
INDIVIDUAL TIFFINS- £15

SHARING THALIS - £32.50

T H E  L U N C H  T I M E

T h e  C o r i a n d e r  C h i c k e n  S p e c i a l

P a n e e r  B u t t e r  M a s a l a

S a a g  P a n e e r

B u t t e r  C h i c k e n

T h e  C o r i a n d e r  C h i c k e n  S p e c i a l

M a t t e r  P a n n e r

S a a g -  C h i c k e n

C h a n n a  m a s a l a

D h a b h a  M u r g h  M a s a l a

B u t t e r  C h i c k e n

D a l  M a k h a n i  

Chunk’s of Paneer in a creamy tomato and lightly
spiced based

Chunks of Paneer cooked in our signature Saag base

Pea’s and chunks of Panner in a home style base with
a blend of in house spices and fresh Coriander 

A winter greens delicacy, tender meat pieces in a
slow cooked base of mustered greens with fresh
ginger, garlic and chilli 

A chickpea curry, in a deep and smokey tomato
Masala sauce

Dhabha chicken curry served on the bone, an 
in-house special inspired by Gurmail’s Dhabha

Whiskey flavoured chicken, in a spicy signature sauce
and chef’s special spice blend

Off the bone chicken in a rich nut based sauce with
Ghee, cream and yoghurt

M u r g h  K a l i  M i r c h
Chicken in a yoghurt based sauce with the warmth
of freshly ground Black Pepper

Chargrilled chicken simmered in a creamy tomato and
dried Fenugreek base, finished with cream

A l o o  B a i n g a a n  S a b j i
A house hold staple of baby Aubergines and
Potatoes in a spicy onion and tomato masala sauce,
finished with fresh Coriander

P u n j a b i  B h i n d i
Stir fried Okra with onion, tomato and lemon, served
with onion seed and fresh Coriander

S e r v e d  w i t h  D h a l  o f  t h e  d a y ,  P u l a o  R i c e  o r  B u t t e r  N a a n

M E A T V E G E T A R I A N

12:00-2:30PM
MENUMENU

C h o o s e  2  o u t  
o f  t h e  f o l l o w i n g

Whiskey flavoured chicken, in a spicy signature sauce
and chef’s special spice blend

Chargrilled chicken simmered in a creamy tomato and
dried Fenugreek base, finished with cream

C o m e s  w i t h . . .  
F e n u g r e e k  &  T u r m e r i c  A l o o
D h a l  o f  t h e  d a y
R i c e

N a a n

R a i t a
O n i o n  B h a j i ’ s

U p g r a d e  t o  L a m b  o r  F i s h  f o r  a n  e x t r a  £ 3  p e r  d i s h !

S h a h i  P a t i a l a  M u r p h D , N

D , M

D

D , N

D , N

M

D , N

Rich and slow cooked black gram and kidney beans
with burnt garlic, tomato and fresh Coriander

ALLERGY REFERENCE 
GLUTEN (G)  DAIRY (D)  FISH (F)  CRUSTACEAN (C)
NUTS  (N)  MUSTARD (M)  EGGS  (E)  CELERY (CE)



S e r v e d  w i t h  f r e s h  s a l a dRICE BOWLS

OTHER CLASSIC PUNJABI BITES

C u r r y  &  R i c e  B o w l -  £ 8 . 5 0

T a n d o o r i  R i c e  B o w l -  £ 9 . 5 0

- B u t t e r  C h i c k e n
- T h e  C o r i a n d e r  C h i c k e n  S p e c i a l

- S a a g -  C h i c k e n
- P a n e e r  B u t t e r  M a s a l a

M
D , N

D , N

U p g r a d e  t o  L a m b  o r  F i s h  f o r  a n
e x t r a  £ 3  p e r  d i s h !

Choose from any Tandoori Chicken or Veg item.
Served with salad, mint sauce.

Choose from any of the following

T h e  C o r i a n d e r  S p e c i a l  C h i l l i
C h e e s e  N a a n - W i c h  w r a p

£ 1 0
- choose your tandoori

option! 
- ⁠add your salad 
- ⁠add your sauce 

- ⁠served with masala chips

C h o l e  B h a t u r e

K u l c h e  C h o l a y

P a r a t h a  o f  t h e  D a y

2 Bhatura, Channa masala, Laccha onions 

2 stuffed kulche, Channa masala, Laacha onions

Raita & Pickle.  Stuffed Paratha of the day
£ 1 0

S e r v e d  w i t h  
B o t t o m l e s s  C h a i

£ 1 5

£ 1 5

ALLERGY REFERENCE 
GLUTEN (G)  DAIRY (D)  FISH (F)  CRUSTACEAN (C)
NUTS  (N)  MUSTARD (M)  EGGS  (E)  CELERY (CE)

NEW


