
If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is available, 
please ask a team member for details. 
All prices include VAT at current rate. An optional 12.5% service charge will be added to your bill. 
 
 

 
Set Menu 

Good food, good times with family & friends 

£20 per person for 2 courses or 3 courses for £25 
 

Starters 
Aloo Papdi Chat(v) 

Crispy chickpea fritters, potatoes, yoghurt, tamarind, sev & fresh pomegranate seeds 
Punjabi Samosa Chat(v) 

Flaky veg Samosa, chickpea, yogurt, Mint & tamarind chutney  
Trio Of Chicken Tikka (£5 Supplement) 

Assiette of Dungar, Malai & Dakshini chicken tikka, coriander & mint chutney  
Lamb Gilafi Sheek Kebab (£4 Supplement) 

Minced lamb cooked on charcoal, with mixed peppers & minted laccha pyaaz 
 
 

Mains 
Lamb Roganjosh 

Tender pieces of spring lamb cooked in traditional sauce from Northern province of Kashmir 
 Old Delhi Butter Chicken  

Traditional buttery dish from streets of Old Delhi, perfect combination of tandoori chicken & 
creamy tomato sauce & spices  

Makhani Paneer (V) 
Traditional buttery dish from streets of Old Delhi, perfect combination of tandoori paneer & 

creamy tomato sauce with spices 
Dum Ka Ghost (£4 Supplement) 

Smokey Lamb shoulder slow cooked & served in a clay pot   
Malbari Chicken (£3 Supplement) 

Chefs’ speciality curry with coriander, coconut & curry leaves  
 

All served with Butter Naan or Steamed Rice.
 

Desserts 
 

Gulab Jamun (D) 
 Indian fried sweet dumpling, Rum & Raisin 

 Ice cream 
 

Matka kulfi (£2 Supplement) 
Traditional Indian ice cream in clay pot 

pistachio and preserved rose  
 

 
Extra Sides  

Dal Makhni £7.50 
Lasuni Khumb Palak £8.50 

Bhindi Achari £8.50 
Aloo Gobi Adraki £8.50 

Pomegranate & Cucumber raita £3.50 
Pulao rice £4.75 

Garlic Coriander Naan £4.00 
Peshwari Naan £5.00 

Mango Lassi £4.00
 


