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APPETIZERS

POPADOM £0.80
SPICED POPADOM £0.99
PICKLE TRAY £2.50
A combination of house pickles.

INDIVIDUAL PICKLES £0.89

Mint sauce, onion salad, mango chutney, mixed pickle,
chilli mango pickle, garlic mayo.

RASTE KE BOMBAY MIX (N) £2.99
A roadside must of Bombay mix combined with a touch of onion,
chilli, coriander, lemon and paprika.

CLASSIC & TANDOORI STARTERS

ONION BHAJI (V) £3.99
Delicately spiced savoury made with onions, lentil & coriander.

SHEEK KEBAB £4.99
Minced lamb rolled on a skewer grill cooked in the tandoori oven.

CHICKEN TIKKA (D) £4.49
Chicken marinated in light spice and cooked in the tandoori clay oven.
CHICKEN PAKORA (G) (D) £4.99
Chunks of chicken deep fried for a crunchy delicate taste.

CHEF KEBAB (D) £5.49
Chef's selection of onion bhaii, chicken fikka and sheek kebab.

MIX KEBAB (D) £5.49
Chef's selection of chicken tikka, lamb tikka and sheek kebab.

KACHI CHOPS (D) £6.99
Marinated overnight tandoor grilled chops.

TANDOORI KING PRAWNS (D) £6.99
Super king prawns marinated in light spice and cooked in the tandoori clay oven.
CHICKEN CHAT (G) £4.99

Diced chicken breast cooked with cucumbers and chat masala
in a dry lightly spiced curry sauce served with puri bread.

BHUNA PRAWN ON PURI (G) £4.99
Prawn cooked within a dry lightly spiced curry sauce served with pur bread.
BHUNA CHICKEN ON PURI (G) £4.99

Diced chicken breast cooked in a dry lightly spiced curry
sauce served with puri bread.

GARLIC MUSHROOM ON PURI (G) (V) £4.49

Garlic mushrooms cooked in a dry lightly spiced curry
sauce served with puri bread.

BHUNA KING PRAWN BHAJl ON PURI (C) £7.49
Super king prawns cooked in a dry lightly spiced cury sauce
served with pur bread.

STREET FOOD STARTERS

BATATA VADA (V) £5.99
Batata Vada is a popular Indian fast food in Maharashirg, light crispy potato mash
patty coated with chick pea flour, deep-fried and served with special chutney.

TAK TIKI ALOO CHANAI (C) (V) £4.99
Diced grilled potatoes and chickpeas cooked in a dry masala sauce
with a lemon gamish. Served with a puri bread.

PANEER CHAT (V)(D) £4.99
Homemade Indian cheese, pickled with chat masala and grilled
in the tandoori oven, similar to halloumi.

ROTI ROLL (G) £599
Chicken or minced lamb. A road side delicacy, your choice of meat with mixed
peppers, spiced onions, a touch of ginger, lemon and chilli rolled in a thin bread.

VEG CHAT SAMOSAS (V) £4.99
A savoury pasiry parcel filled with spiced potatoes, onions, peas and lentils,
diced up on a bed of chickpeas.

CHICKEN CHAT SAMOSAS £4.99

A savoury pastry parcel filled with chicken, spiced potatoes, onions,
peas and lentils, diced up on a bed of chickpeas.

SHINGARA SAMOSAS (V) £499
A savoury parcel filled with spiced potatoes, onions, peas and lentils.
CHICKEN LOLLIPCPS £5.49
Chicken wings dipped in a tangy tamarind sauce served on a skewer.
BEEF KAPPA (M) £5.49

South Indian version of steak and potatoes. Succulent tender beef with
root vegetables in ground coconut and seasoned mustard seeds.

ORECANO CHICKEN £5.49
Chunks of chicken breast with a fusion of Indian spices and oregano,
grilled in the tandoor.

PANNI PURI PHUSKAA (G)(V) *A roadside must! £4.99
Panipuri or Phuchka is a type of snack that originated in the Indion subcontinent.

A round ball-shaped hollow puri, which is crispy, and crunchy in taste. A mixture of
saucy flavours which is, tamarind, chilli, chaat masala, potato, onion and chickpeas.

