
 

An additional discretionary 10% service charge will be added to your bill.  
 

*If you have allergy questions, please ask our staff. Please do not consume food without checking with the staff If you have any allergy. This Is authentic 
Indian cuisine. Spice level tends to be more compared to typical curry house cuisine.  

 
(G) Gluten (D) Dairy (N) Nuts (F) Fish (E) Egg (C) Crustaceans (V) Vegan (Veg) Vegetarian 

 
 

In House Signature  

 Small Plate  

 

 

Pani Puri shots (G,V)                                                                                                                                             £7.95 

Water balls served with Chickpeas, potatoes, and tangy, sweet, and spicy flavoured water.  

Haryali shami  (V)                                                                                                                                                               £7.95 

Green peas, spinach, potatoes, fresh coriander, green chillies, homemade spices.  

FIVE peppers Jackfruit  (V)                                                                                                                                            £8.95 

Crispy jackfruit tossed with garlic, ginger, spring onion and pepper sauce.  

Tandoori Salmon. Coriander tart. Dates KoKum Reduction.  (D)                                                                                                         £10.95 

Salmon, Greek Yoghurt, Fresh coriander and garlic, peppers, and chef secret spices.  

Sikandari Lamb Chops. Honey Braised Pineapples  (D)                                                                                                                      £9.95 

Baby Lamb Rack, ginger garlic jus, stone flowers, kebab chinni, fresh herbs.  

Prawn Koliwada version 2.0  (G)                                                                                                                                    £8.95 

Prawns coated with Spices of KOLI region of Maharashtra INDIA.  

 

 

 

 

 

 

 



 

An additional discretionary 10% service charge will be added to your bill.  
 

*If you have allergy questions, please ask our staff. Please do not consume food without checking with the staff If you have any allergy. This Is authentic 
Indian cuisine. Spice level tends to be more compared to typical curry house cuisine.  

 
(G) Gluten (D) Dairy (N) Nuts (F) Fish (E) Egg (C) Crustaceans (V) Vegan (Veg) Vegetarian 

 
 

In House Signature  

 Big Plate  
 

 

3M   (N,D)                                                                                                                                                                                                    £13.95 

Makai, mushroom, Matar slow cooked in rich and creamy in house gravy.  

Makhmali KOFTA (N,D)                                                                                                                                              £13.95 

Cottage cheese balls simmered in cashew, cheese, and cream sauce  

Char Grilled Seabass. Roasted Asparagus.  (D)                                                                                                    £13.95 

Whole seabass, hung curd, Dill Leaves, carom seeds, lime juice and cherry tomatoes.  

Nalli Gosht  (N)                                                                                                                                                                                              £18.95 

Lamb shank slowly cooked with brown onion, ginger, and aromatic Indian Spices. • 

 Shahi Patiala jheenga  (N)                                                                                                                                                                    £17.95 

King Prawn cooked in rich tomato-based sauce originated from Patiala, PUNJAB.  

Rajasthani LaL Maas  (N)                                                                                                                                                               £17.95 

Chunks of baby lamb braised Hot and flavourful spices of Rajathan, INDIA.  

 

 

 

 

 

 

 

 



 

An additional discretionary 10% service charge will be added to your bill.  
 

*If you have allergy questions, please ask our staff. Please do not consume food without checking with the staff If you have any allergy. This Is authentic 
Indian cuisine. Spice level tends to be more compared to typical curry house cuisine.  

 
(G) Gluten (D) Dairy (N) Nuts (F) Fish (E) Egg (C) Crustaceans (V) Vegan (Veg) Vegetarian 

 
 

 

In House Signature  

 DESSERT  

 

 

 

Jackfruit Sandesh                                                                                                                                                                                                   £9.50 

Sweet jackfruit cooked in whole milk, dry nuts, clarified butter presented with white chocolate and mango reduction.  

Kulfi falooda                                                                                                                            £8.50 

Rose scented sweet noodles dipped in reduced milk accompanied with homemade KULFI. 

Black&White                                                                                                                                                                                                          £8.50 

Coconut and vanilla ice cream 

 

 Cocktail  

Pornstar Martini                                                                                                                                                                                                                                                                                  £14.95 

It is a passion fruit flavoured cocktail made with vanilla vodka, Passoá, passion fruit, white egg and lime juice 

Hot in Rio                                                                                                     £12.95 

Spicy cocktail based on Cachaca Pura and Tequila with simple syrup with lime, green chillies and red chilli powder garnish. Only for those who are looking for new 

experience in the world of spirits.  

 


