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INDIAN
HORS D'OEUVRE

Crab Cakes(c)
Claw meat tossed with curry leaves, ginger, gréglfies and made into patties

(or)
Singara(v) (G) - Bangladesh
Cone shape rickshaw wale favourite sngpically served at road-side tracks from stalls and carts.
Made of vegetarian fillings primarily of baby ditpotatoes over a flour based covering, deep fried.
“My enduring memories of my homeland” - Owner

(or)
Chicken Patties(c)
Ground spicy chicken breast wrapped in poori bread

(or)
Aloo Chaat(v) () - North Indian
Sautéed dicetlaby potatoes stir fried with tangy chatt masal lsint of tarmind chutney,
served in a crispgastry basket

(or)
Aubergine Ghost(N)
Simmered lamb stir fried with aubergine flesh, onitbmato with coriander and red chilli.
Garnished with ground coconut

(or)
Chicken Sattay(N) - Thailand
Delicious Thai style savoury chicken, diced belppers and onions marinated in ground turmeric
served on skewers with layer of sweet chilli & pataoutter

(or)
Café Rickshaw Saladwv
Salad leaves, melon, plums, mangoes, pineapplesaray

dressing, topped with sunflower seeds

(or)
Mosala Wingspcs)
Spring chicken wings marinated in tikka paste andlsed in clay oven

(or)
Fish Fry Masala )
Fillet of pangus rubbed with mix spice, ground Ighiime juice and brown sugar and sealed with dtwar
“Growing up relatively close to a coastal region in
Bangladesh, had plenty of access to fresh seafood”hef

(or)
Arbi Vadai ) @) - Kerala
South Asian snack, raw arbi (taro root) gratedfaied crispy

(or)
Nargis Kebab ) - South Indian
Boiled egg covered with spicy minced lamb skeweneal clay oven and served on a thin omelette.
“This brings me lot of memory of my college life ad very popular amongst
the students as they indulge with their loved ones’Chef

) Denotes Vegetarian
)  Contains nuts— Other dishes may also contain nuts, please chetbkserver

() Contains Glutens —Other dishes may also contain, please check witlese
If you have any known allergies, please menti@séwhen ordering so that we can guide you with gbaice.

Source:If following produce not available a suitable attative would be used
Chicken - United kingdomLamb - New ZealandPrawns -China/Malaysia King Prawn - Bangladesh

Vegetable Oil - KTC (low cholesterol)

We endeavour to purchase our produce often asip@splease be understanding if certain dishesiaagailable. It is our aim to
provide the highest standards of quality in theppration of good food, using only the finest seaspnoduce.



ENTREES

Nilgiri Kuruma - Tamil Nadu
Served with steamed basmati rice
Nilgiri literally means blue mountains with lushegn forest,
they are part of western ghats making up the saefitern.
Harmonized Chicken dish with garam masala, panedgsoppy seeds, cumin, curry leaves, green
chillies, fresh mint leaves and coconut paste,

Recommended wine Bin 1- Remi & Jerome Sauvignon

(or)
Hariyali Tikka
Bite sized barbecued sautéed chicken breast rubitegaste from blended coriander,
minty yoghurt, green chillies and other distinctfls/ours
Recommended wineBin 4 Cono Sur Gewurztraminer

Coxi Chicken
Juicy lime cured to mellow down the sourness, serest with mango pulp chutney,
spiced with mix pickles and seasoned with cumin
Recommended wineBin 7 C J Pask Sauvignon

(or)
Butter Chciken
Also known asviurgh Makhni . Strips of marinated tandoori chicken cooked with
blended almonds, cashew nuts tomato paste and sadrimebutter milk for a soft mild
creamy essence
Recommended wineBin 3 Lyrebird Colombard/Chardonnay

(or)
Chicken Sicilian

Jalfrezi style dish with Italian cuisine twist, &xyof mozzarella cheese
Recommended wineBin 17 Alto Pampas Pinot Noir

(or)
Goan Shrimp curry - Goa
This mouth-watering Portugal influenced dish prepaising blend of red dried chillies, vinegar,
mustard seeds, zeera paste. Seasoned with coctkugugar and coriander leaves
Recommended wineBin 16 Los Vilos Cabernet

(or)
Achari Gosh- Punjab
Pungent dish flavoured with blended seeds of mnetistard, zeera, nigella, chironiji, till.
Completed with curd, coriander leaves, chillis,gginand slice lemon.
Recommended wineBin 18 Lyrebird Shiraz/Cabernet
(or)
Bhuna Gosh - Andhra Pradesh
Pan roasted lamb prepared using browned slicechgni@asuri methi (fenugreek), bell peppers,
green chillies. Processed using slow cooking mettwdring out the dark brown roast flavour
Recommended wine Bin 21 Marques De Caceres Rioja Tinto

(or)
Five Type Chilli Paneerwy @) - Gujarat
A very hot semi dry dish prepared using home-madé&h cheese, bell peppers, naga, ground red

chilli, bird’s eye chilli and fresh green chilli drdrizzles of soya sauce and lemon zest to taste
Recommended wine :Bin 6 Blue White Chenin Blanc

(or)
Vegetable Malai Kofta v m
In India this dish for special occasions.
It's the vegetarian alternative to meatballs cdhgfolaced in a pool of tomato creamy sauce
Recommended wineBin 20 Tanners Claret

Served with
Steamed basmati Rice,, Chapatti v or Naan breade) v
Upgrade Rice or Naan for £0.50p
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