
Flaky and soft Malabhar Parotta, a South
Indian flatbread, perfect with spicy curries.

Unleavened Indian flatbread made from 
whole wheat flour, water, and salt.

A flavourful South Indian dish with shredded 
parotta, vegetables, and spices, creating a 
delightful medley.

South Indian dish with shredded parotta, 
chicken, vegetables, eggs, and spices.

South Indian dish with shredded parotta, 
lamb, vegetables, eggs, and spices.

MALABHAR PAROTTA PLAiN

CHAPATi

£2.45

VEG KOTTHU PAROTTA

CHiCKEN KOTTHU PAROTTA

LAMB KOTTHU PAROTTA

£1.75

£7.95

£9.95

£10.95

South Indian dish with shredded parotta, 
vegetables, eggs, and spices.

EGG KOTTHU PAROTTA £8.95

BOiLED RiCE
PiLAU RiCE
LEMON RiCE
COCONUT RiCE
TAMARiND RiCE
CURD RiCE
VEG FRiED RiCE
PANEER FRiED RiCE
EGG FRiED RiCE
CHiCKEN FRiED RiCE
VEG NOODLES
EGG NOODLES
CHiCKEN NOODLES

£3.95
£4.45
£5.45
£5.45
£5.45
£5.45
£5.95
£6.45
£6.45
£6.45
£6.45
£6.95
£7.45

VEG BiRYANi

CHiCKEN BiRYANi

LAMB BiRYANi

CHiCKEN TiKKA BiRYANi

KiNG PRAWN BiRYANi

£8.95

£9.95

£10.95

£10.45

£11.95

EAT IN ONLY
12 NOON TiLL 3.00PM

Spicy Chettinad dish with tender lamb, 
roasted spices, and a rich, aromatic 
coconut-based gravy.

Spicy South Indian lamb curry with 
aromatic Madras spices, a flavourful 
delight.

Creamy South Indian lamb curry 
cooked with coconut milk and 
aromatic spices.

Aromatic North Indian lamb curry 
cooked with bell peppers and 
spices, a delicious dish.

Aromatic Kashmiri lamb curry with 
rich tomato-based sauce and 
spices.

Tender lamb cooked in a creamy 
spinach gravy, a classic Indian dish.

Spicy stir-fried lamb with peppers 
and onions, a flavourful Indian dish.

Spicy South Indian fish curry with 
bold flavours.

Flavourful fish curry in tomato-
based sauce.

Tangy prawn curry with garlic 
and spices.

Traditional fish curry with coconut 
milk and spices.

LAMB CHETTiNAD £10.95 £11.95

£11.95
£10.95

£10.95

£10.95

£10.95

£10.95

£10.95

MADRAS LAMB
CURRY

LAMB KURMA

LAMB KADAi

LAMB ROGAN 
JOSH 

LAMB SAAG

LAMB JALFREZiLAMB JALFREZi

Creamy Kerala-style fish curry with 
coconut milk.

FiSH MOLEE

FiSH CHETTiNAD

FiSH MASALA

YERA POONDU
KUZHAMBU

KERELA FiSH
CURRY

£11.95

£11.95

£11.95

PAPPADAMS 
GREEN SALAD
RAiTHA
YOUGURT 

£1.95
£3.95
£2.95
£2.45

CHiLLi

PAROTTA
TRY OUR

£7.95
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IDLi £5.95

IDLi VADA £5.95

SAMBHAR IDLi £5.95

POORi MASALA £7.45

PLAiN DOSA £5.95

MASALA DOSA £6.95

AP DOSA £6.95

CHEESE DOSA £6.95

GHEE DOSA £6.95

PANEER DOSA £7.95

Soft, steamed rice cakes, a classic 
South Indian breakfast, served with 
flavourful chutneys and sambar.

Soft, steamed rice cakes and savoury 
lentil donuts, a classic South Indian 
breakfast combo.

Soft, steamed rice cakes served with a 
flavourful, aromatic lentil stew, a classic 
South Indian breakfast favourite.

Fluffy deep-fried Poori bread paired 
with spiced potato masala, a classic 
South Indian comfort dish.

Try our thin, crispy rice crepe, 
served with chutneys and sambar, 
a South Indian classic.

A crispy rice crepe, served with coconut 
chutney and spicy tomato chutney, a 
delight.

Savoury South Indian crispy crepe filled 
with spiced potatoes, served with 
chutney and sambar. Delicious!

Thin rice crepe with melted cheese, 
a delicious fusion of South Indian 
and cheesy goodness.

Rice crepe stuffed with cottage 
cheese , a de l ight fu l fus ion 
of Indian flavours.

A golden, buttery rice crepe with 
a hint of ghee, a South Indian 
delight.

MYSORE MASALA 
DOSA

£7.45

CHiLLi CORiANDER 
DOSA £7.45

PAPER ROAST £7.95

GHEE ROAST £7.95

KAL DOSA £6.95

PODi DOSA £6.95

ONiON DOSA £6.95

MASALA UTTAPAM £7.45

£7.45

RAVA DOSA £7.45

PAROTTA KURMA £7.45

Spicy South Indian dosa with fresh 
chilli, coriander, and aromatic potato 
masala for a zesty flavour.

Thin and crispy South Indian dosa 
cooked to perfection, boasting a 
delicate, paper-like texture.

Buttery South Indian dosa cooked with 
clarified butter, offering a rich, indulgent 
flavour.

Thin, soft South Indian crepe, 
served with coconut chutney and 
a lentil-based dipping sauce.

Try our thin, crispy rice crepe, 
coated with spicy podi, a South 
Indian classic.

Thick South Indian pancake topped 
with fragrant spices, offering 
a delicious, filling meal option.

