
C H O O S E  O N E  M A I N ,  S E R V E D  W I T H  S T E A M E D  R I C E 

WED - FRI 12 - 4 PM 

ACCOMPANIMENTS

A discretionary 10% service charge will be added to your bill, which is distributed to the team 

I N D I A N  S T R E E T  K I T C H E N 
NUTMEG 

CHEF'S lunch menu
£ 1 2  p e r  p e r s o n  

MAINS

Classic old Delhi butter chicken or paneer 
B U T T E R  C H I C K E N  (d) / B U T T E R  P A N E E R  (v)(d) 

L A A L  M A A S  (d)  ( + £ 3 )
Traditional Rajasthani smoked lamb curry with robust spices

C H I C K E N  T I K K A  M A S A L A  (d)                

J u n g l i  P O R K  
Speciality of tribes of Chota Nagpur Plateau, tender pork belly in a onion & hot spices curry

S A B Z  B A H A R  (vegan) 

K E R A L A  J H I N G A   ( + £ 3 )
Grilled king prawns with coconut and tamarind curry 

P A L A K  P A N E E R  (v)(d) 
Tender paneer cubes in rich spinach gravy 

B H I N D I  M A S A L A  (vegan)
Stir-fried okra with onion &  tomatoes

C H A R G E D  E X T R A
S A F F R O N  R I C E  (vegan) 

S T E A M E D  R I C E  (vegan) 

P E S H WA R I  N A A N  (v)(d)(g) 

C H E E S E  &  C H I L L I  N A A N  (v)(d)(g) 

L A C C H A  P A R AT H A   (v)(d)(g) 

N A A N  plain/ garlic/ butter  (v)(d)(g) 

 R O T I  P L A I N (vegan)(g) / B U T T E R  (v)(d)(g)

C U C U M B E R  R A I TA  (v)(d) 

M A S A L A  O N I O N  S A L A D  (vegan) 

£ 4
£ 3 . 5
£ 4
£ 4
£ 4
£ 3 . 5
£ 3 . 5
£ 1

£ 3
P A P P A D O M S  &  C H U T N E Y  (v)(d)             £ 4 . 5

Please note: All foods are cooked in vegetable oil produced from genetically modified soya.

( + £ 3 )

Cauliflower, green peas, beans, spinach and carrots sabji

Classic British chiken tikka masala



