
À  L A  C A R T E  M E N U

D E S I  T A P A S
Flavour-packed small plates—perfect for sharing or snacking.

Papadums Basket 3.25 (v,d)
Mix papadums trail (sago, rice, lentil) Served with mango lime chutney 

Onion Bhaji 4.40 (vg)
spiced onion,potato, gramflour fritters soft and crispy outside

Dahi Puri (Yoghurt Bombs) 5.49 (v,d,g)
Crisp hollow spheres filled with spiced potato, yoghurt and chutneys.

Golgapa (tangy,spicy,water 
shots)

4.99 (V,g)

Crispy hollow puris filled with potato, peas, and (tangy spiced water shots) 

Lentil Rice Arancini 5.98 (V,g)
crispy panko-fried lentil rice spheres, paired with mango pickle, Papad tuile, 
and silky dal sauce.

Aloo Chaat Terrine 5.98 (v,d)
Crispy spiced potato terrine layered with chutneys, finished with tamarind, 
mint, and yoghurt pearls 

S T A R T E R S
A fusion of Flavors from bustling Indian streets. 

Made to share or indulge solo.

Hara Bara Kebabs 7.99 (v,d,g)
served with beetroot-coconut yoghurt and chutney

Florets of Heaven 8.45 (v,g,s)
Crispy cauliflower in a vibrant Indo-Chinese chilli glaze.

Drums of Heaven 9.45 (G,s)
Crispy chicken lollipops tossed in Indo-Chinese chilli sauce. 

Chilli Paneer 9.45 (v,d,G,s)
Soft Paneer (Cottage cheese) tossed in a fiery spice mix with green chillies, 
garlic, onions and curry leaves

King Prawn Ghee Roast 11.45 (cr,d)
Succulent prawns slow-roasted in ghee with coastal spices, Kashmiri chillies, 
curry leaves, and a hint of tamarind.

Chettinad Scallops 12.99 (d,m0,n)
Succulent scallops tossed in a robust Chettinad masala with roasted spices and 
curry leaves. 

Machi Amritsari 10.99 (f,m)
Crispy Cod fillets marinated in ginger, garlic, mustard oil, and spices, served 
with chaat masala, lemon, and mint-coriander chutney.

Chilli Chicken 9.45 (G,s)
Tender chicken tossed in a fiery Andhra spice mix with green chilies, garlic, 
onions, and curry leaves.

Lamb Pepper Fry 10.99
Tender lamb pieces slow-roasted with fresh onions and tomatoes, infused with 
a bold blend of black and white pepper for a rich, aromatic finish.

Chicken ghee roast 8.99 (d)
Fresh chicken cooked with ginger, garlic, pepper, lemon, turmeric, chilli 
powder- comes with Bone

lamb keema balls 9.45
Slow cooked baby lamb mince with fresh ginger garlic and spices 

B I R Y A N I S

VEGETABLE BIRYANI 10.95 (v,d)
A vibrant mix of fresh vegetables and fragrant basmati rice, layered with 
aromatic spices and herbs, and cooked to perfection

CHICKEN BIRYANI boneless 12.99 (D,n)
Tender, marinated boneless chicken and fragrant basmati rice cooked with 
spices for an easy-to-eat, flavorful biryani.

LAMB BONELESS BIRYANI 12.99 (d)
Fragrant basmati rice layered with tender, juicy pieces of marinated boneless 
lamb and aromatic spices

Hyderbadi chicken dum biryani

with bone

11.45 (d)

Succulent, bone- in chicken marinated in spices and yogurt, slow-cooked with

basmati rice for a rich, deep flavor.

Hyderabad lamb dum biryani

with bone

11.99 (d)

Succulent, bone- in Lamb marinated in spices and yogurt, slow-cooked with 
basmati rice for a rich, deep flavor

s a l a d s

Beetroot & Goat Cheese Salad 7.50 (V,d)
Pickled candy beets, creamy goat cheese, honey–paprika balsamic,  pea shoots 
and beet root gel.

Kachumber Garden Salad 6.55 (V,d,n)
Cucumber, cherry tomatoes, onions, heritage carrots, roasted walnuts 

with honey

K I D S  M e n u

Butter chicken & Saffron rice 
with a choice of drink

5.99 (D,n)

Paneer makhani & Saffron rice 
with choice of drink

5.99 (D,n)

Veggie Power Bites & Fries 
Ketchup & Drink

5.45 (v,d,g)

M A I N S

Dal tadka 9.45 (v,d,m)
Slow-cooked yellow lentils tempered with cumin, garlic, and ghee

Dal Makhani 9.99 (v,D)
Slow-cooked black lentils and kidney beans in a creamy, buttery spiced sauce.

Chana Masala 9.44 (v,d)
Chickpeas slow-cooked in a spiced onion–tomato gravy with ginger, garlic, 
and freshly ground masalas

Emerald Paneer (Saag Paneer) 10.99 (v,D)
Paneer cubes in a spiced mustard greens and spinach sauce, finished with 
cream. 

kesar butter paneer 12.95 (v,d,n)
Soft paneer cubes marinated in saffron and cashew gravy, delicately spiced. 

