APPETIZERS

Poppadom Basket & Chutney Tray (D, M, 5, V)
Originated from Madras (Chennai) deep fried

crispy savoury snack, served with Fresh homemade
accompaniments,

Onion Bhaji (v, ve) 495
Deep Fried favourite snack of India made from
sliced onion, gram flour & seasonings

Punjabi Samosas (ve, G) 495
Pastry dough filled with homemade mixture of spicy
Potato, mix veg & seasonings

Vada Pav (M, G, D, E, N) 3.50
Vada being o spicy potato boll deep fried ina
grom flour batter, Bombay's own burger

Pav Bhaji (M, G, D, E, N) 695
indian Classic consisting of a thick spicy vegetable
grovy served with soft dinner rolls,

4.50

Gobhi/Mushroom Manchurian (ve, C, G, S, Se) 695

Indo chinese snack crispy couliffower or mushrooms tossed in
homemade spicy manchurian sauce

Gobhi/Mushroom 65 (D, So, M, C, Se) 695
A delicious crispy fried cauliflower or mushrooms, flavoured
with curry leaves and home made spices

Chilli Paneer/Mushroom (v, G, 5, So, S¢) 695
Botter fried cubes of paneer or mushrooms tossed in
homemade spicy Indo-Chinese chilli sauce.

Kurkure Bhindi (ve) 595
Crispy Fried okrg, served in CP style

Samosa Chaat (G, D) 595
Veg somosa served with sweet yoghurt, tamarind
& fresh herb chutney.

Papadi Chaat (G, D) 5.50

Crunchy papadi layered with vibrant chutneys, yogurt,
and spices- a delightful explosion of sweet, tangy,
and savory flavors,

Pani Puri (G) 550
Holow fried dough balls stuffed with potatoes, chickpeas
& tamorind served with spicy tangy water

Dahi Puri (G) 5.50
Fried dough bolis with potatoes, chickpeas, sweet yogurt,
tararmind chutney and sweet & sour flavour.

Dahi Bhalla Chaat (G, D) 495

Soft lentil balls fritters soaked in creamy yoghurt,
tamarind chutney & green chutney Lastly
gamished with ground spices.

Aloo Tikki Chaat (D,G) 495
Very popular snack of North Indio. Fried patties
made with peas, potatoes & chutenys.

Chaat Platter (G, D) 750
Popaodi Chaat, Aloo Tikki Chaat & Pani Puri. (2pcs each)

Chips/Schezwan Style (ve, C, Se) 3.50 / 4.50
Chips tossed in homemade IndoChinese schezwon sauce.

NON VEG STARTERS

Chicken 65 (M, G, E, C, Se) 795
Crispy chicken in Indo-Chinese sauce, yoghurt, curry
lecves, peppers & mustard seeds.

Chicken Manchurian (G, E, C, 5, Se) 795
spicy crispy chicken tossed in homemoade menchurion souce

Schezwan Crispy Prawns (G, £, C, Cr, 50) 8.50
Crispy coated prawns dipped in indo-Chinese garlic souce,

Keema Pav (G, M, D) 6.50
Keema Pav is a flovorful Indian dish featuring spicy
minced meoat served with soft, buttery bread rolls

Chicken Lollipop (G, E, C, 5, Se) 6,50
Deep fried crispy chicken drumsticks tossed in
indo-Chinese scherwan souce.

Chilli Chicken (G, E, C, 5, Se) 250
Crispy coated chicken dipped in Indo-Chinese chilli scuce

Schezwan Crispy Lamb G, €, C, 5, Se) 795
Crispy coated lamb dipped in Indo-Chinese
schexwan sauce.

Fish Amritsari (£, F) 6.50
Fried spicy fish cooted in gram flowr,
coriander seeds & spices.

Prawns Koliwada (cr, G, E) 750
Cooted prawns dipped in gram flour batter,
spices with choot masolo

P LATT [ RS (FOR 2 PEOPLE)

Indo-Chinese Platter (G, E, C, 5, Se) £19.50
Chicken Chili, Chicken Lollipop & Crispy lamb,

Veg Indo-Chinese Platter (D, 5o, M, C, Se) £18.50
Gobi, Mushroom Manchurian & Chilll Paneer

Tandoori Grill Platter Half/Full (G, o, N, M) £12.00 / £2099
Chicken tikkao, Malal Chicken Tikko, Lomb Chops,
Chicken Wings & Sheekh Kabob

Vegetarian Platter (G, D, M, C, Se) £15.50
Paoneer Tikka, Tandooeri Broccoli & Soya Choop.

Chascoal GRILLED STARTERS

Steeped in a troditional tandoori, morninoted with
yoghurt, spices, skewered & chargrilled.

