
 Spicy.    Mild.   Suitable for vegetarians.    Contains gluten. Dishes marked  may contain eggs. 

Food will be sent to your table as it is prepared. If you have any food allergies or dietary requirements, please let us know. 

 

SMALL PLATES 

MIXED POPPADOMS                           58 
Assorted lentil and sago poppadoms served with 
roasted pineapple, strawberry, orange and mint 
chutneys. 
 
 
MIRCHI BHAJI                                        48 
Jalapeño peppers coated in a gram flour and 
spice infused batter and then fried. 
 
 
SAMOSAS                                                48/58 
PEA & POTATO  or MINCED LAMB KEEMA 
Warm crispy goodness - our comfort food. 
 
 
GULUKAND DAHI KEBAB                78 
Desi crème fraîche kebab stuffed with rose  
marmalade. 
 
 
SPINACH LEAF CRISPS                             38 
Crispy spinach leaves in a gram flour batter. 

 SOFT SHELL CRAB “65”                             98 
Battered soft shell crab in a Madrasi spice 
supposedly introduced in 1965. 
 
 
BOMBAY CHAAT MEDLEY                78 
Popular Indian street food: spinach leaf crisps,  
papdi crackers, masala yoghurt, tamarind  
chutney and Bombay mix.  
 
 
SAMOSA & VADA MEZZE PLATE         78 
Pea and potato samosas and lentil fritters, 
served with masala hummus, tzatziki 
and mutabbal. 
 
 
STUFFED PORTOBELLOS                         78 
Whole portobello mushrooms stuffed with a 
spiced paneer mixture. 
 
 

   
SALADS  SOUPS 

CHARGRILLED OCTOPUS                           68 
AND MUNG BEAN SALAD   
Chargrilled octopus over tossed mung beans  
and potatoes. Topped with diced onion,  
jalapeño and mango. 
 
 
TANDOORI BEEF                                           78 
AND PINEAPPLE SALAD   
Tandoori beef and pineapple carpaccio,  
cucumber, red radish, pomegranate kernels,  
chutney dressing. 
 
 
BOMBAY SLAW                                          48 
Cucumber, shredded cabbage, pomegranate 
seeds, spicy mayo. 

 FISHERMAN’S RASSAM                               48 
Assorted seafood simmered in a staple South 
Indian broth of sambar lentil and tomato. 
 
 
PAYA SHORBA                                           48 
Our chefs combine Northern and Southern 
spices to prepare this deep coconut-y lamb 
trotter soup. 
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FRESH FROM THE  

(TANDOORI) OVEN 

 TIKKA TRIO                                                   98 
CHICKEN or PANEER  
Trio of classic, creamy malai and mustard  
seed tikkas of either chicken or paneer.  
 
 
SPICED LAMB CHOPS                              128 
Marinated overnight in a mixture of onion, 
garlic and warm dark spices. Blackened by 
the grill. 
 
 
SEEKH KEBAB                                              108 
Minced lamb kebabs marinated with lime, 
cumin and coriander and then grilled. 
 
 
TANDOORI SALMON                                  138 
Simply put: our version of Tandoori Chicken.  
But with Salmon. 
 
 
GRILLED MASALA PRAWNS                      118 
Each one charred slightly at the edges and  
dressed in lime juice. Succulent and simple. 
 
 
AFGHANI POTATOES                               78 
The original potato skins. Roasted red potatoes 
stuffed with cottage cheese and spices. 
 
 
MIXED GRILL                                               248 
An assortment of lamb chops, chicken  
tikkas, tandoori salmon and paneer. Good  
for big groups. 

 

 
  



 Spicy.    Mild.   Suitable for vegetarians.    Contains gluten. Dishes marked  may contain eggs. 

Food will be sent to your table as it is prepared. If you have any food allergies or dietary requirements, please let us know. 

MAINS 

PALAK PANEER                                         88 
A classic dish of Indian cottage cheese cooked 
in mildly spiced spinach cream. 
 
