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Salsa Verde Marinated Chicken Thighs

Peri Peri Butterflied Chicken Breast

Tandoori Chicken Skewers

Garlic & Thyme Chicken

Bourbon Glazed Chicken Wings

Garlic & Herb Marinated Chicken

Cajun Chicken

Lime & Coriander Chicken Kebabs

Tandoori Chicken, Bone-in Chicken

Marinated in Yogurt, Lemon Juice,

Garlic, Ginger, & Tandoori Masala

(Spicy)

Chicken Malai Tikka, Creamy Marinated

Boneless Chicken with Yogurt, Cream,

Cheese, & Cardamom (mild)

Hariyali Chicken Tikka, Boneless

Chicken Marinated in a Blend of Mint,

Coriander, Green Chilli, Yogurt, &

Spices

Achari Chicken Tikka, Pickle-Spiced

Chicken with Mustard Seeds, Fennel, &

Fenugreek (Spicy)

Kalmi Kebab, Chicken Drumsticks

Marinated in a Creamy Almond-Cashew

Blend with Indian Spices

Reshmi Chicken Kebabs, Delicate

Chicken Marinated in Cream, Ground

Cashews, & Mild Spices

PlatterPlatter
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Meat

16-Hour Smoked Beef Brisket

Himalayan Salt Aged Chateaubriand

(£5 supplement)

Beef Meatballs & Burnt Tomato Sauce

Tomahawk Steak (£5 supplement)

Classic Beef Wellington with Red Wine

Jus (£5/supplement)

BBQ Pork Belly

Teriyaki Pork Cutlet

Rare Breed Pulled Pork

Rosemary & Garlic Porchetta Pork Belly

Moroccan or Garlic & Rosemary Lamb

Chops

Tandoori Lamb Chops in Spicy Yogurt

Marinade with Ginger, Garlic, Kashmiri

Chilli, & Garam Masala

Lamb Koftas

Lamb Seekh Kebabs, Minced Lamb Mixed

with Fresh Coriander, Green Chilli,

Garlic, Cumin, & Garam Masala, Shaped

on Skewers

Methi Malai Lamb Kebabs, Minced Lamb

Mixed with Fenugreek Leaves, Cream, &

Warm Spices

Herb & Mustard Crusted Rack of Lamb £5

supplements

Peshawari Lamb Ribs Rubbed with

Crushed Black Pepper, Fennel, & Garlic,

Slow-Grilled for Fall-Off-The-Bone

Texture
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FISH & SEAFOOD 

Fish Amritsari, White Fish Fillets Marinated

in Ajwain (Carom Seeds), Gram Flour, &

Spices, Grilled Till Golden

Masala Prawns King, Prawns Tossed in

Garlic, Red Chilli, Cumin, & Lemon, Finished

Over Flame

Soy & Sesame Glazed King Prawn & Chorizo

Kebabs

Garlic King Prawn & Pepper Skewers

King Prawns in Chilli & Coriander

Grilled Cajun Salmon Fillet

Tandoori Spiced Salmon

Soy, Sesame & Ginger Marinated Salmon

Fillets

Garlic & Black Pepper Grilled Tuna Fillet

Seared Tuna Steak

Grilled Boneless Sea Bass Fillet

Crispy Cajun Cod

Monkfish Kebabs

Charred Monkfish, Peppers, Onion, Salsa

Verde (£5 supplement)

Smoked Haddock & Prawn Fishcake

PlatterPlatter

Vegetarian

Deep Fried Mac & Cheese Bites

Charred Halloumi

Tandoori Paneer Tikka, Cubed of Cottage

Cheese Marinated in Tandoori Spices,

Bell Peppers, & Onion

Bharwan Mushrooms, Large Mushrooms

Stuffed with Spiced Cheese or Paneer

Filling, Skewered, & Grilled

Grilled Cauliflower Florets marinated in

Turmeric, Yoghurt, Garlic, & Spices

Pineapple Slices Marinated in Chat

Masala, Cumin, Chilli, & a Dash of Honey

Spiced Tandoori Quail, Grilled Game Bird

Marinated in Garlic, Garam Masala, &

Black Pepper

Indian Spiced Corn on the Cob, Grilled

Corn Brushed with Chilli-Lime Butter

Sprinkled with Chaat Masala & coriander

Skewered & Grilled Masala Baby Potatoes,

Parboiled Baby Potatoes Marinated in

Mustard Oil, Turmeric & Kashmiri Chilli

Smoked Grilled Eggplant Chunks

Marinated in Mustard Oil, Asafoetida, &

Cumin

Vegan

Pistachio Crusted Beetroot Kofta

Marinated Spicy Vegetable Kebabs

Buffalo Cauliflower Wings

Slow Cooked Aubergine & Chickpea Tagine

Aubergine & Chickpea Tagine

Wild & Chestnut Mushroom Stroganoff

Chickpea Houmous & Dukkha

Mushroom Arancini Balls with Truffle
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Vegetarian

Vegan

FISH & SEAFOOD






