
Keema Naan  £2.95
Naan bread freshly baked in the ta ndoor with a 
lamb mince stuf f ing.

Roti   £1.60
Wholewheat flatbr ead.

Aloo Paratha  £2.65
Mashed Masala pota to es in a flatbread poc ket.

Raita Of The Day  £1.65
Yoghurt with choi ce of  flavourings.

Plain Rice  £1.95

Keema Rice  £3.85
Basmati rice cooked with fresh minced lamb and 
freshly chopped mint.

Garlic Rice  £3.35
Basmati rice t empered with garlic.

Mushroom Rice  £3.65
Basmati rice t empered with garlic and 
mushrooms.

Pulao Rice  £2.65
Fragrant basmati rice with saff ron and aromati c 
whole spices.

Jeera Matt ar Pulao  £2.95
Fragrent basmati rice t empered with cumin and 
green peas.

Plain Chips  £2.85

Masala Chips  £3.00
Chips tossed in our own Masala.

Mat ar Paneer  £6.35/£3.95
Indian soft  cheese and green peas in a tomat o 
based sauce with a hint  of  honey and kasoori 
methi (dried fenugreek).

Saag Aloo   £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomat o and chilli with spices.

Paneer Meth i  £6.35/£3.98
Soft  Indian cheese with fresh fenugreek, in onion 
and tomat o masala. We recomend this dish for 
diabetics, due to  its low glycemic index and high 
f ibre content.

N A A N S  &  R I C E
~

Plain Naan  £1.85
Buttered only on request.

Garlic Naan   £2.15
Traditional naan to pped with ga rlic.

Coriander Naan   £2.15
Traditional naan to pped with fr esh coriander.

Chilli Naan  £2.15
Traditional naan to pped with green chilli.

Chilli Garlic Naan   £2.35
Traditional naan to pped with ga rlic and green 
chillies.

Peshawari Naan  £2.95
Naan stuffed with cocon ut powder and sugar.

Keema Naan  £2.95
Naan bread freshly baked in the ta ndoor with a 
lamb mince stuf f ing.

Roti   £1.60
Wholewheat flatbr ead.

Aloo Paratha  £2.65
Mashed Masala pota to es in a flatbread poc ket.

Raita Of The Day  £1.65
Yoghurt with choi ce of  flavourings.

Plain Rice  £1.95

Keema Rice  £3.85
Basmati rice cooked with fresh minced lamb and 
freshly chopped mint.

Garlic Rice  £3.35
Basmati rice t empered with garlic.

Mushroom Rice  £3.65
Basmati rice t empered with garlic and 
mushrooms.

Pulao Rice  £2.65
Fragrant basmati rice with saff ron and aromati c 
whole spices.

Jeera Matt ar Pulao  £2.95
Fragrent basmati rice t empered with cumin and 
green peas.

Plain Chips  £2.85

Masala Chips  £3.00
Chips tossed in our own Masala.
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Keema Naan  £2.95
Naan bread freshly baked in the ta ndoor with a 
lamb mince stuf f ing.

Roti   £1.60
Wholewheat flatbr ead.

Aloo Paratha  £2.65
Mashed Masala pota to es in a flatbread poc ket.

Raita Of The Day  £1.65
Yoghurt with choi ce of  flavourings.

Plain Rice  £1.95

Keema Rice  £3.85
Basmati rice cooked with fresh minced lamb and 
freshly chopped mint.

Garlic Rice  £3.35
Basmati rice t empered with garlic.

Mushroom Rice  £3.65
Basmati rice t empered with garlic and 
mushrooms.

Pulao Rice  £2.65
Fragrant basmati rice with saff ron and aromati c 
whole spices.

Jeera Matt ar Pulao  £2.95
Fragrent basmati rice t empered with cumin and 
green peas.

Plain Chips  £2.85

Masala Chips  £3.00
Chips tossed in our own Masala.

Mat ar Paneer  £6.35/£3.95
Indian soft  cheese and green peas in a tomat o 
based sauce with a hint  of  honey and kasoori 
methi (dried fenugreek).

Saag Aloo   £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomat o and chilli with spices.

Paneer Meth i  £6.35/£3.98
Soft  Indian cheese with fresh fenugreek, in onion 
and tomat o masala. We recomend this dish for 
diabetics, due to  its low glycemic index and high 
f ibre content.

N A A N S  &  R I C E
~

Plain Naan  £1.85
Buttered only on request.

Garlic Naan   £2.15
Traditional naan to pped with ga rlic.

Coriander Naan   £2.15
Traditional naan to pped with fr esh coriander.

Chilli Naan  £2.15
Traditional naan to pped with green chilli.

Chilli Garlic Naan   £2.35
Traditional naan to pped with ga rlic and green 
chillies.

Peshawari Naan  £2.95
Naan stuffed with cocon ut powder and sugar.

Keema Naan  £2.95
Naan bread freshly baked in the ta ndoor with a 
lamb mince stuf f ing.

Roti   £1.60
Wholewheat flatbr ead.

Aloo Paratha  £2.65
Mashed Masala pota to es in a flatbread poc ket.

