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indian kitchen and cocktail bar
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The tradltional food of Indic has been videly appreciated -

: for its fobulous use of heﬂos and sp'ices. ’|ndic1n'c',uisine is
known for its lorge d.ssortment o]( dishes that vo‘ry;](rom east
to west and from_north to south. Inthe last ][ewc]ecodes, (wfyes s M

a result of globolisctlon, a lot o]( |noliqns have tr_av_euecl to
dlﬁerent parts of the world and vice versa there hqs been
a massive lhﬂux of people.lof (-:liﬁerent nationalities in Iﬁdia.

This has resulteol in Indianisation of various international
cuisines. Troditiono[ ][oocls provio|e a link to our past and
culture and serves as a reminder o]( our rich food culture.
We c\l'?Umami aspire to promote by putting-in 'eﬂrorts>to

recognize, revive and restore the hidden éulincry gems
spreoo| across the length and breadth of the coLmtry at

lorge, using lo.col proo|uce ](ro.m British ][orms.

umami

indian kitchen and cocktail bar

Optional 10% service cl\arge will be added to table o[ 5 and over.
Allergy Notice please ask your server for dietary requirements
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STREET FOOD INDIAN

Street food is popular all over the world, be it a I'\otdog or pani puri. But not|1‘mg can beat the variety of street foocl in India. ~
Simple yet exotic ﬂovours make Indian street food diﬂerent and our all-time favourite. No matter where we are, be itin a ﬂeo market,

a mall or at Haldiram's, we olwoys inclulge in street food.'No outing is ever complete without some chaat or egg rolls or pol(ode.

Chilli Prawns £795

Indo Chinese hakka style prawns in a chilli gclrlic sauce

Samosa Chole Chaat £6.25

Shallow friecl pastry encasing spiced vegetolole mix presentecl on chicl('pea masala

Aloo Tikki Chat £6.25

Unique crispy recl l(iclney beans and spinclch patties with chaat topping

Keema Pau £695-

Spicy mince of Welsh lamb served with buttered rolls

Bhaiji Pau Mumbai Wali £695

Typiccll Mumbai street foocl ~ spicylcurriecl potato mash served with buttered rolls

‘ Chul«:nddrAloo aur Mattar Ki Cutlet £6.25

Beetroot and potato spiced cutlet served with curried chick peas

Masala Paneer Ke'Pakora £6.95

Green chillies and mint chutney coated paneer, lightly fried‘in sweet chilli sauce — hakka style

Chicken 65 £6.45

A popular cleep fried spicy chicken appetizer that originoted in Hotel Buhari in Chennai

Cauliflower Wah Wah £6.25

CauliﬂoWer Horets batter friec| and possecl in an Indo-Chinese spice mix

Jackfruit and Cauliflower Manchurian £6.45

Atrue vegan delight

Dahi Pani Puri £595

Populclr street food - savoury shells Hled with tangy yoghurt and chick peas

Choqt Pldtter £1195 ( serves 2)

Aloo tikki and samosa chaat topped with sev papri

Vegetorian Platter £13.95 (serves2)

Karari Okra £695

Crispy fried okra served in a basket of poppadom
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Masala Mogo £4.95 _‘ ;
Crispy friecl cassava chips with gurlic and chilli /"aé \EaE]
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COASTAL INDIAN
FAVOURITES

The regional south Indian cuisine is one of the most diverse cuisines in the country. Right from crispy vadas to Havourful sumbclr, to fiery curries and

to coconut milk, the cuisine boasts of myricd delicacies that never fuil to impress. The coastal delicacies like fisl\ curries, prawn fry and crab meat
masala are a hot fqvourite among non-vegetarians, thanks to the vast coastline that lops almost every southern state. |f you are a non-vegetarian

who'loves to inc|ulge in mouth-wutering seclfood delicucies, we have got the best of southern recipes for you to try.

