18

Soups
Rasam (Mulligatawny Soup)

£2.50
19

Traditional South Indian sour & spicy soup with
diced fresh tomatoes & tamarind juice

2

20

Mixed vegetables simmered with cream style corn

Chicken Chettinadu Soup

£2.75

Traditional South Indian chicken soup

4

Sweet corn & Egg Soup
Sweetcorn & white egg strands
cream style corn

5

£2.75

Non-Vegetarian
£2.25

22

Chicken 65 (dry)

£4.99

Sweet corn & Chicken Soup

Boneless chicken marinated in Chennai Dosa
special spice mix and deep fried

£2.75

23

24

Vegetarian
Pappadum (each)

£0.60

7

Masala Pappadum (each)

£0.75

8

Veg Samosa

£0.99

12

Thayir Vadai (2 pcs)

13

Rasam Vadai (2pcs)

14

Chilli Fried Idly

29

15

Chilli Paneer

30
£2.50

16

Paneer Pakoda

31

17

Gobi 65 (dry)

32

Cauliflower marinated marinated in Chennai Dosa
special spice mix and deep fried

1

Items subject to availability
We do not accept debit or credit cards

£5.99

Mutton Varuval (med dry)

£5.99

Fish Fry (1 pc)

£4.99

Fish Chukka

£5.49

Madurai Masala Fish

£5.99

Prawn Chukka

£6.99

Prawn pieces pan cooked with onions, green
chillies and ginger

33
£4.99

£4.25

Mutton Chukka (dry)

White fish fillet fried with traditional spl madurai
masala

£4.99

Chunks of cottage cheese marinated in special
herbs, dipped in gram flour batter & golden fried

£4.99

Fish pieces pan cooked in Chennai Dosa special
spice mix (may contain small bones)

£3.75

Diced cottage cheese marinated in an authentic
South Indian chillies mix & pan cooked

Chicken Lollipop

Fish steak marinated in a South Indian spice mix
and deep fried (may contain small bones)

£2.50

Steamed rice cake diced, dipped in gram flour
batter and deep fried

£4.99

Boneless mutton pieces pan cooked with
traditional South Indian spices and gravy

£2.50

Methu vadai soaked in spicy tamarind soup

Chicken Varuval (med dry)

Boneless mutton pieces pan cooked in Chennai
Dosa special spice mix

28

Methu vadai soaked in a spicy yoghurt mix

£4.99

Marinated chicken leg pieces pan cooked in
Indian spices

£2.29

Medhu vadai soaked in sambar (thick traditional
South Indian lentil stew)

Chicken Chukka (med dry)

Boneless chicken pieces pan cooked with
traditional South Indian spices and gravy

27

Medhu vadai served with sambar and chutneys

Sambar Vadai (2 pcs)

25

£0.60

Deep fried lentil doughnut containing onions, green
chillies, vegetables, coconut and pepper corns

Portion of Medhu Vadai (2pcs)

£4.99

Boneless marinated chicken pieces pan cooked
with onions, green chillies and ginger

26

Fried Pastry with a savoury filling of spiced
potatoes,onions, peas, served with sweet chutneys

Medhu Vadai (each)

Chilli Chicken (med dry)
Boneless marinated chicken pieces pan cooked
with chillies, peppers, onions & curry leaves

6

11

£4.50

Omelette

simmered with

Starters

10

Mushroom Manchurian

21

Sweetcorn & chicken simmered with cream style
corn and egg white strands

9

£4.25

Mushroom marinated in Indian & Chinese
spices, dipped in corn flour batter & deep fried

Non Vegetarian
3

Gobi Manchurian
Cauliflower marinated in Indian & Chinese
spices, dipped in corn flour batter & deep fried

£2.50

Vegetable Soup

£4.25

Cauliflower marinated in Indian spices & pan
cooked with chillies, peppers, onions & curry
leaves

Vegetarian
1

Chilli Gobi (medium dry)

Chilli Prawn

£6.99

Prawn pieces pan cooked with chillies, peppers,
onions & curry leaves

34

Varutha Kozhi (Sat-Sun)

£4.99

35

Nethili Fish Fry (Sat-Sun)

£4.99

36

Squid Fry

£5.99
Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

54

Tandoori Vegetarian (Wed to Sun)
37

Paneer Shashlik

£4.99

Chunks of cottage cheese marinated in yoghurt &
Indian spices, threaded on a skewer with onions &
peppers and grilled in a clay oven

