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Crisp bread puffs filled with spiced
chickpeas and potatoes, served with
a sweet and sour sauce

Vegetable samosas served with spiced
chickpeas, tamarind chutney,
coriander and chilli chutney and
yoghurt, garnished with gram threads
and pomegranate seeds

Spicy chickpeas infused in unique
blend of tamarind, chilli and coriander
sauce and topped with yogurt,
potatoes and salad, garnished with
crunchy crisp bread, gram flour
threads and pomegranate seeds

Spicy chickpeas and red kidney beans
infused in unique blend of tamarind,
chilliand coriander sauce, potatoes
and salad, garnished with crunch crisp
bread, gram flour threads and
pomegranate seeds




Split lentil dumplings soaked in sweet
and savoury yogurt, topped with
special spices, tamarind and chilli
sauces and garnished with chickpea,
potatoes, salad and pomegranate
seeds

ALOO TIKKI WITH CORIANDER CHUTNEY-SINGLE £1.50, DOUBLE

LENTIL KEBAB WITH CORIANDER CHUTNEY- SINGLE £2, DOUBLE

SHAMI KEBAB WITH CORIANDER CHUTNEY-SINGLE »

DOUVBLE

VEGETABLE SAMOSAS WITH CORIANDER CHUTNEY-SINGLE
» DOUBLE

PRATHAS

Flat bread made with butter ghee

(All the prathas are made with wholewheat,
stoneground flour and butter ghee, freshly
prepared in our kitchen)

Kindly ask to replace the butter ghee for
Vegan options.

Flat bread made with wholemeal flour and ghee

Pratha served with spicy omelette made with
fresh ingredients, using free-range eggs served
with mixed vegtable pickels

Pratha with two spiced potato Pattis, served
with mint chutney

Pratha with spiced kebabs made with lamb and
split chickpeas, , served with mint chutney



Pratha with spicy potato filling

Paratha stuffed with spiced chicken filling

Paratha with spicy pickle flavoured chicken filling

Pratha filled with chicken and cheese filling

Traditional burger prepared with aloo tiki, salad, a blen*' J
of special sauces and plain egg omelette (please ask for
eqgg free option if you wish).

Traditional street food style burger prepared with Shami kebab, tamarind
sauce, salads and plain egg omelette, served with mint sauce.



MEALS

AY;IRVEDIC THALI MEAL (MON-
FRI :

(V)

(V)

Dahl and choice of two vegetable curries, Aloo Tikki (spiced potato patties),
fresh seasonal pickle, coconut chutney, cucumber and coconut salad and a bite
of sweet semolina halwa. A plate of food with six tastes, sweet, sour, salty,
bitter, pungent and astringent, gently spiced to balance the effect of the
current season. Extra dahl and/or rice available at no extra cost.

DISH OF THE DAY

Please enquire on the day for unique South Asian
regional dishes made by our multicultural and talented
volunteers and staff

All curries served with mint chutney, you can order
rice or roti as an extra.

CHICKEN CURRY

A chicken curry cooked with marinated chicken with a unique blend of spices in
onion and tomato sauce



VEGETARIAN CURRIES

Dhal cooked with spices and
ghee

White chickpeas curry cooked with onion and
tomato gravy with traditional blend of spices

Seasonal vegetables cooked in ayurvedic style
with traditional spices

Half portion dahl and half portion vegetable curry
Half portion dahl or vegetable and half portion chicken curry

EXTRAS




SATURDAY
SPECIAL

Chraws

£9 (V/VG)

Fried flour flat breads served
with chickpea curry, spiced

potato curry, sweet semolina
halwa and pickle flavour salad

£8 (V/VQG)

Basmati rice topped with one bean dish
and three sauted vegetable
dishes,delicately spices and served with
home made chutney, pickles, salad.




COLD DRINKS

£2.50
Ayurvedic drink to enhance gut health

£2.50

HOT DRINKS

£2.50
£3.50
£3.00
£3.10
£3.60

£2.50

£2

SWEETS

£2

(vag) £2.5