 
BAINGHAN KA KORMA                        78 
Whole baby aubergine cooked in a rich gravy 
with cardamom, clove and mace. 
 
 
THREE CHEESE KOFTA                     98 
French goat’s cheese, ricotta and paneer kofta  
stuffed with figs and pistachios, then smothered  
in a rich tomato sauce. 
 
 
PUNJABI CHOLE                                        78 
A hearty serving of spiced chickpeas that will  
bring you straight to the streets of Delhi. 
 
 
DAL MAKHANI                                       88 
Just like your mom made it. Black lentils 
cooked overnight, finished with dairy  
cream. 
 
 
DAL METHI                                                 78 
Yellow lentils cooked with clarified butter 
and dried fenugreek.  
 
 
MASALA CRUSTED COD                            148 
GREEN MANGO &  
COCONUT PORIYAL 
Black cod fillet, Asian greens, snow peas and  
asparagus in a coconut curry sauce. 
 
 
ROGAN JOSH                                            118 
Slow-cooked lamb in a Kashmiri spiced stew. 
 
 
ALOO TIKKI MASALA                           78 
Crispy mashed potato patties smothered in a 
tangy, spicy gravy. 

 SALIM RAAN                                                278 
Our signature dish. Whole roasted leg of lamb 
marinated with onion, ginger-garlic paste  
and…well, the rest is a secret. 
 
 
BUTTER CHICKEN                                   108 
The classic crowd-pleaser. 
 
 
DUM BEEF OSSO BUCCO                            128 
A rich preparation of beef leg, saffron and  
green cardamom. 
 
 
KERELA LOBSTER &                                   298 
GREEN MANGO CURRY 
Lobster, green mango, curry leaves, coconut  
and chilies. 
 
 
DUCK CURRY KUZAMBU                       118 
Spicy coastal duck curry, best mopped up 
with Malabari Paratta. 
 
 
MATTAR PANEER                                  88 
Vegetarian makhani curry consisting of a 
pan-seared paneer roll and spicy green peas. 
 
 
BEEF CHETTINAD                                    128 
Tender strips of beef in a spicy South Indian 
gravy served on a bed of steamed basmati rice.  
 
 
PRAWN MALAI CURRY                           108 
A Bengali Classic. Prawns prepared with green  
chili, cardamom, turmeric and coconut milk. 
 
 
CILANTRO CHICKEN CURRY                   108 
A south Indian green curry of boneless chicken 
thighs in a cilantro and coconut sauce.  
 
 
ALOO GOBI                                              78 
Homely Punjabi fare consisting of a spicy 
cauliflower floret and potato stir-fry.  
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BREADS 

PARATTA                                                     32 
LACHA or MINT or CHILI   
 
 
MALABARI PARATTA                               36 
 
 
NAAN                                                           28 
BUTTER or GARLIC or METHI 

 TANDOORI ROTI                                        22 
 
 
STUFFED NAAN                                         48 
MINCED LAMB KEEMA or PANEER  
 
 
BREAD BASKET                                          72 
Includes Malabari paratta, butter naan and 
tandoori roti. 

   
RICE  DESSERTS 

BOMBAY BERRY PILAU                               98 
LAMB or CHICKEN or VEGGIE  
A century-old recipe from Irani hotels in  
Bombay. Cooked with your choice of lamb,  
chicken or vegetables and topped with  
sourdried berries. 
 
 
STEAMED BASMATI RICE                           28 
 
 
AROMATIC SPICED RICE                            38 
Cooked with cumin and mustard seeds. 

 GAJAR HALWA                                              58 
Sweet carrot pudding. 
 
 
SPICED CRÈME BRULEE                              58 
Flavoured with cardamom, cinnamon and 
fennel. 
 
 
KULFI ZAFRANI                                            48 
Saffron and pistachio ice cream prepared the 
Indian way. 
	
	
KHEER                                                         48 
Traditional rice pudding flavored with saffron, 
cardamom and rosewater.  


