
-Tapas menu 

All our food is seasonal and freshly prepared in our kitchen.   Allergens are present in this menu. Please speak to the stuff with any concerns.  (VE) Vegan (V) Vegetarian (GF) 

Gluten Free (N) Nuts (DF) Dairy Free (D) Dairy. A discretionary 12.5% service charge will be added to your bill and goes directly to the team. 

 
 

 

Veg Small Tapas 

• Pani Puri (8pcs) £4.5 

Crisp puris with tangy water, potato, and 

chickpeas. (VE) 

• Crispy Kale Chaat £5.5 

Fried kale served with chutney (GF, 

available in vegan option) 

• Tortilla Chaat £5 

Crispy Tortilla and chickpeas chaat served 

with chutney. (available in vegan option) 

• Naan (1 pcs) £2  

Soft, leavened flatbread (VE) 

• Zeera Rice £4 

Fragrant basmati rice cooked with cumin 

seeds. (VE) 

• Crunchy Corn £4 

Fried corn quarters with fried spinach. (VE) 

 

Non-Veg Small Tapas 

• Chapli Kebab £6 

Spiced minced meat patties, often fried until 

crispy. (GF) 

• Punjabi Fish £6.5 

Fried fish marinated in spices, often served 

with chutney. (GF) 

 

 

 

 

 

 

 

Main Tapas 

• Daal Tarka £5.5 

Lentils cooked with spiced, tempered oil or 

ghee. (VE) 

• Saag Paneer £7.0 

Spinach & Kale puree cooked with paneer 

and aromatic spices. (D) 

• Baingan Bharta £6.5 

Smoky mashed eggplant cooked with 

tomatoes, onions, and spices. (available in 

vegan) 

 

 

 

 

Main Tapas 

• Lamb Curry £8.5 

Tender lamb cooked in a rich, spiced gravy. 

(GF, D) 

• Methi Chicken £8.0 

Spiced chicken curry with fenugreek leaves 

(D) 

 

Sweet Tapas 

• Vermicelli and Carrot Kheer £7.5 

Sweetened milk pudding with vermicelli, carrots, and nuts. 

( D, N, G) 

• Shahi Tukda £7.5 

Fried bread soaked in sweetened milk, garnished with nuts. 

(D, N, G). 

 