CHICKEN DRY FRY £5.49
Traditionally fied with spices, herbs and garlic in a South Indian style from Kerala.
BEEF DRY FRY £5.49
Traditionally fried with spices, herbs and garlic in a South Indian style from Kerala.
PRAWN DRY FRY £099
Fried juicy prawns marinated in red chilli masala with garlic and ginger.

CHICKEN 65 £4.99
Marinated cubes of chicken served with a drizzle of sweet mango & chilli spice sauce.
PANEER 65 £5.49
Marinated cubes of paneer served with a drizzle of sweet mango & chilli spice sauce.
THUNDER KING PRAWNS £7.49

King prawns, marinated in a spicy South Indian sauce, grilled in the tandoori oven.



DOSAS AND SOUTH INDIAN BREAD

WHY NOT TRY AS A STARTER OR A SIDE WITH YOUR MAIN

Dosa is a famous dish cooked in street food kitchens across India. Great as a
starter or @ must as a side to a main course. A soft creamy batter bread pan
baked until crispy, the dosa can be served with numerous varieties of fillings.

Best served with chutney trimmings. All dosas are gluten free.

PLAIN DOSA (V)

Dosa served with our house made coconut and tomato chutneys.

CHEE DOSA (D)(V)

Dosa lightly coated in traditional pure butter, pan baked until
crispy, served with coconut and tomato chutneys.

MASALA DOSA (V)
Stuffed with masala potatoes, served with coconut and tomato
chutneys and sambhar.

BEEF OR CHICKEN DOSA

Stuffed with masala beef or chicken and onions.

£6.49

£6.99

£7.49

£7.99

KIDS MEALS

GRILLED CHICKEN AND CHIPS
CHICKEN NUGGETS AND CHIPS (C)
FISH FINGERS AND CHIPS

SMALL CURRY AND RICE OR CHIPS

Choose from chicken curry, korma or masala, with either rice or chips.
*please be aware some curries may contain nuts.

£5.99
£5.99
£5:99
£6.99

TAWA PIZZAS

INDIAN STREET PIZZAS

ey el
APNA MAHGARITA (G) £7.99/ £9.49
Tomato masala base, garlic ghee & mozzarella
ONCE UPON A TIME IN CHENNAI (G) £10.99/£12.49
Beef in balti sauce, green chilli, peppers,
spinach, mozzarella & onion
MADNESS IN MANGOES (G) £1099/£12.49
Chicken or lamb - jalapeno, green chilli, chilli flakes, spicy sauce,
keema (mince meat), peppers & mozzarella
OCEAN'S CATCH (C) £11.99/£13.49

Anchovies, prawns, funa, peppers, onions, mozzarell & pizza sauce

ARGY BHAII (G)(V) £9.99 /£11.49

Smashed onion bhali, pink onion, green chilli, tomato masala base & mozzarella

SHROOM MILLIONAIRE (G)(V) £999 /81149
Wild mushroom, okra, peppers, red onion,

sweetcom, aubergine, tomato masala base & mozzarella

THE OG'S (G) £1199/£13.49

MASALA - Chicken tikka, masala base & mozzarella
LAMB SAAG - Lamb, spinach, onions, peppers, mozzarella & Indian spices
KORMA - Chicken, korma base & mozzarella

BOMBAY PAQS

HOMEMADE INDIAN BURGERS

CHILLI MANGO BURGER (C) £899
Served in a bap, our quality beef burger bursting full of fragrant herbs and
spices. The fusion burger features authentic curry pastes, spicy chilli flakes,

a tangy mango chutney and cheese. Served with chips.

BOMBAY BAD BOY BURGER = (G) £8.99
Tender beef mince mixed with madras hot spices, cheese, onions and chillies
served in our bap with lashings of madras hot sauce, served with spicy chips.

TIKI TAKI CHICKEN BURCER (G) £899
A juicy tandoori grilled chicken breast served in a bap with cheese, lashings of
garlic and lemon mayo. Served with chips.