Raita Of The Day  £1.65
Yoghurt with choi ce of  flavourings.

Plain Rice  £1.95

Keema Rice  £3.85
Basmati rice cooked with fresh minced lamb and 
freshly chopped mint.

Garlic Rice  £3.35
Basmati rice t empered with garlic.

Mushroom Rice  £3.65
Basmati rice t empered with garlic and 
mushrooms.

Pulao Rice  £2.65
Fragrant basmati rice with saff ron and aromati c 
whole spices.

Jeera Matt ar Pulao  £2.95
Fragrent basmati rice t empered with cumin and 
green peas.

Plain Chips  £2.85

Masala Chips  £3.00
Chips tossed in our own Masala.
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D E SS E R T S
~

Death By Chocolate   £3.85
Warm chocola te  f illed muff in served with a 
dollop of  ice cream and an indulging chocolate  
sauce.

Homemade Cheesecake  £3.85
Please ask your server, about the fr eshly made 
cheesecake served with fresh cream.

Gulab Jamun  £3.85
Warm cardamom scented, milk dough balls 
steeped in sugar syrup.

Falooda   £3.65
A timeless classic from Northern India, thick 
vermicelli cooked in milk with pistachios and rose 
wate r, served cold, with a dollop of  ice cream.

D R I N K S
~

Soft Dr inks  
Strathmore Still/Sparkling Water 330ml £1.15
Apple, Mango, Cranberry,
or Orange Juice   £1.65
Schweppes Bitter Lemon   £1.39
Schweppes Tonic Water   £1.39
Applet iser   £1.75
Coke, Diet  Coke & Fanta    £1.65

Bott led Beers, Ciders & Hooch  
Cobra   £2.99
Becks   £2.25
Budweiser   £2.50
Stella   £2.25
Magners   £3.65

Spirit s  
Bells   £2.95
Jamesons   £2.99
Jack Daniels   £2.99
Bacardi   £2.95
Smirnoff    £2.95
Bombay Sapphire   £2.95
Gordons   £2.95
Captain Morgan   £2.95
Courvoiser VS Cognac   £2.95

Liqueurs 
Jager Meister   £2.25
Baileys Irish Cream   £2.65
Archers Peach Schnapps   £2.65
Cointreau   £2.65

H E A L T H Y

Indian Cuisine

~

Hot

Throughout our menu we have used a chilli rating system  
to indicate how hot our dishes are. All of our food is 
cooked from fresh meaning it might be possible to add 
or reduce the chilli heat of your dish. We also use spices 
in our dishes to add flavour, aroma and some even have 
healing properties!

GFV GFV GFVMild Medium

Occasionally some dishes may not be available depending 
on supply of fresh ingredients.

*Food is prepared in an environment where nuts and other 
allergens are used. A full list of allergens used on site and 
allergy advice is available please ask your server to discuss 
your requirements.

GFV GFVVegetarian Gluten Free

www.curryonthecurve.co.uk

follow us via social media

REGISTER ONLINE
to obtain loyalty points
and offers

main menu 
~

Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken  £7.25
Saag Lamb  £8.25
Spinach tempered with fresh garlic and 
simmered with your choice of chicken or lamb, 
finished with a hint of freshly grated nutmeg.

Dhansaak Chicken  £7.25
Dhansaak Lamb  £8.25
Our take on this famous Parsi Cuisine benchmark, 
chicken or lamb slow cooked with lentils in an 
onion tomato based sauce, finished with a dash 
of fresh lemon juice and a generous topping of 
fresh coriander.

Lamb Rogan Josh  £7.45
Succulent lamb, a Kashmiri delicacy cooked
to perfection with our own spice blend. Best
eaten with our fragrant pulao rice.

Railway Lamb Curry  £7.35
A recipe from the days of the British Raj. An
impromptu chef’s creation, using nutmeg to 
tenderise the lamb and finishing it with tomato 
paste.

Methi Gosht  £7.45
Lamb cooked with fresh fenugreek, in onion and 
tomato masala. We recomend this dish for 
diabetics, as fenugreek is known to lower sugar levels 
and is high in fibre.

Lamb Bhoona  £7.35
Tender lamb, cooked in onion and tomato 
masala with dried fenugreek and coloured 
peppers.

B I R Y A N I S  &  T H A L I S
~

Basmati rice and either meat or vegetables
slow cooked together on a gentle flame. The 
rice is infused with the flavours of the meat 
or vegetables and spices

Chicken Biryani  £8.95
Served with Raita of the day and sauce on the 
side.

Vegetable Biryani  £8.75
Cooked with fresh vegetables of the day.
Served with raita, a yoghurt preparation.

Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

Daily Thalis  £9.85
Ask your server for today’s Thalis. The chef’s prepare 
beautifully balanced Thalis each day from fresh 
ingredients. It’s tradition to use your hands. Legend 
has it that if you eat the rice with your hands your 
fingers become better at delicate jobs-like eating! 
The Thali platters come with curry, tadka dal, 
potato dish, onion bhaji, naan, raita, pulao rice 
and dessert.
Vegetarian Thalis are available. Gluten free Thalis 
are available and served without any dessert 
option. 
All thalis are served with a side salad. 
Add a dessert for an extra £2 50
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Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

V E G E T A R I A N  D I S H E S
~

Served as a main 
or as an accompanying side dish. 

