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PAPADUM & CHUTNEY TRAY @

PANEER TIKKA SHASHLIK @

Indian Style Cottage cheese marinated with yoghurt

& Spices

VEGETABLEMOMO D @ @ ©

The most popular & favourite dish from Nepal steamed
dumplings stuffed with gently spiced finely chopped of vegetable
& soya served with homemade sesame seed & tomato chutney
VEGETABLE SAMOSA - caN BE VEGAN ‘

Fried pastry with savoury feeling of potato peas, carrots
SAMOSA CHAT

Traditional Indian Style &aat with sweet yoghurt,
tamarind, mint chutney, sev

PAPDI CHAT D) @

Crispy Pastry, potato cubes, chickpeas, tamarind, mint,
yoghurt

CHANDNI CHOWK KI ALOO TIKKI can BE VEGAN @ ‘
Pan Seared potato fritters with yoghurt mint & tamarind
sauce

PANI PURI can BE VEGAN @ ‘

Crispy Fried puffed with potato, chickpeas, tamarind,

mint sauce & cumin cooler

ONION BHAJI can BE VEGAN

Mixture of Onion Potato & Herbs gently fried & served with
mint chutney

VEGETABLE MANCHURIAN canecveeen: @ @ ©
Finely chopped crisp fried vegetable balls tossed with

Indo Chinese sauce

CHILLIPANEER O @ @ ©

Cubes of Indian Cottage Cheese tossed with onion,
peppers & chilli sauce

PANEERMUSTANG © ® @ ©

Pan Fried with Fresh Nepalese Herbs spices & nuts
TANDOORI SOYA TIKKA ©

Chunks of soya marinated with Indian herbs and

spices, cooked in charcoal oven

SPRING ROLL @‘

Homemade selected vegetables and paneer wrapped in

a light pastry served with salad and dips

cosHI 65 ® @ @ ©

Fried cubes of cauliflower mixed in Indian spices with onion, pepper
chilli sauce & curry leaves

£3.50
£5.50

£5.50

£4.50

£4.50

£4.50

£5.50

£4.50

EGY

£4.99

£4.99

£4.99

£5.99

£4.99

£4.99



DESI STYLE CHICKEN LoLLIPoP © @ ® © ©

Chicken Niblets fried in crispy batter and tossed with
Indo-Chinese sauce

CHICKEN MOMO O @ ©

The most popular & favourite dish from Nepal steamed
dumplings stuffed with gently spiced

CHICKEN MUSTANG @ ® @ ©
Pan Fried with fresh Nepalese Herbs,
Spices & Nuts

CHICKEN WINGS ©
Cooked in grill, marinated with yogurt & Indian style herbs

CHICKEN CHAT PURI O
Chicken tikka cooked with spices & served with deep fried bread ‘Puri’

PRAWNCHLL @ © @ ® ©®

Coated King prawn tossed with onion pepper & Chilli sauce

PRAWN PURI
Prawns cooked with spices & served with deep fried bread ‘Puri’

FISH PAKORA @ (©

Punjabi style fried fish with special chef's seasoning

CHILLICHICKEN @ © @ ®

Crispy diced Chicken tossed in Indo Chinese style sauce

CHILLIFISH D@ © ©

Crispy Fish tossed in Indo Chinese Sauce



TANDOORI CHICKEN (on the bone) @)
Chicken on the bone marinate in yoghurt & spices cooked in tandoor

LAMBCHOPS DO @
Chargrilled tendered lamb with yoghurt and
special spices

LAMB SEEKH KEBAB D)
Lamb & chicken minced cooked in tandoor with special spices

KASTOORI CHICKEN TIKKA @
Chicken breast cubes marinate in yoghurt & spices
cooked in tandoor

ACHARI TIKKA (D)
Chicken thigh marinated with herbs aromatic spices
cooked in tandoor

TANDOORI SALMON D) (F)
Scottish Salmon marinated with Indian herbs and spices,
cooked in charcoal oven.

TANDOORI KING PRAWN @
King prawn marinated with Indian herbs and spices,
cooked in charcoal oven.

SMALL MIX GRILL D) (F)
A Selection Of Chicken Tikka, Chicken Wings Seekh Kebab, Fish Pakora

ROYAL DARBAR SIZZLING PLATTER @

A Selection Of Chicken Tikka, Seekh Kebab, Achari Tikka,

Lamb Chops, Chicken Wings, Fish Pakora

ROVAL DARBAR SPECIAL SIZZLING PLATTER ©@O© @ (®

A Selection Of Kastoori Chicken Tikka, Seekh Kebab, Achari Tikka

Lamb Chops, Fish Pakora, Tandoori King Prawn Tossed In Chef's Special Sauce
ROYAL DARBAR BONELESS PLATTER D@ O© @ ()

Fish Pakora, Achari Tikka, Chicken Tikka, Seekh Kebab

ROYAL DARBAR VEGETABLE PLATTERS (D) @

A Combination Of Paneer Tikka, Soya Tikka, Vegetable Samosa, Aloo Tikki &
Vegetable Spring Roll.

