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LAMB SHANK BIRYANI - 20

Tender lamb shank slow-cooked with aromatic basmati rice,

infused with fragrant spices and herbs.

SINGH MATKA CHICKEN CURRY - 18

Boneless chicken cooked in a traditional clay pot with a rich and
flavorful onion-tomato masala, infused with aromatic spices.

LOBSTER MALAI CURRY - 23

Succulent lobster cooked in a creamy coconut-based gravy
with a blend of delicate spices.
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Dishes may contain traces of allergens/nuts.
For allergen info, please ask your server.
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These specials shine a light on bold flavours, seasonal
inspiration, and refined technique. Each dish is thoughtfully
created to offer a distinctive experience, something
a little different, and deeply satisfying.
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Head Chef - Moksha Restaurant & Bar
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< BOOK A TABLE HERE >

Powered by OpenTable

TAP TO VISIT US

moksharestaurantmecr.co.uk

TAP TO CALL US

0161 330 1234

TAP TO EMAIL US

enquiries@moksharestaurant.co.uk

TAP TO FIND US

141 Katherine St | OL6 7AW

RESTAURANT
LATE NIGHT BAR

- EVENT VENUE HIRE -

FOLLOW MOKSHA ON
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https://www.opentable.co.uk/restref/client/?restref=373164&lang=en-GB&ot_source=Restaurant%20website&corrid=c7b80b5f-d43a-468b-874d-9d322b5dcae3
https://www.moksharestaurantmcr.co.uk/
mailto:enquiries@moksharestaurant.co.uk
https://maps.app.goo.gl/GPERAoixzEMFazTX9
tel:01613301234
https://www.instagram.com/mokshamcr/
https://www.facebook.com/mokshamcr
https://www.tiktok.com/@mokshamcr



