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

SUNDAY BRUNCH MENU
PAVS

EGGS(12pm-4pm)
Egg Burji (V)

£6.5

Andhra-style scramble eggs served on sourdough
with tomato pachadi

Masala Cheese Omelette (V)

£7

Cheese omelette with tomato, onion, coriander and
green chilli, served on sourdough

Andhra Eggs Kejriwal (V)

£8.5

Not to be confused with the infamous Mr Kejriwal.
Sourdough toast, coriander and coconut chutney,
fried egg and cheese

Shredded Lamb Fry, Masala Quail Eggs

£11.5

Mutton Fry

CHOTA

Pork Chorize

Whole softshell crab in a garlic and butter sauce

Andhra Prawn Fry

£10.5

Portuguese chorizo stir-fried with garlic, ginger and
Hyderabadi whole spices, served in a brioche bun

£8

Lamb and lentil patty served with fried egg in
brioche bun

BADA
£15

Aubergine stuffed with peanuts and poppy seeds,
roasted and served with wholesome horse gram dal
and steamed rice

£6

Banana Chilli stuffed with potato and paneer, served
with a tamarind chutney and fried puffed rice with
peanuts and coriander chutney

Butter Garlic Soft Shell Crab

£9

Slow cooked semi-dry lamb curry with fresh ginger,
served with brioche bun

Roast Stuffed Aubergine, Ulavacharu dal,
Steamed Rice

Stuffed Banana Chilli, Fried Puffed Rice and
Tamarind

£8.5

Stir-fried homemade paneer with red chillies and
spices, served with a brioche bun

Shammi Unda

Hyderabadi breakfast stack with sourdough,
fenugreek pachadi, stir-fried lamb topped with spicy
fried quail eggs

£7
£9

Stir-fried Prawns cooked with red chili, coconut and
curry leaves

Chili Hake with Steamed Banana Leaf Coconut
Rice
£19
24-hour marinated hake, slow roasted and served
with steamed banana leaf stuffed with coconut rice

Andhra Baby Chicken, Mustard and Coconut
Chutney, Pickled Onion Salad
£16.5

Half baby chicken roasted in a dry masala rub,
served with coconut and mustard seed chutney with
pickled onion salad. One to get your hands dirty!

Tawa Seafood Biryani with Prawns, Squid and
Tilapia, Kachumber Raita
£18

MEETHA
Pistachio Kulfi, (V)

Pistachio Kulfi ice cream, served with chilli guava
coulis and Indian shortbread crumb

Watermelon Chaat (V)

Fresh watermelon served with whole spices

Bottomless Drink
Hyderbadi Rum Punch

Masala Paneer (V)

£6

DUM BIRYANIS
£6

(Two Hours per person)

Old Monk Rum, Mango Juice, Pineapple Juice,
Grenadine

Biryani prepared a la minute with King Prawns,
Squid and Tilapia, served with a salad based raita
and papads

£15

Whole Lamb Shank Biryani

£21

Chicken Biryani

£14/19

Seasonal Veg Biryani

£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.

Timings: BRUNCH SUNDAY ONLY 12PM to 4PM and 6PM to 10PM

