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A fragrant rice dish cooked with your choice of meat or vegetables, : b . .
served with vegetable curry or Tarka Dal. St La = > i ] ' 1 Ry, N \ G I FT
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49. Chicken £16 o il N ' RN ‘
50. Lamb £16 T rady s ; 7 7 N

51. Vegetarian £13 . ; N ! “ :
. - . S = - | X . REDEEMABLE ON WEEKDAY LUNCH AND DINNER, AND ALL DAY SUNDAY.

52. King Prawn £21 VALID FOR INDIAN DINING ONLY. MINIMUM 2 PERSON, MINIMUM SPEND: £30 PER PERSON

b[UC ch[‘_)(:S NOT VALID ON CELEBRATION DAYS. EXPIRES 31ST JULY 2026.

INDIAN & FUSION CUISINE

VEGETABLES

SIDES MAIN
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53. BOMBAY ALOO £6 £11 : S e AR EREOT & R £20 o
Spiced potatoes cooked with Indian spices. oo =ff /Bl \F L : : N l
54 TARKADAL £6 £11 - - | ol Lt LA WP R oo GIFT |
‘ ' Lentils tempered with garlic and spices. ) - &N =) & grazEm B | ‘
- 55, MUSHROOM BHAJI £6 £11 = - - : il _ | 3

Sautéed mushrooms cooked in a spiced curry. - | : , ’ %
1y ' B56. SAAGALOO £6 £11 / 3 ) , o Neem 5 REDEEMABLE ON WEEKDAY LUNCH AND DINNER, AND ALL DAY SUNDAY. \
B i Spinach i potatoss cooked Vs | ) ‘ 1AL = VALID FOR INDIAN DINING ONLY. MINIMUM 4 PERSON, MINIMUM SPEND: £30 PER PERSON |
pices. Spine p S ” S oy i il b[U@ QtC[3C6 NOT VALID ON CELEBRATION DAYS. EXPIRES 31ST JULY 2026. 2 ‘
ALOO GOBI £6 £11 : ‘ ; | GARDEN - INDIAN & FUSION CUISINE

in a flavorful curry. Potatoes and cauliflower cooked

RICE & BREAD

Plain Rice £3
Pilau Rice Fragrant Basmati Rice Cooked With Mild Spices. £4
Egg Rice £5
Mushroom Rice £5
Chips £3
Plain Naan £3
Garlic Naan £4
Keema Naan Stuffed Naan With Spiced Minced Meat. £4
Peshwari Naan £4
e, Sweet Naan Stuffed With Coconut, Almonds, And Raisins. ] : \ ", - 1 & YA\ = o L. ¥
.« Cheese Naan stuffed Naan With Melied Cheese. £4 e o e 7 2\ & . ) N ; AT o |\ L Ny ,
, »0¢ 3 Paratha Flaky, Layered Indian Bread. £4 | a ' = - : B\ f i A 4 « | | Lo ;-' : h g § DISCOUNT
/ ‘i 69. VChapatl Soft, Unleavened Flatbread. £3 = \ o "o\ ge will ' : \ 5 Y : " A o Y>> i On All Collection
ﬁ%“Ralta Refreshing Yogurt With Cucumber And Spices. £3 ‘ — 3 S . ; / e A e 41 s “ Orders Over £30 / 2
""_7%" Poppadom Each £1.5 s '
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King Prawn Puree

APPETIZERS

Salmon Tikka

Prawn Puree £10
Dynamite Prawns £10
Sheek Kebabs £8
Chicken Tikka £8
Lamb Tikka £8
Tandoori Chicken £8

Mixed Hors D'oeuvres

Per Person £10

(Minumum 2 Persons)
Chicken Tikka, Lamb Chops, Salmon Tikka, Veg Pakora

10. Bbgq Wings £9
Grilled Succulent Chicken Wings
1. Lamb Chops £10
12. Chilli Paneer £7
13. Veg Samosa or Meat Samosa £6
14. Onion Bhaji £H
SHARING PLATTERS
(Served with chips, spicy rice or naan bread)
15.  Whole Chicken £23
Grilled whole chicken, available in lemon & herb or medium hot.
16.  Mixed Grill Special (Serves 2) £41
A sharing platter of grilled lamb chops, chicken steak, grilled
chicken wings, sheek kebabs, and jumbo prawns.
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INDIAN FUSION GRILLS (MAIN)

Quarter Chicken

Flame-grilled chicken served with a side salad and your choice of spicy rice or chips.
Half Chicken

Flame-grilled chicken served with a side salad and your choice of spicy rice or chips.
Whole Chicken

Flame-grilled chicken served with a side salad and your choice of spicy rice or chips.
Chicken Wings (10 Pieces)

Flame-grilled chicken wings served with your choice of spicy rice or chips.

