


SMALL BOWLS
SAMOSA CHAT  £7  V
Authentic in house made crushed samosa’s topped with tamarind, cooling 
yoghurt and crunchy sev

ONION BHAJI  £6  VE
Crunchy fritters made with Kale and Onions

HARA KEBAB  £7  VE
Vibrant green spinach and pea patties, shallow fried for a crispy bite

TUL-SI PANEER TIKKA  £7  V
Basil infused paneer skewers

LOLLIPOP CHICKEN  £8
Moreish Kerelan spicy coated chicken

CHILLI CHICKEN  £8
Spicy chicken cubes stir-fried with peppers & onions and Indo-Chinese 
chilli sauce

HYDERABADI CHICKEN MALAI TIKKA  £7  GF
Juicy chicken bites marinated in hyderabadi masala and creamy melt in 
your mouth cardamom blend slow roasted in a tandoor oven

MURG SHEEK KEBAB  £7  GF
Minced chicken kebab blended with herbs & spices, skewered

HONEY GLAZED LAMB  £9  GF
Tender Lamb chunks grilled in the tandoor

AG-NI FIRED LAMB LAMB CHOPS  £14  GF
Tender lamb chops coated in fiery red chilli paste, charred in the tandoor 
oven (2 PIECES)

MONKFISH PEPPER TIKKA  £8  GF
Delicate monkfish marinated in a peppery spicy rub, roasted to charred finish

ACHA-RI PRAWNS  £12  GF
Succulant prawns in a tangy pickling spice blend, flame grilled for a smoky edge

GATTI PRAWNS  £9
Golden fried prawns, coated in a spiced batter, with crunchy outer layer

SALT & PEPPER SQUID  £8
Crispy squid bites with spicy mayonnaise 

MAINS
BUTTER CHICKEN  £14  GF
A luxurious and indulgent dish cooked in a creamy tomato based gravy 
with a velvety smooth texture

MAA’S CHICKEN CURRY  £15  GF
A rustic home style Chicken curry cooked to every mother’s recognised recipe 

MURG KORI GASSI  £15  GF
A rich Mangalorean chicken curry simmered in coconut milk and roasted spices

DHABA STYLE CHICKEN CURRY  £15  GF
Spicy hot fragrant curry famous for being served at road side eateries. Diced 
chicken cooked in Kashmiri chilli, caromalised onions and aromatic spices

RAILWAY LAMB  £16  GF
Rustic lamb Curry inspired by railway cuisine, slow cooked for depth of flavour

LAMB PEPPER FRY  £16
South Indian style lamb, stir-fried with cracked pepper and curry leaves

HYDERABADI DUM BIRYANI CHICKEN, LAMB OR 
VEGETABLES  £16 

MANGALOREAN FISH / PRAWN CURRY  £18  GF
Delicate seasonal fish or prawns in a tangy coconut based curry with a kick 
of tamarind

FISH CHETTINAD  £18  GF
Spicy chettinad style seasonal fish cooked with coconut and a fiery blend 
of spices

PRAWN KARAHI  £16  GF
Spicy Prawns in a pungent spiced curry

PANEER BUTTER MASALA  £13  GF
A luxurious and indulgent dish cooked in a creamy tomato based gravy 
with a velvety smooth texture

SABZI KOLA-PUR  £13  GF
Spicy vegetable curry packed with bold and vibrant flavours

PANEER TAKA TAK  £14  GF
Paneer stir-fried with bell peppers, onions and burst of tangy spices

CLASSIC CURRIES
CHICKEN £12   LAMB £14   KING PRAWN £15

TIKKA MASALA  GF	 KORMA  GF  

MADRAS / VINDALOO  GF 	 BHUNA  GF 

SAG WALA  GF	 DANSAK  GF  

JALFREEZI  GF

CLAYOVEN MAINS
AG-NI FIRED LAMB CHOPS  £18  GF
Tender lamb chops coated in fiery red chilli paste, charred in the tandoor oven

HYDERABAD-I CHICKEN TIKKA  £15  GF
Juicy chicken bites marinated in hyderabadi masala and creamy melt in 
your mouth cardamom blend slow roasted in a tandoor oven

ACHA-RI TANDOORI PRAWNS  £18  GF
Succulant prawns in a tangy pickling spice blend, flame grilled for a smoky edge

MONKFISH PEPPER TIKKA  £18  GF
delicate monkfish marinated in a peppery spicy rub, roasted to charred finish


