
 
 

        
 

 

 

 

 

 

 

 

 

 

 

 

 

  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETISERS 

 
MAKALI FRY      £6 

Crisp-Fried Squid Rings with 
Chilli and Passion Fruit Chutney 
 

MALVANI  MACHHLI     £7 

Pan Seared Malvani Spiced 
Haddock Wrapped in Banana 
Leaf 
 
LAMB SEEKH KEBAB     £8 

Spiced Minced Lamb Coated 
with Peppers & Onions 
 

MALAI MURG TIKKA    £7 

Cardamom & Rose Chicken 
Tikka 
 

BHATTI  

KA KHARGOSH    £9 

Grilled Rabbit, Marinated with 
Cumin & Coriander 
 
KEBAB PLATTER    £10 

A Selection of – Malai Chicken 
Tikka, Lamb Seekh, Honey & 
Mustard Salmon (FOR 1) 
 

SAMOSA CHAAT(V)     £6  

Crisp Wheat Parcel of Spiced 
Potato with Sweet Yoghurt 
&Tamarind Chutney 
 

BAHURUPIYA  

CHUKUNDER (V)        £6 

Beetroot Croquettes, 
Homemade Spicy Garlicky 
Ketchup 
 
ACHARI PANEER 

 TIKKA (V)        £7 

Tandoor Grilled Indian Cheese 
with Kashmiri Chilli & Mango 
Pickle 

 

MAIN COURSES 
 

ALLEPPEY CHEMMEEN 

CHARU   £15 

Prawns Simmered in Coconut 
and Tomato Sauce   
 

MEEN MOILEE £13 

Pan-Seared Sea bass, Masala 
Mash, Coconut-Turmeric Broth 
 
MURG MAKHANI     £12.50 

Tandoori Corn-Fed Chicken Tikka 
in Creamed Tomato and 
Fenugreek Sauce 
 

KOZHI MELAGU  

PERATTI                  £12.50 

Kerala Home Style Chicken Curry 
with Crushed Peppercorn 
 

TANDOORI MURG  £13 

Chargrilled Chicken with Mace & 
Cinnamon Marinade, Makhani 
Sauce 
 

RAILWAY LAMB  

CURRY             £14.50 

Anglo - Indian Lamb Curry   
 

ERACHI CHETTINAAD   £19 

Grilled Lamb Rack with 
Chettinaad Spices  
 

DUM BIRIYANI  £15 

Tender pieces of Lamb or 
Chicken Biryani – Served with 
Raita  
 

ATUL’S  

VEG PLATTER  £13 

Trio of Vegetable - Paneer 
Makhan Wala, Saag Corn and 
Karai Vegetables 

 

VEGETABLES & SIDE 

ORDERS 
 

KARAI SUBJI  £5 

Seasonal Vegetables Tossed with 
Onion, Tomato & Peppers 

ADRAKI GOBI  £5 

Spiced Cauliflower with Ginger 

SAAG MAKAI  £5 

Creamed Spinach and Sweet Corn 
with Garlic & Chilli 

BAINGAN MASALA £5 

Baby Aubergine with Tomato - 
Onion Masala 

DHINGRI MATAR £5 

Button Mushrooms with Garden 
Peas &Spices 

BHINDI ACHARI £5 

Okra stir-fried with Mango Pickle 
Spices 

JEERA ALOO  £5 

Pan Fried Potatoes Cooked with 
Cumin 

DAAL       £6 

Yellow or Black Lentil – Speciality 
of the House 

SADE CHAWAL/JEERA 

PULAO   £3 

Basmati Rice / Saffron & Cumin 
Braised Rice 

TANDOORI ROTI /  

NAAN         £3 

Wholemeal Bread / Plain Bread 
 
SPECIAL BREADS   £3.50 

Garlic Naan / Peshawari Naan / 
Cheese Naan 
 
CUCUMBER  RAITA    £2.50 

Yoghurt with Toasted Cumin, 
Cucumber & Mint 
 
PUNJABI SALAD £2 

Onion & Chilli Salad with Toasted 
Cumin & Lemon Dressing 
 
POPPADUMS  £2.50 

 

 

(V) – Vegetarian  

 

12.5% Discretionary 

service charge will be added 

to your bill. 
Some food may contain traces 

of nut. 
Please discuss 

any allergy concerns with 
a member of staff. 

 

 


