
Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Poppadoms (excluding chutneys)
Thin, fried lentil crisps 

1.20 each

A P P E T I S E R S

(D)

SAMUDRA (Seafood)

PLATTER FOR TWO

15.95

2 pieces of Achari King Prawns, Salmon Tikka & Amritsari 

Tandoori Fish served on a sizzling platter for sharing

(D)

LAMB TANDOORI 

PLATTER FOR TWO

13.95

2 pieces of Pudina Lamb Chops, Lamb Tikka Boti

& Seekh Kebab served on a sizzling platter for sharing

(D)(N)

CHICKEN TANDOORI 

PLATTER FOR TWO

12.95

2 pieces of Haryali Chicken Tikka, Shikari Chicken Tikka

& Tandoori Chicken served on a sizzling platter for sharing

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot

Lamb Tikka Boti
Tender morsels of spring lamb, marinated in 

freshly cracked black pepper, lemon & chilli

6.50(D)

Pudina Lamb Chops
Tender spring lamb chops marinated in a special 

blend of aromatic spice & ginger, with fresh 

mint, grilled in tandoor

6.95(D)

Chilli & Garlic Calamari 7.45(D) (G)

Crispy squid rings in corn flour batter, seasoned 

with curry leaves, hot spices & herbs

Prawn Manchurian 8.45

Battered King prawns, onions, garlic, red chillies, curry 

lea  with a hint of tantalizing Indo-Chinese sauce.ves

(D) (G)

Amritsari Tandoori Fish 7.45

Tilapia, a fresh water fish marinated in a perfect

blend of spices & lemon, grilled in a clay oven

(D)

Salmon Tikka
Chargrilled chunks of Scottish salmon marinated 

in aromatic spices & herbs

8.45(D)

8.45Achari King Prawns
King prawns marinated in pickle spices and 

yoghurt, chargrilled in the tandoor

(D) Seekh Kebab
Mouth-watering skewered kebabs, prepared from home 

minced ground lamb tenderloin, blended with fresh herbs 

& spices, cooked to perfect succulence in the tandoor.

6.50

Haryali Chicken Tikka
Tender chicken pieces marinated in yoghurt, 

mint and coriander, grilled in a clay oven

5.95(D)

5.95Shikari Tikka
Succulent chicken thigh pieces marinated in yoghurt,

beetroot and a special blend of aromatic spices.

Grilled in a tandoor.

(D)(N)

Chicken on the bone marinated in traditional 

tandoori spices, cooked to perfection in clay oven

Tandoori Chicken 6.50(D)

Chicken Tikka 5.95
Succulent chicken pieces marinated in traditional

 tandoori spices, cooked to perfection in clay oven

(D)

Garlic Chilli Chicken
Succulent chicken pieces tossed with fresh 

green chillies, garlic, fenugreek & special spices

6.50(D)



Please see separate  menu for more optionsVEGAN

VEG PLATTER FOR TWO

12.95

A mouth-watering assorted selection of Onion Bhaji, 

Tandoori Paneer Shashlik, Jaipuri Crispy Bhindi & 

Vegetable Samosas bedded with Chickpeas served 

on a platter for sharing

(D)(G)

V E G E TA R I A N A P P E T I S E R S

Tandoori Paneer 

Shashlik
Homemade cottage cheese cubes, marinated in 

yoghurt, onion, green peppers and delicate spices, 

grilled in the tandoor

5.65

(D)

Paneer Stuffed 

Tandoori Mushrooms
Homemade minced cottage cheese marinated 

in special blend of spices with chilli and ginger. 

Grilled in a tandoor

5.45

(D)

Chilli Paneer
Cottage cheese cubes, onions, garlic, green 

chilli’s and bell peppers stir-fried with a 

tantalizing Indo-Chinese sauce

5.65(D)(G)

Samosa Chaat 4.95
Combination of fried wheat crisps, mashed 

samosa’s, potato cubes & white chickpeas with 

chopped red onions in fresh mint and tamarind 

sauce served with yoghurt. 

(D)(G) Veg Samosas 4.95

Two triangle shaped filo pastry deep fried for 

crispiness. Potatoes, Peas, Sweetcorn, Carrots, 

Onions & Spices, Cooked in pastry. Served on a 

bed of curried chickpeas.

(G)

Onion Bhaji
Onion slices mixed in spiced gram flour then 

golden fried

4.95

Jaipuri Crispy Bhindi
Thin sliced okra mixed with gram flour, delicately 

spiced and golden fried for crispiness. Served 

with tamarind sauce

4.95

Chowk Ki Tikki
Authentic deep fried potato pattie cake, lightly 

spiced, topped with yoghurt, chickpeas, mint and 

tamarind sauce. Garnished with pomegranate

4.95(D)(G)

4.95Bombay Cheese 

& Corn Bites
Mild cheddar cheese with sweet corn & spice 

encapsulated in a potato coating.

