VEGAN
curry bowls

hearty & wholesome bowls of curry that come on a
plate with your choice of rice or naan. tip your curry
out, dunk your naan or drown your rice. they taste
great whichever way you eat them!

VEGAN NAAN, rice or tandoori roti included
tarka daal

side

main

6.75

12.95

a staple in every indian household at
mealtimes, these yellow lentils are cooked very
simply with cumin & garlic

GLUTEN FREE

chaat please!

chaat is so much more than just a savoury snack. it’s
almost a way of life; a common item found throughout
india everywhere from roadside food carts to the back
of grocery stores. chaat is a little bit of everything
that makes something devastatingly more-ish: sweet,
sour, crispy, crunchy, tangy & tasty!

ragda pattice

6.45

a true bombay street food. crisp potato cakes on
masala yellow peas with our home made chutneys

biryani bowls

saag aloo
potatoes are cooked with vibrant spinach
greens and garlic resulting in a flavoursome
and comforting dish

chickpea curry

we slow cook our rice with whole spices, onions and
mint leaf to create a richly flavoured and aromatic
base for our biryanis, which makes them taste real
good! they come with salad and a bowl of masala sauce.

chickpeas; the unsung health heroes jam
packed with fibre and protein. ours are cooked
in a rich onion & tomato sauce

bangin’ baigan
aubergine curry made with tomatoes,
onions, garlic and cumin & smoking with flavour

veggie

five spice aloo

the little extras

indians love their potatoes almost as much as
rice! five whole seed spices create the flavours
for this potato dish from the east of india

the thali

our chefs prepare and choose vegan dishes for your
thali, changing them regularly to keep your tastebuds
entertained. you then choose any curry from the
options above to go on your thali. this is simply a
great way to eat indian food…

thali

18.95

you get a veg snack,
salad, poppadums
& chutney, two veg
dishes, daal, rice
and tandoori roti or
vegan naan, plus any
curry of your choice

tamatanga thali

20.95

you get salad,
poppadums & chutney,
two veg dishes, daal,
rice and tandoori roti or
vegan naan, plus any
two curries of your choice

we must tell you that our food is prepared in a kitchen where

allergenic ingredients may be present

12.95

tandoori roti

3.95

side salad with dressing

2.95

pilau rice

3.95

poppadums & chutneys

3.95

tama chips / plain chips

4.75

vegan naan

3.95

desserts
mellow mango sorbet
really raspberry sorbet

so we can’t guarantee that anything is
100% free of these things at all times
please ask to see our allergy guide if you need any more information

4.95
4.95

curry bowls
WITH rice!

chicken

14.45

nee-ma’s chicken curry
chicken khurana
chicken tikka masala
garlic chilli chicken hot!
homestyle chicken curry
15.45

goan fish curry
prawn nilgiri

lamb

15.45

side
6.75

main
12.95

tarka daal
black butter lentils
saag paneer
chickpea curry
bangin’ baigan
five spice aloo
veggie curry

with rice only

first-class lamb chops
tamatanga salmon
tandoori chick-chicken
the tama feast
veggie heaven

16.45
16.95
15.45
20.95
16.95

chicken
lamb
veggie

13.95
14.95
12.95

little extras

side salad with dressing
raita a refreshing mix of yoghurt & cucumber
pilau rice

salad bowls
(minus the crisp herb naan)

luscious lamb
chicken quinoa
avocado, chickpea & paneer

18.95 / 20.95

biryani bowls

hot!

veggie

with rice only
thali or tamatanga thali

clay oven

seafood

delhi lamb curry
railway cabin lamb
green lamb curry
keralan lamb curry

THE thali

13.95
12.95
12.45

2.95
3.45
3.95

desserts
mellow mango sorbet
really raspberry sorbet
vanilla ice cream
strawberry ice cream

4.95

4.95
4.95
4.95

