GF) – 28
Tandoor-grilled chicken in a rich tomato-butter sauce.

Smoky Chicken Tikka Masala (GF) – 28
Smoky chicken tikka in a rich tomato and spice masala.

Royal Chicken Korma (GF) – 28
Tender chicken in a creamy almond and cashew sauce.

Madras Chicken (GF) – 28
Tender chicken in a spiced South Indian coconut curry.

Fiery Goan Chicken Vindaloo (GF) – 28
Fiery marinated chicken cooked with red chili and vinegar.

Saagwala Chicken (GF) – 28
Chicken in a creamy spinach purée, enriched with garlic ghee.

Jalfrezi Chicken (GF) – 28
Stir-fried chicken with bell peppers and tangy tomato masala.

Methi Murgh (GF) – 28
Chicken simmered with fresh fenugreek leaves and spices.

Chicken Tikka Bhuna (GF)- 28
Tandoor chicken in a richly spiced, slow-cooked curry.

Chilli & Garlic Chicken Curry (GF) - 28
Tender chicken cooked with fresh garlic, green chillies and aromatic spices.

Please advise our staff of any allergies or dietary requirements.



 GOAT CURRIES

Goat Curry (On Bone) (GF) – 29
Slow-cooked goat on the bone in a fragrant blend of traditional spices.

Goat Vindaloo (On Bone) (GF) – 29
Tender goat on the bone in a fiery curry with garlic and chilli.

Mutton Bhuna (On Bone) (GF) - 29
Tender goat on the bone in a rich, aromatic semi-gravy bhuna curry.

Please advise our staff of any allergies or dietary requirements.

Chilli & Garlic Beef Curry (GF) – 29
Tender beef cooked with fresh garlic, green chillies and aromatic spices.

Fiery Beef  Vindaloo (GF) – 29
Tender beef  in a bold and spicy vindaloo sauce.

Beef Bhuna Masala (GF) – 29
Slow-cooked beef in a thick, spiced onion and tomato sauce.

Creamy Mughlai Beef Korma (GF) – 29
Beef braised in a smooth almond and cream sauce with aromatic spices.

Southern Beef  Madras (GF) – 29
Beef  in a spiced South Indian coconut curry.

BEEF CURRIES



VEG CURRIES

Please advise our staff of any allergies or dietary requirements.

Navratan Korma (GF) - 24
Mixed vegetables cooked in a creamy, nut-infused curry.

Black Daal Makhani (GF) - 24
Slow-simmered black lentils enriched with cream and spices.

Malai Potato Kofta (GF) - 24
Potato croquettes nestled in a fragrant malai cream sauce. 

Shahi Paneer (GF) - 26
Paneer in a, aromatic tomato cream sauce with delicate spices.

Silken Palak Paneer (GF)- 26
Paneer nestled in a smooth, spinach purée delicately spiced.

Kadhai Paneer Masala (GF) - 26
paneer simmered with bell peppers and a spiced tomato gravy.

Paneer Tikka Masala (GF) - 26
Paneer cubes enveloped in a smoky, spiced tomato sauce.

Paneer Butter Masala (GF) - 26
Paneer in a rich, creamy buttery masala sauce.

Spiced Spinach Kofta Delight (GF) - 24
Spiced spinach dumplings served in a creamy paneer sauce.

Daal Tadka (Vegan, GF) - 24
Lentils tempered with mustard seeds, cumin, and fresh aromatic herbs.

Rustic Aloo Baingan (GF) -24
Hearty potatoes and smoky eggplant cooked in a subtly spiced gravy.

Classic Aloo Gobi (GF) - 24
Cauliflower and potatoes sautéed with traditional Indian spices.

Hearty Chickpea Masala (GF) - 24
Protein-rich chickpeas simmered in a rich, spiced tomato gravy.



ACCOMPANIMENTS
Raita - 6      
yogurt-based side with grated carrots and cucumber.

Plain Yogurt - 6 
Traditional Indian yogurt 

Onion Salad - 7  
Fresh red onions salad
   
Kuchumber Salad - 6     
A traditional Indian salad.

Garden Salad Bowl - 14
A mix of fresh greens salad with honey, mustard and Lemon Dressing.

Mixed Pickle/Papadum/MangoChutney - 4/6/4

RICE AND BIRYANI

Plain Rice - 8
Steamed basmati rice, light and fluffy.

Saffron Rice - 10
Basmati rice infused with fragrant saffron.

Peas Pulao/Kashmiri Pulao - 14
Rice cooked with peas/nuts and mild spices.

Prawn Biryani - 28
Layered rice with spiced prawns and herbs.

Chicken Biryani - 26
Fragrant rice with tender chicken and spices.

Lamb/Beef/Goat Biryani - 26
Aromatic rice with tender lamb or beef.

Vegetable Pulao - 23
Basmati rice with seasonal veggies and spices.

Mushroom Pulao - 18
Rice tossed with mushrooms and mild herbs.



Plain Roti - 6   
A traditional unleavened flatbread.

Butter/Garlic Roti - 7 
Soft roti brushed with butter/garlic.

Plain Naan - 6       
Soft, leavened flatbread baked in a tandoor and brushed with butter.

Special Butter Naan - 8        
Soft, flaky, and delicately layered with rich butter

Garlic Naan - 7         
Naan infused with garlic and fresh herbs.

Kashmiri Naan - 9       
Naan stuffed with a sweet mixture of nuts and dried fruits.

Paneer Naan - 9            
Naan stuffed with seasoned paneer.

Keema Naan - 9              
Naan filled with spiced minced meat.

Cheese Naan - 11             
Naan stuffed with gooey melted cheese.

Cheese & Garlic Naan - 12       
Naan filled with cheese and infused with garlic flavor.

Aloo Paratha - 9           
Whole wheat flatbread stuffed with spiced potatoes.

TANDOORI BREADS

Please advise our staff of any allergies or dietary requirements.



Gulab Jamun - 10     
Soft, deep-fried milk balls soaked in a sweet syrup.

Gulab Jamun with Ice Cream - 12       
Traditional gulab jamun served with a scoop of creamy ice cream.

Pista Kulfi - 9     
Rich and creamy traditional Indian pistachio ice cream.

Mango Kulfi - 9     
A refreshing, dense Indian ice cream made with ripe mangoes.

Vanilla Ice Cream - 10      
Classic vanilla ice cream, smooth and creamy.

DESSERTS

We Look Forward To Welcoming  You Again
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