38

Paneer Tikka

Chicken Tikka

£4.99
56

£5.25

¼ Tandoori Chicken

57

£3.75

½ Tandoori Chicken

42

Whole Tandoori Chicken

£6.25

43

Reshmi Chicken Seekh Kebab

£4.99

44

Reshmi Mutton Seekh Kebab

£5.99

45

Tandoori Mixed Grill

£10.99

£11.99

59

60

Idly (2 pcs) and Vadai

Idly (3 pcs) with Poondu Kuzhambu

14 Mini Idly with Sambar

62

£2.99

Podi Idly (2 pcs)

£3.25

Pongal

Uppuma
Traditional South Indian dish made with semolina
& served with chutneys & sambar

Chicken Noodles

£4.99

Plain Dosa

£2.95

Paneer Dosa

£4.20

Indian crepe with delicious paneer inside served
with chutneys & sambar

63
64

65
£3.25

Kal Dosa

£2.95

Kal Dosa with Poondu Kuzhambu

£3.50

Ghee Roast

£3.75

Crispy crepe spread with clarified butter served
with chutneys & sambar

66
£3.25

Paper Roast

£3.50

Thin crispy crepe served with chutneys &
sambar

67
£2.99

Traditional Tamil Nadu speciality made with rice &
lentils & served with chutneys & sambar

53

£3.99

Soft crepe served with chutneys & garlic based
spicy South Indian stew

Diced idlis tossed in a coarse ground lentils & red
chilli powder

52

Egg Noodles

Soft crepe served with chutneys & sambar

Steamed mini rice cakes (With Ghee) soaked in
sambar

51

£3.75

Indian crepe made from rice & lentil batter
served with chutneys & sambar

£2.25

Steamed rice cakes served with chutneys and
garlic based spicy South Indian stew

50

Idly (4 pcs) with Mutton or Chicken
Gravy

Vegetarian
61

Idly and Medhu Vadai served with a variety of
chutneys & sambar

49

&

Dosa Items

£2.90

Idly soaked in sambar (thick traditional South
Indian lentil stew made with tamarind & South
Indian spices)

48

vegetables

Chinese favourite noodle with egg, chicken &
with a special Chennai Dosa twist

Steamed rice cakes served with a variety of
chutneys & sambar

Sambar Idly (2 pcs)

£4.25

Chinese favourite noodle with egg & with a
special Chennai Dosa twist

Vegetarian

47

Schezwan Noodles

Steamed rice cake served with chutneys and
chicken or mutton gravy

Tiffin Dishes
Idly (4 pcs)

£4.25

Non Vegetarian
58

41

46

Veg Noodles
Vegetable/Paneer/Mushroom

Noodles topped with sliced
Schezwan sauce.

Spring chicken marinated in seasoned yoghurt &
special herbs & grilled in a clay oven

£4.25

Chinese favourite with a special Chennai Dosa
twist

Boneless chicken marinated in special herbs &
spices & grilled in a clay oven

40

Channa Bhatura
Deep fried giant puff wrap made from wheat &
plain flour & served with chick peas masala

Tandoori Non Vegetarian (Wed to Sun)
39

£3.49

Deep fried Indian puff wrap made from wheat &
flour, served with potato masala and chutney

55

Chunks of cottage cheese marinated in special
herbs & spices & grilled in a clay oven

Poori Masala (2 pcs)

Kids Dosa

£3.20

Crispy crepe presented as a conical cap, served
with chutneys & sambar.

68
£2.99

Podi Dosa

£3.20

Spicy lentil powder topped crepe served with
chutneys & sambar

69

Masala Dosa

£3.75

Crepe filled with potato masala served with
chutneys & sambar

2

Items subject to availability
We do not accept debit or credit cards

Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

70

Podi Masala Dosa

Chennai Dosa Special

£3.99

Spicy lentil powder topped crepe filled with potato
masala served with chutneys & sambar

71

Onion Dosa

£3.50

86

Hot Chutneys Dosa

£3.75

Crepe spread with extra hot spice mix & served
with chutneys & sambar

73

Hot Chutneys Masala Dosa

Rava Dosa Dishes
£3.99

Crepe spread with extra hot spice mix, filled with
potato masala & served with chutneys & sambar

74

Special Masala Dosa

Vegetarian
£3.99

87

Ghee Masala Dosa

£3.99

88

Crepe spread with clarified butter filled with potato
masala & served with chutneys & sambar

