
T H A L I  L U N C H
M E N U

For allergen information please ask any member of staff. Although we take every precaution to ensure that 
our food has not been in contact with various allergens, we cannot guarantee this. Some of these products 

may be fried in genetically modified ingredients. All prices include VAT.



Classic old Delhi-style tikka masala, flavoured with fenugreek and honey. (chicken or vegetarian)

O R

Lamb leg diced and braised in caramelised onions with Rajasthani spices.  

O R

Indian cottage cheese cubes cooked in Makhani sauce. (vegetarian) 

For allergen information please ask any member of staff. Although we take every precaution to ensure that 
our food has not been in contact with various allergens, we cannot guarantee this. Some of these products 

may be fried in genetically modified ingredients. All prices include VAT.

£ 1 4 . 9 5

£ 1 7 . 9 5  W I T H  A  G L A S S  O F  
H O U S E  R E D  O R  W H I T E  W I N E

SAMOSA 
Drizzled with tamarind, mint-yoghurt chutneys, crunchy vermicelli.

O R

CHANDNI TIKKA
  Mild chicken tikkas flavoured with mace, cardamom and tender coriander stems.

O R

FISH PAKOR A
  Spicy batter fried fish.

S T A R T E R S

M A I N S
SA AG PANEER  

Cottage cheese with browned onion and tossed with spinach and garlic.

O R

MURGH MAKHANI 
Chargrilled boneless chicken tikkas in creamy tomato gravy with dried 

ginger, ‘garam masala’ and a touch of honey.

O R

LAMB ROGAN JOSH
Aromatic curry of diced leg of lamb boneless with home ground spices, 

ginger powder and fennel.

S I D E S
TADKA DAL

Mixed lentils tempered with garlic.

JEER A ALOO 
Baby potatoes, cumin and coriander.

RICE & NA AN

D E S S E R T
Dessert of the day


