
Poppadom (VG)– £3.00
Rice/Sago/vermicel l i  crackers served with tomato
chutney & mango pineapple chutney

CHAATS
PANI PURI 5.00 or add vodka 7.50 (VG)
Puffed semolina shel l ,  chickpeas Served with jal jeera
water

SAMOSA CHAAT 7.50 (V)
Punjabi vegetable samosa. Curried chickpeas, cool
Greek yoghurt ,  tamarind & mint chutney.

KALE CHAAT 7.50 
Crunchy kale,  onion tomato, chickpea vermicel l i  and
mint glaze. (GF, DF,  VG)

MANGO SALAD 6.0
Jul ienne mango, mixed bel l  peppers,  jul ienne carrot ,
onions, chi l l i  f lakes. Topped with lemon and mango
dressing

Indian Street Food

ALLERGEN NOTICE:

Please be advised that al l  our food is prepared in a kitchen where dairy ,  nuts,gluten and other known al lergens may be present.
Please note that we take al l  possible precautions to prevent cross-contamination, however,  any product may contain traces as

our entire menu is produced in the same kitchen. I f  you have a food al lergy, please speak to your server before you place an
order.  Your server can advise on al l  ingredients used. Ful l  al lergen information is avai lable upon request

Al lergens : Dishes marked with the fol lowing contain:

(Vg) Vegan, (G) Contains Gluten, (D) Contains Dairy ,  (N) Contains Cashew (P) Contains Peanut (Se) Contains Seasame.

SMALL PLATES
PRAWN KOLIWADA 8.50
Prawns marinated with curry leaf ,  ginger and garl ic ,
and deep fr ied (Mumbai street food)

PUNJABI LAMB CHOPS 12.00 (GF)
Lamb chops marinated with robust Punjabi spices.
Served with mint chutney.

SPICY CHICKEN WINGS 7.50 (GF)
Chicken wings tossed in the pan with tamarind sauce,
onions, garl ic ,  green chi l i  and fresh coriander

ONION AND MINT BHAJI 6.50
Classic twist on bhaji  served with green chutney.

CHILLI  PANEER 6.50 (D,GF)
Cottage cheese, garl ic ginger ,soy,chi l l i ,sweet peppers.

CHILLI  FISH 7.50 (GF)
White f ish fr ied and coated in a tangy Indo-Chinese
garl ic and chi l l i  sauce.

GOBI 65  6.50 (GF)
Crispy caulif lower f lorets coated in a spiced chickpea
batter and tossed with curry leaves.

CHICKEN 65  7.00
A South Indian classic – crispy fr ied chicken tossed
with curry leaves and spices.

BIRYANI'S
All  biryanis are made with love, bursting with exotic
Indian f lavours - Do try for yourself !
Al l  biryanis served with Boondi Raitha. 

CHICKEN 15.50 (GF)
LAMB 16.50 (GF)
JACKFRUIT BIRYANI 15.00 (VG, GF) 

CURRY BOWL
GRANDMA CURRY OF THE DAY (BLACKBOARD
SPECIAL)
CHICKEN 15.00 (GF)
JUNGLI  MASS 16.00 (GF)
A 100-years old tradit ional Rajasthani slow-cooked
lamb curry once enjoyed by Maharajas and their hunter

BAINGAN MOILEE 13.50 (VG, OFI
A gently spiced Keralan favourite with aubergine in a
lovely coconut milk sauce.

SIDES
TARKA DAAL 5.50 (VG, GF)
Is a popular North Indian dish of cooked
lenti ls infused with f lavourful tampering
BOMBAY ALOO 5.50 (GF)
Bombay aloo, is a popular Indian dish made with
potatoes that are seasoned with a variety of spices. 

ACCOMPANIMENTS
STEAMED RICE 3.00
MALABAR PARATHA 3.50 
MASALA FRIES 4.50

DESSERTS
GULAB JAMUN 5.00 (D)
RASAMALAI 5.00 (D)
KULFI 5.00 (D)
Mango/Rose.

HOT DRINK 
MASALA INDIAN CHAI 2.50 

A 10% discretionary service charge is added to the bi l l
Scan to rate,  review, explore,  and join the Talwar Family!


