
VEG SIDE DISHES RICE

BREADS

EXTRAS

Sag Aloo £6.50
Spinach & potato

£6.95Saag Paneer
Cheese & spinach

£6.50Tarkah Dhal
Lentil

£6.50Bombay Aloo
Lightly spiced potato

£6.50Aloo Ghobi
Cauliflower & potato 

£6.50Mushroom Pepper Fry

Plain Rice £3.95
Pilau Rice £4.50
Onion Rice £4.95
Mushroom Rice £4.95
Egg Fried Rice £4.95
Garlic Rice £4.95
Keema Rice £5.50

Plain Naan £4.25
Garlic Naan £4.50
Cheese Naan £4.95
Peshwari Naan £4.95
Keema Naan £5.50
Chapathi £2.50
Roti £3.95
Paratha £4.50

Chips £4.50
Massala Chips £5.95
Sweet & Chilli Chips £5.95

CHILDREN’S MEALS

Chicken Nuggets & Chips £8.95
Chicken Strips & Chips £8.95



SNACKS & DIPS TRADITIONAL CURRIES

STARTERS

indian STREET FOOD
Plain Papadom £1.00
Spiced Papadom £1.00
Chutney Tray
Mango chutney, mint sauce, onion salad & lime pickle

£3.95

Mixed Kebab
Sheekh kebab, Chicken tikka & Lamb tikka

£7.95

Korma
A delicate preparation of Coconut, Ground Almond and fresh
cream to create a lovely mild dish.

Bhuna
Medium-spiced dish in a thick, rich sauce with a
special blend of spices.

Rogan Josh
A tomato based dish cooked with aromatic spices and herbs. 

Dopiaza
A fairly thick medium sauce cooked with chunks of onions
and  coriander.

Balti
A medium dish cooked in special balti spices with chunks of
onions, peppers, garlic and fresh coriander.

Goan Fish Curry
Sea bass cooked in a coconut based sauce with freshly
grounded spices from the shores of Goa. May contain bone

£18.95

Garlic Chilli King Prawn
King prawns cooked with fresh green chillies,
freshly chopped garlic, ginger and coriander.

£17.95

Lamb Sindhi Biryani
Aromatic basmati rice layered with herbs, spices,
fresh lime, mint, and coriander. Served with curry sauce.

£15.95

Chicken Biryani £13.95

Chicken Sindhi Biryani £14.95

Lamb Biryani £15.95
Special Biryani
inc. chicken, lamb, prawn & fried egg 

£16.95

Akbari Chicken
Tender chicken breast cooked with warming 
spices and fresh herbs in a lightly spiced sauce.

£13.95

Chicken Tikka Massala
Britain’s favourite dish. A Mild, rich, creamy,
Almond and coconut sauce finished with cream.

£12.95

Butter Chicken
Juicy chicken smothered in a rich creamy sweet
and spicy tomato yoghurt sauce finished with
a gloss of butter.

£14.50

Lemon Chicken
A fairly hot dish with lemongrass, ginger, garlic
and turmeric, finished with a zesty citrus kick

£13.95

Garlic Chilli Lamb
A dish cooked with warming flavours galore.
Spicy hot green chillies, sizzling fresh garlic and
fresh coriander.

£14.95

Garlic Chilli Chicken £13.95

Achari Khalia Lamb
A highly spiced deep flavour dish in a medium
sauce with our own special spices. 

£14.95

Achari Khalia Chicken £13.95

Spicy Naga Lamb
A tantalisingly hot dish cooked in an aromatic
Naga chilli sauce Hot and tasty 

£14.95

Spicy Naga Chicken £13.95

Karahi Lamb
A traditional dish cooked with onions, tomatoes,
bullet chillies and a special desi spice blend,
finished with fresh garlic, ginger and coriander.

£15.95

Karahi Chicken £13.95

Malabar Lamb
A coastal South Indian curry with tender meat,
gently simmered in a rich coconut sauce, 
infused with fragrant traditional Malabar spices.

£15.95

Malabar Chicken £13.95

Onion Bhaji
An all time favourite. Sliced onions deep fried with a
coating of spiced garam flour.

£5.50

Garlic Ocean King Prawn
King prawns cooked with fresh garlic, butter, mint
and cream. Medium hot, served in the shell.

