
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
AN ALLERGEN CHART IS AVAILABLE ON REQUEST.

Crisp, golden. A colourful quartet on the side.

T H E W E L C O M E

M A H A R A J A ' S S W E E T P L A T T E R

A classic North Indian dish made for cities,

towns, villages, and highways alike. Thick,

spiced, and built for scooping with naan.

From the Malabar coast, delicious and

traditional village-style coconut curry.

Chef Gaurav’s grandma’s potato and

peas recipe. Gran knows best.

All the way from South India, this curry stars

spiced fish in a creamy coconut sauce.

One of Delhi’s most loved curries.

Paneer simmered in a rich, velvety

butter masala.

Inspired by the hustle and bustle of India’s

railway journeys. Coconut-led, gently spiced,

and built for comfort.A TABLE MADE
FOR SHARING

FATHER’S
DAY

 £30
PER PERSON

Good food, 

great company.

Made for Dad. 

Includes a bottle of Cobra

or a large soft drink for Dad.

Golden milk dumplings
soaked in saffron syrup.

Delicate saffron-infused
 sweet pearls. 

Soft coconut spheres
scented with cardamom.

Father’s day exclusive. Crisp-fried chicken,

brie and cheddar with a molten centre;

Served with a spiced cranberry chutney.

Light, crisp Delhi-style

onion fritters,

Charred at the edges, finished

exactly as it should be.

Father’s day exclusive. Paneer marinated in

pickling spices, roasted over charcoal.

Served with a spiced cranberry chutney.

Lightly battered and spiced

the Punjabi way.

Golden-fried, tossed in a glossy

Indo-Chinese glaze.

S T R E E T C E L E B R A T I O N S

T H E C U R R Y F E A S T

The iconic Old Delhi butter chicken with

charred tandoori chicken in rich makhani

sauce.

Chicken in a creamy sauce infused with

fresh mint, coriander, capsicum and a

gentle hint of chilli, inspired by Old Delhi.


