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Sunday July 10th & Monday July 11th

Plain Rice

Pulao Rice

Mushroom Rice

Cumin Rice 

Egg Rice

Peas Rice

Mixed Raitha
Tomato, cucumber and 
cumin

Sprout Salad
Sprout, Tomato, cucumber 
  
Chips

Plain Naan

Garlic Naan

Peshwari Naan

Roti

Chilli Garlic Naan

Cheese Naan

Keema Naan

Mixed Papadoms

Home made mixed 
Pickle and Chutney  

R I C E  &  B R E A D S

£3.00

£3.50

£4.00

£2.80

£3.50

£4.00

£4.00

£1.20

£1.00

£3.00

£3.90

£4.30

£3.50

£4.00

£4.00

£3.50

£4.50

£3.20

T A S T I N G  B A N Q U E T S

NON VEGETABLE TASTING BANQUET
Minimum  for 2 people £35

To start 
Poppadom with our fine mixed pickle and chutney

followed by
Basil Tikka (chicken), King Prawn, Lamb Chops

Main
Butter Chicken, Lamb Curry, Dal Tarka, Sag Aloo 

Pilau Rice, Naan bread

to finish
Carrot Halwa

VEGETABLE TASTING BANQUET
Minimum  for 2 people £30

To start 
Poppadom with our fine mixed pickle and chutney

followed by
Aloo Tikka, Paneer Tikka, Tandoori Broccoli

Main
Potato Aubergine, Palak Paneer, Dal, Makhani

Pilau Rice, Naan Bread

to finish
Carrot Halwa



Lamb Chop £13
Ginger, fennel, cumin served with 
a carrot salad.

Lamb Sheek Kebab £9
Skewered minced lamb with our 
special spices served with a 
carrot salad.

Basil Chicken Tikka £8 
Basil with Green mint & 
Coriander & special spices. 
Grilled in Tandoor.

Lamb Tikka £10
Lean cut lamb with spices and 
grilled in Tandoor.

Stone Bass Fish £12
Marinated with cheese, yoghurt, 
green chilli, ginger and lemon 
spice served with avocado 
chutney 

King Prawn £11.50
Curry leaf, black pepper, coconut

Chilli Chicken  £10
Mixed peppers, chilli sauce.

Malabar Chicken £8
Sliced cut chicken buttered with 
rice flour, green herbs and spices.

Venison Samosas £9.50
Venison mince and peas with 
special spice wrapped in pastry

Samosas £7 
Mixed with ginger and chilli 
wrapped in pastry.

Chilli Paneer £9 
Mixed pepper, chilli sauce

S T A R T E R S

Aloo Tikki £8.50
Potato tikka with spiced white 
peas, sweet yoghurt mint and 
tamarind sauce.

Tandoori Broccoli £8
Broccoli,yoghurt, cheese and 
cinnamon grilled in Tandoor.

Tandoori Mushroom £8
Mushrooms grilled in Tandoor
 
Paneer Tikka £8.50
Cottage cheese with paneer and 
spices cooked in Tandoor.

Onion Bhaji £7
Cluster of deep fried onion with 
lentil and ground chick peas.

Spinach Chatt £7
Baby spinach leaf buttered with 
rice flour, corn flour with a sweet 
and sour sauce.

Bharwan Mirch £7.50
Purple potato cheese stuffed in 
mini pepper

Lemon & Coconut Prawns £8
Mini prawns with fresh coconut, 
lemon, onion and curry leaves

Vegetable Platter minimum 
£15.80 (for 2 people or more)
Aloo tikka, vegetable samosa, 
tandoori broccoli, paneer tikka.

Non Vegetable Platter minimum 
£31.90 (for 2 or more people)
Lamb Sheek Kebab, King Prawn, 
Basel Tikka, Lamb Chop

The menu may change with the seasons. Our food has some whole spices, please take care 
while eating. All food is cooked to order and fresh, it may take longer to prepare especially 
when it is busy, please be patient.

Children are welcome in the restaurant as long as they are supervised and well behaved.
Please respect other diners.

Dress code: Smart casual.

Please Note:

Butter Chicken £17.50
Cornfed chargrilled chicken, 
fresh tomatos and fenugreek.

Chicken Tikka Masala £16
Oven cooked chicken , almond, 
coconut, served in a sweet and 
creamy sauce.

Lamb Shank £19.50 
Slow cooked lamb shank extra 
bon stock and chef’s special 
spice.

King Prawn Curry £19.50 
Black pepper, coconut with fresh 
tomato and onion

Fish Curry £19
Tilapia fish, onion, tomato and 
curly leaf pepper.

Lamb Mince with Mutter £16 

Lamb Curry £17.50 
slow cooked lamb meat with 
spices, onion and tomato.

Chicken Curry £16 
Cornfed chicken breast with 
onion, tomato and special spices.

Murgh Aloo £16
Chicken and potato curry

Chicken Lababdar £16.85
Grilled chicken tikka with onion, 
tomato, butter cream served in a 
thick sauce.

Chicken Jalfrezi £17 
Slice cut mixed pepper, onion, 
tomato, spice, Birmingham style.
 
Lamb Bhuna £18
Medium. Fried onions and 
tomato

Garlic Chilli Lamb £18
Green chilli, chopped garlic and 
coriander

M E A T  &  P O U L T R Y

Chicken Korma £16
Very mild. Coconut, almond and 
cream butter

Lamb Korma £18

Biryani 

Lamb Biryani £21

Chicken Biryani £21

Vegetable Biryani £19

King Prawn Biryani £22

All Biryani dishes served with 
Riata

Chicken Madras £16.50
South India style

Duck Jalfrezi (medium) £18
Slice cut mixed pepper with 
onion

Murgh Saag £17
Spinach and Chicken

Lamb Saag £17
Spinach and Lamb

Beef Bhuna (medium) £18
Slow cooked beef with fried 
onions

Whole Leg of Lamb £50-£55
4 hour notice

Korai Dishes

Chicken Korai £15.90
Mix pepper, onion, tomato, 
whole cumin, coriander, chilli

Lamb Korai £18.50
Mix pepper, onion, tomato, chilli

King Prawn Korai £20.95
Mix pepper, onion, chilli

Paneer Korai £14.50
Cheese tossed with mix pepper 
and spices

Dal Makhani 
Overnight cooked. Black lentil, butter 
cream, tomato, fenugreek

Dal Tadhka
Mixed lentil, chickpeas, red lentil 
mung tempered with onion, tomato, 
chilli
 
Sag Aloo
Fresh spinach cooked with potato
 
Aloo Gobi 
Potato and cauliflower

Zeera Aloo 
Cumin tossed with baby potato, 
onion and tomato

V E G E T A R I A N  D I S H E S

Palak  Panner
Spinach and cheese 

Aloo Baingain
Potato and aubergine, tomato, 
onion

Panner Makhani 
Cheese, fresh tomato, butter, cream
 
Matter Panner 
Peas and cheese

Bhindi
Okhana, onion, tomato, fresh green 
chilli, ginger

Served as side dish or main dish £9/£14


