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Sunday to Wednesday till 6.30pm, then 8pm onwards
Thursday to Saturday till 6.30pm, then 9pm onwards
™ %7/ z

STARTERS ciooseone

AN

Pan Tossed Dumplings MAI NS CHOOSE ONE

(Vegefcble or Ch:ckgn) . All Mains Include
pan fried dumplings, tossed in spicy Dal Makhni, Butter Naan, Steamed Rice
Indo-Chinese sauce Y

Paneer Makhanwala v
soft paneer cubes, cooked in a creamy buttery
smooth tomato gravy, finished with dried fenugreek

Angara Paneer Tikka v
spicy smoked paneer tikka, mint & basil

Chicken Lollipop
crispy chicken wings pulled into lollipop,
served with spicy desi schezwan chutney

Chicken Railway Curry
old time’s sake traditional Indian railway special

T Wagyu Beef Seekh Kebab Pasanda
Murg Malail Tikka tandoori wagyu beef kebab, simmered in nut &

soft & creamy tandoori smoked chicken tikka, .
onion creamy korma

tandoori carrot salad

Grilled Nectarine, Burrata & Crispy Dhqbewclq Rajma Mq.sqlg Vo
red kidney bean cooked overnight in garlic &
Kale Nero Salad

chillies, tempered with tomatoes,

coriander, chilli & sesame-lime dressing, fried onion & fenugreek

crunchy green mung beans & radish

Prawns Machar Jhol
tiger prawns cooked in a kolkata style spicy
curry of pickled mustard & tomatoes
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DESSERT
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Warm Spice Chocolate Brownie Parle G Cheesecake
& gluten free brownie & chocolate crumble, farzi favourite* velvety philadelphia
E%) spice mix, vanilla ice cream cheese cake, parle-g biscuits, masala rabdi

Avegan option of express menu is available, please ask the server.
A discretionary charge of 12.5% will be added to your bill. Please let us know if you have any aIIerg|es
intolerance or sensitivity and if you require any extra information. Minimum 6 guests, to be taken by the entire table.
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