
Starters

 

PapAdums (ve)                  4.5
Served with our homemade chutneys

Pudina Lamb Kashmir (d)  8         
Tandoor grilled tender lamb marinated in mint, ginger, and yoghurt

Kastoori Chicken TikkA New Delhi (d) 7
Chicken marinated in fenugreek, yoghurt, garlic and garam masala

Tandoori guinea Hyderabad  8.5
Tender roasted guinea fowl in a spicy marinade cooked in a clay oven

Paneer Tikka Lucknow (v) (d)  6.5
Tandoor-grilled paneer in a turmeric, fenugreek and ginger marinade 

Koliwada Prawn Mumbai (sf )  9
Chickpea flour, smoked paprika and ginger battered crispy king prawns

Adraki Lamb Chop Punjab (d) 9.95
Cotswold lamb chops marinated in hung yoghurt, black salt, and fresh
green chilli

Onion Bhajis Jaipur (ve)  6.5
Onion fritters with chickpea flour and coriander seeds

Aloo Tikki Chaat Old Dehli (v) (d) 5.5
Crispy potato and chickpea patty loaded with sweet curd, mint and 
coriander chutney, tamarind, and spices of Delhi street food

 
Shahi Murgh Telangana (d) (n)                            12.5
Tandoor grilled chicken breast with a mild cashew sauce with
green cardamom

Mirchi Masala Chicken Mumbai                    12.5
Tender chicken breast in tomato, herbs, ginger, garlic and fresh coriander

Duck Chettinadu Tamil Nadu                                                               17
Roasted duck breast in an aromatic coconut sauce with smoked
star anise, black pepper, cloves, cumin, fennel, and curry leaf

Lababdar Uttar Pradesh                                     14
Chicken in a creamy golden onion sauce with tomato, caramelised
pepper and crushed fenugreek

Yakhani Gosht Kashmir (d)                               15
Lamb simmered in a rich bone marrow onion broth with yoghurt and 
Kashmiri spices

Laal Maas Handi Rajasthan                              17
Cotswold rack of lamb cooked in a fiery sauce, roasted garlic, red chilli
and tomato

Sharabi Jhinga Odisha (sf )                               22
Large king prawns in a ginger, turmeric, mango pulp, chilli, rose,
mustard, garlic and coriander sauce

Pondicherry pomfret Puducherry 17
Whole pomfret cooked in coconut milk, ginger, tomato, fenugreek, 
mustard and curry leaf

Allepey Moli Kerela                                      16
Salmon in a coconut sauce wth mustard, fenugreek, curry leaf
and tamarind

Beef Madras Chennai                                                        16
Slow-cooked beef brisket chunks in a black pepper and curry leaf
infused Southern fiery sauce

Pork Cheek Vindaloo  Goa                                                        18
Pork cheek cooked in red wine vinegar, hot red chilli, garlic, ginger,
curry leaf and mustard

Udupi Sweet Potato  Udupi (ve)                                                     11
Sweet potato and green peas in a light coconut sauce with fenugreek, 
cumin, mustard, curry leaf and tamarind

Ambur Brinjal Karnataka (ve) 12
Whole sauteed red aubergines in a coconut sauce with caramelised
onion, tomato, fennel and aromatic spices

Chana Pindi Punjab (ve)                                      10
Chickpeas cooked in Darjeeling tea, pomegranate seeds, cumin and
chilli chaat masala

Paneer saagwala  10
Indian cheese cooked in spinach and fenugreek leaves, tempered with
garlic and cumin

Main Courses

Cheese Cauliflower Subzi Mumbai 5
Cauliflower sautéed with fresh tomato, onion, black pepper, and cumin
topped with cheddar cheese

Tarka Dahl Bihar (ve)  5
Yellow lentils cooked with tomatoes, onions, tempered with cumin,
garlic and dry red chilli

Bombay jeera aloo Odisha (ve) 5
Cumin-tempered potatoes with garlic, garam masala, turmeric, 
and mustard seeds

Sides (v)

Whether you choose to share or have as a main dish our biryanis are
slow-cooked, fragrant saffron rice dishes, served with raita

Hyderabadi Biryani Andhra Pradesh 15.5
Tenderised lamb with basmati rice, mint, green chilli, coriander, and herbs

Lucknowi Biryani Lucknow  14.5
Slow-cooked chicken with basmati rice, onions, coriander and saffron

Vegetable Biryani  Gujarat (v) 12.5
Fresh mixed vegetables with basmati rice with dry spices and saffron

Biryanis        (d) (g) 

Breads & rice 
Plain Naan (g)         3       Tandoori Roti (g) 3
Garlic Naan (g)       3.5    Basmati Rice 3
Peshwari Naan (g)   3.5    Saffron Rice 3
Cheese Naan (d) (g) 4

(v) vegetarian (ve) vegan
(g) contains gluten (d) contains dairy

(n) contains nuts (sf ) contains shellfish



Please let a member of our team know if you
have any allergies or dietary requirements.

Menu items may contain or come into
contact with GLUTEN, DAIRY & NUTS.

For more information, please speak with
a member of staff.

REGIONAL INDIAN COOKING

n u t m e g


