
 

Food allergies and intolerances    (D) Contains dairy    (G) Contains gluten    (N) Contains nuts    (V) Suitable for vegetarians    Acute allergy sufferers are requested to highlight their requirements.

RICE AND BREADS

SIDE DISHES

NIBBLES

TANDOORI STREET PLATES  

SMALL PLATES

ROADSIDE  (DHABA) CURRIES

We offer an authentic taste of India, with a unique street food selection and 
mouth-watering dishes that we encourage you to share, as we do in India.

Bang Bang Cauliflower  £5.95
A popular Indo-chinese dish, fried cauliflower tossed in 
Manchurian sauce with julienne ginger as garnish. (V) 

Prawn Koliwala  £6.95 
Originates from the fishing village known as ‘Koliwala’ in 
Mumbai. Spice battered prawn served with chutney. (G)

Vada Pav  £5.95 
Mumbai version of chip butty, crispy potato putty inside 

a hot bun with sweet and tangy chutneys. (V) (D) (G)

Paani Puri  £5.95
Crispy puri balls stuffed with mashed potato and 

chickpeas, served with a sweet, sour and hot sauce. 
To enjoy the explosive flavour, eat in one bite! (V)

Amritsari Fish Fry  £6.95
Tilapia fish battered in Punjabi spices and deep fried.

Chilli Chicken/Paneer  £6.50 
Chicken or paneer (Indian cheese) tossed in Indo-chinese 

sauce, onions, red peppers and garlic.

Bombai House Chaat  £5.95
Crispy wafers, chickpeas, potatoes drenched 

in sweet yogurt with a drizzle of tamarind sauce, 
mint chutney and pomegranate. (D)

Chicken 65  £6.50
Massala battered chicken tossed with mixed  
peppers, onions, curry leaves and garlic.

Onion Bhaji  £5.50
Spiced, sliced onions with gram flour  

rolled in to round balls and deep fried. (V) 

Vegetable or Lamb Samosa  £5.50
Triangular savoury filled with spiced 

mixed vegetables (V) or minced lamb.

Chana Massala  £5.95
Chickpeas simmered in ground spices, 
caramelised onions and tomatoes. (V) 

Matar Paneer  £6.50 
Indian cheese and green peas in ground spices, 

caramelised onions and tomatoes. (V)

Tarka Dall  £5.95 
Mixed varieties of lentils tempered 

with crispy garlic and roasted cumin. (V)

Bombai Aloo  £5.95
Spiced potato. (V)

Massala Chips or Plain chips  £3.95
Stir fried potato chips with sliced onions and  
chilli sauce or just have your chips plain. (V)

Steamed Rice  £2.95
Steamed white basmati rice. (V)

Pilau Rice  £3.50
Basmati fragrant butter rice. (V) 

Plain Naan  £2.95 
Freshly baked in the tandoori oven. (V) (D) (G)

Garlic Naan  £3.50 
With garlic and coriander sprinkles. (V) (D) (G)

Cheese Naan  £3.95 
Freshly baked with melted cheddar. (V) (D) (G)

Pappadum (V)  80p each

Chutney Tray  £2.50 per tray
Mango chutney, mint sauce (D) and onion salsa. (V) 

Eat the Indian way! Order a 
selection of small street plates 
to share and to experience a 
variety of taste sensations.

Classic roadside curries served in a Dhaba (Indian roadside café) 
are the most authentic taste of India you will experience.

Marinated meats in different combinations of ‘mouth-watering’ spices that are cooked 
  in a traditional Indian Tandoori oven. Available in SMALL or BIG plates.

Creamy Malai Tikka  £5.95  I  £10.95
‘Melt in your mouth’ chicken tikka in a creamy 

buttery marinade with light spices. (D) (N)

Coriander & Lime Tikka  £5.95  I  £10.95
Chicken chunks marinated in coriander, yoghurt, lime  

and ground spices - a fresh and zingy taste sensation. (D)

Chicken Tikka  £5.50  I  £10.50 
Chicken chunks marinated traditionally in aromatic 

spices and grilled to perfection. (D)

Paneer Tikka Shashlik  £5.95  I  £10.95
Paneer (Indian cheese), onion chunks, capsicums marinated 

in garam masala and grilled on a skewer. (V) (D)

Sheekh Kebab  £6.50  I  £11.95
Mince lamb marinated with garlic, ginger, 

onions, garam masala and grilled on a skewer.

Bombai Mixed Grill  £14.95
Selection of our grill meats of malai tikka, chicken tikka, 

coriander and lime tikka and sheekh kebab. (D)

Dhaba Chicken  £10.95
A favourite amongst Indian roadside cafés, cooked in 
an authentic method in a ‘handi’ with fresh tomatoes, 

garlic, ginger and warm spices.

Butter Chicken /Paneer  £11.95
Tender and smoky chicken pieces or paneer (V) in a rich silk 

(makhani) sauce with fresh tomatoes, sundried fenugreek, aromatic 
spices and fresh cream. The ‘ultimate Indian comfort food.’ (D)

Rajestani Laal Maans  £12.95
Rajestani hot preparation of lamb, red crushed chillies 

and ground dark spices. (D)

Keralan Fish Curry  £12.95
Keralan (Southern India) inspired mild coconut curry with Tilapia fish 

in coconut milk, mustard seeds and curry leaves. (D) (N)

Dum Biryani
LAMB £14.95   CHICKEN £13.95   VEGETABLE £12.95
A must try ‘Mughal’ era speciality, slow cooked in a sealed pot, 
marinated meat with aromatic spices, layered with basmati rice,  

fried onions, mint leaves and a drizzle of saffron. (D)

Desi Lamb Curry  £12.95 
A rustic, slightly hot dish of tender lamb 

cooked slowly in a ‘handi’.

Chicken Korai  £11.50
Chicken chunks cooked in a fresh tomato, garlic, ginger and 

crushed black pepper sauce with onions and capsicums.

Dhal Makhani  £9.95
An authentic Punjabi dish of black lentils, red kidney beans, 

slow cooked in a rich tomato and creamy sauce. (V) (D) 