£8.95

Tandoori Lamb Chops
Prime slices of Lamb chops marinated in a selection
of special spices.

£8.95

Samosa Meat or Vegetable
A lightly spiced delicious crispy pastry.

£4.95

Sheekh Kebab
Minced lamb with aromatic spices, chargrilled in a tandoor.

£6.50

Chicken Pakora
Chicken tikka coated in a spicy batter and deep fried.

£6.50

Chicken Tikka
Tender chicken breast marinated in ginger, garlic
and traditional spices.

£5.95

Imli Jhinga
Pan-seared king prawns in a tangy tamarind glaze
with toasted garlic.served on crispy puri bread

£9.95

Samosa Chaat
(Choice of meat or vegetable) 
Smashed samosa topped with chickpeas,
onions, sweet yoghurt, tamarind chutney,
pomegranate and sev

£6.95

Chicken Chaat
Chicken tossed in chaat masala, served on crispy
puri and topped with fresh coriander

£7.50

Chatpata Paneer & Puri
Soft paneer tossed with onions, garlic and green
chillies in a tangy tamarind and spice sauce, 
served with hot, freshly fried puri bread.

£7.50

Special Mixed Grill
Tandoori chicken, chicken tikka lamb chop
sheek kebab, onion bhaji, salad, and mint sauce.

£18.95

Tandoori Lamb Chops 
Lamb chops on the bone, marinated in traditional
spices and flame-grilled in the tandoor.

£17.95

Tandoori Chicken
Chicken on the bone marinated in yoghurt, 
lemon juice and traditional spices, cooked in the tandoor.

£12.95

Tandoori King Prawns
King prawns marinated in aromatic spices and
flame grilled in the tandoor. 

£17.95

Sea Bass Sizzler
Lightly spiced with onions and peppers.
May contain small bones

£18.95

Chicken Tikka
Chicken breast pieces marinated in yoghurt and
freshly ground spices. Smoked in clay oven.

£12.95

Paneer Tikka
Soft paneer cubes marinated in a blend of
yoghurt and traditional Indian spices

£13.95

All tandoori dishes can be made into a Shashlick
by adding tandoori roasted onions, peppers,

and tomatoes. £3.95

Chicken £11.95
Lamb £13.95
King Prawn £15.95
Vegetable £10.50
Paneer £12.95

Stationmaster Lamb Curry
Slow-cooked lamb and potato curry with garlic,
ginger, homemade garam masala and traditional
spices.

£15.95

Chicken Ruby
Tender chicken in a rich, deeply spiced sweet
and savoury curry. topped with crunchy walnuts
and fresh pomegranate.

£14.95

Paneer Butter Masala
Soft paneer cooked in a rich. classic butter
masala sauce an iconic Delhi-style curry.

£13.95

HOUSE specialities

CHEF’S SPECIALS

TANDOORI SIZZLER MAINS

SEAFOOD specials

Choley Palak
Chickpeas and spinach slow-cooked in a Delhi style
spiced onion and ginger base with garam masala.

£12.95

Kerala Style Aubergine Curry
Slow-cooked aubergine cooked in aromatic
kerala spices and coconut milk.

£12.95

Mushroom Matar
Mushrooms and green peas in a rich spiced onion
and tomato sauce, finished with walnuts and fresh
pomegranate.

£12.95

VEGAN SPECIALs

BIRYANI

Food Allergies & Intolerances
Please inform your server of any allergies or dietary

requirements before ordering.
Our kitchen handles multiple allergens, and we cannot

guarantee that any dish is completely allergen-free.

Spice preference?
Please let your server know.

Sulphur
Dioxide

SoyaNutsMustardDairy

FishEggCrustaceansGlutenCelery

SesamePeanutsMolluscsLupin

Chicken 65
Diced chicken Indo-Chinese style. It’s got some
chilli but just a gentle smidge.

£6.95

Jalfrezi
A hot dish cooked with sliced Green Chillies and Peppers.

Dansak
Of Persian origin a sweet and sour curry made with lightly
spiced pineapple and lentils.

Pathia
Classic sweet and sour curry with a spicy kick.

Madras
A very popular hot dish originating from south India prepared
with tomato purée and lemon juice