(D)(G)

Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot



M A I N C O U R S E

An exotic preparation of king prawns, cooked 

with roasted coconut, distinctly flavoured 

with coriander and paprika (Fish option available)

15.95Goan Prawn Curry

King prawns marinated in lemon, 

aromatic spices and shallow fried with 

bell peppers on a hot tava

15.95Patiala Shahi Jingha

A delicious, full flavoured fish curry cooked in 

a tangy tomato ajwain gravy with curry leaves

14.95North Indian Fish Curry

Aromatic rice preparation with salmon, king 

prawns, fish and whole spices, flavoured with 

kewra (wettivier) and garnished with nuts & 

raisins served with yoghurt and curry sauce

Samudra Biriyani 
(Seafood)

18.95(D)(G)(N)

The Nations favourite English dish. Grilled 

chicken tikka in creamy mixture of nuts, 

herbs & spices

12.95Chicken Tikka Masala (D)(N)

Succulent chicken pieces with bell pepper, 

fresh red chilli & onion cooked with native 

ingredients and a fragrant tomato sauce

12.95Chicken Jalfrezi

Marinated chicken cooked in rich sauce of juicy 

tomatoes and selected spices cooked in butter 

finished with fresh cream

12.95Old Deli Bu�er Chicken (D)(N)

Chicken pieces simmered to succulence with 

fresh and dry fenugreek in a traditional 

savoury Punjabi sauce

12.95Methi Murg

Tender chicken pieces, tempered with mustard 

and curry leaves, delicately spiced, cooked in 

coconut masala

12.95Murg Malabari

Served with rice, salad and curry sauce. 

Tandoori roasted chicken on the bone 

marinated in traditional tandoori spices, 

cooked to perfection in a clay oven
(Chicken tikka option available)

14.95Chicken Tandoori Supreme
(D)

Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot



M A I N C O U R S E

Tender diced lamb cooked with blended aromatic 

spices. Finished with a hint of almond paste and 

coconut. (Chicken option available)

13.95Lamb Korma (D)(N)

Hot & Spicy lamb cooked in a sauce with tomatoes, 

onions ginger, garlic and bullet chillies cooked in a 

karahi. (Chicken is optional)

1 953.Karahi Gosht

Traditional aromatic rice preparation with chicken 

and whole spices, flavoured with kewra 

(wettivier) and garnished with nuts & raisins, 

served with yoghurt and curry sauce

15.95
(D)(G)(N)

Punjabi Murg Dum Biriyani

Medium spiced tender diced lamb cooked with 

tomatoes, onions, ginger, garlic, flavoured with 

traditional Kashmiri spices. 
(Chicken option available)

13.95Kashmiri Lamb Rogan Josh

Tender chunks of lamb and bell peppers, slow 

cooked with onions, tomatoes and ginger. 

(Chicken option available)

13.95Bhuna Gosht

Lamb and garden fresh green leaves of mustard 

cooked in savoury spices

Saag Gosht (D)(G) 13.95

Spring lamb chops on the bone, gently simmered to 

tenderness in sumptuous onion and tomato masala 

with our blend of spices

Dil Khush Champe (D) 1 .954

Traditional lamb and rice preparation with whole 

spices, flavoured with kewra (wettivier) and 

garnished with nuts & raisins served with yoghurt 

and curry sauce

Hyderabadi Gosht Biriyani
(D)(G)(N)

16.95

Minced lamb, green peas & diced potato 

flavoured with cardamom and fenugreek cooked 

in a traditional style

Karara Keema 13.95

Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot



All dishes below are suitable for . Please ask for separate Vegetarians Vegan Menu

V E G E TA R I A N M A I N

Subz Dum Biriyani
Mixed vegetables and basmati rice slow cooked 

with whole spices and flavoured with kewra 

(wettivier) and garnished with nuts & raisins, 

served with yoghurt and curry sauce.

