
Hiryali Marinated Chicken Cooked in 
a traditional sauce with Chilli, Coriander & Mint

Onion Bhajis Served with Mango Chutney

HOW IT WORKS

Welcome to our Takeaway service, where your culinary
desires come to life! Feel free to pre-order and schedule
your pick-up time for a hassle-free experience. While our
delectable creations are made fresh to order, please
allow up to 45 minutes from the time you place your
order. 

Rest assured, our efficient staff will keep you informed of
the precise timings, ensuring your meal is ready to
tantalise your taste buds when you arrive. 

Your satisfaction is our priority, and we're dedicated to
crafting each dish to your liking.  

P A N E E R  T I K K A  M A S A L A

H I R Y A L I  C H I C K E N  C U R R Y

T A N D O O R I  C H I C K E N

A J W A I N  F I S H  C U R R Y

F I S H  P A K O R A

P R A W N  M A D R A S

G R I L L E D  M A S A L A  F I S H

A N C E S T R A L  C H I C K E N  C U R R Y

D E L H I  B U T T E R  C H I C K E N

O N I O N  B H A J I

S A M O S A  ( 3 )

Authentic Butter Chicken, Creamy, 
Buttery & Nutty!

Choose Between Lamb & Pea, Chicken
Tikka Or Vegetable. 
Served with Mint Yoghurt 

Indian Cottage Cheese Cooked in a Creamy,
Coconut Curry Sauce

Traditional Chicken Curry Cooked with 
Chicken on the Bone

Toasted Carom Seeds & Yoghurt Cooked in a
Tomato Based Curry Sauce

White Fish Coated in a Pakora Spicy Batter
Served with Mint Yoghurt

Pieces of Chicken Leg & Thigh Coated in
Our Homemade Tandoori Marinade

Special Fish Coated in a Spice Blend. 
Then Grilled to perfection!

S T A R T E R S

 TAKEAWAY MENU

P A N E E R  T I K K A

M I X  V E G  J A L F R E Z IC H I C K E N  T I K K A
Chicken Thighs Coated in our Signature
Tikka Marinade

King Prawns Cooked in a Spicy Madras Sauce

Mixed Vegetables Cooked with Onions & Peppers
in a Dry fry Sauce

Indian Cottage Cheese Marinated in Our
Signature Tikka Marinade

M A I N S

H A N D M A D E  C H A P A T I  ( 2 )

S I D E S

R E D  O N I O N  M I N T  S A L A D

C A R R O T  &  C U C U M B E R  S A L A D

B A S M A T I  R I C E

G A R L I C  &  O N I O N  F R I E D  R I C E

T A R K A  D A A L

B O M A B Y  P O T A T O E S

£ 2 . 0 0

£ 3 . 0 0

£ 3 . 0 0

£ 3 . 0 0

£ 3 . 5 0

£ 4 . 0 0

£ 3 . 5 0

£ 5 . 0 0

£ 7 . 0 0

£ 8 . 0 0

£ 7 . 0 0

£ 4 . 5 0

£ 6 . 0 0

£ 7 . 0 0

£ 1 1 . 0 0

N I H A R I  L A M B  C U R R Y
Slow Cooked Lamb Curry Cooked in a Blend of
Nihari Spices

£ 1 1 . 0 0

£ 1 1 . 0 0

£ 1 0 . 0 0

£ 1 2 . 5 0

£ 1 2 . 5 0

£ 1 0 . 0 0

£ 1 2 . 5 0

T a k e a w a y s  a r e  a v a i l a b l e  B y  C o l l e c t i o n  o n l y
E v e r y  W e d n e s d a y ,  T h u r s d a y ,  F r i d a y  &  S a t u r d a y  F r o m  5 p m
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C O N T A I N S  N U T S

P O P A D O M S  &  C H U T N E Y  T R A Y £ 3 . 0 0
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