We are committed to ensuring you get at 
least one of your 5 a day from our 
vegetarian selection. The vegetables are 
sourced locally and from non-GM sources 
where possible.

Channa Masala  £5.90/£3.65
Protein rich chick peas cooked in an onion and 
tomato masala with dried pomegranate seeds 
and mango powder.

Bombay Aloo  £5.75/£3.60
Potatoes cooked in our own special masala 
tempered with mustard seeds and fresh curry 
leaves.

Vegetable Jalfrezi  £5.95/£3.80
Mélange of freshly cooked vegetables, topped 
with seared onions and peppers.

Bhindi Masala  £5.90/£3.70
Okra, or ‘lady’s finger’ cooked with onions, 
coloured peppers and a tangy masala in light 
rapeseed oil.

Aloo Gobhi  £5.95/£3.70
Cauliflower and potato cooked with fresh cumin 
and finished with lemon juice and tomato wedge.

Mushroom Bhaji  £5.95/£3.70
Button mushrooms cooked in onion and tomato 
masala with sliced peppers and coriander.

Saag Paneer  £6.35/£3.98
Fresh leafy spinach and paneer, tempered with 
garlic and finished with a hint of nutmeg.

Tadka Dal  £4.65
Protein rich lentils tempered with asafoetlda and 
cumin, fresh coriander and a hint of fresh lemon 
juice.

Matar Paneer  £6.35/£3.95
Indian soft cheese and green peas in a tomato 
based sauce with a hint of honey and kasoori 
methi (dried fenugreek).

Saag Aloo  £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomato and chilli with spices.

Paneer Methi  £6.35/£3.98
Soft Indian cheese with fresh fenugreek, in onion 
and tomato masala. We recomend this dish for 
diabetics, due to its low glycemic index and high 
fibre content.
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   available as

Enjoyed Your Food?
Learn to cook it!
We offer Sunday cookery sessions where we 
share the nuances of Indian cookery and our 
passion for cooking. 

Please ask a member of staff for further details.



Achari Chicken Tikka  £4.95
Succulent chicken thigh tikka in a pickling 
marinade and cooked in the tandoor. The achari 
marinade comprises fenugreek, mustard seed. red 
chillies, fennel and asafoetida.

Gin Fried Chicken  £6.75
Chicken morsels, flash fried in the wok with spring 
onions chillies and flambee’d with Gin.

Lamb Seekh Kebab   £5.25
Lamb mince kebab with mature cheddar and 
fresh mint cooked in the tandoor and served on 
the sizzling platter.

M A I N S
~

Enjoy a freshly prepared curry from our
mains section. The dishes below repesent
various culinary regions of India and are 
lovingly prepared to satisfy your tastebuds.

Salmon Moilee  £8.35
A true representation of the Southern coast.
Tumeric scented fish curry with coconut and 
fragrant curry leaf. Best eaten with
steamed rice.

Goan Fish Curry  £7.35
Fresh fish cooked in our home ground spice mix, 
with dried red chillies and tamarind.

Prawn Kadhai  £9.25
Prawns with tails, cooked in onion and tomato 
masala with dried fenugreek and coloured
peppers.

Chicken Tikka Masala  £6.85
The national food of Great Britain. Need we say 
more!

Chicken Chettinad  £6.95
A representation from Tamil Nadu a Southern 
Indian state, tender chicken cooked in our 
homemade spice blend with cracked peppers.

Chicken Korma  £6.85
A fragrant silky chicken curry with coconut, green 
cardamom and molasses sugar.

Chicken Kadhai  £6.85
Succulent chicken, cooked in onion and 
tomato masala with dried fenugreek and 
coloured peppers.

Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken/Lamb  £7.25/£8.25

S T A R T E R S
~

Treat yourself or share a freshly prepared 
item from the following starters. All our 
starters are accompanied by a selection of 
chutneys and dips.

Poppadom Basket  £2.20
Shares well between two people. Served with our 
special trio of dips.

Onion Bhaji  £3.35
An all time favourite, crispy onion fritters with 
green chutney and a tangy sweet tamarind dip.

Aloo Tikki £3.65
Mint scented potato cakes with green peas lightly 
flavoured with freshly ground spices.

Vegetable Samosas £3.45
Cumin scented potato and vegetables, encased 
in a crisp pastry.

Paneer Tikka Ajwaini  £4.95
Indian cheese cooked in the tandoor, flavoured 
with carom seeds. Carom seeds find a special 
mention in Ayurveda for their curative properties in 
stomach ailments and aiding digestion.

Chilli Paneer  £4.95
Paneer tossed, in a tangy sweet and hot sauce 
with onions and peppers.

Masala Mushrooms  £3.85
Batter fried mushrooms, tossed with fresh onions, 
coriander and fresh green chillies.

