Food Menu
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PRE-STARTERS

POPPADOM WITH CONDIMENTS TRAY (MU)
Poppadom served with Mango Chutney,
Kachumber Salad and Mixed Pickle.

STARTER PLATTERS
TO SHARE

SPICE CULTURE VEG PLATTER (M, G) JJ

An assortment of Onion Potato & Kale Bhaji, Samosas,
Potato Tikki and Tandoor Paneer Shaslik.

Served with Mint Chutney

£3.99

£15.99

SPICE CULTURE MIX TANDOORI PLATTER (M, CR)

An assortment of Tandoori mix starters including

Black pepper Chicken Tikka, traditional Chicken Tikka,
Lamb Chops, Lamb Seekh Kebab and Tandoori Prawns.

Served with Mint Chutney

SPICE CULTURE MIX TANDOORI PLATTER FOR 2 £19.99
SPICE CULTURE MIX TANDOORI PLATTER FOR 3 £29.99

INDIAN TAPAS

ONION POTATO AND KALE BHAJI (M, G) JJ

Crispy Onion, Potato and Kale Fritters made with
Gram Flour, Fennel Seeds and Mixed Indian Spices.
Served with a Side Salad & Mint Yoghurt Chutney.

JAIPURI ALOO MATAR KI TIKKI (M, G) JJ

Popular Jaipuri Pan Fried Potato Cutlets stuffed
with Green Peas, Curry leaves and Ginger. Served
with a Side Salad & Mint Yoghurt Chutney.

PUNJABI VEGETABLE SAMOSA (M, G) JJ

The famous Indian triangular homemade pastry
stuffed with seasoned Potatoes, Green Peas with
whole coriander seeds & spices.

GARLIC CHILLI PANEER (M, SO, G) JJJ

Seasoned Indian Cottage Cheese tossed with hot
Garlic and Chilli sauce.

SAMOSA SEV CHAT (M, G, N) JJ

Fried Samosas served with flavoured Yoghurt and
tangy Tamarind Sauce, Mint Chutney, crispy Sev
and fresh Coriander.

JAIPURI ALOO TIKKI CHAT (M, G) JJ

Popular Indian Street food, Potato Tikkis fried and
topped with Yoghurt, Tamarind Sauce, Chickpeas,
Pomegranate.

CHICKEN LOLLYPOP (M, E, SO, G) JJ
A popular Indo-Chinese appetizer, tender Chicken
Wings batter fried and tossed in hot garlic sauce.

CHICKEN CHUTNEY PAKORA (M, G) Js
Fried Chicken pakoras flavoured with Chutney spices.

GARLIC CHILLI FISH (SO, F, G) JJJ

Fresh water Tilapia fish fillet chunks tossed with hot
Garlic and Chilli Sauce.

PRAWN KOLIWADA (CR, M, G) JJ

Prawn marinated with Ginger, Garlic, Green Chilli,
Coriander and mildly spiced coated. A famous
Mumbai street food.

TELLICHERRY PEPPER SQUID (M, MO, G) j

Keralan spice crispy Squid delicacy from coastal
regions of Kerala.

TANDOORIL DELICACIES
FROM TANDOORI CLAY OVEN

(Served with Mint Chutney)
Starter / Mains

GILAFI LAMB SEEKH KABAB (M) JJ £7.49 /£13.99
Spiced and Minced lamb cooked on a skewer in the

Tandoori Clay Oven.

PATIALA SHAHI LAMB CHOP (M) /.

Shahi & Jeera (Royal Cumin) flavoured Lamb Chops
marinated with Ginger, Garlic, Yoghurt, Mace and
Cardamom.

CHICKEN TIKKA (M) JJ
Tandoori spices and hung Yoghurt marinated
Chicken breast pieces cooked in the Tandoor.

CHICKEN HARA BHARA TIKKA (M) JJ
Boneless Chicken Thigh, mint, Coriander,
Green Chillies and Greek Yoghurt

MURGH MALAI TIKKA (M) (Mild)

Chicken marinated with soft Cheese, Cream,

Lime juice and grilled in the traditional Clay Oven.
TANDOORI ACHARI KING PRAWN (M, CR, MU) ) £9.99 /£16.49
King Prawns marinated in Carom seeds, Yoghurt
and Special homemade Pickle Spices, skewered,
and roasted in the Tandoori Clay Oven.
SEABASS DILL TIKKA (M, F) JJ

Seabass fillet marinated with Garlic, Herbs, Yoghurt
and Lemon Juice grilled in a Tandoori Clay Oven.