STARTERS

Cornish Coasf fresh Mussels and Seafood Mappas £995

Fresh Cornishmussels, squid and tiger prawns, simmered in keralan coconut sauce with fresh turmeric and tomato served with a crispy naan bread

P Pan seared Scallop £995

Hand c|ivic|éd SCCI“OpS seared and served with Mungcllorean coconutchilli sauce

Brixham Soft Shell Crab Fritter in Spicy Garlic Mayo £895

Soft shell crab with mustard and chilli spicy gclrlic mayo

Goan Spiced Scottish Bay Grilled Salmon £895

With roasted seasonal peppers, gclrlic and tomato c‘hutney

» Prawn and Chilli Squid Telicherry £8.95

Tiger prawns and tempura _;.quicls chilli pepper fry, with curry leaves, mustard seeds and frésh green chillies

Karari Machhi Pakora £695

Carom and osclfoetic|c| marinated Tilapio strips lightly fried in seasoned gram ]qour batter

ST
Garlic & Chilli Jumbo Prawns £9.95

Char grillecl jumbo prawns with lemon, mustard and garlic butter

MAIN COURSES

Méen Kozhambu £14.95

Pan seared Seabass fillets flavoured with kokum, coconut and curry leaf sauce

- served with spicy mustard and lemon rice

Sizzling Seafood Platter £18.95 (serves 2)

Grilled salmon, garlic butter tiger prawns, ajwaini machii pal(oru and gri“ed spicy tilapic

Kerelian Monkfish £1695

Chcrgri“ed monl(fish served on a bed of spicy tomato gurlic sauce

Lobster Xec Xec £28.95

Whole Canadian lobster pan fried and tossed with traditional Goan spices and birds eye chillies served with classic lemon coconut rice




NAWAB'S OF INDIA
FROM THE ROYAL KITCHEN

Come, join us on our cuiinaryjourne); as we move on to the next ieg 6f our-Indian fooci trail. So, let's dive once more into the land of—tehzeei),-intricote

artistry, and rich culinary iﬂstory consisting of noveity Awadhi delicacies including purcltims, i:)iryani, and of course the fclmous kebabs from Lucknow.

STARTERS
Aminabad Ke Sheek Kebab £6.45

From the streets of Lucknow this mince of lamb griiieci with mint, cheese and traditional spices

Hazratgunj's Lamb Chops £795

Si\ropsi\ire Alderton Farm lamb ci'lops with dill, peppercorn and traditional spices

Chicken Boti Kebab £6.45

- Chicken tikka with traditional spices served with mint and coriander ci\utney

oML
Malai Murgh Tikka £6.45

Chicken tikka coated with a meciiey of spices, star anis cinnamon and'cardamom

Sizzling Keioob Platter £18.95 (serves 2)

Glnger onci corlqncier crusteci iqmia Ci'lOpS cornfeci fed ci'uci(en thCiOOI’l MQin murgi'l tli(i((] ci\lci(en tli(l(Q Nliglri si\eei( i(ei)qio

and jumbo prawns all on a sizzling platter

MAIN COURSES

Nihari Ghosht £16.95

Braised Si\ropsi\ire Alderton Farm lamb shank with carcicmom, ginger, goicien frieci onions and aromatic hot spices served well with lachha paruti\c

Murgh Massalum £1390

Cornfeci free range ciucl(en strips qnci mince Of Weisi'n iami) cooi(eci ina I’lCI’I IDI’OWH onion gmger cmci g(ll’ilC gravy

Mughlai Chicken Haandi £12.45

A supremeiy delicious and a perfectiy balanced sauce. Rich and creamy with a tamed spice surrounding meitingiy soft pan seared ci\icken breasts

Chicken Kolahpuri (Chicken on the Bone) £12.95

Tius earthy and aromatic spices were delicacies of the Peshwas of Maratha. Tender pieces of Shropshire farm free range chicken cooked with fiery hot

Koii\apuri masoia

Laal Maas Rajasthani £13.90

Royais of Rajasthan were know for their hospitality, and this lamb dish from the famous pink city of Jaipur. Lamb braised in a tomato red chillies sauce

|drees Ki Biriyani £1695

Wi\en it comes to fOOCi cmci |.uci<now inryam isa CilSi‘\ ti‘\Clt i\ClS to come up. Ti\lS isa Vll)l’Clnt dlSi‘\ Of ]quﬁy rice, succuient meat anci heady aromas.

