NIBBLES

Crisp mini poppadums served with a trio of house chutneys — mint & coriander, mango, and spiced tomato salsa

STREET BITES & SMALL PLATES

Quartered sweetcorn brushed with smoky butter, roasted until caramelised, finished with a dusting of Indian spices.

Crispy samosa crumble over spiced chickpeas, drizzled with tangy chutneys and sweet yogurt — street-food
indulgence in a bowl

Crispy spiced onion fritters, light and golden, with our signature mint chutney

An Indo-Chinese classic — wok-tossed with peppers, garlic and our sticky coriander-ginger soy glaze.

Street-style noodles tossed with vegetables, soy, chilli and spring onions — fiery and addictive.

Tender fish in spiced batter, fried crisp and served with zesty chilli-lime mayo.

Frenched chicken wings fried in gram-flour batter; crisp outside, juicy within, served with mint chutney.

Crispy fries tossed in our bold house masala. Add chicken tikka

Chef’s seasonal creation served rustic bread and butter.

Juicy sausage bites glazed in our tangy honey-mustard reduction.

Crispy chicken wings tossed in our classic tangy Buffalo sauce.

Crunchy tortillas topped with cheddar cheese, salsa, guacamole and fiery jalapefios.

All our food contains traces of nuts. If you have an allergy, kindly inform us before you place your order. Some of our dishes
can be prepared without allergens.




ROBATA GRILL & TANDOOR OVEN

(Flame-grilled over charcoal and clay for authentic smoky flavour.)

Marinated in yogurt and house spices, char-grilled with peppers and onions, Punjabi-style.

Minced lamb skewers spiced with coriander, cumin and chilli, finished over open flame.

Juicy wings in tandoori marinade, grilled and served with cooling mint yogurt.

A generous sharing platter of chicken tikka, lamb seekh, crispy fish pakora and tandoori wings — served sizzling hot.

Delicate fillet brushed with Indian spices and topped with chilli-coriander butter.

Plant-based skewers seasoned with house masala, grilled and served with mint chutney.

CURRIES & STEVENTON CLASSICS

Tandoori chicken tikka simmered in rich tomato-butter gravy with fenugreek and cream — our house signature.

Rustic homestyle curry with bold spices and fresh coriander.

Slow-cooked boneless lamb in a fragrant rich masala sauce.

Succulent prawns simmered in a lightly spiced, creamy coconut milk sauce

Ale battered haddock, triple cooked chips, garden peas and tartare sauce.

Beef burger with crispy onions, cheddar, gherkins and burger sauce in a brioche bun, served with skin on fries.

Golden panko-crumbed chicken breast, skin on fries, dressed salad & garlic mayo

Served with triple-cooked chips, grilled tomato & peppercorn sauce

Pan-seared fillet with crushed herb potatoes, tender-stem broccoli & lemon cream sauce.




VEGETARIAN CURRIES

Yellow lentils tempered with garlic, cumin and fresh coriander — simple, hearty and comforting.

Spiced chickpeas in tangy tomato-onion gravy — vegan, gluten-free and full of flavour.

Soft paneer cubes in buttery tomato sauce with a hint of fenugreek.

BIRYANI

Tender chicken layered with saffron-scented basmati rice, served with raita.

SIDES

Steamed aged basmati rice, the perfect companion for any curry.

Fragrant basmati rice cooked with aromatic spices, a perfect accompaniment to any curry.

Leavened tandoor baked bread made from refined flour.
Soft naan cooked with an abundance of freshly grounded garlic and fresh coriander.
Flaky, layered Indian flatbread.

Indian spice flavoured yoghurt with fine chopped cucumber.

Freshly diced cucumber, tomato, and onion tossed with tangy lemon juice and spices for a refreshing, light salad.

All our food contains traces of nuts. If you have an allergy, kindly inform us before you place your order. Some of our dishes
can be prepared without allergens.




DESSERTS

STICKY TOFFEE PUDDING (D) £7

Served warm with salted caramel sauce and vanilla ice cream.
CHOCOLATE BROWNIE (D,N) £7

Rich brownie with pistachio ice cream and chocolate drizzle.
GULAB JAMUN (D) £6

Warm syrup-soaked dumplings with vanilla ice cream.

SELECTION OF LOCALLY MADE ICE CREAMS (D) £5.5

Choose two scoops: Vanilla, Raspberry Ripple, Mint Chocolate Chip, Salted Caramel

CHILDRENS MENU

SAUSAGE & CHIPS £12.5

Cumberland sausages, French fries and baked beans
CHEESE BURGER (D) £12.5

Homemade beef burger with cheddar cheese & French fries.
FISH GOUJONS £12.50

Battered fish goujons, French fries & garden peas.
DESSERTS

ICE CREAM & WAFERS (D) £5.5

Choose two scoops from: Classic Vanilla / Raspberry Ripple / Mint Chocolate Chip / Salted caramel

CHOCOLATE BROWNIE (D) £6

Warm chocolate brownie with vanilla ice cream.

All our food contains traces of nuts. If you have an allergy, kindly inform us before you place your order. Some of our dishes
can be prepared without allergens.

G — Gluten, D — Dairy, N - Nuts, V- Vegetarian VE - Vegan, G — Gluten, GF — Gluten Free
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