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Paneer Tikka, Chilli Paneer, Soya 
Tikka, Onion Bhaji and Samosa 

�����������������
Tandoori Wings, Chicken Tikka, 
Lamb Chops, and Sheesh Kebab

�����������������������
Tandoori Wings, Amritsari Fish 
Pakora, Chicken Tikka, Haryali Tikka, 
Sheesh Kebab and Lamb Chop
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Each one wrapped in crispy coated spice powder

������������
French fries covered in delicious cheese sauce

�������������
Fries tossed in chilli garlic sauce
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Popular appetiser made with spring vegetables

� ­ ��������������­��������
Steam dumplings served with tomato chutney

��������� ���� �
Crispy fried chicken lollipops tossed in house special 
schezwan sauce
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Crispy fried rice poppadum’s served with in-house sauces mango, 

chopped onion and mint sauce

����������  ��������
Chicken wings marinated in light spice cooked in 

clay oven

��­��������������
Freshly minced meat with bunch herbs and 
spices and grilled in clay oven

�­���������������� ����
Deep fried fish with traditional herbs and 
flour coating.

����������������������
Chicken tikka marinated with fresh green 

herbs and spices with a tinge of a refreshing 
lemon slowly cooked in the clay oven

���������������
Chicken tikka marinated in hint of garlic marinate slow 

cooked to perfection in a clay oven

����  ����������������
Succulent prawn marinated in aromatic spices, cooked in tandoor

��� ��������
Traditional Indian crispy onion snacks served with mint sauce 

�������������
Cottage cheese mixed with creamy yoghurt cooked in clay over for 
perfection

� ���������������
Vegan soya tikka marinated in vegan yoghurt cooked in clay oven for 
perfection

����������������­���� ���
Tender cuts marinated with Prince Albert special spices 
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Allergen information: For any food allergies or dietary requirements 
speak to our staff. The food will be served as and when it is ready, just 

relax and enjoy the delicacies. A discretionary 10% service charge is 
added to all the bills which is shared equally among all the staff. 
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Street food favourite,crispy fried puffed ball filled with flavoured 
water and spiced potato

���������� �� �
Served on a bed of warm chickpeas and topped with mint, sweet 
yogurt and tamarind sauce 

������������
Served on a bed of warm chickpeas and topped with mint, sweet 
yogurt and tamarind sauce 

��­ ��������
Served on a bed of warm chickpeas and topped with mint, sweet 
yogurt and tamarind sauce 

��  ������������
Served on a bed of warm chickpeas and topped with mint, sweet 
yogurt and tamarind sauce 
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Organic corn-fed chicken, rich tomato and butter sauce, fenugreek, house 
blend roasted garam masala

��������������������
Tender grilled chicken pieces cooked in a rich and creamy tomato based sauce 
infused with aromatic indian spices

������������������������­�������
Juicy and succulent chicken/lamb/prawn pieces stir fried in a tantalizing chilli 
garlic sauce, creating a perfect blend of heat and savory flavor

������������������­�������������
A delicious and flavorful north indian curry made with succulent pieces of 
chicken/ lamb cooked in a tangy and aromatic blend of pickling spices, yogurt 
tomatoes and onion

���������������­�������
Popular indian dish that typically includes marinated chicken or lamb cooked in 
creamy spinach based sauce.

����������������������������­�������
Chicken or lamb cooked in flavourful gravy made with fenugreek leaves, onion, 
tomatoes and a mix of aromatic spices

��­��� ����� ��
A slow cooked lamb curry that originates from the region of kashmir in india

� �������������������
Fish/prawn cooked in freshly grounded chilli and coconut cream tempered 
with mustard and curry leaves
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Tender lamb on bone cooked with house special sauce 

��������������������������� ��� ����
Tender baby chicken on bone cooked with house special sauce 
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Protein pack traditional stapple diet of indian tempered with ghee

����������
Urad daal, , garlic, tomatoes, ginger, butter, cream, kashmiri chili, garam 
masala

��������������
Rich tomato and butter sauce, shahi jeera, fenugreek, house blend 
roasted garam masala

�������������
Chickpeas tempered with chef special spices and onion tomato gravy

�����������
Cottage cheese, with spinach butter, ginger, ground spices, and cream

��  �� ��
Potato and cauliflower combined and cooked in special spices 

������������
Green peas and cottage cheese in onion tomato gravy spices and herbs

�������������
Okra cooked with onion tomato and special home spice 

� ­������  
Baby potatoes, roasted cumin, chillies, tomatoes & fresh coriander.
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Please speak to our staff about the ingredients in your meal, when 
making your order. Thank you !
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