A I.Oi(l'lnClVl /AWCIC“‘\[ i:nryc:m s n1uc|1 iess masaia i\ecvy anci more bent tOWClI’Ci tiwe aromas cmci iayereci fiavours serveci Wlti’\ succuient

weisi'n iami) or iorcuseci ciuci(en

Chettiyar Chicken £1390

Atribute to the royais of the Ci\ettiyar region, chicken cooked with ]choursome coconut and black pepper sauce

]
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BRITISH INDIAN
S EAVOURITES

British Railway Lamb Curry £13.45 - ; §

Alamb dish served cluring the clays of the Raj in the rq’llwdy canteens. Tender lamb cooked to pei’fection

Chiél(én Ma.dras £1190

Ahot ‘spicy preparation of chicken simmered in naga viper pepper masala

e g
: Chicken Jalfrezi £1290 :
Chicken prepared in a spicy sauce of diced tomatoes, capsicum and then garnisl\ed with spring onions and
a sprinl(le of frésl\ coriander, ginger'ancl green chillies 9

Lamb Dhansak £12.45

A traditional pqrsee’disl\ cooked with lentils and vegetal:)les blend with special spices

Chicken Pa;l'nia £11.45 >

Tangy sweet and sour chicken cooked with ginger and fenugreek leaves

Lamb Rogan]osh £12.45

Originauy known as Kashmiri Lq_ml:), slow cooked tender Welsh lamb with aromatic hot spices

Chicken Tikka ;V\asala. £1195

Corn fed chicken; smoked and grilled in the charcoal tandoor, simmered in buitter tomato and fenugreek gravy

Chicken Ka.rahi £11.95

Cubes of clﬁcl(en- breast and bell pepper onion, cooked with garlic gingerand brown onion gravy

. Chicken Methi Malai £12.45
Tender cubes of chicken cooked in a mild rich sauce of fenugreek and brown onions
‘, ; T Ll
; Dhaba Murgh £12.45
Curried chicken on the l:)qne cooked homestyle :

Balti Chicken £1190

True British Indian favourite

Beef Steak Vinch;lloo £1795

800z Rib eye steak gri“ecl, served with spicy

Boml:)ay Potatoes and vindaloo sauce
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FLAVOURS FROM
THE EASTERN INDIA

The geogrqphy of Eastern India makes the cuisine bear a strong inﬂuence from Chinese and Mongolian cuisines that makes it all the more
exciting. Bengul's sweets, Assam's fish and Sikkim's momos are some of the many populqr dishes that are loved and relished across boundaries.
The eclectic ﬂavours are a result of populor tngredlents and spices like puqnch phoran mustard seeds and chillies that are most often used'in curries

and soups. Let us walk you through the most popular-East Indian foods.

Assamese Fish Curry £14.95

= Pan fried fresh white fish, simmered in a very spicy and tangy mustard gravy

Daab Chingri Oh Calcutta Style £1595

One of the most fumous Bengqli prawn dishes, Jumbo prawns cooked in a spicy onion coconut gravy P

Tandoori Chaamp Rezalla £16.95

Smoked chilli marinated lamb clwops slowlyg’mmered in arich gravy of cinnamon infused with yoghurt éravy
.

