
All our food contains traces of nuts. If you have an allergy, kindly inform us before you place your order. 
D- DAIRY | GF - GLUTEN FREE | N - NUTS | V - VEGETARIAN | VE - VEGAN 

 Customers with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.

SMALL PLATES

SUNDAY CLASSICS

 CURRY BOWLS

DESSERTS

SUNDAY LUNCH
MINI POPPADUMS (V)  CLASSIC PRAWN COCKTAIL

CLASSIC ROAST BEEF

PAN-ROASTED SALMON FILLET 

CHOCOLATE FUDGE BROWNIE

STEVENTON ICE CREAMS

GULAB JAMUN

APPLE CRUMBLE MALAI KULFI

ONION BHAJIS (V) STICKY CHICKEN BITES

FISH AMRITSARI

VEGETABLE SAMOSA (V) CRISPY CALAMARI

CHARRED BROCCOLI & PARMESAN (V)

ROASTED VEGETABLE & QUINOA SALAD

TANDOORI CHICKEN ROAST  

BUTTER CHICKEN (D,N)

SHAHI PANEER (D,N,V) 

LAMB ROGAN JOSH 

KERALA FISH CURRY (D,GF)  

5

19

7

5

6

7 5

7

9

8

18

15

13

15

15

9

19

8

7

8

13

Bite-sized crisp poppadums served with our trio of chutneys.

Golden fried spiced onion fritters with mint chutney Glazed in honey-soy sauce with sesame & spring onion

Creamy, smoky tomato sauce with tandoor-cooked
chicken.

Rich creamy paneer curry with hints of saffron and 
 cardamom.

Slow cooked lamb curry, medium-hot in a thick gravy with
aromatic spices.

Coastal-style coconut fish curry with mustard seeds and
curry leaves.

Crisp battered spiced white fish with mint chutney  Grilled broccoli, lemon zest, shaved parmesan.

Punjabi Vegetable samosas with house chutneys Lightly battered calamari rings, garlic & lemon mayo

North Atlantic prawns, gem lettuce, Marie Rose sauce, lemon.

All served with Yorkshire pudding, roast
potatoes, seasonal vegetables & rich gravy.

Served with fluffy basmati rice, cool kachumber
salad, and crispy mini poppadums. 

35-day dry-aged beef, traditional British roast.

Smoky, marinated roast chicken with Indian spices.

Served with a creamy Prawn & Prosecco Sauce 

SALADS

Warm quinoa tossed with seasonal veg, red onions and a
lemon & herb dressing.

TANDOORI CHICKEN SALAD BOWL (D) 15
Tandoori chicken served over chef’s mixed house salad 
and a mint yogurt dressing.

THE LITTLE ONES (U’12)

MINI ROAST BEEF 12
PAN ROASTED CHICKEN 11
TOMATO & BASIL PASTA 9

CHICKEN BITES & DIPS
BREADSTICKS, CARROTS & CREAM CHEESE

ICE CREAM & WAFERS 
CHOC FUDGE BROWNIE & ICE CREAM
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TANDOORI/GARLIC & CORIANDER NAAN 4
MASALA FRIES 7

SIDES

PARMESAN TRUFFLE FRIES 5

Served warm with vanilla ice cream 

Served  with vanilla ice cream 

          Homemade ice cream made loacally. Choose 2 scoops from:
Classic Vanilla / Raspberry Ripple / Mint Chocolate Chip /  Salted Caramel 

Served warm with vanilla ice cream 

Indian ice cream with wafers

Fries tossed in chef’s special curry sauce.

 SWEET POTATO FRIES 5