Paneer Tikka (v, M, D, Se) £6.95

Tandoori Broccoli (ve, M, C) £6.50
Broccook skewered & chorgrilled in o tandocr,
marinated in cur CP spices.

Soya Chaap (ve C, 5, M) £2.50
Succulent tondocri soyo choop, marinated in cromatic spices,
griled to perfection, a vegetanan delight bursting with flavor.

Chicken Tikka (M, D) £250
Chicken tikko marinated in our CP spices,
skewered & chargriled in o tandoor.

Tandoori Chicken (M, D) Half £2.50 | Full £13.50
Whole chicken chargrilied in o tandoor to perfection,
marinated in our CP spices

Sheekh Kebab (D) £7.25
Skewered & Chargrilled spiced lomb mince marinated
in our CP spices

Malai Chicken Tikka (N, D) £795

Chicken marinated in rich dry fruit and creamy sauce,
cooked in o traditional tandoor.

Lamb Chops (M, G, D) £995
Lamb chops marinated in Koshmiri blended spices

Chicken Wings (D, G, M) £6.75
Chicken wings morinated in CP spices

Tandoori King Prawn (Cr, C, D, M) £10.50
King Prawns marinated in our CP spices,
skewered & chargrilled in a tandocor.

Naanwich CP Special (0, G) £799
Innovated by chef Akbar, Juicy seekh kebab wropped
in thin dough, cooked in tandoor tll crisp and crunchy
served with chips and dips.,

OPEN 7 DAYS A WEEK
SUN - THU - 12:00PM - 12:00AM | SAT - FRI - 12:00PM - 01:00AM

%2 Chef Platters

INDIAN STREET AND INDO CHINESE FOOD

Toaditionad CURRIES
Madras (sot) | Vindaloo very Het) | Jalfrezi (Medium) |

Dopiaza (Medium - ot) | Dhansak (sweet & Sour)
Kadhal (p) (Medium) | Bhuna iMedium) | Korma (o, N (M)

Chicken (D, N, M)...ceereereee £10.50
Lamb (D, N, M)....eeeeececcoosssns £12.00
Prawn (Cr, D, N, M)eeurrees e £14.00
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Vegetable (D, N, M......cccceessssccnnnsenssscssssancensss £9.50

INDO-CHINESE

Served with Manchurian or Schexwan Gravy,

Veg Fried Rice (ve, 5, Se, C) £9.00

Chicken Fried Rice (G, C, E, 5, Se) £10.00
Prawn Fried Rice (Cr, C, E, S, Se) £10.50

Veg Hakka Noodles (G, C, 5, Se) £10.00
Chicken Hakka Noodles (G, C, E, 5, Se) £10.00
Prawns Hakka Noodles (G, C, 5, Se) £10.50
Egg Fried Rice (E, 5, Se, C) £9.00

MAIN COURSE VEG

Paneer Tikka Masala (D, N, M) £10.50
Cottoge cheese cooked with bell peppers simmered in a rich
tomato gravy that adds a lovely smoky favour

Paneer Makhani (D,N,V) £10.95
Cottage cheese cooked in rich thick tomato souce & spices.

Chana Masala (v) €895
Pressure cooked chickpeors in onion & tomato
in 0 Homemode souce & spices.

Bhindi Masala (v) £9.50
Deep fried okra cooked with onion & tomato in
a homemade sauce.,

Methi Mutter Malai (D,v,N) £10.50
Greeen peos cooked with fenugreek leaves and hand picked spices

Palak Paneer (D V) £10.50
Chunks of paneer slow cooked in spinach gravy & spices.

Mutter Paneer (D) £9.50
Indian Cottage cheese and green peas cooked
in onion and tomato creamy gravy with spices.

Baingan Ka Bharta (D, v) £9.50
Baingan bharta is a traditional dish made with grilled
aubergine, onions, tomatoes, spices and herbs,

Malai Kofta (D, N) £11.00

Malai Kofta is a delicious dish of fried balls of potato
ond paneer in a rich and creamy mild gravy made
with sweet onions and tomatoes.

Our food is specially prepared in small kitchens where allergen
are present, We can't guarantee that our food and drinks are
all ollergen free as can find the traces. All our dishes contain
soya, musturd & gluten. Please speak to our staff about
allergen chart of our menu.,

MAIN COURSE NON-VEG

Chicken Tikka Masala (N, D, M) EN.95

Roasted tandoori chicken in fresh onion, tomato gravy & cream.,

Chicken Kolhapuri (M) En9s
Spicy chicken curry kolhopuri Style

Butter Chicken (N,D,M) EN9S
(The Nations Favourite) A unique nutty grovy finished
with cream to give a mild flavour to tandoor chicken

Methi Malai Chicken (N, D) E1.50
Fenugreek leaves, chicken cocked in smooth & creamy.

