
C H I C K E N  S T A C K  F L A T B R E A D
chicken tikka, harissa mayo, green goddess & crispy onions

£ 9 . 5 0M I N U T E  S T E A K
5oz Minute Steak with ultra skinny fries & coriander chimichurri

£ 8 . 5 0M I N I  F I S H  &  C H I P S
ale battered cod fillet with ultra skinny fries & Asha curry sauce

P O P P A D O M
one poppadom with our vibrant house chutney

£ 1 . 0 0

O N I O N  B H A J E E
deep fried chopped onion with herbs & spices  (v)

£4 . 9 5

B R I E  &  M A N G O  P A R C E L
brie filled pastry parcels with mango chutney (v)

£ 7 . 5 0

S A M O S A
crispy pastry filled with either spiced lamb or vegetables  (vo)

£ 5 . 9 5

T O R P E D O  P R A W N S
prawns wrapped in crispy pastry with a sweet chilli dip

£ 8 . 9 5

£ 8 . 5 0

S P I C Y  H U M M U S
homemade lightly spiced chickpea dip with freshly baked flatbread

£ 5 . 9 5

G O L G O P P A S
crispy popadom balls filled with chickpeas, onions,
tamarind, sweet chilli & mango sauce

£ 6 . 0 0

S A L T  &  P E P P E R  S Q U I D
with a sweet chilli mayo & lime

SMALL PLATES BAKED
3 . 9 5
4 . 5 0
4 . 5 0
4 . 5 0
2 . 9 5

P l a i n  N a a n
G a r l i c  N a a n
P e s h w a r i  N a a n
K e e m a  N a a n
C h a p t i

STEAMED
6 . 0 0
6 . 0 0
6 . 0 0
5 . 9 0
5 . 9 0

A m m u s  D a a l
C h a n a  P a l a k  P a n e e r
M i x e d  V e g e t a b l e s
C a u l i f l o w e r  B h a j e e
M u s h r o o m  B h a j e e

BOILED
3 . 5 0
3 . 9 5
4 . 5 0
3 . 9 5

P l a i n  R i c e
P i l a u  R i c e
S p e c i a l  R i c e
M u s h r o o m  R i c e

POTATOES

spinach & potatoes  (gf)
£ 5 . 9 5S A A G  A L O O

lightly salted  (gf)
£4 . 0 0H O U S E  F R I E S

melted cheese  (gf)
£ 5 . 5 0C H E E S E  F R I E S

potatoes cooked in Chef's Bombay spices
£ 5 . 9 5B O M B A Y  P O T A T O E S

mild butter madras  (gfo)
£ 5 . 0 0C U R R Y  F R I E S

V.................................................Vegetarian
VE...............................................Vegan
GF...............................................Gluten Free 

VO...............................................Vegetarian Option
VEO.............................................Vegan Option 
GFO.............................................Gluten Free Option

ALLERGENS
If you are ordering with someone who has a food allergy or intolerance please let us know. Please note that all
dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens. We are unable to
guarantee that food items are free from allergen traces. 
FULL ALLERGEN INFORMATION IS AVAILABLE BY REQUEST

£ 9 . 5 0

£ 8 . 9 5S P I C Y  F R I E D  T A N D O O R I  C H I C K E N
chicken thigh, chips and gravy



TACOS

basket of seven chicken wings (gf)

S O M E  W I N G S
basket of three chicken wings (gf)

£ 5 . 9 5

L O T S  O F  W I N G S
basket of five chicken wings (gf)

£ 9 . 9 5

C R O W N  O F  W I N G S £ 1 2 . 9 5

Marinated free-range chicken wings, barbecued over hardwood
charcoal, harissa mayo

WINGS

Individual thin wheat tacos, fried to order topped with house
slaw and a choice of filling

C O A L  R O A S T E D  S A L M O N  &  L E M O N  D R E S S I N G

£ 7 . 9 5  E A C H

C H I C K E N  F R I T T E R S  &  H A R I S S A  M A Y O

M I N T  &  C O R I A N D E R  L A M B

C R I S P Y  V E G E T A B L E S  &  S W E E T  C H I L L I  ( V )

£ 1 6 . 0 0  E A C H £ 1 6 . 0 0  E A C H

East Meets West - Burgers served in a fresh
naan with house salad, mayonnaise & fries

BURGERS 

A G E D  B E E F
topped with cheddar, onion bahjee & bacon jam

M I N T  &  C O R I A N D E R  L A M B
with crumbly feta & sweet red onion chutney

T A N D O O R I  C H I C K E N
tikka marinated chicken with mango chutney

B E Y O N D  B E E F  ( V E )
100% plant based patty & vegan mayo

 ROTI WRAPS

S T E A K  W R A P
topped with cheddar, onion bahjee & bacon jam

Soft traditional roti wraps filled with delicious
East Meets West combinations

Your choice of either flatbread or salad bowl
with one topping and a dressing

BREAD or BOWL

O P E N  F L A T B R E A D
freshly baked flatbread with

house salad & crispy onions (vo)