Fish Amritsari  £4.95
An all time favourite. Morsels of fish in a hot chilli 
and gram flour batter served with marinated 
onions.

Dakshini Fried Prawns  £6.75
Fresh tangy prawns, tempered with mustard and  
curry leaf, and fresh chillies, coconut.

Chicken Pakoda  £4.95
Crispy chicken fritters with carom seeds in a 
gram flour batter.

Chicken Tikka  £4.95
Succulent chicken tikka, cooked in the clay oven 
in our won traditional marinade, with yoghurt 
and a hint of nutmeg.

Achari Chicken Tikka  £4.95
Succulent chicken thigh tikka in a pickling 
marinade and cooked in the tandoor. The achari 
marinade comprises fenugreek, mustard seed. red 
chillies, fennel and asafoetida.

Gin Fried Chicken  £6.75
Chicken morsels, flash fried in the wok with spring 
onions chillies and flambee’d with Gin.

Lamb Seekh Kebab   £5.25
Lamb mince kebab with mature cheddar and 
fresh mint cooked in the tandoor and served on 
the sizzling platter.
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Achari Chicken Tikka  £4.95
Succulent chicken thigh tikka in a pickling 
marinade and cooked in the tandoor. The achari 
marinade comprises fenugreek, mustard seed. red 
chillies, fennel and asafoetida.

Gin Fried Chicken  £6.75
Chicken morsels, flash fried in the wok with spring 
onions chillies and flambee’d with Gin.

Lamb Seekh Kebab   £5.25
Lamb mince kebab with mature cheddar and 
fresh mint cooked in the tandoor and served on 
the sizzling platter.

M A I N S
~

Enjoy a freshly prepared curry from our
mains section. The dishes below repesent
various culinary regions of India and are 
lovingly prepared to satisfy your tastebuds.

Salmon Moilee  £8.35
A true representation of the Southern coast.
Tumeric scented fish curry with coconut and 
fragrant curry leaf. Best eaten with
steamed rice.

Goan Fish Curry  £7.35
Fresh fish cooked in our home ground spice mix, 
with dried red chillies and tamarind.

Prawn Kadhai  £9.25
Prawns with tails, cooked in onion and tomato 
masala with dried fenugreek and coloured
peppers.

Chicken Tikka Masala  £6.85
The national food of Great Britain. Need we say 
more!

Chicken Chettinad  £6.95
A representation from Tamil Nadu a Southern 
Indian state, tender chicken cooked in our 
homemade spice blend with cracked peppers.

Chicken Korma  £6.85
A fragrant silky chicken curry with coconut, green 
cardamom and molasses sugar.

Chicken Kadhai  £6.85
Succulent chicken, cooked in onion and 
tomato masala with dried fenugreek and 
coloured peppers.

Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken/Lamb  £7.25/£8.25

S T A R T E R S
~

Treat yourself or share a freshly prepared 
item from the following starters. All our 
starters are accompanied by a selection of 
chutneys and dips.

Poppadom Basket  £2.20
Shares well between two people. Served with our 
special trio of dips.

Onion Bhaji  £3.35
An all time favourite, crispy onion fritters with 
green chutney and a tangy sweet tamarind dip.

Aloo Tikki £3.65
Mint scented potato cakes with green peas lightly 
flavoured with freshly ground spices.

Vegetable Samosas £3.45
Cumin scented potato and vegetables, encased 
in a crisp pastry.

Paneer Tikka Ajwaini  £4.95
Indian cheese cooked in the tandoor, flavoured 
with carom seeds. Carom seeds find a special 
mention in Ayurveda for their curative properties in 
stomach ailments and aiding digestion.

Chilli Paneer  £4.95
Paneer tossed, in a tangy sweet and hot sauce 
with onions and peppers.

Masala Mushrooms  £3.85
Batter fried mushrooms, tossed with fresh onions, 
coriander and fresh green chillies.

Fish Amritsari  £4.95
An all time favourite. Morsels of fish in a hot chilli 
and gram flour batter served with marinated 
onions.

Dakshini Fried Prawns  £6.75
Fresh tangy prawns, tempered with mustard and  
curry leaf, and fresh chillies, coconut.

Chicken Pakoda  £4.95
Crispy chicken fritters with carom seeds in a 
gram flour batter.

Chicken Tikka  £4.95
Succulent chicken tikka, cooked in the clay oven 
in our won traditional marinade, with yoghurt 
and a hint of nutmeg.

Achari Chicken Tikka  £4.95
Succulent chicken thigh tikka in a pickling 
marinade and cooked in the tandoor. The achari 
marinade comprises fenugreek, mustard seed. red 
chillies, fennel and asafoetida.

Gin Fried Chicken  £6.75
Chicken morsels, flash fried in the wok with spring 
onions chillies and flambee’d with Gin.

Lamb Seekh Kebab   £5.25
Lamb mince kebab with mature cheddar and 
fresh mint cooked in the tandoor and served on 
the sizzling platter.
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Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken  £7.25
Saag Lamb  £8.25
Spinach tempered with fresh garlic and 
simmered with your choice of chicken or lamb, 
finished with a hint of freshly grated nutmeg.

