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Naan
Butter Naan *1,3,7.nf                                                            
Garlic Naan *1,3,7,nf
Coriander Naan *1,3,7,nf
Garlic Coriander Naan *1,3,7,nf
Peshwari Naan
(Sweet stuffing of coconut, almond & raisins *1,3,7,nf
Cheese Chilli Naan *1,3,7,nf
Keema Naan
(Stuffed lamb mince) *1,3,7,nf
Guru’s Special Naan NEW
(Chicken, mince, onion, cheese) *1,3,7,nf
Tandoori Roti
(Wheat Bread) *1,7,nf
Onion Kulcha
(Stuffed with spicy onions & fresh coriander) *1,7,nf
Paneer Kulcha
(Stuffed with homemade cottage cheese) *1,7,nf

£3.00
£3.50
£3.50
£3.50
£4.00

£3.50
£3.30

£4.00

£3.00

£3.50
£4.00

Steamed rice (nf, gf, v) 
Pulao rice (nf, gf, v)                                                                        
Egg fried rice (3, gf, nf) ​       
Garden rice (Flavoured with Mint, Coriander & Spices) (gf, nf)​   
Mushroom rice (7, nf, gf) NEW​       

£2.50
£2.95
£3.25
£3.50
£3.50

Rice

Mixed Raita (7, nf, gf)
Onion Dip (gf, nf)​        
Mango chutney (gf, nf)​       
Mint sauce (7, nf, gf)
Tikka masala sauce (7, nf, gf)​      
Korma sauce​(7, 8,gf)​        
Madras Sauce (Very hot) (7, nf, gf)
Poppodoms & Dips (gf, nf)​       
Chips (gf, nf)​​        
Gunpowder chips (gf, nf)​       

£4.00
£1.00
£1.00
£1.00
£5.95
£5.95
£5.95
£3.50
£3.50
£3.50

Gulab Jamun (7)          
Mango Lassi  (7, gf)         
Rose & Cardamon Lassi (7, gf)       

Desserts

£4.95
£4.95
£4.95

Chana masala  ​​​​​​​​​                    
a flavourful curry of chickpeas, cooked in a spicy onion and tomato masala gravy
(7, gf, nf)

Vegy vegy curry​        
Mixed vegetables cooked in a tomato & onion-based gravy infused with Indian
spice (7, gf, nf)

Kadhai Paneer 
Cottage cheese simmered in a spicy tomato and onion-based gravy with a
medley of bell pepper and onion, finished with a blend of traditional kadhai
spices (7,10, gf, nf)

Paneer kofta ​         
soft paneer and potato dumplings stuffed with a mixture of dry fruits, delicately
cooked in a smooth, mildly spiced cream-based sauce (7,8, gf)

Bhindi-do-payza ​        
fresh okra cooked twice with onions blended with cumin, coriander and hint of
tangy tomatoes (gf, nf)

Aloo gobhi ​         
cauliflower and potato cooked with cumin, ginger and turmeric (gf, nf)

Aloo kari patta ​        
baby potatoes cooked with curry leaves and spices (nf,gf)

Saag paneer / saag aloo ​       
paneer cubes cooked in a vibrant spinach sauce with a hint of green chilli and
garlic (7, gf, nf)

Dhaba dal ​         
yellow lentils tempered with with ghee, cumin, garlic and fresh coriander (7, gf, nf)

Bombay Aloo​         
Slices of pan-fried potatoes with onion & tomato sauce (7, gf, nf)

(All dishes served with Steamed rice or Pilau rice)

Vegetarian

Basmati rice cooked on top of a flavourful curry and adorned with herbs,
flavoured with saffron, mint & fried onions, accompanied by curry sauce.