Grilled Lamb Rack

Served with fresh salad and your choice of spicy rice or chips.

SEAFOOD

(Served with agrodolce sauce & potatoes or spicy rice)

Grilled Salmon
Grilled Jumbo Prawns
Garlic King Prawns

Cooked in garlic butter, fresh cream, and mint.

TANDOORI
Half Tandoori Chicken

Half spring chicken on the bone, marinated and grilled
in a traditional tandoor oven.

Chicken Tikka

Marinated diced chicken, grilled over charcoal.
Salmon Tikka

Diced salmon chunks, grilled over charcoal.

Paneer Tikka

Homemade paneer, grilled over charcoal.

King Prawn Shashlik

King prawns marinated with spices and grilled

with onions and peppers.

£10

£19

£23

£19

£21

£21
£23
£23

£15

£15

£19

£12

£23
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TRADITIONAL INDIAN CLASSICS
Achari(Chicken or Lamb)

Cooked in a rich tomato sauce with spiced ginger,

coriander, pickles, and aromatic herbs.

Karahi(Chicken or Lamb)

Diced chicken or lamb cooked with ginger, garlic, green

peppers, and onions, finished with fragrant spices.

Jalfrezi (Chicken or Lamb)

Chicken or lamb cooked with traditional spices, fresh bell peppers, and fried green chillies.
Garlic Chicken

Boneless chicken thighs cooked with green chillies, garlic, lime, and fresh herbs.
Chicken Tikka Masala

Chargrilled chicken pieces cooked in a creamy coconut and almond gravy.
Madras (Chicken or Lamb)

Diced chicken breast or lamb cooked in a hot, flavoursome gravy.
Paneer Chilli Masala (V)

Paneer cooked in a spicy, tangy chilli masala sauce.

Barbusi Chicken

Tender flame-grilled chicken marinated in aromatic spices

and finished with a smoky, charred flavour.

Chicken Chilli Masala

Cooked with green chillies, coriander, green peppers, onions, and tomatoes.
Triamiu Chicken Bhuna

A rich, slow-cooked bhuna made with tender chicken, caramelised onions, and a
trio of aromatic spices, delivering deep flavour with a warm, medium heat.
Tawa Chicken

Succulent chicken cooked on a traditional tawa with

aromatic spices, fresh coriander, and a rich, sizzling finish.

Laal Maas Bhuna

A fiery Rajasthani-style bhuna cooked with tender meat,

red chilli paste, and deep, smoky spices for bold, intense flavour.
Chicken or Lamb Tikka Balti

Chargrilled tikka pieces simmered in a vibrant balti sauce

with fresh spices, peppers, and tomatoes for a rich, aromatic finish.

£13

£13

£13

£13

£15

£13

£10

£15

£15

£15

£15

£15

£15

BEEF SPECIALTIES

43. Naga
Tender beef cooked with fiery Naga chillies, aromatic spices,
and a rich sauce for bold, intense heat.

44, KalaBhuna

A slow-cooked, dark and richly spiced beef bhuna made with
roasted spices and caramelised onions for a deep, robust flavour.

TRADITIONAL INDIAN CLASSICS
45. BHOONA

Rich and thick curry cooked with aromatic spices.
Chicken / Lamb
Prawn
King Prawn
46. VINDALOO

A fiery and tangy curry cooked with traditional Indian spices.
Chicken / Lamb
Prawn
King Prawn
47. KORMA

A mild and creamy curry made with coconut, almonds, and fragrant spices.
Chicken / Lamb
Prawn
King Prawn
48. SAAG
Spinach-based curry cooked with spices and your choice of protein.
Chicken / Lamb
Prawn
King Prawn

£13
£15
£19

£13
£15
£19

£13
£15
£19

£13
£15
£19
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