PANEER TIKKA SHASLIK (M) JJ

Indian Cottage Cheese, Peppers and Onions
marinated in Spices and Grilled in the Traditional
Clay Oven.

£9.99 /£15.49

£6.99 /£13.99

£6.99 /£13.99

£6.99 /£13.99

£9.99 /£16.49

£7.49 /£13.99

FISH AND SEAFOOD (MAINS)

GOAN SEA BASS CURRY (F) J)J £15.99

Sea Bass fillet cooked in Tomato, Ginger, Coconut,
Goan ground Spices & Coriander.
MANGALOREAN SEAFOOD CURRY (F, CR, MO) j)»

Sea Bass fillet, prawns and squid cooked in Tomato,
Ginger, Coconut, Goan ground Spices & Coriander.

£16.99

KING PRAWN JALFREZI (CR) JJJ

A hot & spicy King Prawns speciality dish with fresh
Onions and Green chillies, mixed Peppers & Tomatoes.
KING PRAWN SAAGWALA (M, MU, CR) JJ

King Prawns cooked with spinach and Mustard leaves
sautéed with fresh garlic and aromatic herbs.

KING PRAWN KORMA (M, N, CR) (Mild)

King Prawns simmered in mild Cashew Nut, Saffron
and Korma Sauce.

BIRYANL DISHES

(Served with Curry Sauce or Cucumber Raita)

HYDERABADI LAMB DUM BIRYANI (M) j ) £16.99

A Classic Rice preparation with boneless pieces of
Lamb and aromatic Spices.

CHICKEN TIKKA DUM BIRYANI (M) J )

A Classic Rice preparation with boneless pieces of
Chicken Tikka and aromatic Spices.

KING PRAWN DUM BIRYANI (M, CR) j )

A Classic Rice preparation with King Prawns and
aromatic Spices.

VEGETABLE DUM BIRYANI WITH PANEER (M) j j

A Classic Rice preparation of veg biryani with Paneer
and aromatic Spices.
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SPECIAL TANDOORLI PLATES
FROM TANDOORI CLAY OVEN

(SERVED with SALAD, SAFFRON RICE, CURRY SAUCE,

T4%]

BABY BUTTER NAAN)

GILAFI LAMB SEEKH KABAB (M, G) )/
Spiced and Minced lamb cooked on a skewer in
the Tandoori Clay Oven.

PATIALA SHAHI LAMB CHOPS (M, G) JJ
Shahi Jeera (RoyalCumin) flavoured Lamb Chops
marinated with Ginger, Garlic, Yoghurt,

Mace and Cardamom.

CHICKEN TIKKA SHASLIK (M, G) JJ
Tandoori spices and hung Yoghurt, marinated Chicken
breast, Peppers and Onions pieces cooked in Tandoor.

TANDOORI ACHARI KING PRAWNS (M, CR, MU, G) JJ
King Prawns marinated in Carom seeds, Yoghurt and
Special homemade Pickle Spices,skewered, and roasted
in the Tandoori Clay Oven.

PANEER TIKKA SHASLIK (M, G) JJ
Indian Cottage Cheese, Peppers and Onions marinated
in Spices and Grilled in the Traditional Clay Oven.

SEABASS DILL TIKKA (M, F, G) JJ
Seabass fillet marinated with Garlic, Herbs, Yoghurt
and Lemon Juice grilled in a Tandoori Clay Oven.

MURGH MALAI TIKKA (M) (Mild)

Chicken marinated with soft Cheese, Cream, Lime
juice and grilled in the traditional Clay Oven.
CHICKEN HARA BHARA TIKKA (M) Jj

Boneless Chicken Thigh, mint, Coriander, Green
Chillies and Greek Yoghurt
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LAMB MAINS

KASHMIRI LAMB ROGAN JOSH JJ

Slow cooked Lamb in Saffron and aromatic
Kashmiri Spices.

AWADHI LAMB SHANK JJ

Originating from kitchens of Nawabs of Mughal Empire,
Lamb Shank is cooked on a slow heat with unique
Nihari Spices.

MUGHLAI LAMB JAFRANI KORMA (M, N) (Mild)
A mild Mughlai Lamb speciality with Cashew Nut
and Coconut sauce.

