
Desi tapas non veg 	 £4.95 each

South Indian fish cakes

Home smoked tandoori salmon

‘Gun powder’ sigri prawns

Mumbai fish fry

Spicy chicken tikka samosa

3 green herb chicken tikka

Crispy chicken lollipops

Adraki lamb chop

Yorkshire cheese filled lamb sheekh kebab

Lamb shikampuri kebab

Desi veg tapas (V)	 £3.95 each

Aloo chaat with yoghurt and sev

Tandoori  paneer and peppers

Crispy masala rice and cheese balls, 
channa masala

Achari vegetable samosa

 

 

Tapas platter 	 £6 per person

Masala fried tilapia

3 green herb chicken tikka

Crispy chicken lollipops

Achari vegetable samosa

Yorkshire cheese filled lamb sheekh kebab

Crispy masala rice and cheese balls

Nariyal jhinga	 £8.95
Chilli coconut & lime leaf prawn masala  

Spicy Goan fish curry	 £8.95

Murgh makhani  	 £7.95
Chicken tikka in a buttery tomato sauce

Punjabi chicken masala  	 £7.95
With aromatic spices

Badami murgh pasanda	 £7.95
Creamy chicken enriched with almonds & rose water  

Classic Tandoori chicken	 £7.95
With North Indian spice  

Lamb Roganjosh 	  £7.95
Lamb in a slow cooked Kashmiri masala

Kadhai Gosht 	  £7.95
Lamb masala with crushed spices and peppers    

Jaipuri makkai gosht	  £7.95
Lamb with corn kernels & garam masala      

Punjabi channa masala (V)  	 £5.50
North Indian chickpea masala

Hariyali Aloo (V)	 £5.50
Cumin potatoes tossed with fresh herbs  

Saag Paneer (V)	 £5.50
Indian cheese & spinach tempered with cumin & garlic

Tadka daal (V) 	 £4.50
Yellow lentil stew

Tandoori broccoli (V) 	 £4.75
With dill and cucumber raita 

Parda lamb biryani  	 £7.95
Baked under a flaky crust, cucumber and mint raita 

Pulao rice (V)	 £2.25

Steamed rice (V) 	 £2.25

Peshawari naan (V)	 £2.75

Kheema naan 	 £2.75

Yorkshire cheese naan (V)	 £2.75

Rosemary & olive oil naan (V)	 £2.25

Chilli - garlic naan (V)	 £2.25

Onion - coriander naan (V)	 £2.25

Lachcha paratha (V)	 £2.25

Roomali Roti (V) 	  £1.95

Cucumber & mint raita (V)	 £2.25

Papad with schwezwan & 	 £1.50
sweet mango chutney (V)	

Raspberry and chocolate delice, pistachio ice 
cream

Fresh rose petal and vanilla bean kulfi, baby Gulab 
jamuns

Rasmalai layered with berries, blueberry and 
coconut rabdi

Orange and ginger pudding with cardamom 
custard and cinnamon ice cream

Cardamom panacotta with caramelized pineapple

“Chocomosa” with Madras coffee ice cream

Selection of ice-creams & sorbet:
Stem ginger, Cinnamon, Madras Coffee, Pistachio
Mango sorbet, Raspberry sorbet

(v) Denotes dishes suitable for vegetarians • All prices are Inclusive of VAT • Gratuities are at your discretion • A discretionary 10% service charge will be charged to parties of 6 or more All foods served in the Restaurant are free of genetically modified materials, as defined by the Food Labelling (Amendment) Regulations 1999 • Our dishes may contain nuts, traces of nuts or nut derivatives

All meat served is halal

£4.50 each