£14.95



KEEMA MATTAR ©

Lamb mince cooked in tomato, onion, with Indian spices
OLD DELHI STYLE BUTTER CHICKEN @ .
Grilled boneless pieces of chicken slices cooked in

rich tomato creamy sauce

LAMB ROGHAN JOSH (D)

A classic favourite boneless lamb curry cooked in
tomato & brown onion sauce

MALABAR KING PRAWN @ @

Kerala style coconut based prawn curry with mildly
flavoured & south Indian spices

SOUTH INDIAN CHILLI GARLIC CHICKEN @ .
Diced chicken breast cooked in South Indian spices
coconut & Chilli

FISHCURRY D@ ()

Fish cooked in a spicy paste of chilli and coconut with
the tang of fruity tamarind and onions.

HIMALAYAN LAMB @

Tendered pieces of Lamb cooked with mushroom &
Himalayan spices

CHICKEN NAGA

Very famous hot dish from northern India cooked with
naga chillies

CHICKEN / LAMB CLAY POT @O ®

Pieces of chicken / lamb cooked in special clay pot sauce, consisting
of coriander, cashewnut, coconut garlic & ginger

DESI BAKRA (on the bone)

Goat curry cooked in a home style gravy with ginger, garlic and chef
special prepared desi spices

LAMB RARA

Boneless spring lamb with mince meat made with chef special spices



PALAK PANEER )
Indian cottage cheese cooked with creamy spinach & spices

DAL MAKHNI
Black lentil & kidney beans simmered overnight in the tandoor
cooked in delicious butter creamy sauce & aromatic Indian spices

PANJABI DAL TARKA can gt vesan (D)

Yellow lentils tempered with garlic cumin and Kashmiri chilli

CHANA MASALA can BE VEGAN
Punjabi style homemade chickpeas cooked onion, tomato & spices

SAAG ALOO can BE VEGAN
Potatao cubes cooked with fresh spinach

PANEER TIKKA MASALA @ ‘
Marinated Cottage cheese cooked in onion & tomato gravy

MALAIKOFTA © @ @
Cottage cheese dumpling cooked in rich cashew
& tomato sauce

PANEER KARAHI (D)
Homemade cottage cheese cooked with onion and pepper
based in Karahi Sauce and Indian Spices

SEASONAL MIX VEGETABLE
A tasty combination of vegetables cooked with onions,
tomato and a hist of spices

SOYA KARAHI
Soya chunk cooked with onion and pepper based karahi sauce

PANEER BUTTER MASALA
Cottage Cheese cooked in creamy tomato based sauce

BOMBAY ALO0 @
Baby potatoes cooked with Onion Tomato and curry leaf

CHICKEN LAMB KING PRAWN

CURRY the classic Indian curry made with fresh spices and herbs

BALTI very popular curry base, made with peppers and onion

BHUNA a dry sauce with Indian herbs and tomatoes

JALFREZI a classic slightly fiery Indian curry with pepper

TIKKA MASALA @ . a creamy sauce made of cashewnut tomato
KORMAD) @ a creamy sauce with coconut

MADRAS a hot sauce made with Indian chillies

SAAG blended spinach cooked with onion, garlic and herbs

PATIA a sweet and sour sauce

KADHAI 3 thick sauce infused with whole spices

DHANSAK A delicious combination of spices and lentils, .slightly sweet & sour
VINDALOO Extra hot dish with fresh herbs and spices



VEGETABLE NooDLES @ © ©

CHICKEN NOODLES @@ ©
SPECIALNOODLES @@ © @

KEEMA RICE
STEAMED RICE
PILAU RICE

EGG FRIED RICE
MUSHROOM RICE
CHILLI GARLIC RICE

CHICKEN (D)

MIX VEGETABLES D)
Aromatic Basmati Rice Cooked In Hyderabadi Style & Served
With Cucumber Raita Or Curry Sauce

PLAIN NAAN © @

GARLIC NAABN © @
CHEESENAAN © @
PESHWARI NAAN O @ @
KEEMANAAN D) @
TANDOORI ROTI can gt vecan @

CHILLI NAAN ©) @

£4.99
£5.99
£6.95

£3.99
£3.00
£3.50
£S5
£3.95
£3.20

£10.95
£11.95
£12.95
£10.50

£2.50
£2.99
£3.25
£3.25
21747
£2.00
£2.50



CHICKEN NUGGETS & CHIPS @ £4.95
FISH FINGER & CHIPS @ (® £4,95
FISH & CHIPS @ () £5.50
BUTTER CHICKEN / CHICKEN TIKKA MASALA © @ £5.95
CHOICE OF RICE OR CHIPS

FRESH GREEN SALAD £250
CUCUMBER RAITA D) £250
PLAIN CHIPS £2.95
MASALA CHIPS £3.20
CHILLICHIPS @ © £350

Allergies

Some dishes may contain allergens. Please follow the guide below
Gluten Mustard G Fish G Eggs

Nuts @ Milk Peanuts @ Crustaceans

Celery Sesame SS  Sulphur Dioxide / Sulphites

Lupin S Soya MC' Molluscs
If any of your choice is not listed on our menu, please ask if
possible our chefs will be happy to prepare on your request

If you have food allergy or a special dietary requirement, please
inform a member of our staff before you place your order
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