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

TA N G R A  C H I L L I  C H I C K E N  £ 1 0  
o r  TA N G R A  C H I L L I  P A N E E R  (v)(d)                                   £ 9 . 5
Kolkata’s Tangra style stir-fried chicken drumettes or 
tender paneer  cubes

 £8 G O L G A P P A  (vegan)(g)
Spiced potato & black gram stuffed wheat bubbles served with tangy 
mocktails

   £10 TA R E L I  M A C C H I   
Spice marinated pan-fried sea bass , apple & fennel slaw, capers-raisins puree
M A L AVA N I  P R AW N  S U K K H A
Konkani spicy & tangy prawns with coconut & chillies

S A M O S A  C H A AT   (v)(d)(g)                                                    
Bengali samosa chaat, chole & honey yoghurt
L A M B  B H A B H R A
Minced lamb, green gram & chickpeas flour patties with hemp seed, garlic 
&  herbs chutney

B H AT T I  K A  M U R G H  (d)  
Tender chicken thigh roasted with blend of spices, herbs &  yoghurt  

G A R L I C  C H I L L I  G O B I   (vegan)                                                
Crisp-fried cauliflower tossed in homemade garlic-chilli sauce 

A N C H O V I E S  P A K O R A 
Amritsari batter-fried anchovies, sorrel & dill relish 

P A O  B H A J I  (v)(d)(G)    OR  K E E M A  P A O  (d)(G)                                           
Buttered soft bun with minced vegetable curry or minced lamb & green 
peas curry
L A D A K H  M O M O S 
Steamed or fried seasonal vegetables  (vegan)(g),
chicken(g) or lamb  (g) momos with smoked garlic & tomato chutney 

£ 7 S A B Z  B A H A R  (vegan) 

£ 6 . 5J E E R A  A L O O  (vegan) 
Baby potatoes tossed with cumin seeds 

£ 7 P A L A K  P A N E E R  (v)(d) 
Tender paneer cubes in rich spinach gravy 

£ 7 

£ 7  

B H I N D I  M A S A L A  (vegan)

£ 6 . 5  P A N C H  P H O R A N  D A L  (vegan) 
Five spices tempered yellow lentil 

D A L  M A K H A N I  (v)(d) 
Slow cooked black lentil

£ 1 1

£ 1 0  

£ 10

£ 10

£ 9.5

£ 9 / £ 10

£ 9 . 5  

 £ 8.5 

£ 8 . 5  

SIDES

be 100% allergen or contamination free. 

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

Stir-fried okra with onion &  tomatoes

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

 £9.5K h a s t a  K a d d u  (v)(d)(g)
Butternut Squash, chickpeas &  goat cheese pie, wild berry chutney

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



MAINS

Tandoori corn-fed chicken breast, stuffed with spinach, authentic British 
tikka masala gravy

M U R G H  B U T T E R  M A S A L A (d)

£ 1 9

£ 2 4

B A I G A N  B I R I N C H I  (vegan)
Grilled aubergine steaks, nigella seeds tempered tangy tomato curry
L A A L  M A A S  (d)                                                            
Slow roasted boneless lamb shoulder with traditional Rajsthani lamb curry

£ 2 4P AT R A  N I  H A L I B U T

£ 2 5K E R A L A  J H I N G A 
Grilled king prawns with coconut and tamarind curry 

S m a l l  £ 1 6

R A R A  P O U S S I N  (d)                 
Smoked baby chicken on the bone with creamy minced chicken curry

£ 2 1  

Fresh herbs marinated steamed halibut wrapped in banana leaf, 
pineapple pachadi

K E B A B  R ATA N  (d) 
Tandoor smoked lamb chop, chicken tikka and ajwaini prawn

£ 2 0

N A L L I  G O S H T
12 hours slow cooked lamb shank with brown onion and hot spices

M A L A I  B R O C C O L I  (vegan)(n) 
Baked spiced broccoli with coconut & onion malai curry

Portobello mushroom topped with wild mushroom duxelles, creamy spinach curry 

J u n g l i  P O R K  
Speciality of tribes of Chota Nagpur Plateau, tender pork belly in onions & hot 
spices curry
H Y D E R A B A D  B I R YA N I  
Vegetable (v)(d)(g*) - seasonal vegetables or                                                 
Chicken (d)(g*)- chicken thigh cooked along with aromatic basmati rice and spices 

£ 2 3  

K U M B H I  P A L A K   (vegan)                         

E A S T  I N D I A N  D U C K  (g)
Traditional curry from Mumbai’s Anglo-Indian community, spicy &  fragrant 

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) 
O N I O N  B H A J I  (vegan) 

£ 3 1  

£ 1 9

£ 1 9  

£ 2 1

£ 1 9  
£ 2 0  

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

£ 2 . 5

£ 1
£ 3

ACCOMPANIMENTS

be 100% allergen or contamination free. 

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 

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

B I G  £ 3 0

P A N E E R  B U T T E R  M A S A L A  (v)(d) 
Tandoori Paneer tikka stuffed with apricot, authentic British tikka masala 
gravy

£ 1 9  



