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Available Monday to Sunday

12:30pm to 4:30pm (last seating)

1 
BOOZY 

£37.95 pp

Enjoy unlimited prosecco, 
mimosa, draught Heineken 
and Inches cider. House 
spirits and house wines.

  
Choose one large plate 
or two small plates.

2
COCKTAILS
£42.95 pp

Includes everything 
from ‘Boozy’ plus  

bottomless cocktails.

Choose one large plate 
or two small plates.

3
ZERO ALCOHOLIC

£29.95 pp

Enjoy unlimited draught  
soft drinks, juices,
zero beers & ciders 

and mocktails.

Choose one large plate 
or two small plates.

BOOZY  
Prosecco - Enjoy unlimited 
glasses of refreshing 
prosecco. 
Mimosa - A refreshing blend 
of sparkling wine and orange 
juice. 
Draught - A choice of 
Heineken or Inches cider. 
House Spirits - A choice of 
house vodka, rum & gin with 
slimline tonic, juices, coke 
& lemonade. 
House Wines - A glass of red, 
white or rose.

ZERO ALCOHOL COCKTAILS
Strawberry Lychee Sling 
Tropical flavour of the 
classic mocktail — strawberry 
puree and lychee juice, sweet 
& sour over crushed ice.
Tropical Punches - A vibrant 
and fruity mix of assorted 
fruit juices, grenadine, and 
soda water, served over ice.
Soft Drinks - Quench your 
thirst with sodas, juices, 
and mocktails including Coke, 
Coke Zero, Sprite & Still/
Sparkling Water. 

Java Ice Tea
Spiced rum, Kala-Khata 
finished with ginger beer.

Mango Picante
Chilli infused tequila, 
triple sec, sweet mango.

Sicilian Aperol Spritz 
Aperol, prosecco, and 
Mandarin Gomme fizz.

Bombay Passionfruit Mule  
A refreshing blend of Passoã, 
vodka, lemonade, zesty lime, 
and fresh passionfruit a 
twist on Pornstar Martini.

Long Island Ice Tea  
A refreshing cocktail with 
rum, vodka, gin, tequila, 
triple sec, lemon juice, 
simple syrup, and cola.

Frozen Strawberry Daiquiri  
Our take on the classic 
frozen daiquiri with rum, 
strawberry, lime, and 
pomegranate gomme.

Chilli Margarita
Chilli-infused version with 
tequila, triple sec, lime.
 
Margarita 
Traditional cocktail, 
tequila, triple sec, lime. 

Bramble
A fruity gin-based cocktail 
with blackberry liqueur, 
lemon juice, and simple 
syrup, garnished with fresh 
blackberries.

Espresso Martini on the Rocks 
A twist on the classic: cold 
brew coffee, coffee liqueur, 
vodka and vanilla, served on 
the rocks and topped with 
silky whipped cream for a 
smooth, indulgent finish.(D)

Dakhouse Rum Punch  
Pineapple rum, coconut 
liqueur, homemade sour 
cordial, guava juice, topped 
with fizz. 

COCKTAILSChoose from 
Three Exciting 

Options



Paneer Tikka Lababdar with Rice or Fries ¤
Tender homemade paneer cubes in a flavourful 
onion and tomato masala, enhanced with fenugreek 
and fresh coriander. (V, D, GF)

Frankie Wrap with Fries ¤
Choose from succulent chicken or flavourful 
paneer. Each bite explodes with a fiery chilli 
kick. (D, M)

Bombay Smashed Burger ¤ 
Freshly smashed lamb seekh patty, onion, cheese, 
homemade chilli burger sauce, toasted brioche 
bun, served with crispy gunpowder fries and our 
homemade spicy ketchup. (D, E)

Old Delhi Butter Chicken with Rice or Fries
Classic butter chicken. (D, GF)

Chicken Tikka with Makhani Sauce & Naan 
A delightful combination of chicken tikka served 
with fresh salad. (D, M, E)

Canteen Veg Curry with Rice or Fries 
A traditional Bombay canteen dish: mixed 
seasonal vegetables cooked in coconut, 
caramelised onion and tomato masala, with an 
exotic blend of Bombay coastal spices  
(VG, GF, M)

