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INDIAN STREET FOOD




LUNCH MENU
Available 12pm - 2pm
Everyday
Closed Tuesdays

CHAI

: Why not start with a well brewed

OMBAI

INDIAN STREET FOOD

LUNCH MENU
SMALL DLATES )

strong Indian tea with ginger and
aromatic whole spices. (v) £2.95

Enjoy lighter taste of India

Creamy Malai Tikka £5.50 Chicken Tikka £4.95
Add Chips £2 Add Chips £2
‘Melt in your mouth’ chicken tikka in a creamy buttery marinade Chicken pieces marinated traditionally in aromatic
with light spices. Slightly pink when fully cooked. (D) spices and grilled to perfection. (D)
Onion Bhaji £550 Bombai House Chaat £5.95
Spiced, sliced onions with gram flour Crispy wafers, chickpeas, potatoes drenched in sweet yoghurt,

i rolled in to round balls and deep fried. (V) a drizzle of tamarind sauce and mint chutney. (V) (D) (G)
E Vegetable or Lamb Samosa £550 Vada Pav £4.95
! Triangular savoury filled with spiced A Mumbai burger, spiced mashed potato pattie served in a
k mixed vegetables (V) or minced lamb. (G) soft brioche bun with sweet and tangy chutneys. (V) (D) (G)

Bombai Sandwich £5.95

A famous Indian street snack!

Naanwich £6.95

An Indian version of a sandwich!

Layers of green chutneys, potatoes, tomatoes, onions,
grated cheese and chaat massala, sandwiched between
sliced white bread and then grilled. (V) (D) (G)

: ROADSIDE CURRIES & BIRYANIS

Curries served with steamed rice or plain naan

Chicken tikka or paneer (Indian cheese) (V)
sliced onions tomatoes cucumber with mayonnaise
in a freshly baked naan wrap. (D) (G)
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Dhaba Chicken £10.95 Desi Lamb Curry £12.95

A favourite amongst Indian roadside cafés, cooked in A rustic, slightly hot dish of tender lamb
an authentic method in a ‘handi’ with fresh tomatoes, y
garlic, ginger and warm spices.

Butter Chicken /Paneer £11.95

cooked slowly in a ‘handi’.

Dum Biryani
tame £13.95 cHicken £12.95  vecetasLe £11.95

Tender and smoky chicken pieces or paneer (V)

]
in a rich silk (makhani) sauce with fresh tomatoes, A must try ‘Mughal’ era speciality, slow cooked in a sealed pot, E

sundried fenugreek, aromatic spices and fresh cream. marinated meat with aromatic spices, layered with basmati rice,

The ‘ultimate Indian comfort food.” (D) (N) fried onions, mint leaves and a drizzle of saffron. (D) (G) }'
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THALI

The Indian Thadli is a traditional and complete meal that includes a variety of dishes served on a single platter
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Vegetable Thali £11.95 Chicken Thali £12.95 Lamb Thali £13.95
Butter Paneer (V) (D) (N) Dhaba Chicken Desi Lamb Curry

e

All Thali Dishes served with Chana Massala (V) Tarka Dhal (V) Steamed Rice (V) Plain Naan Bread (V) (D) (G)

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.



