KEY
(V) Vegan (WF) Wheat Free,
(0OG) Onion/Garlic Free ~ (HO) Healthy Option

Mixed Platter £8.95
A medley of individual starters, offering you a true variety of tastes and textures

Our AWARD WINNING Pethis £4.75
Spiced coconut, deep fried in a fluffy potato casing

Rhenghan Bhajia () (WF) £4.75
Thin sliced Aubergine in crispy batter

Hara Bara Kebab () £4.75
Mashed pea and cauliflower, shallow fried

Stuffed Chilli () (wF) (0G) £4.75
Stuffed pepper filled with spiced mashed potato and deep fried

Spring Rolls ) £4.75
Crispy deep fried mixed vegetable roll

Mushroom Bhajia ) (WF) £4.75
Whole crispy juicy mushrooms.

Samosas £4.75
Crispy deep fried mixed vegetable and paneer pastry

Dhal Kachori v £4.75
Spiced ground lentil balls deep fried in rotli

Corgette Bhajia ) (wR) £4.75
Fresh sliced courgettes infused with flavour.

Corn Roll ) £4.75
Crispy cashew nut and sweet corn mix coated in fluffy potato

Pea Kachori ) £4.75
Spiced ground pea and garlic balls deep fried in rotli

Bataka Vada () (WF) (OG) £4.75
Spiced mashed potato balls deep fried in a chick pea flour batter

Dhokra (WF) (0G) (HO) £4.75
Savoury sponge cake, steamed and garnished with a tangy mustard seed dressing

Mixed Vegetable Pakora ) (WF) £4.75
Spiced mixed vegetables with onions and cauliflower deep fried in spicy chick pea batter

Ideal to share with the starters....

Bhel Supreme (v £4.95
Tangy snack of puffed rice, potato and chick peas with tamarind sauce

Special Chaat £4.95
Diced samosa, topped with puri, potato, chick peas, yoghurt & tamarind

Dahi Puri £4.95
Baby puris individually filled with potato and chick peas and topped with yoghurt &
tamarind

Pani Puri (V) £4.95
Baby puris filled with potato and chick peas, served with spicy herb juice

Dahi Vada (0G) (HO) £4.95
Lentil balls, marinated in sweet yoghurt and garnished with tamarind & coriander

Having excited your taste buds, if you are still not in the mood for a curry
try something different...

Massala Dosa (V) (WF) (HO) £7.95
Rice flour crepe filled with a dry, lightly spiced potato & onion mixture and served
with spicy lentil soup and cool coconut & yoghurt chutney

Monster Dosa (V) (WF) (HO) £15.50
The LARGE version, plenty for two, gets the “WOW FACTOR!”

ADDITIONAL FILLINGS FOR YOUR DOSA : £1.20 each
Cheese, Mixed Peppers or Onions

Pau Bhaji £7.95
Mashed mixed vegetable curry, richly spiced and served with toasted
sandwich rolls

Extra Pau (2) £1.50

Uttapam (v) (WF) (HO) £7.95
Rich rice flour pancake with tomatoes, peppers and onions, served with a spicy
lentil soup and cool coconut & yoghurt chutney

Hara Bara Burger & Massala Chips () £7.95
Mashed Pea and cauliflower pate richly spiced and served in a burger with
spicy chips

Idli Sambar (v) (WP (0G) (HO) £7.95
Rice flour dumplings steamed and served with spicy lentil soup and coconut
& yoghurt chutney.

Special Thali (Available until 15.00). £13.50
A traditional Gujarati meal all in one. A choice of 1 Starter, followed by two curries,
3 rotlis, plain rice, papodom a choice of dhal or khadi, and for dessert a choice of
plain or mango shikand.

Our talented ‘Chef of the Year’ is pleased to offer you two traditional styles
of main dishes

Bhinda (v) (WF) (HO) £8.95
Okra or Lady fingrs that have been spliced and infused with Kaushy’s amazing
spices and cooked to produce a dry flavoursome curry

Bombay Bataka () (OG) (HO) (WF) £7.95
Chunky potatoes, cooked in a rich tangy sauce served in a Balti

Black Eyed Bean (V) (WF) (HO) £7.95
Steamed, cooked with garlic, tomatoes and spices. Full of flavour

Renghan & Pea (v) (WF) (OG) (HO) £7.95
Aubergine and Pea, richly spiced and served in a Balti

Zuchini and Channa Dhal () (WF) (HO) £7.95
Lentil and Zuchini curry, lightly spiced and steamed and full of new texture

Paneer Massala (WF) £8.95
Paneer, richly spiced and cooked in an onion base

Aloo Gobi v) (wF) (HO) £7.95
A famous dry potatoe and cauliflower curry

Chole ) (WF) (HO) £7.95
Chick peas cooked in a rich onion and tomato base. This dish caused havoc at
Leeds Mela!. The aroma is amazing

Vegetable Handi (wF) £8.95
Mixed vegetable curry cooked in a thick onion and butter base

Tarka Dhal v) (WF) (HO) £7.95
Mixed lentils cooked with tomato and cumin

Rotli () optional, (0G) (HO) £0.80
Thin, round bread cooked on a hot griddle and buttered

Puri (V) optional, (OG) £2.75 additional £0.60 each
3 Deep fried flaky puffed bread

Naan (V) optional, (OG) (HO) £1.95
Thick leavened bread, lightly buttered

Garlic Naan (HO) £1.95
Thick garlic infused leavened bread, lightly buttered

Bhath / Rice

Rice V) (WF) (0OG) (HO) £2.00

Boiled basmati rice

Kichdi ) (wFR (0G) (HO) £2.50
A traditional blend of basmati rice and lentil dhal, Khudi an absolute must!

Pilau Rice ) (WF) (0G) (HO) £2.50
Basmati rice cooked with mixed vegetables

Additional Pickle Tray (wWF) (HO) £1.75
Three traditional Gujarati pickles

Dhal ) (WF) (0G) (HO) £2.50
Hot rich lentil soup

Khudi (WF) (0G) (HO) £2.50
Yoghurt soup, ideal with pilau rice

Raita (wr) (0G) (HO) £2.25
Cool yoghurt with grated cucumber

Mint Yoghurt (WF) (OG) (HO) £1.75
Cool yoghurt with mint

Papodoms (V) (WF) (HO) £0.60
Grilled lightly spiced crispy papodoms

Chips / Massala Chips £2.75

Lassi (WF) (HO) £1.95
Choice of mango, massala or sweet

Lassi Jug (for four people) (WF) (HO) £7.75
Choice of mango, massala or sweet

Faluda (wr) (HO) £2.95
Rose flavoured milk with sweet fine noodles, topped with ice cream

Orange Juice, Mango Juice £1.75
Coke/Diet Coke/Sprite £1.75
Rubicon Passion

Water Still/Sparkling 330ml £1.45
Water Still/Sparkling 1 Itr £2.45

Please note that all products may contain traces of nut.

Albert Einstein, Alec Baldwin, Belinda Carlisle, Billy Idol Bob Dylan, Bobby, Bridgette Bardott,

Charles Darwin, Danny De Vito, Des’ree, Dre, Dustin Hoffman, Elvis Costello, Henry Ford, India Arie,
Joanna Lumley, Jodie Marsh, Jude Law, Kaushy, Larry Hagman, Minal, Mohan, Vincent Van Gogh,

Yasmin Le Bon, Ziggy Marley, Mohandas Gandhi
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