
v   vegetarian                     w    vegan
vo  vegetarian option        wo  vegan option
gf   gluten free                    

Butter Prawns     gf
Tiger prawns cooked in our famous cashew & tomato
gravy

Fish fillets cooked in a fragrant coconut based curry

Aloo Tikki    v
Indian hashbrowns, tamarind chutney

Gunpowder Fries   w

Pakora (Veg/ Chicken)   gf

Onion Bhaji    gf  w

Vegetable Samosa    v

Indian spiced chunky chips

Fried fritters coated in our special
herbed chickpea batter

Indian version of the onion rings

Spiced potato and peas stuffed pastries

Paneer Tikka   v  gf
Minced lamb spiced with ginger, garlic
and ground spices

Tandoori Chicken   gf  (3)

Chicken Tikka   gf   (3)

Tandoori Prawns   gf   (2)
Rangala prawns, mint chutney

Marinated with yoghurt and
authentic Indian herbs and spices

Marinated whole chicken pieces
cooked in the tandoor

Barra Kebab   gf  (4)
Lamb cutlets marinated with authentic
Indian herbs and spices

Tandoori Mushroom/ Brocolli   v  gf
Marinated mushrooms or broccoli
cooked in the tandoor

Rogan Josh (Chicken/Beef/Lamb)     gf

Butter Chicken    gf

Vindaloo (Chicken/Beef/Lamb)     gf
Cooked in a spicy Goan inspired Vindaloo paste

Daal Makahani   gf  v

Saag  (Chicken/ Lamb/ Beef)

Aloo Gobi    gf  v

Aloo Eggplant    gf  v

Black lentils cooked in a creamy sauce

Cooked in a creamy spinach based gravy with mustard

Eggplant and potato cooked in light spices

Cauliflower & potatoes cooked in a home style recipe

Channa Masala     gf  v

Madrasi Sabji    gf  v

Chickpeas cooked in a tomato and cumin based gravy

Fresh vegetables cooked in an aromatic South Indian
style coconut based gravy

Chilli Lime Prawns
Tiger prawns pan fried in our special chilli garlic sauce

Malai Kofta    v
Cottage cheese dumplings cooked in a creamy cashew
based gravy

Starters

Tandoori

Mains

Birmingham Bolti (Chicken/Beef/Lamb)
Your choice of meat cooked in our special gravy with
mushrooms

Tandoori Platter (Veg/ Meat)
Chef's selection of our most popular
tandoori entrees

Goan Fish Curry

Boneless chicken pieces cooked in our famous cashew
& tomato gravy

Kashmiri delicacy using aromatic spices and a thick
tomato onion gravy

Amritsari Fish   gfo
Indian street style fried fish, mint chutney

Seekh Kebab    gf
Minced lamb spiced with ginger, garlic
and ground spices

Malai Chaap Tikka   v  gf
Tender soy nuggets marinated in a
cream based sauce
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Madrasi (Chicken/ Lamb/ Fish)
Cooked in an aromatic South Indian style coconut
based gravy
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Saag  (Paneer/ Aloo)   gf  v
Cooked in a creamy spinach based gravy with mustard
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Fully Licensed | Public holiday surcharge 15%

Mains Vegetarian



Salads

Tandoori Chicken    gf

Turmeric Cauliflower   v  gf
With quinoa, broccoli, green beans,
dukkha and tadka yogurt dressing

v   vegetarian                     w    vegan
vo  vegetarian option        wo  vegan option
gf   gluten free                    

Marinated chicken cooked in the tandoor
mixed with a garden salad

Fully Licensed | Public holiday surcharge 15%

Rice 

Fragrant Indian long grain rice

Coconut Rice
Infused with crushed coconut and mustard seeds

Saffron Rice
Cooked in fragrant saffron water

Biryani Rice (Chicken/ Lamb/ Beef)
Slow cooked Basmati rice layered in Chef's special
spices & cooked in your choice of marinated protein 

Vegetarian Biryani
Slow cooked Basmati rice layered in Chef's special
spices and tossed in fresh seasonal vegetables
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Breads

Tandoori Roti
Indian flatbread made with whole meal 

4

Naan/ Butter Naan
Fluffy Indian flatbread made with flour

4

Garlic Naan
Naan topped with a layer of cooked garlic

4.50

Cheese Garlic Naan
Stuffed with cheese and topped with garlic

4.50

Kashmiri Naan
Stuffed with cashews, raisins and coconut

5.50

Keema Naan
Stuffed with aromatic minced lamb

5.50

Masala Kulcha
Stuffed with spiced potatoes and paneer

5

Onion Kulcha
Stuffed with chopped onions & coriander

5

Aloo Paratha
Stuffed with a spicy potato filling

5.50

Basmati Rice

Desserts

Sweet dumplings in rose flavoured syrup,
served with vanilla ice cream and
seasonal toppings

12Gulab Jamun

Rich chocolate brownie coated in chocolate
sauce, served with vanilla ice cream,
strawberries and marshmallow cream

15Chocolate Brownie Sundae

Indian milk based ice cream infused with
nuts (Please ask our staff for flavours)

14Kulfi 

A range of in-house flavours. Please ask our
staff for the flavour list

4/8Gelato (1/ 2 scoops)

S/ L