Vegetable (7, gf, nf)          
Chicken (7, gf, nf)          
Lamb (7, gf, nf)           
Prawn (7, gf, nf)          
Special (7, gf, nf)          
(combination of Veg, Chicken, Lamb & Prawn)

Kids butter chicken (7,10, gf, nf)​      
Kids chicken tikka masala (7,10, gf, nf) ​     
Kids chicken korma (7,8, gf) ​      
Chicken nuggets & chips (1,3, nf) ​      
(All children dishes served with rice & Baby Naan)

£13.95

£13.95

£13.95

£13.95

£13.95

£13.95

£13.95

£13.95

£13.95

£13.95

Biryani

£13.95
£14.95
£15.95
£17.95
£18.95

Kids

£10.95
£10.95
£10.95
£10.95

1.Wheat/  Gluten
2.Crustaceans
3.Egg
4.Fish
5.Peanuts

6.  Soya Beans
7.Milk
8.Nuts
9.Celery

10.Mustard

11.Sesame Seeds
12.Sulphur Dioxide
13. Lupin
14.Molluscs

*Medium
**Hot
***Extra Hot
****Very Hot

Hot Curry ScaleAllergen Content
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Lamb Rogan josh​        
rich lamb curry flavoured with clarified butter and aromatic spices, ginger and
garam masala (7, gf, nf)

Lamb Pasanda​        
A rich creamy dish cooked in a spiced yogurt, flavoured with ginger garlic &
toasted almonds (7,8, gf)

Lamb Vindaloo​        
A fiery Goan classic prepared with garlic, vinegar, red chillies and bold spices for
an intense and robust flavour.(2,4,7,10, gf, nf)

Aachari Gosht​        
A distinctive curry infused with traditional Indian pickle spices, creating a tangy
and aromatic flavour. (2,4,7,10, gf, nf)

Lamb bhuna ​         
lamb cooked with whole spices in an onion and tomato-based sauce infused with
fresh coriander (7, gf, nf)

Lamb Jaipuria​​​​​​​​​ 
Rajasthani recipe, slow cooked lamb with red chili pastes, onion and tomato
Grevey (7, gf, nf)

Lamb Balti NEW​        
Cooked in a traditional Balti style with peppers, onions, tomatoes and fresh herbs
in a medium spiced sauce. (2,4,7,10, gf, nf)

Lamb saag ​         
lamb with spinach, ginger and garam masala & touch of cream (7, gf, nf)

(All dishes served with Steamed rice or Pilau rice)

Lamb
£15.95

£15.95

£15.95

£15.95

£15.95

£15.95

£15.95

£15.95

Seafood
King Prawn chilli mango        
tiger prawns in a sweet and tangy sauce with coconut milk, curry leaves, mild
spices and mangoes (4,7,10, gf, nf)

Haryali (monkfish) fish curry      
monkfish cooked with ginger, garlic, tomato onion, fresh spinach, fresh coriander
& touch of fresh cream (chef’s special bread basket) (4,7, gf, nf)

Prawn jalfrezi          
King prawn stir-fried with colourful bell peppers, onion and tomatoes in a bold,
spicy gravy (4,7, gf, nf)

Chef’s special homestyle fish curry       
a robust fish curry in a spicy, tangy gravy with a mix of roasted coriander, fennel,
black pepper and a touch of coconut (4,10, gf, nf)

Prawn Balti NEW 
Cooked in a traditional balti style with peppers, onions, tomatoes and fresh herbs
in a medium spiced sauce. (2,4,7,10, gf, nf)

(All dishes served with Steamed rice or Pilau rice)

£16.95

£17.95

£16.95

£16.95

£16.95

Duck
Please ask for details

Chicken
Chicken tikka masala 
chargrilled chicken tikka in a creamy tomato, onion and fenugreek gravy (7,10, gf, nf)

Chicken Korma (Mild)         
tender chicken slow cooked in a creamy sauce made from coconut milk, ground almond
and a delicate blend of spices (7,8, gf)

Bhuna Murgh          
succulent chicken pieces cooked in a rich, spiced gravy of onion and tomatoes (7,10, gf,
nf)