VARA PAO VEG BURGER (G)(V) £6.99
Served in markets across all comers of Indig, traditional Indian patty made from
crispy onions, potato, carots, peas, cauliflower and spices toped with cheese.
Served with tangy mango chutney and chips.

BEEF BURGER (G)

Served in a bap, served with chips.

£7.99

TANDOORI GRILLS

TIKKA CHICKEN (D)
Chunks of juicy chicken breast, marinated in tandoori
spices, then cooked over a flame grill

CHICKEN TIKKA SHASHLIK (D)
Succulent chicken breast, peppers and onions, spiced in
tandoori flavours, grilled and served in a dry masala sauce.

TANDOORI CHICKEN (D) £9.99

Juicy half chicken marinated on the bone with tandoori spices and lemon juice,
then barbecued in our clay oven and served with side salad and dip.

TANDOQCRI MIXED GRILL (D)

Selection of chicken, sheesh kebab and king prawn, marinated
with tandoori spices and lemon juice, then barbecued in our clay
oven and served with side salad and dip.

TANDOORI KING PRAWNS (D)
King prawns marinated in yoghurt with lemon juice, herbs and
spices, then barbecued in our clay oven.

KACHI CHOPS (D)

Succulent chops in ginger, mint and Kashmiri spices,
served with salad and dip.

£8.99

£3:99

£12.49

£12.99

£12.99

Basmati rice cooked together with saffron, the Biryani

B I RYANI has its taste enhanced with use of pure ghee. This
colourful dish is enhanced with a fried onion garnish
on top. Served with our house curry sauce.

CHICKEN SHAHI BIRYANI
Medium spiced chicken breast, slowly pan cooked with basmati rice,
garlic, ginger, coriander and a touch of chilli.

BEEF AWADI BIRYANI
Medium spiced beef strips, slowly pan cooked with basmati rice,
garlic, ginger, coriander and a touch of chilli

SEAFOQOD SHOLAY BIRYANI

King prawns, prawns and Indian fish, slowly pan cooked with
basmati rice, garlic, ginger, coriander and a touch of chill.

VECETARIAN SHABZ| BIRYANI (V)

Mixed vegetables, slowly pan cooked with basmati rice, garlic,
ginger, coriander and a touch of chilli

£10.99

£10.99

£12.99

£8.99




STREET FOOD SPECIALITIES

TUK TUK MIXED PLATTER
Chilli chicken, beef dry fry and gobi manchurian, marinated in a spicy
South Indian sauce, served with onions and peppers.

CHILLI CHICKEN ROAST
Succulent chicken pieces, marinated in a spicy South Indian sauce
served with chilli, onions and peppers.

BEEF ROAST

Tender pieces of roast beef, marinated in a spicy South Indian
sauce served with onions and curry leaves.

ROADSIDE TUK TUK CURRY  (served with pilau rice)

The essence of Indian street food. Choose from chicken or lamb on
the bone cooked in a traditional street recipe, medium spiced with
chilli, ginger, garlic and diced peppers.

BOMBAY BAHARI ROSHINI  (served with pilau rice)
Grilled lamb or chicken, pan cooked with a generous amount of
garlic, spices and herbs, served in a handi - a traditional wok
Perfect for those who want taste without foo much spice.

STREET CHETTINAD  (served with pilau rice)

Chicken or lamb in a simple gravy from South India’s popular Chettinad
cuisine. Cooked in flavourful, freshly grounded mixture of spices and
garnished with lemon.

GOBI MOUCHARAN  (C)(D) £8.99
Cauliflower florets dipped in a spiced cormn flour batter, deep friied and then
sautéed with chopped spring onion, bell pepper and garlic in chilli and soy sauce.

KADALA CHANA MASALA (N)(V) £9.49
White chickpeas cooked in a traditional street recipe,
medium spiced with chilli, ginger and garlic.

£13.99

£11:99

£12.49

£15.99

£15:99

£15:99

TRADITIONAL DISHES

MILD DISHES

KORMA (N)(D)
Traditionally mild but rich in texture,
it is prepared by mixing coconut.

BUTTER MASALA (NX(D)
Cooked in a mild & chilli creamy
masala sauce.