76

Green Chilli Coriander Dosa

Chettinad Dosa (2 pcs)

£3.99

89

£3.99

90

91
£3.75

79

Egg Dosa with Chicken or Mutton
Gravy

£3.99

80

Omelette Dosa

£3.99

81

Omelette Dosa with Chicken or
Mutton Gravy

£4.50

82

Kal Dosa with Chicken or Mutton
Gravy

£3.99

83

Mutton Masala Dosa

£5.50

Crepe stuffed with boneless spicy mutton & potato
masala served with chutneys & sambar

Plain Dosa with Chicken or Mutton
Gravy
Crepe served with chutneys & chicken or mutton
gravy

3

Items subject to availability
We do not accept debit or credit cards

Onion Rava Masala Dosa

£4.25

93

£4.50

Onion Rava Chicken Masala Dosa

£4.99

Onion Rava Chicken Masala Dosa
with Chicken Gravy or Mutton Gravy

£5.20

Semolina based crepe with a topping of chopped
onions, filled with spicy chicken & potato masala
served with chicken gravy or mutton gravy

94
£4.99

£3.25

Onion Rava Special Masala Dosa

Semolina based crepe with a topping of chopped
onions, filled with spicy chicken & potato masala
served with chutneys & sambar

Onion Rava Mutton Masala Dosa

£5.20

Semolina based crepe with a topping of chopped
onions, filled with spicy mutton & potato masala
served with chutneys & sambar

Crepe stuffed with boneless spicy chicken & potato
masala, served with chutneys & sambar

85

£3.75

Non-Vegetarian
92

Omelette spread crepe served with chutneys &
sambar

Chicken Masala Dosa

Onion Rava Dosa

Semolina based crepe with a topping of chopped
onions, filled with potato masala & mixed
vegetables served with chutneys & sambar

Egg spread crepe served with chutneys & sambar

84

£3.99

Semolina based crepe with a topping of chopped
onions, filled with potato masala & served with
chutneys & sambar

Non Vegetarian
Egg Dosa

Rava Masala Dosa

Semolina based crepe with a topping of chopped
onions served with chutneys & sambar

Crepe made from rice, lentil & fenugreek batter
served with chutneys & sambar

78

£3.50

Semolina based crepe filled with potato masala,
served with chutneys & sambar

Crispy crepe topped with a chilli coriander mix
served with chutneys & sambar

77

Rava Dosa
Semolina based crepe served with chutneys &
sambar

Masala Dosa with vegetable masala filling

75

£12.99

Longest Dosa in Europe, served for a family of
more than four people (Masala Dosa) served with
chutneys & sambar

Crepe topped with spiced onions & served with
chutneys & sambar

72

Family Dosa

95

Onion Rava Mutton Masala Dosa with
Chicken Gravy or Mutton Gravy

£5.50

Semolina based crepe with a topping of chopped
onions, filled with spicy mutton & potato masala &
served with chicken gravy or mutton gravy

Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

Tandoori Breads

Oothappam Items

Vegetarian (Wed to Sun)

Vegetarian
96

Plain Oothappam

107

£2.99

Plain Oothappam with Poondu
Kuzhambu

108

£3.80

Thick soft savoury crepe served with garlic
based spicy South Indian stew

98

Onion Oothappam

Capsicum Oothappam

100

Chilli Coriander Oothappam

110

101

Mixed Oothappam

Butter Naan

£1.70

Garlic Naan

£1.95

Clay oven baked large soft flat bread with chopped
garlic toppings

£3.50
111

Kulcha

£1.95

Clay oven baked large soft flat bread with a
topping of chopped onions

£3.75
112

Thick soft savoury crepe with chopped green
chilli & coriander topping, served with chutneys
& sambar

£1.40

Clay oven baked large soft flat bread with butter
spread

£3.50

Thick soft savoury crepe with chopped peppers
topping, served with chutneys & sambar

Plain Naan
Clay oven baked large soft flat bread

109

Thick soft savoury crepe with chopped onions &
green chillies topping, served with chutneys &
sambar

99

£1.30

Clay oven baked wholemeal unleavened bread

Thick soft savoury crepe served with chutneys &
sambar

97

Tandoori Roti

Peshwari Naan

£2.99

Clay oven baked large soft flat bread filled with
nuts and raisins

£3.99

Thick soft savoury crepe with chopped onions,
green chillies, ginger, tomatoes & coriander
toppings, served with chutneys & sambar

