Pre-Theatre Menu

Monday - Friday : 15:00 - 18:00, Saturday & Sunday : 12:00 - 17:00

19.95 per person

Starters

Seasonal Vegetable Pakora v
Crispy fritters made with seasonal
vegetables, spiced and fried.

Hummus aur Paratha v

Hummus paired with flaky
paratha—a medley of Middle
Eastern and Indian flavours.

Chicken Porichathu

Crisp-fried chicken battered with
spices and lime, bringing you heat
and zest.

Vegetable Samosa
Crispy golden pastry filled with a
blend of spiced potato.

Extras

Papadam and Chutneys Y 495

Mini papadoms with a selection of
vibrant dips for a crisp, flavourful start.

Netholi 795

Deep-fried tiny anchovies deliver a
crispy and crunchy bite.

Lachha Salaad v 4.95

Onions, cucumber, coriander, lettuce,
and a lime and black pepper dressing.

Pahadi Raita = 3.95

Cucumber, cherry tomatoes, and
pomegranate topped with yoghurt.

Beetroot Pachadi = 495

A blend of beetroot, coconut, and
yoghurt, tempered with mustard seeds.

Chicken Tikka Salad = 895
Tandoor-grilled chicken tikka served
over crisp salad greens, with fresh herbs
and a light, tangy dressing.

Y Vegan = Dairy F Gluten

Main Courses

Dal Bukhara =

Creamy black gram lentils, tomatoes, and cream,
complemented by delightful dried apricots.

Vegetable Punjabi v
Indian vegetables, cooked together with a medley of
peppers, chillies and coriander.

Lazeez Mirch Paneer =

Paneer cooked with a medley of peppers and onions,
creating a harmonious blend of flavours and textures.

Chicken Korma o
Old Mughal dish of chicken tikka in a rich sauce of

coconut and cream balanced with exquisite spices.

Chicken Desi Handi
Chicken on the bone in a simple and rustic sauce of
tomatoes and onions with aromatic spices. A rural classic.

Chicken Makhni =

Tender chicken in a spiced yogurt marinade, tandoori
grilled, and cooked in a rich sauce of tomatoes, and
cream. The original butter chicken!

Lamb Kala Bhuna +3
Tender lamb with peppers and onions, blending bold,
harmonious flavours in every bite.

Chilli Lamb Pahadi +3

Tender |c1mb dances q|ongside generous chunks OF

peppers and onions.

served with

Basmati Rice v

Jeera Rice v

Tandoori Naan v r

Garlic Coriander Naan v

Alphonso Peshawari Naan v +2

Please speak to staff about allergens or dietary requirements.
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Subject to availability. Terms and conditions apply.