South Indian savoury pancake topped 
with onions, cooked until crispy, served 
with chutney.

Onion dosa is a crispy South Indian 
crepe made with rice batter, served 
with chutney and sambar. Delicious!

Crispy South Indian crepe made from 
semolina, featuring a delightful 
texture and distinct flavour.

Flaky South Indian flatbread served 
with aromatic vegetable curry, a 
satisfying experience.

ONiON UTTAPAM

Spicy stir-fried chicken with bell 
peppers and onions, bursting with 
flavour.

Tangy chicken balls in a fusion of 
Chinese and Indian spices.

Spicy South Indian fried chicken, 
perfect for snacking.

Juicy chicken sautéed with black 
pepper and onions.

Spicy lamb curry with onions, 
tomatoes, and aromatic spices.

Spicy deep-fried fish, a popular 
South Indian appetiser.

Tilapia fish cooked with spicy 
chilli sauce, a flavoursome 
dish.

Succulent prawns cooked in a 
spicy chilli sauce, offering a 
fiery kick.

CHiLLi CHiCKEN £7.45

£7.45

£7.45

£8.95

£10.95

£7.95

£7.95

£9.95

CHiCKEN 
MANCHURiAN

CHiCKEN 65

CHiCKEN 
PEPPER FRY

LAMB CHUKA

FiSH 65

CHiLLi FiSH (TiLAPiA)

CHiLLi PRAWN

FOR EXTRA TOPPINGS £1.50

Spicy red chutney-coated crepe with 
potato masala, a South Indian 
delicacy.

Triangular pastry filled with spiced 
vegetables, deep-fried to golden 
perfection.

Crispy Indian fritters made from 
sliced onions and gram flour.

Spicy Indian cottage cheese stir-fry 
with peppers and onions.

Spicy, deep-fried Indian cottage 
cheese cubes, perfect for snacking.

Spicy Indian cauliflower stir-fry with 
peppers and onions.

Crispy cauliflower florets tossed in 
tangy Manchurian sauce, a 
flavourful delight.

Spicy stir-fried cassava (mogo) with 
peppers and onions, a tantalising 
dish.

Spicy potato chips seasoned with 
chili powder, a fiery snack option.

Spicy fried South Indian rice cakes, 
a delicious twist on a classic.

Spicy fried cauliflower bites, a 
popular Indian appetizer bursting 
with flavour.

VEG SAMOSA (3)

ONiON PAKORA

CHiLLi PANEER

PANEER 65

CHiLLi GOBi

GOBi 
MANCHURiAN

CHiLLi MOGO

CHiLLi CHiPS

CHiLLi FRiED iDLi

GOBi 65

Crispy, fluffy South Indian snack 
made from urad dal batter.

Spiced South Indian lentil fritters, 
crispy outside, soft inside. 

Savoury South Indian fritters 
made from lentils, deep-fried and
soaked in curd.

South Indian lentil fritters soaked 
in flavourful lentil stew.

£3.95

£4.95

£6.95

£6.95

£6.95

£6.95

£6.95

£5.45

£6.95

£6.95

£3.95

£3.95

£5.95

£5.95

MEDHU VADA (2PCS)

MASALA VADA (2PCS)

THAYiR VADA

SAMBAR VADA

Fiery South Indian chicken curry 
with bold spices.

Tangy chicken curry with aromatic 
spices.

Creamy coconut-based chicken 
curry.

Rich tomato-based chicken dish 
with spices.

Rich tomato-based chicken dish 
with spices.

Spicy Goan dish with tender chicken 
and potatoes, marinated in vinegar 
and aromatic spices.

Fiery Indian dish featuring tender 
chicken cooked with assorted 
peppers and aromatic spices.

Fragrant Indian dish with succulent 
chicken cooked with bell peppers 
and onions.

Creamy tomato-based chicken 
curry.

Creamy tomato-based egg 
curry.

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£8.95

CHiCKEN
CHETTiNAD  (SPiCY)

MADRAS CHiCKEN
CURRY 

CHiCKEN KURMA

CHiCKEN TiKKA
MASALA

CHiCKEN  
ViNDALOO

CHiCKEN SAAG

CHiCKEN JALFREZi 

CHiCKEN KADAi

BUTTER CHiCKEN 

EGG MASALA

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

North Indian curry made with paneer 
(cottage cheese) and peas in a 
tomato-based gravy.

Spicy and aromatic South Indian 
vegetable curry with Chettinad 
spices.

Creamy South Indian vegetable 
curry cooked with coconut milk 
and aromatic spices.

Spicy South Indian eggplant curry 
cooked in a tangy tamarind sauce.

Creamy tomato-based curry with 
Indian cottage cheese, a rich, 
indulgent delight.

Aromatic North Indian curry made 
with paneer (cottage cheese) and 
bell peppers.

Creamy North Indian spinach curry 
with paneer (cottage cheese), a 
nutritious classic.

Spicy North Indian chickpea curry, 
bursting with flavourful spices and 
aromatics.

Flavourful North Indian okra curry 
cooked with spices and tomatoes, a 
delicious vegetarian dish.

Creamy lentil stew tempered with 
aromatic spices, a comforting staple 
in Indian cuisine.

Spicy and tangy North Indian potato 
curry, a classic dish bursting with 
flavour.

CHETTiNAD 
VEG CURRY

VEG KURMA

ENNAi KATHiRiKKAi
KUZHAMBU

PANEER BUTTER
MASALA

MATTER PANEER

KADAi PANEER

PALAK PANEER

CHANA MASALA

BHiNDi DOPiAZA

TARKA DHAL

BOMBAY ALOO