Non Vegetarian (Wed to Sun)
113

Kheema Naan

£2.99

Clay oven baked large soft flat bread stuffed with a
minced mutton

Non-Vegetarian
102

Plain Oothappam with Chicken or
Mutton Gravy

Kotthu Breads

£3.90

Thick soft savoury crepe served with chicken or
mutton gravy

Vegetarian
114

115

£0.99

Wheat flour flat bread

104

Parotta (each)

£1.49

Veechu Parotta (each)

117

Egg Veechu Parotta (each)
Plain flour parotta tossed in the air to make a
single layered soft bread with an egg spread

£4.25

Chicken Kotthu Parotta

£4.85

Parotta chopped on the griddle with onions, green
chillies, eggs and boneless chicken

Non Vegetarian
106

Egg Kotthu Parotta
Parotta chopped on the griddle with onions, green
chillies & eggs

£1.75

Plain flour parotta tossed in the air to make a
single layered soft bread

£4.25

Non Vegetarian
116

Multi-layered plain flour bread

105

Chilli Parotta
Parotta shredded into small, bite-sized pieces
mixed with sautéed onions, tomatoes, and chilli
powder- served with raitha

Vegetarian
Chappathi (each)

£3.99

Parotta chopped on the griddle with onions, green
chillies and vegetables

Indian Breads
103

Veg Kotthu Parotta

118

£2.25

Mutton Kotthu Parotta

£5.25

Parotta chopped on the griddle with onions, green
chillies, eggs and boneless mutton

119

Chicken Chilli Parotta

£5.25

Parotta chopped on the griddle with onions, green
chillies, eggs and boneless chicken

4

Items subject to availability
We do not accept debit or credit cards

Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

137

Vegetarian Dishes
120

Vegetable Kuruma

121

Dal Makhani

138

Dal Curry
Dal Butter Fry

£3.25

139

Channa Masala

£4.25

140

Poondu Kuzhambu

£2.99

Mutter Paneer

£3.50

Palak Paneer

141

Paneer Butter Masala

143

Kadai Paneer

Kadai Mushroom

145

Aloo Gobi

146

Gobi Masala

147

Mushroom Rogan Josh

148

Aloo Palak

149

Mixed Vegetable Curry

£4.95

Kadai Vegetable
Fresh vegetables cooked with tomatoes, onions,
bell peppers and blend of Indian spices

5

Items subject to availability
We do not accept debit or credit cards

£5.69

Special Chicken Curry (Boneless)

£5.25

Boneless Pepper Chicken Curry

£5.49

Dragon Chicken

£5.19
with

onion,

Mutton Chettinadu Curry

£5.89

Boneless Mutton Curry

£5.89

150

Palak Mutton

£5.79

Mutton cooked in a tangy spinach curry

151
£4.95
152

£4.75

Kadai Mutton

£5.99

Mutton cooked in tomato puree and cashew nut
paste

£4.95

Fish Chettinadu Curry

£4.99

Fish curry made in typical Chettinadu style (may
contain small bones)

153

Squid Masala Curry

£5.99

Squid pieces cooked with South Indian spices

Boiled mixed vegetables cooked with onion
paste & North Indian spices

136

Kadai Chicken

Boneless mutton cooked in Chennai Dosa’s
special curry sauce

Spinach and Potatoes simmered in spices

135

£5.45

Mutton curry cooked in typical Chettinadu style

£4.95

Fresh Mushroom cooked with onion paste, North
Indian spices and lime juice

134

Palak Chicken

Marinated
chicken
cooked
garlic,broccoli & Indian spices

£4.99

Steamed cauliflower cooked with onion paste &
North Indian spices

133

£5.45

Boneless chicken pieces cooked in black pepper
with Indian herbs & spices

£4.99

Made with potatoes, cauliflower, and a great
blend of spices

132

Butter Chicken

Chicken curry cooked with Chennai Dosa’s
special blend of Indian spices

£5.20

Fresh Mushroom cooked with tomatoes-onionsbell peppers and blend of Indian spices

131

£5.45

Chicken cooked in tomato puree and cashew nut
paste

£4.99

Cottage cheese cooked with tomatoes-onionsbell peppers and blend of Indian spices