Dhansaak Chicken  £7.25
Dhansaak Lamb  £8.25
Our take on this famous Parsi Cuisine benchmark, 
chicken or lamb slow cooked with lentils in an 
onion tomato based sauce, finished with a dash 
of fresh lemon juice and a generous topping of 
fresh coriander.

Lamb Rogan Josh  £7.45
Succulent lamb, a Kashmiri delicacy cooked
to perfection with our own spice blend. Best
eaten with our fragrant pulao rice.

Railway Lamb Curry  £7.35
A recipe from the days of the British Raj. An
impromptu chef’s creation, using nutmeg to 
tenderise the lamb and finishing it with tomato 
paste.

Methi Gosht  £7.45
Lamb cooked with fresh fenugreek, in onion and 
tomato masala. We recomend this dish for 
diabetics, as fenugreek is known to lower sugar levels 
and is high in fibre.

Lamb Bhoona  £7.35
Tender lamb, cooked in onion and tomato 
masala with dried fenugreek and coloured 
peppers.

B I R Y A N I S  &  T H A L I S
~

Basmati rice and either meat or vegetables
slow cooked together on a gentle flame. The 
rice is infused with the flavours of the meat 
or vegetables and spices

Chicken Biryani  £8.95
Served with Raita of the day and sauce on the 
side.

Vegetable Biryani  £8.75
Cooked with fresh vegetables of the day.
Served with raita, a yoghurt preparation.

Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

Daily Thalis  £9.85
Ask your server for today’s Thalis. The chef’s prepare 
beautifully balanced Thalis each day from fresh 
ingredients. It’s tradition to use your hands. Legend 
has it that if you eat the rice with your hands your 
fingers become better at delicate jobs-like eating! 
The Thali platters come with curry, tadka dal, 
potato dish, onion bhaji, naan, raita, pulao rice 
and dessert.
Vegetarian Thalis are available. Gluten free Thalis 
are available and served without any dessert 
option. 
All thalis are served with a side salad. 
Add a dessert for an extra £2 50
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Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

V E G E T A R I A N  D I S H E S
~

Served as a main 
or as an accompanying side dish. 

We are committed to ensuring you get at 
least one of your 5 a day from our 
vegetarian selection. The vegetables are 
sourced locally and from non-GM sources 
where possible.

Channa Masala  £5.90/£3.65
Protein rich chick peas cooked in an onion and 
tomato masala with dried pomegranate seeds 
and mango powder.

Bombay Aloo  £5.75/£3.60
Potatoes cooked in our own special masala 
tempered with mustard seeds and fresh curry 
leaves.

Vegetable Jalfrezi  £5.95/£3.80
Mélange of freshly cooked vegetables, topped 
with seared onions and peppers.

Bhindi Masala  £5.90/£3.70
Okra, or ‘lady’s finger’ cooked with onions, 
coloured peppers and a tangy masala in light 
rapeseed oil.

Aloo Gobhi  £5.95/£3.70
Cauliflower and potato cooked with fresh cumin 
and finished with lemon juice and tomato wedge.

Mushroom Bhaji  £5.95/£3.70
Button mushrooms cooked in onion and tomato 
masala with sliced peppers and coriander.

Saag Paneer  £6.35/£3.98
Fresh leafy spinach and paneer, tempered with 
garlic and finished with a hint of nutmeg.

Tadka Dal  £4.65
Protein rich lentils tempered with asafoetlda and 
cumin, fresh coriander and a hint of fresh lemon 
juice.

Matar Paneer  £6.35/£3.95
Indian soft cheese and green peas in a tomato 
based sauce with a hint of honey and kasoori 
methi (dried fenugreek).

Saag Aloo  £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomato and chilli with spices.

Paneer Methi  £6.35/£3.98
Soft Indian cheese with fresh fenugreek, in onion 
and tomato masala. We recomend this dish for 
diabetics, due to its low glycemic index and high 
fibre content.
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Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken  £7.25
Saag Lamb  £8.25
Spinach tempered with fresh garlic and 
simmered with your choice of chicken or lamb, 
finished with a hint of freshly grated nutmeg.

Dhansaak Chicken  £7.25
Dhansaak Lamb  £8.25
Our take on this famous Parsi Cuisine benchmark, 
chicken or lamb slow cooked with lentils in an 
onion tomato based sauce, finished with a dash 
of fresh lemon juice and a generous topping of 
fresh coriander.

Lamb Rogan Josh  £7.45
Succulent lamb, a Kashmiri delicacy cooked
to perfection with our own spice blend. Best
eaten with our fragrant pulao rice.

Railway Lamb Curry  £7.35
A recipe from the days of the British Raj. An
impromptu chef’s creation, using nutmeg to 
tenderise the lamb and finishing it with tomato 
paste.

Methi Gosht  £7.45
Lamb cooked with fresh fenugreek, in onion and 
tomato masala. We recomend this dish for 
diabetics, as fenugreek is known to lower sugar levels 
and is high in fibre.