Kathal Aur Chana Biriyani £14.95 -

Jucl( fruit and black chick peas cooked with a blend of yogl\urt cinnamon, aromatic hot spices and rice

St Austell Sea Bass - Bengali Style £1795

Pan seared Sea Bass fi“et, ﬂqvoured with fresh lime and herb, served with tradition Macher]hol

" Nizam's of Kolkata Mal(l'mt Chicken £1395

Corn fed tikka of chicken simmered in tomato and Fenugreel( gravy, flnls"\ecl with cream, honey and butter

Kosha Mangsho Kolkata Style £1390

An iconic Bengqll dellcacy m0de from goat meat, SIOW cool(ed Wltl’\ carqmeltsed onion, red Chlules Cll"ld roasted gorllc

Arsalan’s Kolkata Motton Biriyani  £1595

A fooclle from the Clty of Joy, never misses the spectcl Blnyunl from Arsalan. Braised Rldel mutton on the bone cooked with extru-long Iaasmutl rice

Satkora Gosht £1390

Assamese lamb curry, braised with bhoot jolol(ia chillis and shatkora. A unique blend to the rich gravy. Y ’
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VEGETARIAN KITCHEN

Almost a third of Indians are vegetarian which means that amazing vegetarian Indian recipes are both plentiful and super tasty.

)

5 Vegetarian Indian recipes are made with a huge variety of vegetables and pulses as their main ingredient, from curried okra and

aubergine to lentils and chickpeas, and of course, paneer, an Indian cottage cheese.

Daal Amritsari £8.95

Mixture of five lentils simmered with ginger and gurlic

Kathal Aur Aloo Ki Subzi £9.95 »

]acl( fruit and potato cooked with in a semi dry brown onion'and ginger gravy

Palak Makai Aur Mushroom Bhaji £8.95

Sweetcorn mushrooms and spinccl\ cooked with fresh ginger and gurlic

Manipuri Soya Curry £1195

Soya chunks cooked with fresh vegetal)les spices and simmered in coconut milk

Aubergine and Sugar Snaps South Indian Carry £995

Fresh vegetubles, green chillies simmered in coconut and mustard gravy

Paneer Lagabdqr £005

Chargri“ecl paneer pieces in a ]q_cwoursome onion tomato masala Havourecl with green cardamom

Kadai Soya Bhuna- £1195

A delicious innovation - cl\argri“ed soya chunks i an aromatic onion and tomato masala with ginger

Dadl Mal(.hni £995

Creamy black lentils simmered overnight with selected Indian spices and butter.

) Bhindi Do-Pyaza £995

A deligl‘\tful combination of ladies fingers and sautéed onions
«— 8

Anmritsari Chana Massala £895

Chickpeas in Punjal)i style, ﬂavoured with dry mango and pomegranate powder.

Vegan Palak Tofu Paneer £1095

Vegun paneer and spinacl‘l cooked with ginger and onions

Vegan Korma £995

. Seasonal fresh vegetables simmered in a spicy coconut milk




RICE AND BREAD

- Lemon and Coconut Rice £4.70

Tempered with curry leaves, mustard seeds and whole red chilly

Garlic fried Rice £4.50 s

Tossed with soya sauce and spring onions

Zafrani Pulao £390 :

Saﬂron infused basmati rice

Steamed Rice £3.50

Butter Naan £3.50__

Tandoori Roti £3.50

&

Tawa Paratha £4.00

* Chaponi- 2205

Roomali Roti  £4.25

Naan £4.25

With a choice of stuﬂ:ings: keema, pesl’\w_ari or onion

Amritsari Kulcha £4.25

Stuﬁed with potatoes and onions spiced with ajwain and green chillies

Kachumber éalad £4.30

A popular mix of cucumber, onion and tomato |

Raitha £3.25

Poppadoms £1.20




VEGAN SET MEAL FOR 2

£20495 PP (min 2 people)

STARTER
Cauliﬂower Wah Wah

Crispy cculiﬂower kernels stir fried
Beetroot & Potato Cutlets

Beetroot and potato cakes batter fried with golden crumbs

Chilli Fried Mogo

Crispy slender Cassava stir friec' in chilli garlic sauce

MAIN COURSE
Daal Baingan Dhansak

Auloergine and lentils broth

Makdi mushroom Aur Palak

Mushroom simmered with curried spinacl’\

Aloo Matar Rasila

Potato and gqrden peas with special blend of spices

Tandoori Rotli‘;

Steamed Rice
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PARTY MEAL

: £2695 o] ] (min 2 people)