130

Chicken Tikka Masala

Chicken cooked in a tangy spinach curry

144

Cottage cheese cooked with Indian spices and
cooked in a creamy butter sauce

129

142

£4.99

Spinach & cottage cheese cooked in a traditional
Indian creamy sauce

128

£4.99

Chicken cooked in a creamy butter sauce

Garden peas & cottage cheese cooked in a
traditional Indian creamy sauce

127

Chicken Chettinadu Curry

Chicken marinated in yoghurt & Indian spices &
cooked in a spicy tomato sauce

Tangy & spicy South Indian stew made with
tamarind, whole garlic & spices

126

£3.75

Spicy chicken curry made in Chettinadu style

Chick peas cooked in traditional Indian spices

125

Egg Curry
Boiled Egg in a onion and tomato based spicy
sauce

Butter fried onions, tomatoes with green gram
dal

124

£3.25

Non-Vegetarian Dishes

Lentils cooked in a traditional Indian style

123

Vegetable Sambar
Traditional thick South Indian vegetarian lentil
stew made with vegetables and spices

£3.75

Traditional thick North Indian vegetarian lentil
sauce with butter

122

£2.99

Traditional thick South Indian vegetarian lentil
stew made with tamarind and spices

£2.99

Fresh vegetables cooked in a spicy coconut
based sauce

Tiffin Sambar

154
£4.99

Prawn Masala Curry

£6.49

Prawn curry made in typical Chettinadu style

155

Thanjavur Nandu Kuzhambu (Crab)

£6.49

Crab curry made in typical traditional thanjavur
style
Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

171

Traditional Indian Rice
156

Plain Rice
Special Fried Rice

£3.49

Flavoured Basmati rice cooked with Indian
spices

158

Vegetable Fried Rice

Buffet
£4.19

172

Boiled Basmati rice pan cooked with cumin,
vegetables & Indian spices, served with raitha

159

Paneer Fried Rice

Mushroom Fried Rice

173
£4.69

Tomato Rice

£3.45

Cooked Basmati rice mixed in a specially
flavoured fresh tomato base & seasoned
traditional South Indian style

162

Lemon Rice

174

163

Tamarind Rice

Coconut Rice

£3.45

Curd Rice

Vegetable Dum Biryani

175
£3.25

Mutton Dum Biryani(Sat & Sun only)

£4.49

Kushka

£5.50

Chicken Fried Rice

Kulfi (Mango / Malai / Pista)

£2.50

Kulfi (Gulkhand Honey Rose)

£2.75

177

Gulab Jamun (each)

£0.99

178

Gulab Jamun with Ice
Cream

£1.99

179

Rava Kesari

£1.99

Roasted sooji sweetened with sugar,
mixed with raisins & nuts garnished
with ghee.

£5.99

180
181

£4.25

Biryani cooked with Indian spices (without meat
pieces) & served with chicken or mutton gravy
and raitha

170

till 12:00 noon (Sat & Sun )

Milk puffs deep-fried & soaked in
sugar and rose syrup

Fragrant biryani with Basmati rice, mutton &
exotic Indian spices, cooked on a slow fire in
special Chennai Dosa style

169

(Mon - Fri)
(Sat & Sun)

176

Fragrant biryani with Basmati rice, chicken &
exotic Indian spices, cooked on a slow fire in
special Chennai Dosa style

168

till 15:30 pm
till 15:00 pm

Traditional Indian ice-cream

Non-Vegetarian
Chicken Dum Biryani

£5.49

Desserts

Fragrant biryani with Basmati rice, vegetables &
exotic Indian spices, cooked on a slow fire in
special Chennai Dosa style

167

£6.99

£3.45

Cooked Basmati rice prepared in a seasoned
traditional South Indian yoghurt mix

166

12:00 noon
13:00 pm

Breakfast Buffet: 09:00 am
Buffet subject to availability

Cooked Basmati rice mixed with grated coconut
& seasoned traditional South Indian style

165

Breakfast Buffet

Lunch Buffet:

Cooked Basmati rice flavoured with tamarind
puree & seasoned traditional South Indian style

164

Special Non Veg Buffet

Idly, pongal, vadai, uppuma, poori &
potato masala, plain dosa ,masala
dosa with chutneys & sambar

£3.45

Cooked Basmati rice flavoured with lemon juice
& seasoned traditional South Indian style

£5.99

Sumptuous meal consisting of plain
rice, chapatti or oothappam, mutton
curry, chicken curry, sambar, rasam,
dal curry, veg Poriyal, kootu, mix veg
korma,, buttermilk, pappadum, pickle
& a dessert