Chicken jalfrezi          
chicken stir-fried with colourful bell peppers, onion and tomatoes in a bold, spicy gravy
(7,10, gf, nf)

Kadhai chicken          
chicken simmered in a spicy tomato and onion-based gravy with a medley of bell pepper
and onion, finished with a blend of traditional kadhai spices (7,10, gf, nf)

Chicken Chilli Balti         
Cooked in a traditional Balti style with peppers, onions, tomatoes and fresh herbs in a
medium spiced sauce.(2,4,7,10, gf, nf)

Chicken Madras         
A South Indian inspired curry cooked in a hot and tangy sauce with chilli, garlic, tomatoes
and traditional spices. (2,4,7,10, gf, nf)

(All dishes served with Steamed rice or Pilau rice)

£14.95

£14.95

£14.95

£14.95

£14.95

£14.95

£14.95

Home style chicken curry ​      
classic Indian home style chicken cooked with kalpasi, fennel, poppy seed and tamarind,
finished with fresh cream (7,10,11, gf, nf)

Dilli butter chicken​        
marinated chicken simmered in a rich velvety tomato and cream gravy infused with
aromatic spices and a touch of butter & cream (7,10, gf, nf)

Dhaba Chicken ​       
Dhaba (a roadside kitchen) style North Indian curry, spicy chicken tikka tossed with
onions, red & green peppers in a spicy chili sauce. (7,10, gf, nf)

Chicken Vindaloo NEW​     
A fiery Goan classic prepared with garlic, vinegar, red chillies and bold spices for an
intense and robust flavour. (2,4,7,10, gf, nf)

Chicken Achari NEW​ 
A distinctive curry infused with traditional Indian pickle spices, creating a tangy and
aromatic flavour. (2,4,7,10, gf, nf) 

South Indian chilli garlic chicken ​      
chicken tikka cooked with onion, tomato, garlic, mustard seeds and curry leaves. (7,10,
gf, nf)

(All dishes served with Steamed rice or Pilau rice)

CHEF’S SPECIALITIES
£14.95

£14.95

£14.95

£14.95

£14.95

£14.95

Appetizers
Onion bhaji ​         
onion, gram flour, fennel seeds, coriander seeds & chilli flakes (gf, nf)

Aloo tiki ​         
Deep-fried crisp patty of potatoes, tempered with cumin seeds, green peas & chillies
(gf, nf)

Vegetable samosa ​        
chickpea masala topped with yoghurt, tamarind and mint chutney (1,7, nf)

Paneer Tikka​         
Homemade cottage cheese with pickle spices and grilled in clay oven (7,10, gf, nf)

Spring roll NEW​       
Crispy, golden-fried pastry shells filled with a Savory mixture of shredded vegetables,
seasoned with ginger, garlic, and soy sauce. (1,3, gf, nf)

Tandoori chicken tikka ​      
boneless chicken thigh marinated in a blend of yoghurt and aromatic spices (7,10, gf)

Tandoori Chicken Wings NEW​     
wings are marinated in a spiced yoghurt blend and roasted or grilled, resulting in a
succulent interior and a caramelised, subtly smoky, and vibrant crust (7,10, gf, nf)

Kolkata chilli chicken ​       
crispy fried chicken tossed with onions, bell pepper and a tangy, spicy sauce (1,3, gf, nf)

Tandoori Lamb Chops NEW​      
Tender lamb chops marinated in a rich blend of yoghurt, freshly ground spices, ginger,
garlic, and lemon juice, then grilled in a traditional tandoor until perfectly smoky and
charred. (7,10, gf, nf)

Lamb Seekh Kebab​        
hand-pounded tender minced lamb kebab marinated in aromatic spices and saffron
(3,7, gf, nf)

Prawns Kolhapuri​        
jumbo prawns marinated with yoghurt, Kashmiri chillies and carom served with chef’s
special sauce (4,7,10, gf,nf)

