BAR MENU

Our pick of the menu, made for pints and cocktails

Cocktail Samosas (vg)
Mini golden pastries filled with
spiced potato and veg

Peri-Peri Corn Tikki (v)

Smoky sweetcorn fritters with a
peri-peri kick

Filo Momos (vg)
Spiced vegetables wrapped in
filo pastry, fried fill crisp

Papadum Tray (v)
Crisp lentil papadums served with
our house chutneys

Devil Wings
Hot and tangy chicken wings in our
house spice glaze

Murgh Tikka Trio

Classic, creamy malai and green-
herb hariyali chicken tikka

Naan (v)

Cheese, garlic, chilli or Peshwari,
fresh from the tandoor
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Masala Fries (vg)
Potato fries, dusted in masala,
with our house dip

Gobi Manchurian (vg)
Crispy cauliflower tossed with
ginger, garlic, peppers and soy

Paneer Tikka (v)

Spiced paneer, charred in the
tandoor with peppers and onion

Fish Amritsari
Punjabi-style fish, fried in a light,
spiced batter

Lamb Chops

Charred spring lamb chops, lightly
spiced, with mint yoghurt

Tandoori Prawns
Jumbo prawns in saffron and
house spices, from the tandoor

Roti (v)
Wholemeal flatbread from the
tandoor, plain or butter
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