
(GF) Gluten free - (N) contains nuts - (D) Dairy mixed.  
Dishes may contain traces of gluten & nuts, In case of food allergies, 

please speak to one of our team member before place an order.

NIBBLES
MINI MASALA PAPADS (V) 2.50
Mini poppadums deep fried for two

BOMBAY BHEL (V)  3.95
Puffed rice with crisp gram threads, peanuts, 
red onions, tomatoes & coriander mix

CARBS 
STEAMED BOILED RICE  2.50
PILAU RICE 2.95
GARLIC OR PLAIN NAN 3.25
CHILLI CHESSE NAN 3.75
CHILLI FRIES  3.50

CHUTNEY'S 
ONION CHUTNEYS  95P
MANGO CHUTNEY’S  95P
MIX PICKLE  95P
MINT  95P
CHILLI & CORIANDER 95P

CUTTING CHAR-GRILL (GF)
AMRITSARI LAMB CHOPS 8.50
Succulent lamb marinated over the night with 
chef special amritsari sauce before char coal 
grilled cooked. Served with fresh salads, leafs 
and mint yogurt sauce.

MURGH TIKKI GARAM MASALA  7.95
Baby chicken cubes carefully marinated with 
mix spices 24 hours before chargrilled; 
served with cubes of fried onions, peppers 
and garam masala sauce. 

LAMB BOTI  8.75
Succulent cubes of lamb marinated with mix light 
spices 24 hours before chargrilled; served with mix 
salad and chef special mint yogurt. 

ANGRY CHICK  6.95
Succulent chicken thighs marinated & roasted 
in tandoor spices, yoghurt, ginger & garlic; 
served with mix salad and chef special mint 
yogurt and chilli chutneys. 

CUTTING MEAT (GF)
MAA'S BUTTER CHICKEN (D)   6.95
Show stopper dish. A thick sauce from mum's 
recipe, great combinations of Goa'n mixed 
spice with peanut butter, curry leaves, 
caramelised onions and hint of single cream; 
add £1 for Lamb

MALAI MURGH (D)(N)(Mild)  6.95
Tandori spiced baby chicken chargrilled mixed with 
chef special tikka masala sauce cooked in a slow 
fire, rich and creamy dish, contains ground nuts

DUM BIRIANY CHICKEN OR LAMB  8.50
Tender lamb or chicken cooked in raw spices 
then layered with pure aromatic basmati rice, 
garnished with caramelised dried onions & 
coriander; add £1 for Lamb

RAILWAY LAMB OR CHICKEN  6.90
Traditional lamb or chicken and potato curry 
served in India’s first class train compartments; 
Lamb or chicken cooked in Indian authentic style 
in handi with raw species; add £1 for lamb 

KARAHI LAMB or CHICKEN  6.95
Probably the most popular gosht curry in Lahore, 
Pakistan; slow cooked lamb prepared with chef 
special Punjabi masala sauce with fresh green 
chilli & coriander; Add £1 for Lamb

SAAG LAMB or CHICKEN  6.95
Fresh baby spinach cooked with fresh garlic and 
ginger like desi home style before prepare with 
tender Lamb or chicken. Add £1 for Lamb

DHABA LAMB or CHICKEN  6.80
Delicious chicken curry from the G.T roadside 
dhaba’s of Punjab, medium to taste; 
add £1 for Lamb

ROYALE NAWABI 
CHICKEN or LAMB (D)(N)(Mild)  6.95
Chicken cooked in aromatic ground 
spice-mace, nutmeg, almonds, coconuts with 
fresh Scottish single cream to make a 
delicious sweet and creamy to taste. 
Add £1 for Lamb

CUTTING CHATS
KHASTA KACHORI (V)  5.70
A delicious, spicy, fried puffed pastry; is brushed 
with spicy moong dal & potatoes mixture and then 
deep fried. served with yogurt-based chutney, chilli 
& coriander sauce, garnished with leaf’s

BOMBAIYA RAGDA (V) 5.25
Popular afternoon pattice in Mumbai. Spiced 
potatoes cakes  served mint chutney and leaves

SABJI KI SINGHARA (V) 5.25
A traditional Bangladeshi pastry stuffed with freshly 
prepared seasonal vegetables with drizzles of 
chutney’s

CHICKEN SIXTY-NINE (GF)  5.80
Game changer! deep fried baby chicken strips 
are deep fried with chef special mix spices batter 
coating, served with sauce.