KHADE MASALE KA RARA GOSHT JJ

Diced Lamb and Lamb Mince speciality with fresh
Onions, Tomatoes, Green Chillies, Cumin and
Coriander seeds.

BHUNA LAMB KEEMA MATAR JJ

Lamb Mince cooked with green peas in onion,
tomato, ginger and garlic, sauce flavoured with
Garam Masala & herbs.

PUNJABI LAMB SAAGWALA (M, MU) Jj )
Lamb cooked with Spinach and Mustard leaves sauteed
with fresh garlic & aromatic herbs.

LAMB JALFREZI JJ )
A hot & spicy Lamb speciality cooked with fresh Onions,
Green chillies, mixed Peppers & Tomatoes.

RICE

STEAMED BASMATI RICE

PILAU RICE
Basmati rice infused with roasted cumin.
GARLIC MUSHROOM RICE (SO, G)

Stir fried Rice cooked in a Wok with
Mushrooms and Garlic.

MINT YOGHURT CHUTNEY, CUCUMBER RAITA and

£20.99

£21.99
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CHICKEN MAINS

DELHI WALA BUTTER CHICKEN (M, N)
An Original Old Delhi Favourite. Tandoori Grilled
Chicken Tikkas, cooked in fresh Tomato & Cream
Sauce with Fenugreek & Herb Butter.

§
§

% CHICKEN KHURCHAN LABABDAR (M, MU, N) JJ

¢
§

Sliced Chicken tikka, sautéed with mix peppers,
ginger and green chillies.

CHICKEN TIKKA MASALA (M, N) J

Britain’s Favourite. Chicken Tikka pieces cooked in
Chefs own unique style in a rich aromatic Curry.

PEPPER CHICKEN CHETTINAD (N, MU) /)

Chettinad style Chicken curry full of rich aromatic
spices, Coriander,Cumin, fresh Coconut, Curry leaves,
and an abundance of Black Pepper.

CHICKEN TIKKA SAAGWALA (M, MU) )
Tandoori Chicken Tikka cooked with spinach and
Mustard leaves sautéed with fresh garlicand
aromatic herbs.

CHICKEN ZAFFRANI KORMA (M, N) (Mild)

Chicken simmered in mild Cashew Nut, Saffron
and Korma Sauce.

CHICKEN TIKKA MADRAS JJ

Chef’s own unique styled Chicken tikka marinated
with Spices and cooked with Creamy Coconut Sauce
and Curry Leaves.

CHICKEN TIKKA JALFREZI J ) J

A hot & spicy Chicken speciality with fresh Onions,
Green chillies, mixed Peppers & Tomatoes.

CHICKEN REZALA (M, N) (Mild)

Kolkatan speciality dish with cashew nuts in mild
and creamy sauce.

DHABA STYLE MURGH (M, N) Jjj)

Spicy hot Fragrant Chicken Thigh boneless curry

made with Ground Spices, Onion, Tomato, Green
Chillies and Ginger.

BREADS FROM OUR
TANDOORL OVEN

NAAN (G, M, E)
Soft and pillowy Indian-style Flatbread Traditionally
made in a Tandoor.

BUTTER NAAN (G, M, E)
Naan drizzled with butter.

GARLIC AND CORIANDER NAAN (G, M, E)
Naan topped with Garlic and Coriander.

PESHAWARI NAAN (G, M, N, E)
Naan stuffed with Coconut, Almond and Cream.

LAMB KEEMA NAAN (G, M, E)
Naan stuffed with spiced Lamb mince.

TANDOORI ROTI (G)
Flat bread made with Wheat Flour and baked in the
Tandoor.

CHEESE NAAN (G, M, E)
Tandoor baked Naan stuffed with Cheddar Cheese.
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VEGETARIAN VEGAN DISHES
( Please notify your Order taker of your

|
|
¥ |
PANEER TIKKA MAKHNI (M, N) JJ £11.99 I Vegan requirements as we also have
|
|
|

Tandoori Grilled Paneer (Indian homemade Cottage Cheese) similar dishes in our main menu as well )
simmered in buttery Tomato Sauce, Fenugreek and Cream.

