
 

 

                                                                         

 
MAIN PLATES 

CHICKEN TIKKA MASALA (CONTAINS DAIRY) (GF) £12 
Chicken cubes marinated in yoghurt (dairy), herbs and spices. Gently cooked in a clay 
oven(tandoor) then cooked in an onion-based sauce with fresh coriander, green 
chillies, selected spices and cream (dairy).	 Served with cumin rice. 

ALOO CHANA (CHICKPEA POTATO CURRY) (VE) (GF) £11 

Chickpea & potato with rice - Chickpeas and diced potatoes cooked with onions, 
garlic, ginger, tomatoes, and fresh coriander. Simmered in bay leaf juices with black 
pepper, black cardamoms, onion seeds and selected spices. Served with cumin rice. 

SAMOSA CHAAT (CONTAINS DAIRY, WHEAT/GLUTEN 
& MUSTARD SEEDS) 

£9 

Spicy vegetable filling folded into specially made crispy triangles and deep fried. 
Whole chickpeas and diced potatoes cooked with onions, garlic, ginger, tomatoes, 
and fresh coriander. Simmered in bay leaf juices with black pepper, black cardamoms, 
onion seeds and selected spices. Served with yoghurt mixed with onions, tomatoes, 
cucumber and coriander. 
* Dairy Free yoghurt option available. 
 
ALOO TIKKI CHAAT (GF) (CONTAINS DAIRY) £9 

Potatoes mixed with garlic, ginger, pomegranate, green chillis, fresh coriander, 
selected spices and shallow fried. Whole chickpeas and diced potatoes cooked with 
onions, garlic, ginger, tomatoes, and fresh coriander. Simmered in bay leaf juices with 
black pepper, black cardamoms, onion seeds and selected spices. Served with 
yoghurt mixed with onions, tomatoes, cucumber and coriander. 
* Dairy Free yoghurt option available. 

SIDE OPTION 
VEGETABLE SAMOSAS (CONTAINS WHEAT/GLUTEN 
& MUSTARD SEEDS) 

£5 

Spicy vegetable filling folded into specially made crispy triangles and deep fried. 
 

 

 
The food options available on this section of our menu have been prepared by 

 

 
As we are an open counter ALL our food may contain allergens. Please speak to a member of sta= if 
you require information on allergens.  
 
V: Vegetarian  VE: Vegan GF: Gluten Free 


