All of our dishes may contain traces of nuts. Please inform the waiter of any allergies or dietary
requirements you may have.
(V) – Vegetarian (GF) – Gluten Free

SNACKS

VEG
Masala Kachumber Papad

£4

Papad, mint chutney, spices, salad

Dahi Kebabs (V)

NON-VEG

Apollo Fish Fry

£8

Stir-fried Tialpia with curry leaves,
coconut and chickpea sev

```£5.75

Fried yoghurt patties, Andhra
tomato chutney

Andhra Prawn Fry (GF)

£9

King Prawns cooked with red
chilli and Coconut

Gobi Manchurian (V)

£6.75

Nizami Chicken Lollipops (GF)

Masala Paneer Pav (V)

£8.5

Shikampuri Kebab (GF)

£7

Kala Channa Fry (V)

£6.25

Mutton Keema Sali Pav

£8

Pattar Ke Kebabs (GF)

£9

Crispy cauliflower topped with
a soy and green chilli sauce

Spiced paneer, toasted bun

Black chickpea curry, paratha

Chicken lollipops tossed in a hot
and sour Schezwuan peppercorn sauce

£6/11

3Pcs/6Pcs

Yoghurt-stuffed lamb patties, mint pachadi

Slow cooked lamb mince, toasted bun,

Stone-flower seared lamb shoulder, fenugreek
pachadi

DUM BIRYANIS
Whole Lamb Shank Biryani £21

Chicken Biryani

Seasonal Veg Biryani

£14/19

£12/18

(Paneer, Green Peas, Potato and Mushroom)
All our Biryanis come with Beetroot Raita, Mirch Salan (Padron pepper in a peanut and sesame seed
curry), House Pickle and Papads. Vegan and gluten-free option available.

CURRIES
Hyderabadi Haleem

£14

Curry Leaf Chicken (GF)

£12.5

Kadhai Paneer (V/GF)

£11

Dal Tadka (V/GF)

£8

Heartwarming spiced stew of
lamb and lentils

Stir-fried paneer in a hot and
sweet chilli sauce

SIDES

Mint and cashew nut based chicken curry tempered
with a curry leaf pachadi

Urad and Channa lentils cooked simply, with a
tempering of red chilli and curry leaves

DESSERTS

Paratha

£3

Beetroot Raita

£3

Mirchi Ka Salan

£3

Jeera Rice

£5

Plain Yoghurt

£2

Pistachio Kulfi, Mango Coulis

£5

Gulab Jamun, Honey Srikhand

£6

Pistachio ice cream, mango coulis, rose petals

Sugar soaked milk doughnut with cardamom and
honey yoghurt