Boiled Basmati rice pan cooked with cumin,
mushroom & Indian spices, served with raitha

161

Special Veg Buffet
Sumptuous meal consisting of plain
rice, chapatti or oothappam, sambar,
rasam, dal curry, veg poriyal, kootu,
mix veg korma, buttermilk, pappadum,
pickle & a dessert

£4.69

Boiled Basmati rice pan cooked with cumin,
paneer & Indian spices, served with raitha

160

£3.99

Boiled Basmati rice pan cooked with
cumin, garden peas, egg and Indian
spices, served with raitha

£1.99

Plain cooked Basmati rice

157

Egg Fried Rice

182

Sweet Pongal (Friday)

£1.99

Badam Halwa

£1.99

Delicious desert made with puréed
almonds, butter/ ghee

£1.99

Payasam
A traditional South-Indian dessert

£4.99

183

Beeda (Paan)

£1.00

Boiled Basmati rice pan cooked with cumin,
garden peas, boneless chicken pieces and
Indian spices, served with raitha

6

Items subject to availability
We do not accept debit or credit cards

Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

Beers, Wines & Soft Drinks
Spirits

Beers
184

Kingfisher ½ pint

£2.30

185

Kingfisher 1 pint

£3.75

186

Cobra ½ pint

£2.30

187

Cobra 1 pint

£3.75

188

Mongoose 330ml bottle

£2.75

189

Tiger

330ml bottle

£2.75

190

Kingfisher 330ml bottle

£2.75

191

Cobra

330ml bottle

£2.75

192

Budweiser 330ml bottle

£2.75

193

Cider of choice

£2.75

Small / Large

£3.00 / £5.00

204

Whiskey

Jack Daniel / Teachers /
Bells / Famous Grouse

205

Vodka

Absolut / Smirnoff

206

Cognac

Courvoisier / Hennessy /
Martell

207

Rum

Captain Morgan / Lamb /
Bacardi

208

Shots

Sierra Tequila

£3.00

Lassi & Juices
209

Sweet Lassi

£2.00

Thick blend of yoghurt, water & sugar

210

House Wine Red 250ml Glass

211

195

House Wine Red bottle

£11.99

Shiraz / Merlot / Cabernet

196

House Wine Red bottle
House Wine White 250ml Glass

£4.25

Pinot Grigio / Chardonnay

198

House Wine White bottle

212

Coke / Diet Coke / Lemonade

£2.00

213

Passion Fruit Juice

£2.50

214

Aloe Vera Juice

£2.50

215

Tender coconut water

£2.50

216

Rose Milk

£2.30

217

J20 Orange & Passion fruit /

£2.10

£11.99

Apple & Mango

Pinot Grigio / Chardonnay

199

House Wine Rose 250ml Glass

£4.25

Pinot Grigio

200

House Wine Rose bottle Pinot Grigio

£11.99

Champagne
201

Veuve Joubert Reserve Esp

£25.00

Lanson Black Label Brut NV
Champagne

£35.00

Scents of spring, unified with a touch of
'toast' and honey,punctuated with tastes of
amiable fruit and lemon to create a flavours
of fullness, fruitiness and lightness

203

Laurent Perrier Brut NV

218

Bottled Water (500ml) Still / Sparkling

£1.50

219

Bottled Water (1 litre) Still / Sparkling

£2.50

220

Badam Milkshake

£2.60

221

Mango Milkshake

£2.60

222

Vanilla Milkshake

£2.60

223

Scoop of Ice cream

£1.25

Beverages

A beautiful pale gold colour with small
delicate bubbles with intense aromas of
fresh fruit on the nose and palate

202

£2.00

£13.99

Carmenere- Our finest

197

Butter Milk
Churned yoghurt infused with spices,
coriander, curry leaves, crushed ginger &
green chillis

£4.25

Shiraz / Merlot / Carmenere / Cabernet

£2.25

Thick blend of yoghurt, mango pulp & sugar

Wines
194

Mango Lassi

224

Tea

£1.00

225

Masala Tea

£1.25

226

Coffee

£1.50

£45.00

Laurent Perrier’s flagship brut champagne
capturing crisp green apples and citrus
flavours

7

Items subject to availability
We do not accept debit or credit cards

Our foods may contain nuts and seeds
Meat used in our restaurant is certified Halal