14.95(D)(G)(N)

Traditional yellow lentils tempered with cumin, red 

chilli and garlic, flavoured with asafoetida

8.95Tarka Daal

Black lentils and red kidney beans simmered over 

night with whole spices and finished with cream

8.95Daal Makhni (D)

Diced potatoes OR Paneer cooked with fresh 

green leaves of mustard, enhanced with 

delicate spices, finished with cream

8.95Saag Aloo // Paneer (D)(G)

Boiled chickpeas cooked with onions, tomatoes, 

dried ginger and savoury spices

8.95Chana Masala

Fresh bhindi (Okra) sauteed with dry roasted spices, 

onions and diced tomatoes

9.95Bhindi Do Pyaza

Baby aubergines and baby potatoes cooked 

in a medium spicy sauce

9.95Tava  Aloo Raviya

Homemade cottage cheese simmered with fresh 

garden spinach and mild spices, finished with cream

9.95Palak Paneer (D)

Cubes of homemade cottage cheese and green 

peas delicately spiced, cooked in a 

light & creamy onion and tomato sauce

9.95Mu�er Paneer (D)

Fresh beans, bell peppers, green peas, carrots, 

courgettes and cauliflower stir-fried in a thick 

spicy sauce

9.95Mixed Vegetable Jalfrezi

Favourite of Indian families everywhere, originally 

hailing from the Punjab. Hearty bowl of spiced 

chickpeas with fried bread, lime pickle, sliced red 

onion. Served with mint and tamarind sauce.

12.95Chole Bhatura (D)(G)

A North Indian tarka with diced potato, cauliflower 

and green peas finished with fenugreek leaves

8.95Aloo Gobi Methi

Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot



Plain Rice
Steamed basmati rice

3.25

3.70Lime Rice
Basmati rice infused with mustard seeds, 

curry leaves & pinch of lime

Cumin & Mushroom Rice
Basmati rice cooked with cumin seeds 

& Mushrooms

4.50

Keema Rice
Basmati rice cooked with spiced minced lamb

4.50

Pilau Rice
Basmati rice slow cooked with whole spices

3.50

Chips 2.95

Dansac

Dupiasa

Vindaloo

Madras

Chicken

12.95

12.95

12.95

12.95

Lamb

13.95

13.95

13.95

13.95

King Prawns

15.95

15.95

15.95

15.95
Extra Hot

Chilli Chips 3.75
Chips tossed in our super tasty special spiced home-

made chilli sauce

O L D T I M E C L A S S I C S

R I C E

Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot



Onion Salad
Fresh onion rings and green chillies, fresh tomatoes 

tossed with lemon juice, chaat masala, coriander & red 

chilli powder

2.50

Fresh Green Salad
Fresh mixed leaves, cucumber, tomatoes & onions & 

garnished with fresh green chillies. Dressed with olive oil

3.50

Plain Yoghurt 2.50(D)

Kachumber Raita
Fresh yoghurt mixed with chopped onions, tomatoes 

and cucumber, flavoured with roasted cumin

3.00(D)

Combination of whole & white flour, this very thin 

tandoor cooked bread served folded

3.50Rumali Roti (D)(G)

Whole wheat white flour bread deep fried until 

pu�ed.  A traditional Punjabi bread

3.50Bhatura (D)(G)

Whole-wheat bread cooked on a traditional 

iron griddle

2.95Chapa�i (G)

Leavened refined flour bread cooked in a clay oven

3.25Plain Naan (D)(G)

Leavened refined flour stu�ed with spiced minced 

lamb, baked in the tandoor.

3.95Keema Naan (D)(G)

Clay oven baked buttered naan stu�ed with cheese 

and flavoured with fresh coriander

3.75Cheese Naan (D)(G)

Clay oven baked buttered naan flavoured with

garlic and fresh coriander.

3.50Garlic Naan (D)(G)

Refined flour bread, leavened and stu�ed with coconut, 

almonds and raisins

3.75Peshawari Naan (D)(G)(N)

Whole-wheat bread filled with mashed potato and 

herbs, pan seared

3.45Aloo Paratha (D)(G)

Whole-wheat bread cooked in the tandoor

2.65Tandoori Roti (D)(G)

Layered whole-wheat bread roasted in tandoor

3.50Lachhedar Paratha (D)(G)

Puri
Small, round pieces of bread made of unleavened 

wheat flour, deep-fried.

3.50(G)

Apricot & Ginger Chutney 1.00
Apricots, crushed ginger and white wine vinegar

House Dips
Spicy mango chutney

Mint yoghurt (D) 

Spiced red onions

trio dip tray 1.50
  0.60each

Lime Pickle 1.00(G)

The Cumin Tandoori Salad
Chicken Tikka or Tandoori Paneer. 

Fresh mixed leaves, cucumber, tomatoes & onions 

garnished with a hint of mint & olive oil

5.95(D)

B R E A D S

S U N D R I E S

Allow extra time for these dishes

 Denotes items containing nuts or traces of nuts(N) 
  Denotes items containing wheat or gluten(G)

  Denotes items containing dairy(D)

Denotes Spicy Dishes

Mild - Med
Med - Hot
Hot
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