Palak Chicken (D) £11.50
Diced chicken chunks cooked with blend of fresh
spinach leaves, garlic, ocnion & tomato gravy

Desi Lamb Handi £1395
A Typical home style way of cooking with minimum
blend of CP spices

Railway Lamb (D, M) £1395
Lamb cooked in desi ghee with indion spices,
onion, tomato, fresh ginger & garlic souce

Lamb Shank Rogan Josh £14.95
Shank braised in Indion spices. The curry is Indion Kashmin style,

Lamb Andhra Pepper Fry (M) £14.00
Lomb pepper fry is o spicy, flavorful dish featuring
tender mutton pieces soutéed with block pepper,
curry leaves, and aromatic spices. Served Dry

Malwani Fish Curry (F,M) £13.95

Malvoni fish curry is one of the most exquisite dishes
from Malvani cuisine. It is filled with the richness of
coconut milk & ground Malvani spices.

Prawn Angara (Cr, M, D) £14.95

Prawn Angara is @ spicy, smoky Indicn dish featuring
marinoted prowns cocked in g rich, flavorful onion

- tomoto-bosed gravy & wine

Prawn Goan Curry (Cr, M) £13.95
Prawn curries use coconut milk making them creamy with
a bit of a unique Chef’s special spices

Staff Curry £1099

“Customize your experience with our flavorful staff
curry - choose between tender chicken or succulent
lamb, Pure satisfaction!”

Please osk o member of staff for any allergies

Keema Matar (Cr, M) £9.50
Keema Matar is a flavorful Indion dish made of minced

meat and green peas, seasoned with aromatic spices and herbs

Lamb Rara (Cr, M) £14.00
Lamb Roda is a flavorful dish made from finely minced lomb
meat and tender lamb chunks, seascned with aromatic spices

BIRYANI

Premium oged basmati rice, a combination of heart
warming fragrant spices, served with raita or curry sauce.

Lamb Shank Biryani (D, M) £16.95
Chicken Biryani (D,M) £12.95
Veg Biryani (D, M) En.9s

SIDES

Saag Aloo (v) £6.25
Chunks of potato slow cooked in spinach
gravy & spices,

Aloo Gobi (D, v) £6.25
Chunks of potato slow cooked with coulifiower
in gravy & spices.

Bombay Alu £6.25
Cumin, mustard seeds, flavoured potatoes with fragrant
spices and coriander.

Dal Makhani (D, v) £6.25
Black Lentils & Red Kidney Beons Slow Cooked
A very popular punjabi dish.

Tarka Dal (D, v) £595
Tarko dal is a simple ond delicicus lentl preporation
with onion & tomato masala

SUNDRIES

Onion & Green Chilli Salad £195
Mix Raita (D) £2.95

Whole Wheat Roti (G) £1.95
Laccha Paratha (G, D) £2.50
Plain Nan (G, &, D) £195
Butter Nan (G, E, D) £2.25
Garlic Nan (G, g, D) £295
Peshwari Nan (G, E, D, N) £3.25
Chilli Nan (G, E, D) £2.25
Keema Nan (G, E, D) £3.25
Cheese Nan (G, E, D) £295
Family Nan (G, E, D) £3.50
Onion Kulcha (G, £, D) £295
Paneer Kulcha (G, D) £4.00
Steam Rice £2.25

Jeera Rice £295

Pilau Rice £295

Keema Rice £4.25
Mushroom Rice £3.50

KIDS

Any Main Courses are served with chips or rice.
Lamb (D, N, M) £8.50
Chicken (D, N, M) £7.50

Paneer/Vegetable (D, N, M) £7.50
Chicken Nuggets £5.50

Malai Chicken Tikka (o, N, M) £6.50

DESSERTS - MEETHA

Gulab Jamun (N, D) £3.25

Gulab Jamun with Ice Cream (N, D) £295
Gajjar Halwa (N, D) £295
Gajjar Halwa with Ice Cream (N, D) £295

Kulfi Ice Cream (N, D) £2.50

Choice of Ice Cream (N, D) £2.50
(Vanilla, Chocolate, Strawberry)

C - Celery | G - Gluten | Cr - Crustaceans
E-Eggs | F-Fish | D-Dalry | N~Nuts | S - Soya

Se - Seamse | M- Mustard | V - Vegetarian | Ve - Vegan
Mo - Molluscs | P - Peanuts | SD - Sulphur Dioxide | L - Lupin

Lamb Hyderabadi Biryani (D, M) £14.95
Prawn Biryani (Cr, D, M) £1595