Palak 'Pyai Aur Dhania Ki Bhaji

Onion and sp'mach fritters with ginger and carom seeds

Aachari Tikka

Succulent boneless chicken in a spicy tangy marinade

Chilli Prawns Hakka

Spicy chil[i prawns stir fried

Kakori Shéek Kebab

Succulent lamb mince cooked Lucknow style

Butter Chicken Patiyala
Chqrgrilled pu led chicken in a rich Makhni gravy

quastkqni Laal Maas
Sp'u:y lamb from the royal states of Ruqutl\an

Mushroom &. Soya Kac"\ai

Mushroom and soya chunks cool(e(_zl in a rich brown onion gravy -

Pk Paroart

Curried spinach and paneer cooked with ginger and garlic

Braised Basmati Rice

Naan
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'HERBS & SPICES

|nteresting chts about the herbs and spices used in our dishes.

Boririel StadeSanidh)

Fennel seeds l'nelps purify blood, improves eyesigl’nt,

Black Pepper (Kaali Mirch)

Enl‘lances digestion, aids weigl\t loss and treats ulcers
as well as helping maintain healthy skin and treating reduced water retention, treats constipation, |BS, *

colds and cougl’\s. |ncligestion and l)loqting.

Fenugree|< (Metl\i)

Fenu‘greel( lielps balance cl\olesterol, soothe muscle pain,l

Black Curnin (Kdali Jeera)

Relives stomucl\ urcl1es oncl cramps, recluces l'\lgl'l

blood BIESSHECTS well as l‘igl‘ cholesterol. reduce fever and maintain overall liver and l(idney health.

*

Garlic (Lasun)

GCII'liC l\elps comloat sicl<ness sucl\ as tl\e common COlCl,

Cinnqmon (anlclieeni)
Loaded with untioxidcnts, contains unti-inflammutory
. properties. It is known to reduce l\igh blood pressure, improves cholesterol levels and helps detoxify l\equ

alleviates gastrointestinql prololems. metals in the l)ocly.

Carom Seeds (Ajwoin)

Figl\ts bacteria and fungi. |mproves cholesterol

Ginger (Aclral()

Ginger has many health l)enefits inclucling relieving

levels, combats ulcers as well as relieves colcls,joint pains, regulclting blood pressure and

indigestion and clears qirflow. ; relieving heartburn and l)louting.

Capsicum (Sl\in1la Mirchi) : Mustard Seeds (Sarason)

A goocl source of fibre and'is a cardiovascular ltis l<nown to relieve migraine attucl(s, tliey are rich in

stimulant, which regulates blood pressure. It helps iron, zinc, calcium and omega 3 fatty acids. They also

speecl up metabolism and prevent indigestion. increase the metabolism rate of the l)ocly.

Mint (Poclina)v

Packed with antioxidants, l\elping cligestion and cqlming

Chilli (Mirchi)
It is known to suppress appetite and boost metabolism.
T stomach cramps and asthma.

Tumarincl (lmli)

Source of vitamin A, l\elps‘ lwigli blood pressure,

Cardamom (llyclmee)»

‘Helps loloecl circulution, sexual clysfunction,

clepression and digestive issues. reduces l\igl\ cholesterol and calms incligestion.

Turmeric (Haloli) : -

Contains powerful antioxidant compounds, which help

CI.OVGS (l.aung)
Cloves have an antibacterial and antiseptic properties.

Tl\ey l\elp figl\t oﬂ: bacteria and improve liver health. figl\t inﬂommation, improve memory and cleanses the

liver from excess toxins and alcohol.

Coriander (Dlmniya)

Coriander contains a rich source of fil)re and iron.

It promotes cligestion and gut health as well as f'igl\t

infection such as foed poisoning.
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indian kitchen and cockt_ail bar

MAKING YOUR
VISIT TRULY
MEMORABLE

Optioncl 10% service chcrge will be added to table of 5and over.
Allergy Notice please ask your server for dietary requirements
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