MILD TO MEDIUM DISHES

CURRY

The word "Curry” is an English
derivative of ‘Karl’ meaning ‘spiced
sauce’. A subtle and delicate blend
of spices that transforms meat, fish and
vegetable dished into a special meal.

BHUNA

Comprises of sliced onion, green
peppers, and fresh pan fried tomatoes,
resulting in a thick spicy curry which is
wet in texture and of medium strength.

SAAG
Cooked with fresh spinach, herbs,
spices, ginger and fresh coriander.

MEDIUM TO HOT DISHES

MADRAS

Fairly hot classic curry from the Indian
sub continent originated from the
Portuguese roots of Goa.

DHANSAK

Dhansak originates from Persia and is
a highly spiced, hot sweet and sour
dish cooked with lentils.

SRI LANKA

Fairly hot dish similar to @ madras
but infused with coconut giving it a
unique hot and distinct taste.

TAKE OUT:
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HAD IT PRAWN £8.49
PASANDA (N)(D)

A royal dish, aromatic, rich, nutty
and creamy, slightly spiced.

MASALA (D)(N)

Most popular dish from the Indian
subcontinent our Asian-style
masala dish is cooked with fresh
cream, garlic, ginger, onions,
tomato, spices and herbs.

DUPIAZA

A medium strength curry, containing
a greater use of diced onions and
green pepper. Briskly fried with
selected spices and coriander.

ROGAN JOSH

Traditional preparation of spices
in a bhuna sauce, topped in arich
tomato gravy.

KARAHI

An Asian classic, fresh garlic and
ginger, chopped chilli, crushed red
chilli, coriander, fresh tomato and
fried onions cooked over a high heat.

BALTI

Infused minced lamb, garlic, ginger,
green chillies and tomatoes in a
stir fry sauce.

PATHIA
This dish is derived from the use of
tomatoes, with a mixture of spices

JALFREZ|

A melange of colourful peppers
finished in a fresh and peppery
tomato sauce.

VINDALOO

A fiery speciality of Central and South

Westemn India. Vindaloos are the
most mouth-searing of curry dishes.
A complex spice blend on which the
sauce is based, contains numerous
ingredients, not least red chillies.

TAKE OUT:

CHICKEN £14.49 | SPMIX £16.99
CHICKEN TIKKA  £14.99 | (Chicken, Lamb & Prawn)
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DISHES il e i e £1299

CHEF

Our Chef speciality dishes ranging from mild creamy dishes to
hot fiery dish. All dishes served with pilau rice.

MAKHONI (D)(N)

Cooked in arich creamy sauce.
Preparation of the sauce consists of
butter, mango and fresh cream, mixed
nut and ground coconut.

STREET MASALA

Curry well flavoured with spices,
onions, tomatoes and cury leaves
from the suburban streets of Kerala.

HARIALI  (D)(N)

Cooked with fresh crushed garlic,
ginger, green chilli, coriander, pinch
of sugar, a hint of green apple,
finished with cream and spinach. The
dish is of distinctive colour, hence
the name Haridli (green).

CHILLI MASALA

Very hot saucy onion based dish
cooked with herbs, spices and
green chillies.

GARLIC CHILLI MASALA
Very hot saucy onion based dish
cooked with herbs, spices and
green chillies & plenty of garlic.

BALTI GARLIC CHILLI

Prepared in a red hot wok with
infused minced lamb garlic, ginger,
green chillies and tomatoes in a stir
fry sauce. Similar to the balti but with
vast amounts of chilli and garlic.

ACHARI

A very rich medium spiced dish
cooked with onions, simmered with
pickles, garlic and coriander.
STREET VARUTHARACHA
Curry well flavoured with spices,
roasted coconut, onions, tomatoes
and curry leaves from the suburban
streets of Kerala.

ZAAL JOOL

A delicious, fangy and mouth
watering hot saucy recipe made
with plenty of garlic and chilli,
vindaloo hot.

ALLERGY AND FOOD INTOLERANCE GUIDE

Please be aware our food is not produced in an allergy free environment.

Please ask for vegan friendly orders.

