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2 courses for £20



Indo-China Chilli Chicken

Spiced chicken breast tossed with onions,
peppers, and green chillies for a fiery bite.

Amritsari Prawns

Succulent king prawns in a sweet chilli
sauce, with onions, capsicum, and spices.

Rani Paneer Tikka

Tandoor-grilled paneer marinated in a
rich blend of spices served with salad.

Dhabba Murgh

A Roadside Favorite: Diced chicken
cooked in our special desi gravy.

Lamb Taridaar

Boneless lamb with potatoes, onions,
tomatoes, and spices. Home-Style

Jheenga Chennai Express

Succulent king prawns in a sweet chilli
sauce, with onions, capsicum, and spices.

Goan Fish Curry

Fish simmered in a tangy and spicy Goan
coconut curry.

Paneer Makhani

Creamy paneer cubes cooked in a rich,
buttery tomato gravy.

Butter Chicken Old-Delhi style

Juicy chicken simmered in a rich, creamy
tomato sauce with authentic spices.

Mix Veg Koliwada

Mixed vegetables cooked in a rich, spiced
bhuna gravy.

All Mains served with either a
Plain Nan, Roti or Pulao Rice

O U R  M E N U

S T A R T E R S M A I N  C O U R S E

Peshwari Tikka

Chicken Tikka, marinated with a blend of
spices. Roasted to golden perfection.

Crispy Chicken Pakora

Battered Chicken strips, marinated with  
Punjabi spices, deep-fried. 

Lamb Seekh Kebab

Minced lamb mixed with spices and herbs,
roasted in the tandoor for a succulent bite.

Marwari Aloo Tikki

Crispy stuffed potato patty, bursting with
flavors and spices.

Kashmiri Roganjosh

Tender lamb slow-cooked in a rich and
aromatic Kashmiri gravy.

Please let your server know regarding any allergies you may have.

This offer is valid only during
NE1's Restaurant Week and
cannot be combined with our
other offers.

medium spicy