S A L A D  B O W L
rice, chickpeas, carrot, salsa, house

slaw & rocket (vo | gf)

D R E S S I N G S

Sweet Chilli
Tamarind

Lemon Yoghurt
Green Goddess

Harissa Mayonnaise

T O P P I N G S

£ 1 4 . 0 0

£ 1 4 . 0 0

£ 1 4 . 5 0

£ 1 5 . 5 0

£ 1 6 . 5 0

BBQ Sweet Chilli Paneer (v)
Zeera Chicken Barbecoa
Mint & Coriander Lamb

Coal Roasted Salmon
Coal Roasted King Prawn

T A N D O O R I  C H I C K E N
tikka marinated chicken with mango chutney

P A N E E R  &  B A H J I
sweet chilli paneer + onion bahji

M I N T  &  C O R I A N D E R  L A M B
with crumbly feta & sweet red onion chutney



Z A A L  H O T
C H I C K E N  |  L A M B  |  P R A W N S  |  V E G G I E S  |  P A N E E R

spicy & fragrant sauce with naga chilli  (gf | veo)

K O R M A  S U T R A
C H I C K E N  |  L A M B  |  P A N E E R  |  P R A W N

your favourite korma spiced with chilli  (gf | veo)

B I R T H D A Y  S U I T
lamb & potatoes in chef's special spices with yoghurt, mint & green
chillies, medium heat with a cool finish (gf | vo)

with punchy garlic, coriander  (veo)

T A K E  Y O U R  C L O V E S  O F F
C H I C K E N  |  L A M B

N A T I O N A L  T R E A S U R E
C H I C K E N  |  L A M B  |  V E G G I E S  |  P A N E E R

tikka massala sweet, rich, almond-infused creamy curry  (gf | vo)

chef khalid’s jalfrezi with onions, peppers & green chillis  (gf | veo)

R U B Y  M U R R A Y
C H I C K E N  |  L A M B  |  P R A W N S  |  V E G G I E S  |  P A N E E R

basmati rice & spices with mixed veg curry  (gf | veo)

C E L E B R A T I O N  B I R Y A N I
C H I C K E N  |  L A M B  |  P R A W N S  |  V E G G I E S

A M M U S  A L M O N D
C H I C K E N  |  L A M B  |  P A N E E R

mum's signature curry with almonds, mildly sweet, rich &
comforting (veo)

C O C O N U T  P R A W N S
tiger prawns roasted over charcoal in coconut & ginger sauce (gf)

classic garam massala  (gf | veo)
W E S T  I N D I A N  C H I C K E N

£ 1 2 . 9 5

£ 1 2 . 9 5

£ 1 2 . 9 5

£ 1 2 . 9 5

£ 1 2 . 9 5

£ 1 2 . 9 5

£ 1 6 . 0 0

£ 1 2 . 9 5

£ 1 3 . 9 5

£ 1 2 . 9 5

Cooking on the Handee retains steam in the pan enhancing flavours & aromas
while also retaining nutritional value

FROM THE HANDEE
First select your preferred protein then pair it with your favourite classic curry

P A L A K
cooked with fresh spinach  (gf)

K O R M A
cooked in a mild creamy coconut sauce  (gf)

classic hot curry with fresh lemon  (gf)
M A D R A S

B H U N A
finely chopped onions in a rich sauce  (gf)

sweet & sour spicy lentil sauce  (gf)
D A N S A K

cooked in sweet & sour spicy sauce  (gf)
P A T H I A

R O G A N
chopped tomatoes & onions in a rich sauce (gf)

cooked in an extra hot sauce with potato  (gf)
V I N D A L O O

P R O T E I N

£ 1 2 . 0 0

£ 1 2 . 5 0

Vegetable

Paneer

£ 1 2 . 5 0

£ 1 2 . 9 5

Chicken

Prawn

£ 1 2 . 9 5

£ 1 4 . 9 5

Lamb

King Prawn

INDIAN CLASSICS

I R O N  K O R A I £ 1 2 . 9 5
C H I C K E N  |  L A M B  |  P R A W N  |  P A N E E R

our house sizzler bowl with peppers, onions, ripe tomatoes & fresh herbs  (gf | veo)

S M O K E Y  P A N E E R £ 1 2 . 9 5
marinated cheese skewered with fresh tomatoes, peppers & onions (gf | v)

" B A A " B Q £ 1 4 . 5 0
lamb or chicken marinated & cooked in the clay oven with tomatoes, peppers
& onions  (gf)

S H E L L F I S H  S I Z Z L E R £ 1 6 . 5 0
jumbo king prawns marinated in fennel seeds, cinnamon & saffron barbecued with
peppers, onions and tomatoes  (gf)

From our Hardwood Charcoal BBQ, roasted & served on a sizzling cast iron plate

CHARCOAL SIZZLERS

     Mild   |            Warm  |                Spicy