VEGETABLE ZAFFRANI KORMA (M, N) (Mild) £11.99
Mushro RN o B P b taniiieese POPPADOM WITH CONDIMENTS TRAY (MU)  £3.99

cooked in a mild Cashew Nut Korma Sauce. Poppadom served with Mango Chutney,

: | Kachumber Salad and Mixed Pickle.
KHUMB MATAR HARA PYAAZ ) ) I
Mushroom cooked with green peas, tomato ONION POTATO AND KALE BHAJI (G) )
and spring onion. | crispy Onion, Potato and Kale Fritters made
) with Gram Flour, Fennel Seeds and Mixed Indian
PINDI CHICKPEAS MASALA JJ . | Spices.Served with a Side Salad & Tamarind Chutney.
Chickpeas cooked in our unique preparation of

dried.Pomegranate, Mango powder and blend JAIPURI ALOO MATAR KI TIKKI (M, G) JJ

of Spices. Popular Jaipuri Pan Fried Potato Cutlets stuffed

ALOO GOBI DHABA STYLE JJ | with Green Peas, Curry leaves and Ginger. Served
Popular North Indian Dhaba style Potato and with a Side Salad & Mint Yoghurt Chutney.

Cauliflower cooked in Traditional Spices. I PUNJABI VEGETABLE SAMOSA (G) J

SAAG ALOO (M, MU) J j The famous Indian triangular homemade pastry

| stuffed with seasoned Potatoes, Green Peas with whole

I coriander seeds & spices. Served with Side Salad &
Tamarind Chutney.

PINDI CHICKPEAS MASALA JJ
Chickpeas cooked in our unique preparation of
ried Pomegranate, Mango powder an end of Spices.
I dried d d blend of Spi

DAL SRS N BHURHAR A M) '8 ALOO GOBI DHABA STYLE JJ
Vegetarians delight with slow cooked Urad Lentils Popular North Indian Dhaba style Potato and
braised in Cream, Butter, Tomato, and fresh Spices. | Cauliflower cooked in Traditional Spices.

BOMBAY ZEERA ALOO (MU) Jj | TADKA DAL JJ

Dry Potato Curry made with Potatoes, Turmeric,
Cumin, Red Chilli powder and fresh Coriander.

Spinach and Mustard leaves tossed with mildly
spiced Potato, Cumin, Ginger and Garlic.

TADKA DAL JJ
Split Yellow Chana and Moong Lentils tempered
with Turmeric, Garlic, Cumin and Green Chillies.

| Split Yellow Chana and Moong Lentils tempered
with Turmeric, Garlic, Cumin and Green Chillies.

O s LERTA (M B () BOMBAY ZEERA ALOO (MU) J J
A rich and creamy curry made with Paneer Koftas Dry Potato Curry made with Potatoes, Turmeric,

Stuffed WELCAGERS, Nuts andiReisins. Cumin,Red Chilli powder and fresh Coriander.
A ) Y | KHUMB MATAR HARA PYAAZ /)
Spinach and Mustard leaves tossed with mildly | Mstirson cooked with greer peds, tamats and
spiced cottage Cheese, Cumin, Ginger and Garlic. Steic brRaY g ok,

VEG JALFREZI WITH PANEER (M) J JJ I

A hot & spicy vegetable and Indian cottage cheese
speciality cooked with fresh Onions,
Green chillies, mixed Peppers & Tomatoes.

| STEAMED BASMATI RICE £3.49
| PILAU RICE £3.99

: TANDOORI ROTI (G) £2.49

DESSERTS NI+~ - A

GULAB JAMUN (G, M, N) £4.95 SlDES

Reduced milk soft dumplings soaked in sugar syrup
flavoured with cardamom and rose water. CUCUMBER RAITA (M)
Served with Vanilla ice cream
YOGHURT (M)
KESAR PISTACHIO KULFI (M, N)

. 2\ e H FRIES
A traditional homemade indian ice cream
with saffron and pistachio flavour MIXED SALAD

PLAIN POPPADAM
MANGO CHUTNEY
MINT YOGHURT SAUCE
KACHUMBER SALAD
CONDIMENTS TRAY

VANILLA ICE CREAM (M)

FOOD ALLERGIES & INTOLERANCES ADVICE :

* Please speak to our staff if you have an allergy and about the ingredients in your meal, before making your order. They will be able to help you choose items which are
safe for you. If you have any severe allergy we recommend you to not dine with us as we have a small kitchen and traces can be present in the food.

ALLERGEN SYMBOLS :
CR - CRUSTACEANS M- MILK E-EGGS MO-MOLLUSC G-GLUTEN N-NUTS SO-SOYA F-FISH MU - MUSTARD