Chicken Tikka Masala 14.50 (d,n)
Chargrilled chicken in a creamy, spiced tomato sauce.

Kodi Curry 13.45 (d)
Chef’s Special Tender chicken simmered in a fiery Andhra spice blend with 
curry leaves, garlic, and ginger 

Butter Chicken 14.50 (d,n)
A classic of old Delhi – chicken tikka in rich tomato sauce 

Kala Gosht 14.95 (d,n)
slow-braised in a rich caramelised coconut-spice gravy.

Mayuri Special Fish Masala 15.50 (f,n)
Delicate fish fillets in a spiced tomato-onion gravy.

Tandoori Coconut King Prawns 15.50 (cr,n)
 Prawns marinated in coconut cream and tandoor spice mix, 

Chef special Lamb keema curry 15.50 (d,n)
Fresh baby lamb cooked with fresh tomato, onion, cashew paste and with 
spices.

D e s s e r t s

Qubani ka Meetha 5.99 (v,d,n)
A rich Hyderabadi classic — slow-cooked apricots in their syrup, 

served warm with vanilla ice cream

Rose Milk Falooda 5.95 (v,d,n)
rose milk, vermicelli, almond gum,  chia seeds, rose petals, Almond flakes , 
Vanilla Icecream & butterscotch ice cream

S i d e s

Saffron Pulao 4.55 (v,d)
Fragrant long-grain basmati rice infused with saffron and spices. 

mushroom & peas tawa pulao 5.99 (v)
Saffron rice tossed with peas, mushrooms, and chilli-garlic masala.

Jeera Rice 4.99 (v.d)
Fluffy basmati rice tempered with roasted cumin and ghee.

Masala Chatpata Fries 4.00

Cheesy Fries 4.30 (v,d)

Plain Fries 3.50 (vg)

Onion & raita 3.15 (v,d)
Onion, yogurt, jeera, salt micro herbs

BEETROOT RAITA 3.15 (v,d)
served with kachumber salad, yoghurt and sev.

T A N D O O R I  F I R E

Tandoori prawns 10.99 (cr,D)
Prawns marinated in tandoori spices and yogurt, grilled to smoky perfection. 

Malai Gobi Broccoli 8.90 (v,D)
Cauliflower and broccoli florets in a creamy malai marinade, chargrilled.

Achari Paneer Tikka 9.99 (v,d)
Paneer cubes in tangy pickling spices, skewered and grilled.

Tandoori Chicken Tikka 10.85 (d)
Succulent chicken pieces marinated in fresh ginger, garlic, yogurt, and 
aromatic spices, then flame-grilled in a traditional tandoor for a smoky, 
charred perfection.

Hariyali Chicken Tikka 10.45 (d)
juicy chicken pieces marinated in a vibrant blend of fresh mint, coriander, 
cumin, and creamy yogurt, then grilled to perfection in a traditional tandoor 
for a fragrant, herb-infused flavour.

Lamb Seekh Kebab 12.80
Minced lamb with aromatic spices grilled to perfection

Sizzling platter and Veg 
Platter

16.99 (v,d)

A feast Veg patter (hara bara kebab/malai gobi/Achari paneer, 

florets of heaven

Non-Veg Platter 19.45 (d)
Lamb seek kebab, lamb chops , tandoori chicken tikka, malai chicken tikka, 
hariyali chicken tikka, chicken wings

Lamb chops (3) 12.45 (d)
Tender lamb chops marinated in yogurt, fresh herbs, and traditional tandoori 
spices, then grilled to perfection for a smoky, flavourful finish.

Masala Tandoori wings (4) 8.99 (d)
Chicken wings marinated in a rich masala blend and tandoori spices, then 
chargrilled for a smoky, flavour-packed finish.

B r e a d s    

Butter Naan 3.99 (d,g)
Soft tandoor-baked flatbread brushed with butter.

Garlic Naan 3.99 (d,g)
Buttery naan with roasted garlic and fresh herbs. 

Chilli Cheese naan 4.50 (d,g)
Chilli flakes, with cheese on Naan

Tandoori Roti 3.95 (d,g)
Wholewheat flatbread cooked in a clay oven.

Breadbasket 9.30 (d,g)
A trio of butter naan, garlic naan & tandoori roti.

Please Note:

( vG) vegan (V) vegetarian. Contains: (d)  dairy (g) gluten (n) nuts (a)  alcohol, (CR) Crustaceans, (F) Fish, (MO) Molluscs, (M) Mustard, (S) Soya, (P) peanuts, (SD) Sulphur Dioxide (SE) Sesame Seeds, (E) Eggs 

All  prices are included VAT . For parties of 8 or more, a discretionary 10% service charge is kindly added.

If you have any allergies or dietary requirements please inform your server when ordering. 

       Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.