Lamb Bhoona  £7.35
Tender lamb, cooked in onion and tomato 
masala with dried fenugreek and coloured 
peppers.

B I R Y A N I S  &  T H A L I S
~

Basmati rice and either meat or vegetables
slow cooked together on a gentle flame. The 
rice is infused with the flavours of the meat 
or vegetables and spices

Chicken Biryani  £8.95
Served with Raita of the day and sauce on the 
side.

Vegetable Biryani  £8.75
Cooked with fresh vegetables of the day.
Served with raita, a yoghurt preparation.

Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

Daily Thalis  £9.85
Ask your server for today’s Thalis. The chef’s prepare 
beautifully balanced Thalis each day from fresh 
ingredients. It’s tradition to use your hands. Legend 
has it that if you eat the rice with your hands your 
fingers become better at delicate jobs-like eating! 
The Thali platters come with curry, tadka dal, 
potato dish, onion bhaji, naan, raita, pulao rice 
and dessert.
Vegetarian Thalis are available. Gluten free Thalis 
are available and served without any dessert 
option. 
All thalis are served with a side salad. 
Add a dessert for an extra £2 50
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Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

V E G E T A R I A N  D I S H E S
~

Served as a main 
or as an accompanying side dish. 

We are committed to ensuring you get at 
least one of your 5 a day from our 
vegetarian selection. The vegetables are 
sourced locally and from non-GM sources 
where possible.

Channa Masala  £5.90/£3.65
Protein rich chick peas cooked in an onion and 
tomato masala with dried pomegranate seeds 
and mango powder.

Bombay Aloo  £5.75/£3.60
Potatoes cooked in our own special masala 
tempered with mustard seeds and fresh curry 
leaves.

Vegetable Jalfrezi  £5.95/£3.80
Mélange of freshly cooked vegetables, topped 
with seared onions and peppers.

Bhindi Masala  £5.90/£3.70
Okra, or ‘lady’s finger’ cooked with onions, 
coloured peppers and a tangy masala in light 
rapeseed oil.

Aloo Gobhi  £5.95/£3.70
Cauliflower and potato cooked with fresh cumin 
and finished with lemon juice and tomato wedge.

Mushroom Bhaji  £5.95/£3.70
Button mushrooms cooked in onion and tomato 
masala with sliced peppers and coriander.

Saag Paneer  £6.35/£3.98
Fresh leafy spinach and paneer, tempered with 
garlic and finished with a hint of nutmeg.

Tadka Dal  £4.65
Protein rich lentils tempered with asafoetlda and 
cumin, fresh coriander and a hint of fresh lemon 
juice.

Matar Paneer  £6.35/£3.95
Indian soft cheese and green peas in a tomato 
based sauce with a hint of honey and kasoori 
methi (dried fenugreek).

Saag Aloo  £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomato and chilli with spices.

Paneer Methi  £6.35/£3.98
Soft Indian cheese with fresh fenugreek, in onion 
and tomato masala. We recomend this dish for 
diabetics, due to its low glycemic index and high 
fibre content.
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Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken  £7.25
Saag Lamb  £8.25
Spinach tempered with fresh garlic and 
simmered with your choice of chicken or lamb, 
finished with a hint of freshly grated nutmeg.

Dhansaak Chicken  £7.25
Dhansaak Lamb  £8.25
Our take on this famous Parsi Cuisine benchmark, 
chicken or lamb slow cooked with lentils in an 
onion tomato based sauce, finished with a dash 
of fresh lemon juice and a generous topping of 
fresh coriander.

Lamb Rogan Josh  £7.45
Succulent lamb, a Kashmiri delicacy cooked
to perfection with our own spice blend. Best
eaten with our fragrant pulao rice.

Railway Lamb Curry  £7.35
A recipe from the days of the British Raj. An
impromptu chef’s creation, using nutmeg to 
tenderise the lamb and finishing it with tomato 
paste.

Methi Gosht  £7.45
Lr levels and is high in fibre.

Lamb Bhoona  £7.35
Tender lamb, cooked in onion and tomato 
masala with dried fenugreek and coloured 
peppers.

B I R Y A N I S
~

Basmati rice and either meat or vegetables
slow cooked together on a gentle flame. The 
rice is infused with the flavours of the meat 
or vegetables and spices.

Chicken Biryani  £8.95
Served with Raita of the day and sauce on the 
side.

Vegetable Biryani  £8.75
Cooked with fresh vegetables of the day.
Served with raita, a yoghurt preparation.

Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

Daily Thalis  £11.85
Ask your server for today’s Thalis. The chef’s prepare 
beautifully balanced Thalis each day from fresh 
ingredients. It’s tradition to use your hands. Legend 
has it that if you eat the rice with your hands your 
fingers become better at delicate jobs-like eating! 
The Thali platters come with curry, tadka dal, 
potato dish, onion bhaji, naan, raita, pulao rice 
and dessert.
Vegetarian Thalis are available. Gluten free Thalis 
are available (served without a dessert). 
All Thalis are served with a side salad. 
Thalis are limited availability items and served Sunday 
to Thursday and are only available by pre-order on 
weekends.
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Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

V E G E T A R I A N  D I S H E S
~

Served as a main 
or as an accompanying side dish. 

