
Roti Wraps
Tikka Masala Wrap
Grilled chicken tikka, tucked into a soft 
wrap with fresh lettuce, tomatoes, and 
a drizzle of tandoori mayo.

£8.00

Paneer Perfection Wrap 
(V) Marinated grilled paneer, 
complemented by crisp lettuce and 
zesty mint chutney, all wrapped up in a 
soft warm tortilla. 

£7.50

Spicy Tofu Firecracker Wrap
(V) Flavourful stir fried tofu with vibrant 
vegetables and a sweet chili kick wrapped 
in a fresh tortilla.

£7.00

Delhi Street Egg Roll
Spiced fluffy egg omelette, filled with 
tangy veggies and wrapped in a soft 
comforting roll. 

£7.00

Soups
Choose From Tofu £7, Chicken £7.50, Prawn £8
Thai Coconut Soup 
(GF) A rich and creamy coconut soup infused 
with fragrant lemongrass and galangal, 
offering a fragrant and exotic taste.

Tom Yum Soup 
(GF) A tantalizing balance of spicy, sour 
and aromatic flavours, featuring fresh 
vegetables and a bold Thai spice profile.

Mixed Platter £22.50
A tempting sampler of your favourite tapas: select any four of our mouthwatering options.

Fusion Tapas

Red Onion Bhaji 
(GF/VE) Crispy golden fritters made 
from delicate onions, paired with 
refreshing mint chutney and tangy 
tamarind sauce. 

£6.50

Vegetable Spring Rolls 
(VE) Crispy crunchy rolls packed with 
vibrant veggies and served with a 
sweet spicy chili dip. 

£6.50

Crispy Broccoli
(VE/GF) Tender broccoli florets tossed 
in a zesty house sauce for a bold flavour 
explosion. 

£6.50

Paneer Tikka Skewers 
(V/GF) Soft spiced paneer marinated to 
perfection and grilled to smoky 
flavourful goodness. 

£7.50

Mixed Vegetarian Fritters 
(V/GF) An irresistible mix of spiced 
veggies deep fried and served with 
tangy chutneys.

£7.50

Chicken Tikka Punjabi 
(GF) Tender chicken marinated in 
aromatic spices and grilled to smoky 
perfection, paired with a refreshing 
mint chutney.

£7.50

Satay Chicken Skewers 
(N/GF) Savory peanut butter 
marinated grilled chicken, charred to a 
smoky finish and served with creamy 
satay sauce. 

£7.50

Thai Chicken Stir Fry 
(GF) Sautéed chicken stir-fried with 
crunchy vegetables and a delicate 
Thai-inspired sesame sauce. 

£7.50

Thai Sticky Wings 
(GF) Juicy wings glazed in a spicy, 
honey infused sauce with a hint of 
fish sauce for an irresistible balance 
of flavours.

£7.50

Chicken Pakora Bites 
(GF) Lightly battered crunchy chicken 
pieces with a delicate blend of spices, 
served with a tangy chutney. 

£7.50

Prawn Stir Fry 
(GF) Stir fried prawns in a tangy Thai 
sauce with an array of vegetables, 
delivering both sweetness and spice.

£8.00

Thai Fish Cakes 
(GF) Flavour packed, pan seared fish 
cakes with aromatic curry paste and 
fresh herbs for a tantalizing bite. 

£7.80

Salmon Pakora 
(GF) Lightly battered and fried salmon 
chunks, seasoned with chaat masala 
for a unique twist on a classic.

£7.80

Crispy Tempura Prawns 
Panko coated prawns fried to crispy 
perfection, served with a vibrant sweet 
chili sauce. 

£7.80



Sides
Steamed Jasmine Rice 
(GF/VE) Fluffy fragrant jasmine rice, the 
perfect accompaniment to any dish. 

£3.70

Thai Coconut Rice 
(GF/VE) Steamed rice infused with 
aromatic coconut milk for a subtle 
sweet flavour. 

£3.70

Stir Fried Noodles 
(GF/VE) Stir fried egg noodles tossed with 
vibrant vegetables in a savoury sauce, 
served piping hot. 

£4.50

Thai Egg Fried Rice
(GF/VE) Crispy stir fried rice with a burst 
of fresh veggies and a savoury house 
sauce.

£4.50

Naan Bread 
(V) Soft pillowy naan, available in plain, 
butter, garlic or coriander flavours. 

£3.00
Skin On Fries 
(GF) Crispy golden fries dusted with 
zesty chaat masala for a delightful kick.

£3.50

Signature Drinks
Luscious Lassi
A refreshing, creamy Indian yogurt drink 
available in Mango, Sweet, or Salty 
flavours.

£4.00

Nimbu Fizz
A fizzy, tangy lemon drink, seasoned 
with a dash of black salt and sugar for a 
refreshing twist. 

£2.50

Masala Magic Chai
A fragrant, spiced tea made with 
cinnamon, cardamom, and black tea, 
perfect for warming your senses.

£3.50

Desserts
Ice Cream Trio with Berries
(V) Vanilla, Chocolate & Pistachio

£6.50

Gajar Halwa
(V) Indian carrot pudding with dry 
fruits served with  vanilla ice cream

£7.00
Coconut Rice Pudding
(V) Creamy rice pudding cooked in 
coconut milk

£7.00

Mango Tapioca Pudding
(V) Tapioca pearls cooked in coconut 
milk and mango

£7.00

Any dish marked with a V is suitable for vegetarians. VE is vegan, VEA is vegan if amended, GF is gluten free, GFA is gluten 
free if amended, LF is lactose free, LFA is lactose free if amended, N means this dish contains nuts. Please be aware that 
we also have allergen sheets, so do not be afraid to ask.

Allergens

Mains
Chicken Korma Curry 
(GF/N) A luxurious creamy curry with 
tender chicken simmered in a delicate 
yogurt based sauce, rich with fragrant 
spices. 

£13.50

Butter Chicken Masala 
(GF/N) A North Indian classic with 
succulent chicken bathed in a rich, 
buttery tomato based gravy that’s 
perfectly spiced. 

£13.50

Lamb Rara 
(GF) Succulent lamb, both in tender 
chunks and savoury mince, simmered 
in a rich spiced onion gravy that packs 
a punch.

£14.00

Vegetable Makhani 
(GF/N) A mild creamy curry featuring 
seasonal vegetables, bathed in a buttery 
tomato gravy for a comforting bite. 

£13.00

Massaman Chicken Curry 
(N/GF) A mild yet flavourful coconut 
curry that transports you to Thailand 
with every bite, featuring tender 
chicken and aromatic spices.  

£15.00

Beef Panang Curry 
(N/GF) A rich, creamy Thai curry with 
tender beef and a delicate balance of 
peanut and coconut flavours. 

£15.00

Thai Red/Green Curry 
(GF) Spicy and fragrant coconut-based 
curries, with either vibrant red or green 
Thai curry paste

Pad Thai 
(N/GF) Classic Thai Street food: 
stir-fried noodles, vibrant veggies, 
tamarind sauce

Choose From Tofu £10, Chicken £12, or Prawn £13