LAMB SOMOSA  5.75
Punjabi shortcrust pastry stuffed with spiced 
minced lamb

FRANKIE PANEER (V) 5.90
An open roti wrap with soft tandoori spiced 
chargrilled paneer cheese, jewels of pomegranate, 
mint, spinach & chef special own chutney's.

TAMARIND CHICKEN WINGS (GF) 5.95
Chef special spices marination mixed with baby 
chicken wings to cook in char coal grill before 
tossed with home made tamarind sauce, garnished 
with sesame seeds.

DESSERTS
KULFI ICE CREAM  2.75
GULAB JAMUN 3

CUTTING FISH & SEAFOOD (GF)
CHILLI TIGER PRAWNS 8.95
Modern Irani cafés recipes where is a blend of 
Indian & Chinese recipes combined! Fresh 
garlic-ginger-soy-chef special chilli sauce tossed 
with fried onions, capsicums and gunpowder

PONDICHERRY FISH  8.95
Daily fresh fish cooked with chef special 
Pondicherry sauce made with mix spices & 
coconut milk to give rich flavor

LOCHFYNE CHILLI SALMON  11.50
Fresh Salmon cooked in slow grill to keep tender 
and juicy with chef special hakka chilli marination.

CUTTING VEG & VEGAN (GF) 
DAL MAKHANI (D)  6.50
Dark black split lentils cooked for several hours to 
make rich and deeply flavoured with butter and 
cream; ask if vegan style

TEMPLE PALAK PANEER (D) 6.75
Tender cubes of soft paneer cheese simmered with 
velvety smooth, spiced tomatoes, cooked with 
freshly grounded spinach. Vegan option:Temple Alo 
Palak

OKRA FRIES 6.25
Lady finger cook with mix spices, onions & 
fresh coriander like bhajis style.

CHAII-STEEPED CHICKPEAS  6.25
Chickpeas simmered in a rich Darjeeling 
mixed spiced, tomato & garam masala

KADAI KATHAL  7.25
Hot. Young green Jackfruit slow cooked with 
chef special Punjabi masala sauce with fresh 
green chilli, onions and peppers.

BOMBAY BENJAN   6.25
Fresh Aubergines deep fried & cook with mix 
masala sauce

JACKFRUIT DUM BIRIANY 8.25
Popular south Asian  sweet fruit is a meat substitute 
for veg.& Vegans. Young jackfruit cooked with chef 
special biriany spice mix and then dum cooked 
layered aromatic basmati rice (mention if vegan)

HAKKA CHILLI PANEER (D)  8.75
Cubes of paneer marinated with mix tandoori 
spices cooked in chargrilled; Served with fried 
cubes of onions, capsicums & garam masala

HERE AT THE CAFÉ WE SERVES TAPAS STYLE OF FOOD AND WE RECOMMEND 2 DISHES EACH PERSON 
AND DISHES COME OUT AS AND WHEN THEY ARE READY

KHEEMA FATTY PAU  6.95
Old Bombay's Iranian café Inspired: 
Spiced minced Lamb and garden peas 
on a toasted; served with buttered  bun 
maska.

GUNPOWDER CHICKEN 7.25
A classic Old Bombay's Iranian cafe 
dish. Not a curry! Char-grilled chicken 
strips are tossed with onions, peppers, 
garam masala and chef's special 
'Gunpowder Sauce'

BUN MASKA 3.90
Iranian Cafe's classic fluffy round bread, 
prepare with butter and cream. Can 
enjoy with any curry's, on its own or with 
chaii. 

BUN MASKA & CUTTING CHAII 5.00
The concept of bun maska and chaii 
kicked off with the establishment of Irani 
cafes in Bombay.

KOLIWADA FISH  6.85
Koliwada refers to a colony of Kolis 
(Fisherman) in Mumbai.
Fresh Panga fillet cut into cubes and 
marinated with thick batter chilli sauce to 
deep fry. Crispy outside, tender inside.
A Very Popular dish at Koliwada Colony's & 
neighbouring areas.
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