We are committed to ensuring you get at 
least one of your 5 a day from our 
vegetarian selection. The vegetables are 
sourced locally and from non-GM sources 
where possible.

Channa Masala  £5.90/£3.65
Protein rich chick peas cooked in an onion and 
tomato masala with dried pomegranate seeds 
and mango powder.

Bombay Aloo  £5.75/£3.60
Potatoes cooked in our own special masala 
tempered with mustard seeds and fresh curry 
leaves.

Vegetable Jalfrezi  £5.95/£3.80
Mélange of freshly cooked vegetables, topped 
with seared onions and peppers.

Bhindi Masala  £5.90/£3.70
Okra, or ‘lady’s finger’ cooked with onions, 
coloured peppers and a tangy masala in light 
rapeseed oil.

Aloo Gobhi  £5.95/£3.70
Cauliflower and potato cooked with fresh cumin 
and finished with lemon juice and tomato wedge.

Mushroom Bhaji  £5.95/£3.70
Button mushrooms cooked in onion and tomato 
masala with sliced peppers and coriander.

Saag Paneer  £6.35/£3.98
Fresh leafy spinach and paneer, tempered with 
garlic and finished with a hint of nutmeg.

Tadka Dal  £4.65
Protein rich lentils tempered with asafoetlda and 
cumin, fresh coriander and a hint of fresh lemon 
juice.

Matar Paneer  £6.35/£3.95
Indian soft cheese and green peas in a tomato 
based sauce with a hint of honey and kasoori 
methi (dried fenugreek).

Saag Aloo  £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomato and chilli with spices.

Paneer Methi  £6.35/£3.98
Soft Indian cheese with fresh fenugreek, in onion 
and tomato masala. We recomend this dish for 
diabetics, due to its low glycemic index and high 
fibre content.
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Achari Chicken Tikka  £4.95
Succulent chicken thigh tikka in a pickling 
marinade and cooked in the tandoor. The achari 
marinade comprises fenugreek, mustard seed. red 
chillies, fennel and asafoetida.

Gin Fried Chicken  £6.75
Chicken morsels, flash fried in the wok with spring 
onions chillies and flambee’d with Gin.

Lamb Seekh Kebab   £5.25
Lamb mince kebab with mature cheddar and 
fresh mint cooked in the tandoor and served on 
the sizzling platter.

M A I N S
~

Enjoy a freshly prepared curry from our
mains section. The dishes below repesent
various culinary regions of India and are 
lovingly prepared to satisfy your tastebuds.

Salmon Moilee  £8.35
A true representation of the Southern coast.
Tumeric scented fish curry with coconut and 
fragrant curry leaf. Best eaten with
steamed rice.

Goan Fish Curry  £7.35
Fresh fish cooked in our home ground spice mix, 
with dried red chillies and tamarind.

Prawn Kadhai  £9.25
Prawns with tails, cooked in onion and tomato 
masala with dried fenugreek and coloured
peppers.

Chicken Tikka Masala  £6.85
The national food of Great Britain. Need we say 
more!

Chicken Chettinad  £6.95
A representation from Tamil Nadu a Southern 
Indian state, tender chicken cooked in our 
homemade spice blend with cracked peppers.

Chicken Korma  £6.85
A fragrant silky chicken curry with coconut, green 
cardamom and molasses sugar.

Chicken Kadhai  £6.85
Succulent chicken, cooked in onion and 
tomato masala with dried fenugreek and 
coloured peppers.

Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken/Lamb  £7.25/£8.25

S T A R T E R S
~

Treat yourself or share a freshly prepared 
item from the following starters. All our 
starters are accompanied by a selection of 
chutneys and dips.

Poppadom Basket  £2.20
Shares well between two people. Served with our 
special trio of dips.

Onion Bhaji  £3.35
An all time favourite, crispy onion fritters with 
green chutney and a tangy sweet tamarind dip.

Aloo Tikki £3.65
Mint scented potato cakes with green peas lightly 
flavoured with freshly ground spices.

Vegetable Samosas £3.45
Cumin scented potato and vegetables, encased 
in a crisp pastry.

Paneer Tikka Ajwaini  £4.95
Indian cheese cooked in the tandoor, flavoured 
with carom seeds. Carom seeds find a special 
mention in Ayurveda for their curative properties in 
stomach ailments and aiding digestion.

Chilli Paneer  £4.95
Paneer tossed, in a tangy sweet and hot sauce 
with onions and peppers.

Masala Mushrooms  £3.85
Batter fried mushrooms, tossed with fresh onions, 
coriander and fresh green chillies.

Fish Amritsari  £4.95
An all time favourite. Morsels of fish in a hot chilli 
and gram flour batter served with marinated 
onions.

Dakshini Fried Prawns  £6.75
Fresh tangy prawns, tempered with mustard and  
curry leaf, and fresh chillies, coconut.

Chicken Pakoda  £4.95
Crispy chicken fritters with carom seeds in a 
gram flour batter.

