
South Indian
Uttappam – Thick rice savoury pancake with toppings of onion, green chilli, tomato & 
peppers, served with coconut chutney and lentil broth (Sambhar) £5.50

Idli – Steamed rice cakes, served with coconut chutney and lentil broth (Sambhar) £4.95

Wada – Savoury lentil doughnuts with coconut chutney and lentil broth (Sambhar) £4.95

North Indian
Chole Bhatura – Chickpea curry with fried fine flour bread, pickle and red onions £5.50

Poori Bhaji – Spiced potato curry with fried wheat flour bread, pickle and red onions 
£4.95

Stuffed Parantha – choice of fillings – potato, white radish (mooli )or cauliflower, with 
pickle, plain yoghurt and butter – 1pc. £4.95

Anglo-Indian
Chilli cheese toasts £4.95

Egg Dosa rolls (rice pancakes) 
Lamb sausage and scrambled egg dosa £5.95
Coronation chicken and fried egg dosa £5.95

Eggs
Three egg masala omelette with toast or plain parantha £4.95
Bombay scrambled eggs with toast or plain parantha £4.95

Full Anglo-Indian breakfast £7.95

Three egg masala omelette, spicy beans, tikka masala lamb sausage, toast or plain 
parantha, mushrooms & tomato with tea or coffee

BEvErAgES

Teas
Masala tea £2.95
English breakfast/Earl Grey £2.50

Coffees
Espresso £2.25
Double Espresso/ Americano £2.75
Cappuccino/ Latte £2.75
Juices £2.75

Follow us TwitterLike us on Facebook

Now Open for

BrEAkFAST
8.00am till 11.30am Mon-Fri

ChrISTmAS mENU 2014
for parties of 4 & more 



when you 
make a booking  
with Christmas  

set menu

£5 off
each bottle of
Chardonnay Le Casse  

Noix / Chateau du  
Bos graves

D E C E m B E r  Festive Menu Price 2014

mon 1 Tues 2 Wed 3 Thu 4 Fri 5 Sat 6  Sun 7
£18.95 £18.95 £19.95 £23.50 £23.50 £17.50 £17.50

mon 8 Tues 9 Wed 10 Thu 11 Fri 12 Sat 13  Sun 14
£18.95 £18.95 £23.50 £23.50 £23.50 £17.50 £17.50

mon 15 Tues 16 Wed 17 Thu 18 Fri 19 Sat 20  Sun 21
£19.95 £23.50 £23.50 £23.50 £23.50 £17.50 £17.50

mon 22 Tues 23 Wed 24
£23.50 £23.50 £19.50  (lunch only)

All prices include VAT 

A discretionary 12.5% service charge will be added to your bill

Festive season menu 2014

Starters to share
Cod fish chilli fritters

Duck, cashew nut & mango roll
Indo-Chinese chilli chicken

Seekh kebab with cheddar cheese
Spinach and potato cakes

Vegetable samosas

Main courses to share
Malabari fish curry

Butter chicken
Indian railway mutton curry

Minted spinach & potato
Seasonal tandoori vegetables
Green peas & paneer curry

Yellow lentils
Cucumber raita

Vegetarian option
A selection of starters followed by a selection of curries  

as a plated “MAhArAJA ThALI” meal

Served with
rice & naan

Desserts to share
Christmas pudding

Fresh fruit salad
Pumpkin with jaggery

Gulab jamun

We do not use any artificial colouring or flavourings in our cooking
All dishes may contain traces of nuts, additionally meat dishes may contain bones.

*Traditional Christmas roast meal is also available on pre-orders