Ajwaini fish tikka ​       
Delicate white fish marinated with carom seeds, mustard and fresh herbs. (4,7,10, gf, nf)

£5.95

£5.95

£5.95

£6.95

£7.95

£7.95

£8.95

£8.95

£11.95

£7.95

£10.95

£10.95

TANDOORI SPECIALS
All clay oven dishes are served with the curry sauce and choice of plain naan &

steamed rice

Paneer Tikka Achari ​       
Homemade cottage cheese with pickle spices and grilled in clay oven (7,10, gf, nf)

Kebab-e-Guru​       
A selection of BBQ cooked, Chicken Tikka, Seekh Kebab, Fish Tikka & King Prawn
(2,3,4,7,10, gf, nf)

Chicken Shashlik ​       
Succulent cubes of chicken marinated in house spices and yoghurt, skewered with
onions and bell peppers, then flame-grilled in the tandoor for a smoky finish. (7,10, nf)
 

£17.95

£17.95

£17.95


	Vegetarian
	Kadhai Paneer
	(All dishes served with Steamed rice or Pilau rice)

	Biryani
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£13.95
	£14.95
	£15.95
	£17.95
	£18.95
	Foldline

	Kids
	Kids chicken tikka masala (7,10, gf, nf) ​​​​​​
	Kids chicken korma (7,8, gf) ​​​​​​​

	Chicken nuggets & chips (1,3, nf) ​​​​​​​
	(All children dishes served with rice & Baby Naan)
	£10.95
	£10.95
	£10.95
	£10.95


	Naan
	Butter Naan *1,3,7.nf
	Garlic Naan *1,3,7,nf
	Coriander Naan *1,3,7,nf
	Garlic Coriander Naan *1,3,7,nf
	Peshwari Naan
	(Sweet stuffing of coconut, almond & raisins *1,3,7,nf
	Cheese Chilli Naan *1,3,7,nf
	Keema Naan
	(Stuffed lamb mince) *1,3,7,nf
	Guru’s Special Naan NEW
	(Chicken, mince, onion, cheese) *1,3,7,nf
	Tandoori Roti
	(Wheat Bread) *1,7,nf
	Onion Kulcha
	(Stuffed with spicy onions & fresh coriander) *1,7,nf
	Paneer Kulcha
	(Stuffed with homemade cottage cheese) *1,7,nf
	£3.00
	£3.50
	£3.50
	£3.50
	£4.00
	£3.50
	£3.30
	£4.00
	£3.00
	£3.50
	£4.00

	Rice
	Steamed rice (nf, gf, v)
	Pulao rice (nf, gf, v)
	Egg fried rice (3, gf, nf) ​​​​​​​​
	Garden rice (Flavoured with Mint, Coriander & Spices) (gf, nf)​​​​
	Mushroom rice (7, nf, gf) NEW​​​​​​​​
	Back
	Mixed Raita (7, nf, gf)
	Mint sauce (7, nf, gf)
	Madras Sauce (Very hot) (7, nf, gf)


	Desserts
	£2.50
	£2.95
	£3.25
	£3.50
	£3.50
	Foldline
	£4.00
	£1.00
	£1.00
	£1.00
	£5.95
	£5.95
	£5.95
	£3.50
	£3.50
	£3.50
	£4.95
	£4.95
	£4.95
	Allergen Content
	Hot Curry Scale
	*Medium
	**Hot
	***Extra Hot
	****Very Hot


