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NIBBLES PLATTER(VG/NGI) £4.75
Crisp-fried & Tandoori Roasted Papadums

SERVED WITH THREE CHUTNEYS.

VEGAN

SPINACH & ONION PAKORA(VG/NGI) & £6.25

Sliced Onion & Spinach mixed with spices. Deep fried
until crisp. SERVED WITH MANGO MINT CHUTNEY

ALOO DAHI PURI CHAAT(VG) % £5.75
Aloo Dahi Puri Chaat that is made by stuffing crispy
puffed puris packed with layers of TANGY, SWEET

AND SPICY CHUTNEYS.

GARDEN PEAS FRITTERS(VG/NGI) %

These delicious Garden Peas Fritters are lightly
spiced with Cummin seeds & Ground Coriander
with binding of Rice Flakes & Deep Fried.
SERVED WITH SMOKED PEPPER CHUTNEY

PUNJABI VEG SAMOSA(VG)*Y

Punjabi Samosa is a crispy flaky wrapper,
Potatoes and Peas mixed with spices.
SERVED WITH DATES AND TAMARIND CHUTNEY

NEPALI VEG MOMO(VG) % £6.95
Momo is a type of Steamed filled Dumpling,

Most popular dish in Tibetan and Nepal.

SERVED WITH SMOKED PEPPER CHUTNEY

VEG & NON VEG

CHILLI PANEER(NGI)
Deep fried Cube Paneer tossed in a sweet and
sour Indo Chinese Sauce.

SCHEZWAN CHICKEN(NGI)* ¥
Schezwan Chicken is Indo Chinese Street food,
crisp fried chicken tossed in a spicy, sour, hot &
Tongue tickling Schezwan sauce.

MURGH MALAI TIKKA(NGI) %

Boneless Chicken Thighs marinated with yogurt,
Cream, Cheese & Spices. Chargrill in Tandoor.
SERVED WITH ONION SALAD & HERB CHUTNEY

£6.50

£5.50

£6.95

£6.95

£7.50
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CHARGRILLED HARYALI CHICKEN(NGI) %
Boneless Chicken thighs marinated with yogurt,

mixed spices & Green herbs Chargrilled in Tandoor.
SERVED WITH ONION SALAD & HERB CHUTNEY

£7.50

AMRITSARI FISH(NGI) %%

Crispy Batter covers flaky COD Fish fillets, spiced
with Indian flavours of Garlic, Ginger & Chilli.
SERVED WITH ONION SALAD & PICKLE YOGURT

£7.50

NEPALI CHICKEN MOMO(VG) % £6.95
Momo is a type of Steamed filled Dumpling,

Most popular dish in Tibetan and Nepal.

SERVED WITH SMOKED PEPPER CHUTNEY

NAWABI GILAFI SEEKH KEBAB(NGI) £7.95

Minced lamb Mix with Ginger, Garlic, Coriander,

Bell Pepper & spices thinly wrapped around a
Skewer and grilled.

SERVED WITH ONION SALAD & HERB CHUTNEY

VEGETABLE SAMBAR (VG/NGI) % £4.95
Made with fresh Lentils & Mixed Vegetables.

ALOO JEERA (VG/NGI) % £4.95
Roasted baby potatoes with cumin seeds & spices.

DAL TADKA (VG/NGI) & £4.95

Yellow Moong Dal cooked with Cumin, Garlic & Spices.

PINEAPPLE& KACHUMBER SALAD(VG) £4.95
Juicy Fresh Pineapple with Diced Cucumber & Diced Tomato

MASLA FRIES (VG/NGI) £4.95
CHILLI CHEESE FRIES (VG/NGI) £6.45
PLAIN RICE £3.25
BIRYANI RICE £3.50
COCONUT RICE £3.50
TOMATO & CORIANDER RICE £3.50
PLAIN NAAN (VG) £3.25
BUTTER NAAN £3.50
PESHWARI NAAN (VG) £3.95
PINK PEPPER NAAN (VG) £3.50
CHEESE & CHILLI NAAN (VG) £3.95

\'} Vegetarian

VG Vegan

DF Dairy Free

NGI Non Gluten Ingredients
N Nuts

* 10% discretionary service
Charge will be added to your
Bill. Please let us know if you
Would like us to remove it.

* Please lets your server
knows if you have any
Allergies.
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NOTE: ALL CURRIES ARE SERVED WITH NAAN
BREAD OR RICE AND SIDES.

VEGAN

JACKFRUIT & MUSHROOM(VG/NGI)* Y £16.25
This delicious Jackfruit Curry is made with warming
Indian Authentic spics, Cinamon chilli, Pepper Onion,
Ginger & Garlic Balinese to Medium Spicy.

