
Menu

SERVED MONDAY-THURSDAY 4PM-9.30PM

SET

two course 

£16.99
three course

£19.99
Includes any draught beer, cider or soft drink



POPPADAMS 
Two plain or spicy served  

with spiced onions

GOLGAPPA   
Two pani puri shots

Please choose one item from each section

RICE 
Steamed, Pilau or Lemon

MINI BREAD BASKET  
Naan, Roti & Parantha

RASMALAI 
Indian milk dumplings 

THE INDIAN DELIGHT 
Warm gulab jamun with vanilla  

ice cream (coconut shavings)

TASTE OF NEW YORK 
Luxury baked new York cheese  

cake (raspberry coulis)

TAKE ME BACK TO SCHOOL 
Syrup sponge pudding 

BROWNIE POINTS 
Warm Chocolate fudge brownie  

with vanilla dairy ice cream

WHAT’S THE SCOOP? 
Madagascan vanilla dairy ice cream 

topped with whipped cream

HONEY CHILLI SOYA CHAAP 
Soya chaap tossed in chilli  

garlic sauce with honey

SPRING ROLLS & SAMOSAS   
Served with chutney

MURG MALAI TIKKA 
Chicken thigh in cream & cheese 

marinade grilled in clay oven

CHICKEN WINGS   
Tandoori spicy & succulent  

fresh chicken wings

SEEKH KEBAB 
Smoked lamb barrels

CRISPY FRIED WINGS 
Battered fried chicken wings

PANEER TIKKA MASALA 
Paneer cubes cooked in a  

creamy tikka masala sauce

SWEETCORN SAAG  
Simmered spinach leaves  

with sweetcorn 

DAL MAKHNI   
Black lentils cooked in a  
rich tomato based sauce

LAMB SAAG 
Diced spring lamb cooked  

with spinach leaves

CHICKEN TIKKA MASALA 
Chicken tikka pieces cooked in  

a creamy tikka masala sauce

North Indian CHILLI CHICKEN 
Chicken pieces tempered  

with fresh chillies & garlic

APPETISERS

SIDES

STARTERS

MAINS

DESSERTS
Three course only

  VEGETARIAN        GLUTEN FREE   
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