Achari Paneer Tikka with Makhani Sauce 
& Naan 
Indian cottage cheese cubes marinated in 
tandoori Achari masala, cooked in a clay oven 
with peppers and onions, served with rich 
makhani sauce and fresh naan bread. (V, D, M, E)

Chicken Biryani 
Slow-cooked boneless chicken thigh in fragrant 
�saffron biryani rice, finished with the Dum 
method.
(D, GF)

Onion-Beet Bhaji
Crispy battered bhaji with thinly sliced 
onions and beetroot tossed in gram flour 
and spices, served with mint chutneys and 
fried green chilli. (V, VG, GF)

A1 Quality Desi Tacos
House-made Gujarati methi thepla filled 
with pulled militaryhotel chicken and 
curry leaves. (M)   

Fish Koliwada
Crispy fried fish lightly battered with 
gram flour, red chilli, carom seeds, and 
Koliwada masala—a recipe dating back to 
the partition era in Bombay. (GF, F)

Chicken Chilli Manchurian “1975” ¤
Boneless chicken chunks toasted in 
Manchurian sauce with spring greens, 
peppers, and chilli — a classic invented 
at the Cricket Club of India in 1975. 
(SO, E, CE) 

Paneer Chilli Fry ¤
Indo-Chinese stir-fried paneer with a 
trio of peppers in hot garlic sauce and 
spring greens.  
(D, V, SO, CE) 

Bang Bang Lamb Rolls ¤
Tamil-style rolls featuring lamb minced 
with potato and masala in a crispy roll. 
(M) 

Dakwala Sweet Chilli Cauliflower 
Crispy cauliflower tossed in chilli- 
garlic and sweet chilli sauce  
with a hint of ginger,  
a perfect balance  
of sweet and spicy.  
(V, VG, SO, CE)

Bottomless Brunch Terms  
• 90-Minute Countdown. Your bottomless brunch begins at the time of your booking. Arrive promptly to make the most of your 
time. • Legal Drinking Age. Ensure everyone in your party is 18 years or older. • Last Call. Place your final drink orders 
15 minutes before your brunch time ends. • One Drink at a Time. Please finish your current drink before ordering another.  
• Additional Orders. You can add extra dishes from the main menu, which will be added to your bill. • Management Rights. The 
management reserves the right to refuse service at any point to ensure a pleasant experience for all. • Group Participation. 
Everyone at your table must participate in the bottomless brunch. Groups can split between one alcoholic and one non-
alcoholic option. • Booking Times. • Brunch is available from 12:30 PM to 4:30 PM, Monday to Sunday. The last seating is at 
4:00 PM. • Reservations Required. Bottomless options are only available for pre-booked groups. • Drink Responsibly. Water 
and selected soft drinks are available for all bottomless bookings. Please drink responsibly. • Special Events. Prices and 
availability may vary on special event dates. Premium pricing applies outside standard times. © Dakwala Bombay Canteen February 2026 

We make every effort to avoid cross-contamination but cannot guarantee dishes and drinks are allergen-free. If you have any 
food related allergies or dietary requirements, please speak to your server for allergens information. Dishes may contain 
traces of allergens NUTS, GLUTEN & DAIRY despite our persistent efforts. Menu prices and items are subject to change without 
prior notice. An additional 10% service charge will be added to your bill. Please ask if you wish for it to be removed.

V: Vegetarian but may contain egg  VG: Vegan  VGA: Can be made Vegan on request  GF: Gluten Free  SE: Contains Sesame   
SO: Contains Soy  MO: Contains Mollusc  N: Contain Nuts  D: Contains Dairy  C: Contains Crustaceans  A: Contains Alcohol   
M: Contains Mustard  E: Contains Egg  F: Fish  CE: Contains Celery

Choose One Large Plate OR Choose Two Small Plates

Poppadom Basket 	 £5.50 
An assortment of poppadom’s served with 
trio of tangy Mango, chili-garlic, and 
refreshing mint yogurt chutneys.  
(D, SO, CE)

Treat the Table add ons.
Perfect for sharing! 

Tear and share stuffed naans 
Keema naan (D, E) 	 £5.50 

Chilli cheese 	 £5.50 
burst naan (D, E)

Peshwari naan (D, E)	 £5.50 
 
Gunpowder fries 	 £4.00 
or plain fries 