Medium " Spicy Hot Very Hot Extremely Hot

(V) Vegetable  (G) Cluten
(D) Dairy (M) Mustard Seeds

(N) Nuts




“RICE

RICE £299

Plain steamed rice.

FLAVOURED RICE £3.99
Choose from mushroom, vegetable,
onion, egg, garlic, tikka chicken,
keema (minced lamb).

PILAU RICE £3.49

Saffron flavoured plain rice.

SPECIALFRIED RICE £4.49
Basmati rice cooked with

caramelised onions cooked

until crisp with buttery garlic.

BREADS

NAN (G)(D) £2.99

Plain nan cooked with fresh dough.

PURI BREAD (G) £1.49
A shallow fried small thin crispy bread.

FLAVOURED NAN (C)(D)

CHAPATI (C) £1.99
A flame cooked thin bread.

MALABARPOROTTA(GC) £4.49

South Indian porotta.

£3.49

Choose from garlic, coriander, chilli, cheese, peshwari (sweet),

keema (minced lamb).

FLAVOURED COMBO NAN (G)(D)

Combine two flavours together to create o

£4.49

nan, choose from garlic,

coriander, chill, cheese, peshwari (sweet), keema (minced lamb).

VEGGIES AND SIDES

CHIPS £2.49
SPICY CHIPS £3.49
SIDE BHAIIS (V) £4.49

Choose from mushroom, vegetable,
cauliflower or sag (spinach) bhaiji.
Vegetable stir-fried with a touch of
spice, onions and fresh coriander.

BOMBAY ALOO (V) £4.49

Indian style potatoes cooked with a
touch of spice, onions and coriander.

SAG ALOO (V) £4.99
Indian style potatoes cooked

with spinach and a touch of

spice, onions and coriander.

SAG PANEER (V) £499
Indian cheese cooked with

spinach and a touch of spice,

onions and coriander.

TARKA DALL (V) £4.99
A classic Indian side dish, lentils
cocked in a sauce, with garlic and
coriander. A must with any side dish.

DRINKS

CAN

Choose from coke or diet coke

COBRA (330mD

KINGFISHER (330ml)

CIDER (330ml)

NEWCASTLE BROWN ALE

HOUSE WHITE / RED / ROSE WINE

£0.99

£3.99
£3.99
£3.99
£4.10
£15.95
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CHILLI MANGOES

SET MEAL - 4 CHOIGES

AVAILABLE EVERY NIGHT OF THE WEEK
CHOICE 1- STARTER

*excludes king prawn & lamb chop starters

ANY CLASSIC STARTER

(chef & mixed kebab extra £1.50)
or

ANY STREETFOOD STARTER
(extra £1.00)

CHOICE 2 - MAIN COURSE

Choose from:
Chicken - Prawn - Veg - Paneer
Chicken Tikka (exira £1.00)
Lamb (extra £2.50) - King Prawn (extra £3.00)

CHOOSE ANY TRADITIONAL DISH

or

ANY CHEF SPECIALITY DISH

(extra £2.00)

CHOICE 3 - RICE

Boiled Rice or Pilau Rice
(flavoured rice for extra £1.00)

CHOICE 4 - NAN OR CHIPS

Plain nan or chips

two flavours in a nan for £1.50)

(spicy chips or flavoured nan for extra £1.00, A A
B
\o>
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OPEN HOURS: MONDAY TO SUNDAY: 5PM-11PM

d 1 DELIVERY AVAILABLE

e ) LAST ORDER TAKEN 30
@ - ©  MINUTES BEFORE CLOSING

Small delivery charge applies, minimum order £10

i PARKING IS AVAILABLE

i ATTHE FRONT AND

i REAROF THE BUILDING
FOR CUSTOMERS.

11TAVISTOCK PLACE
SUNDERLAND
SR11PB

TATHAM
STREET

o ‘é"\“? CAR PARK

THE MANAGEMENT RESERVE THE RICHT TO CHANGE PRICES AND OFFERS
WITHCUT PRIOR NOTICE AND ALSO THE RIGHT TO REFUSE CUSTOM.
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