
Samosa chaat 
- vegan option available -                                                                                             
Vegetable parcel, curried white 
peas, tamarind,  pomegranate.

Kurkure bhindi                                                                              
CCrispy fried okra, mint chutney gel, 
chat masala.  
 
Plantain tikki                                                                                  
Char-smoked green banana, yam 
patties, beetroot sphere.

Beetroot pakuras                                                                                           
BBeetroot, onion, samphire, chickpea 
flour, tamarind chutney
 
Kasoori chicken tikka                                                                                                  
Black salt marinated chicken, 
smoked pimento relish, kuchumber 
salad 

LLamb chukka                                                                                                              
Spiced Welsh lamb, smoked 
aubergine, potato crisps, mint 
chutney 

Hiron sheek kebab                                                                                                                 
Forest of Dean venison mince, bell 
pepper, rosemary, beetroot coulis 

AAtlantic soft shell crab                                                                                  
Crispy soft shell crab, tomato achar, 
paan gel 

Tandoori monkfish 
Chargrilled monkfish, tamarind 
coulis, pickled roscoff onions 

Jal tarang                      
AchaaAchaari king scallop, crushed 
avocado, pickled radish, charcoal 
crisp 
 
Mahal vegetarian platter                                                                                            
Plantain tikki, samosa chat, beetroot 
pakuras, Winter salad

TTandoori ratan                                                                                                
Chicken tikka, hiron seekh kebab, 
tandoori monkfish, kuchumber 
salad 
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Samosa chaat                                                                     
Vegetable parcel, curried white 
peas, tamarind, pomegranate.

Kurkure bhindi 
Crispy fried okra, mint chutney gel, 
chat masala.  
 
PlantPlantain tikki 
Char-smoked green banana, yam 
patties, beetroot sphere.

Beetroot pakuras  
Beetroot, onion, samphire, chickpea 
flour, tamarind chutney
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APPETISERS

Kerala vegetable stew                                             
Winter vegetable stew, mini rice 
hoppers, coconut snow.

Jackfruit & dum gobi biryani 
Young jackfruit, cauliflower, fragrant 
basmati rice, crispy onion

WWild mushroom & spinach tart                                                                              
Kumbh matar masala, filo pastry, 
nilgiri korma sauce, black truffle

Vegan thali    
Selection of mini dishes served with 
rice and mini bread.
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Kerala vegetable stew                                                                                                                     
Winter vegetable stew, 
mini rice hoppers, 
coconut snow.

                     

Paneer millie-feuille                                                                                      
Grilled cottage cheese, 
sweet peppers, smoked 
aubergine, smooth 
confit tomato sauce 

Jackfruit & dum Gobi 
biryani

- vegan option available - 

Young jackfruit, 
cauliflower, fragrant 
basmati rice, crispy 
onion, raita.

Wild mushroom & 
spinach tart

Kumbh matar masala, 
filo pastry, nilgiri 
korma sauce, black 

truffle.

Classic butter chicken 
masala

Tandoori chicken, satin 
smooth tomato butter 
broth, fenugreek.

Chicken Chettinad
Corn fed chicken, dry 
red chilli, fennel and 
stone flower gravy.

Kerala beef pepper 
fry    

Tender beef strips, 
Tellicherry black 

pepper, coconut, green 
chilli, bell peppers

Dalcha gosht
Warwickshire lamb, 
lentils, fresh curry 
leaves, ginger, garlic 
and tamarind.

Welsh lamb shank
Eight hours slow 
braised Welsh lamb 
shank, root vegetable, 
bone marrow sauce. 

Barbary duck
Tandoor roasted duck 
breast, spring onion 
pakora, orange infused 
makani chowder.

Meen moilee
 Sous vide seabass, mini 
rice hoppers, coconut 
snow, classic moilee 

bisque.

Nilgiri tiger prawns
Tandoor roasted wild 
prawns, mint coriander, 
Chettinad panniyaram, 
and korma sauce. 

Herefordshire beef 
28 days matured beef fillet, gunpowder potatoes, 

sprouting broccoli, masala jus.

Maharajah platter  
Tandoori king prawn, chicken tikka, hiron 
kebab, tandoori monkfish, paneer tikka.
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Papad -  With homemade chutneys

Dal makhni - 24 hour slow-cooked 
black 

Palak Paneer - Cottage cheese, 
spinach, tomato, fenugreek

AchaAchari gobhi - Cauliflower, pickling 
spices, ginger & tomatoes

Jeera aloo - Desiree potatoes, slow 
roasted chillies & crushed garlic

Ghar Ki Bhindi - Stir fried okra, onion, 
tomato & cumin

MMixed raita - Tomato, cucumber & 
mint yoghurt, roasted cumin.
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GIFT VOUCHER
Our gift vouchers are the perfect present for 
friends and family to celebrate a special 
occasion or just to say thank you

Available to purchase in the restaurant or online
W W W . THEMAHALRESTAURANT.COM


