
YORKSHIRE 
PUDDING  2.00

CAULIFLOWER  
CHEESE  4.50

GUNPOWDER  
CHIPS   4.50

STICKY TOFFEE PUDDING 

Choice of custard or vanilla ice cream
APPLE CRUMBLE 

Served with warm cinnamon & vanilla custard

EXTRAS 

DESSERTS 

DABBA SUNDAY ROAST

STARTERS 

LENTIL & CURRY LEAF SOUP 

With crisp naan flakes

DABBAWAL SIGNATURE SALAD    
Mangoes, oranges, apples, nuts and spring onions  
tossed in sweet chilli dressing

PALAK PATTA CHAAT  

Batter-fried spinach served with sweet yoghurt  
and tamarind

ONION PALAK BHAJIS  

Thinly sliced onions coated in spiced batter,  
fried until golden and crisp

BEETROOT TIKKI 

Fried beetroot patty stuffed with fig and cheese

ROASTS 

CHICKEN TIKKA ROAST*
Chicken breast marinated with yoghurt and spices 

ROAST SALMON*
Salmon fillet marinated with cheese, saffron and dill

LAMB BOTI ROAST*
Marinated with hung curd and spices 

ROAST VEGETABLE BHUNA 

Courgette and cauliflower with onion and tomato gravy

ALL ROASTS SERVED  with Saffron mash  

, gunpowder roasted potatoes   , seasonal 
vegetables   , Yorkshire pudding , and Rogan  
Josh gravy  or Makhani Masala sauce  

2 Courses at £23.50 per person
3 Courses at £28.50 per person

Served 12 noon – 4.30 pm every Sunday in Dabbawal Jesmond 
Two-course roast available for children under 10 — £15

 Spicy |  Suitable for vegetarians |  Suitable for vegans  
 Nuts/Peanuts |  Gluten Free |  Dairy Free

 Our dishes may contain trace elements of nuts, gluten and dairy. 
* Can be made gluten-free | Ask your server for vegan options

  @dabbawal dabbawal.com 