SERVED WITH PLAIN RICE & DAL TADKA.

KERALA VEGETABLE STEW(VG/NGI) % £16.25
A combination of Vegetable Creamy curry.

Prepared with Thick Coconut Milk and Dry Spices

has very Mild Flavour yummy South Indian Dish.
SERVED WITH TOMATO CORIANDER RICE

& DAL TADKA.

BAGARA BAINGAN(VG/NGI/NUTS) %J £16.25
This curry is a popular Hyderabadi Dish cooked

with Baby Aubergine, Jalapeno, Peanut Butter,

Coconut Milk & Tamarind.

SERVED WITH BIRYANI RICE & DAL TADKA.

MASLA DOSA(VG/NGI) £12.95
Dosa is a popular Freshly made South Indian Thin
Pancake cooked with Fermented Rice & Lentils,

Stuffed with Potato Masla.
SERVED WITH VEGETABLE SAMBER, COCONUT
AND TOMATO CHUTNEY.

CHEF'S SPECIALS (VEGAN)

MUGHLAI VEGETABLE BIRYANI(NUTS) 77 £13.95
Veg Mughlai Biryani cooked with layers of Rice,
Mild, Homemade Spices, Mix Veggies & Dry Fruits.

SERVED WITH PEANUT BUTTER SAUCE,
MINT RAITA & PAPADUMS

CHEF'S SPECIALS

HYDERABADI CHICKEN DUM BIRYANI ©.< ¢ £16.95

Hyderabadi Chicken Biryani is an aromatic,
mouthwatering & Authentic Indian dish cooked with
Chicken in Layers of fluffy Rice, Fragrant Spices.
SERVED WITH PEANUT BUTTER SAUCE,
MINT RAITA & PAPADUMS

CHARGRILL MIX PLATTER < '/ £22.50
Hyderabadi lamb chops, Murgh Malai Tikka,
Gilafi Seekh kebab.

SERVED WITH GARLIC NAAN, MAKHANI SAUCE,
ONION SALAD & MINT RAITA

\'} Vegetarian NGl
VG Vegan N
DF Dairy Free

Non Gluten Ingredients
Nuts

MILD

MEDIUM

BRIGHTON CURRY
THALI SPECIAL

VEG £19.95 NONVEG £21.45

Your choice a curry and we do the rest.
All Thalis are served with Naan, Rice, Aloo Jeera, Dal,
Pakora, Papadums & Mango Mint Chutney

VEG & NON VEG

PANEER JALFREZI(V)*% Y

Paneer (Indian Cottage Cheese) Jalfrezi is a
Stir-Fried curry made with Onions, Bell Pepper,
Tomato, Mild spicy & Tangy Dish.

SERVED WITH PINK PEPPER NAAN & DAL TADKA.

£16.50

MURGH MAKHANI %

Makhani is a Classic Indian Curry made with
Grilled Chicken & Creamy Tomato, Silky Butter.
SERVED WITH BUTTER NAAN & ALOO JEERA.

£16.95

GOAN CHICKEN XACUTI %%
Chicken Xacuti is a Unique Goan dish with Layers
of Flavours form Complex Spices, Poppy Seeds,

Dried Coconut & Garam Masla.
SERVED WITH PLAIN NAAN & ALOO JEERA.

£16.95

RAJASTHANI LAMB LAAL MAAS %%

Laal Maas is a Slow Cooked Hunters style Lamb
Dish with Rustic Flavours, Kashmiri Chillies,
Yogurt & Whole Spices.

SERVED WITH GARLIC CORIANDER NAAN &
MINT RAITA.

£18.95

ROASTED DUCK LEG WITH BLACK

PEPPER MASALA(DF/NGI) %%

This Exquisite Roasted Duck Leg with Black
Pepper Sauce is great for Special Meals.

SERVED WITH COCONUT RICE & KACHUMBER
SALAD.

£18.95

FISH MOLEE(DF/NGI) %%

Fresh Seabass Fillet & King Prawns cooked with
Coconut Milk & combination of Kerala spices
makes it delicious.

SERVED WITH TOMOTA CORIANDER RICE &
ALOO JEERA.

£17.95

PANEER JALFREZI DOSA(NGI) %7 £14.45
Dosa is a popular Freshly made South Indian Thin Pan-
cake cooked with Fermented Rice & Lentils,

Stuffed with Paneer Jalfrezi.

SERVED WITH ONION SALAD, COCONUT &

TOMATO CHUTNEY.
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