Chicken Tikka  £4.95
Succulent chicken tikka, cooked in the clay oven 
in our won traditional marinade, with yoghurt 
and a hint of nutmeg.

Achari Chicken Tikka  £4.95
Succulent chicken thigh tikka in a pickling 
marinade and cooked in the tandoor. The achari 
marinade comprises fenugreek, mustard seed. red 
chillies, fennel and asafoetida.

Gin Fried Chicken  £6.75
Chicken morsels, flash fried in the wok with spring 
onions chillies and flambee’d with Gin.

Lamb Seekh Kebab   £5.25
Lamb mince kebab with mature cheddar and 
fresh mint cooked in the tandoor and served on 
the sizzling platter.
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Chicken Tikka Makhani/
Butter Chicken  £6.95
Chicken cooked in a fragrant rich tomato sauce 
with dried fenugreek and star anise, and a dollop 
of churned butter.

Desi Kukkad  £6.65
Rustic chicken curry. Best eaten with steamed rice.

Chicken Vindaloo  £6.85
A timeless classic, chicken cooked with wine, garlic 
and vinegar.

Saag Chicken  £7.25
Saag Lamb  £8.25
Spinach tempered with fresh garlic and 
simmered with your choice of chicken or lamb, 
finished with a hint of freshly grated nutmeg.

Dhansaak Chicken  £7.25
Dhansaak Lamb  £8.25
Our take on this famous Parsi Cuisine benchmark, 
chicken or lamb slow cooked with lentils in an 
onion tomato based sauce, finished with a dash 
of fresh lemon juice and a generous topping of 
fresh coriander.

Lamb Rogan Josh  £7.45
Succulent lamb, a Kashmiri delicacy cooked
to perfection with our own spice blend. Best
eaten with our fragrant pulao rice.

Railway Lamb Curry  £7.35
A recipe from the days of the British Raj. An
impromptu chef’s creation, using nutmeg to 
tenderise the lamb and finishing it with tomato 
paste.

Methi Gosht  £7.45
Lr levels and is high in fibre.

Lamb Bhoona  £7.35
Tender lamb, cooked in onion and tomato 
masala with dried fenugreek and coloured 
peppers.

T H A L I S
~

Thalis are limited availability items. They are 
served Sunday to Thursday and are available 
only by pre-order on weekends. Ask your server 
for today’s Thalis.

Daily Thalis  £11.85
The chef’s prepare beautifully balanced Thalis 
each day from fresh ingredients. The Thali platters 
come with curry, tadka dal, potato dish, onion 
bhaji, naan, raita, pulao rice and dessert.
Vegetarian Thalis are available. Gluten free Thalis 
are available (served without a dessert). 
All Thalis are served with a side salad. 
It’s tradition to use your hands. Legend has it that 
if you eat the rice with your hands your fingers 
become better at delicate jobs-like eating! 

V E G E T A R I A N  D I S H E S
~
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Spicy Kerala Lamb Biryani  £9.65
From the back waters of Kerala. Basmati rice 
cooked with tender lamb in stock, flavoured 
with cracked black pepper and coconut milk.
Served with raita, a yoghurt preparation.

V E G E T A R I A N  D I S H E S
~

Served as a main 
or as an accompanying side dish. 

We are committed to ensuring you get at 
least one of your 5 a day from our 
vegetarian selection. The vegetables are 
sourced locally and from non-GM sources 
where possible.

Channa Masala  £5.90/£3.65
Protein rich chick peas cooked in an onion and 
tomato masala with dried pomegranate seeds 
and mango powder.

Bombay Aloo  £5.75/£3.60
Potatoes cooked in our own special masala 
tempered with mustard seeds and fresh curry 
leaves.

Vegetable Jalfrezi  £5.95/£3.80
Mélange of freshly cooked vegetables, topped 
with seared onions and peppers.

Bhindi Masala  £5.90/£3.70
Okra, or ‘lady’s finger’ cooked with onions, 
coloured peppers and a tangy masala in light 
rapeseed oil.

Aloo Gobhi  £5.95/£3.70
Cauliflower and potato cooked with fresh cumin 
and finished with lemon juice and tomato wedge.

Mushroom Bhaji  £5.95/£3.70
Button mushrooms cooked in onion and tomato 
masala with sliced peppers and coriander.

Saag Paneer  £6.35/£3.98
Fresh leafy spinach and paneer, tempered with 
garlic and finished with a hint of nutmeg.

Tadka Dal  £4.65
Protein rich lentils tempered with asafoetlda and 
cumin, fresh coriander and a hint of fresh lemon 
juice.

Matar Paneer  £6.35/£3.95
Indian soft cheese and green peas in a tomato 
based sauce with a hint of honey and kasoori 
methi (dried fenugreek).

Saag Aloo  £5.85/£3.80
A healthy blend of blanched spinach,potato, 
tomato and chilli with spices.

Paneer Methi  £6.35/£3.98
Soft Indian cheese with fresh fenugreek, in onion 
and tomato masala. We recomend this dish for 
diabetics, due to its low glycemic index and high 
fibre content.
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