
If you wish to order any dishes from our old menu that are not listed just ask your server.

 Gluten Free           contain Dairy           contain Nuts          C  cRUSTACEAN          M  Mustard

Small Plates MENU
Available daily from 12pm to 6pm

Poppadoms & Spiced Onions 	 1.50
Vegetable Pakora  	 3.95
Chicken Pakora  	 4.25
Haggis Pakora  	 3.95
Mushroom Pakora  	 3.95
Mixed Pakora  	 4.25
Tomato Bhaji  	 4.25
Green Chilli Pakora  	 3.75
Black Pudding Pakora  	 3.95
Fish Amritsari     	 4.25
White fish fried in a lightly spiced butter 

Chicken Tikka sizzling  Starter  	 4.25
Chilli Chicken  	 4.25
Tender pieces of chicken cooked in a spicy sauce with onions & peppers  

Masala Mussels C  
Steamed mussels in light coriander infused sauce 

Aloo Masala Dosa  	 3.95
South Indian pancake made from rice & urid daal with 
potato filling served with coconut chutney & sambhar 

Hot & Sour Wings         
Wings barbequed & pan fried in hot tangy sweet & sour sauce

Poori C 	 4.50
choose fillings from Chicken masala/ tangy prawns / garlic mushrooms.

Nachodoms    	 3.95
Poppadoms, spiced onions, jalapenos, garam masala & cheese 
smothered in hot sauce

Punjabi Mixed Vegetable Bhoona (VG, GF)   	 4.25
Medley of chana, aloo, bathow (aubergine) & mushroom 
cooked with a rich base of garam masala & green chilli 

Tandoori Catch of The Day C   	 4.95
Fillet of fish and mussels in a medium spiced sauce

Chicken Chasni  	 4.95
A light smooth creamy sauce with a delicate twist of sweet & sour 
for the more delicate palate

Butter Chicken 	 4.95
Whole pieces of chicken tikka simmered in tomato, honey & cream 
garnished with coriander makhan  

Nan Kebab     	 8.95
Nan bread topped with choice of filling ,raita and salad choose 
from chicken bhoona / lamb curry /veg curry or beef madras. 

Bengali Prawns C 	 5.50
King Prawns cooked in a traditional recipe of yoghurt, tandoori paste, 
ginger, garlic & a hint of chilli & tamarind. 

Murgh Aloo 	 3.95
Chicken on the bone cooked homestyle with potato. 

Aloo Chana kumba (vg/gf)  	 3.95
Potatoes , chickpeas and mushrooms

Lamb Bhoona pie        	 4.95
Cooked to perfection covered with filo pastry. 

Chicken Tikka Masala Pie     	 4.95
Cooked to perfection covered with filo pastry.

chicken / lamb Korma   	 4.50
Choose from (Muglai, Ceylonese or Shaquti 

Karahi     	 5.95
Choose from lamb , chicken , beef or veg)served in a cast iron Karahi. 
Cooked with fresh green chillies, a ginger and garlic base, 
sautéed green peppers & onions with fresh tomato 

Desi Lamb (on the bone)	 5.95
Traditional style cooking where meat is pot cooked, with a tarka base of green 
chilli, ginger & garlic, banjara onions caramelised for a deep rich finish

Chicken Tikka Masala       	 4.95
Cooked in a rich yoghurt sauce, with butter, sautéed onions & green peppers with 
a touch of coconut milk

Saag M        	 4.95
(chicken or lamb) Spinach leaves stewed with mustard leaves & pot cooked with 
your choice of meat. Popular dish in India

Saag M 	 3.95
(paneer) (V) Spinach leaves stewed with mustard leaves & pot cooked with 
paneer Popular dish in India

South Indian garlic Chicken  	 4.95
Hot dish with garlic & green chilli, slight twsit of sweet & sour.

Tarka Daal (V, VG) yellow lentils.  	 3.95

Lemon Sizzling Lamb Liver 	 4.95
Lamb liver stir fried in pun spices cooked with sautéed onions, served on coriander mash.

Slow Cooked Beef Madras    	 4.95
Diced shoulder of Scottish beef cooked in a rich slightly hot sauce with added mush-
rooms, green cardamom & yoghurt garnish

achari M  	 4.95
(lamb or chicken) Cooked with Pickled spices. 

Pilau rice  	 2.95

Boiled rice	 2.50

Nan Bread 	 3.25

Chapatti	 1.25

Paratha 	 2.25

Garlic Nan  	 2.95

garlic & coriander nan 	 3.25

Peshwari Nan 	 3.50