	Appetizers
	onion, gram flour, fennel seeds, coriander seeds & chilli flakes (gf, nf)
	Aloo tiki ​​​​​​​​​​
	Deep-fried crisp patty of potatoes, tempered with cumin seeds, green peas & chillies (gf, nf)
	Vegetable samosa ​​​​​​​​​
	chickpea masala topped with yoghurt, tamarind and mint chutney (1,7, nf)
	Paneer Tikka​​​​​​​​​​
	Homemade cottage cheese with pickle spices and grilled in clay oven (7,10, gf, nf)
	Spring roll NEW​​​​​​​​
	Crispy, golden-fried pastry shells filled with a Savory mixture of shredded vegetables, seasoned with ginger, garlic, and soy sauce. (1,3, gf, nf)
	Tandoori chicken tikka ​​​​​​​
	boneless chicken thigh marinated in a blend of yoghurt and aromatic spices (7,10, gf)
	Tandoori Chicken Wings NEW​​​​​​
	wings are marinated in a spiced yoghurt blend and roasted or grilled, resulting in a succulent interior and a caramelised, subtly smoky, and vibrant crust (7,10, gf, nf)
	Kolkata chilli chicken ​​​​​​​​
	crispy fried chicken tossed with onions, bell pepper and a tangy, spicy sauce (1,3, gf, nf)
	Tandoori Lamb Chops NEW​​​​​​​
	Tender lamb chops marinated in a rich blend of yoghurt, freshly ground spices, ginger, garlic, and lemon juice, then grilled in a traditional tandoor until perfectly smoky and charred. (7,10, gf, nf)
	Lamb Seekh Kebab​​​​​​​​​
	hand-pounded tender minced lamb kebab marinated in aromatic spices and saffron (3,7, gf, nf)
	Prawns Kolhapuri​​​​​​​​​
	jumbo prawns marinated with yoghurt, Kashmiri chillies and carom served with chef’s special sauce (4,7,10, gf,nf)
	Ajwaini fish tikka ​​​​​​​​
	Delicate white fish marinated with carom seeds, mustard and fresh herbs. (4,7,10, gf, nf)
	Inside Back
	£5.95
	£5.95
	£5.95
	£6.95
	£7.95
	£7.95
	£8.95
	£8.95
	£11.95
	£7.95
	£10.95
	£10.95



	TANDOORI SPECIALS
	All clay oven dishes are served with the curry sauce and choice of plain naan & steamed rice
	Paneer Tikka Achari ​​​​​​​​
	Homemade cottage cheese with pickle spices and grilled in clay oven (7,10, gf, nf)
	Kebab-e-Guru​​​​​​​​
	A selection of BBQ cooked, Chicken Tikka, Seekh Kebab, Fish Tikka & King Prawn (2,3,4,7,10, gf, nf)
	Chicken Shashlik ​​​​​​​​
	Succulent cubes of chicken marinated in house spices and yoghurt, skewered with onions and bell peppers, then flame-grilled in the tandoor for a smoky finish. (7,10, nf)
	£17.95
	£17.95
	£17.95

	Chicken
	£14.95
	£14.95
	£14.95
	£14.95
	£14.95
	£14.95
	£14.95
	Foldline



	CHEF’S SPECIALITIES
	£14.95
	£14.95
	£14.95
	£14.95
	£14.95
	£14.95
	classic Indian home style chicken cooked with kalpasi, fennel, poppy seed and tamarind, finished with fresh cream (7,10,11, gf, nf)
	Dilli butter chicken​​​​​​​​​
	marinated chicken simmered in a rich velvety tomato and cream gravy infused with aromatic spices and a touch of butter & cream (7,10, gf, nf)
	Dhaba Chicken ​​​​​​​​
	Dhaba (a roadside kitchen) style North Indian curry, spicy chicken tikka tossed with onions, red & green peppers in a spicy chili sauce. (7,10, gf, nf)
	Chicken Vindaloo NEW​​​​​​
	A fiery Goan classic prepared with garlic, vinegar, red chillies and bold spices for an intense and robust flavour. (2,4,7,10, gf, nf)
	Chicken Achari NEW​​
	A distinctive curry infused with traditional Indian pickle spices, creating a tangy and aromatic flavour. (2,4,7,10, gf, nf)
	South Indian chilli garlic chicken ​​​​​​​
	chicken tikka cooked with onion, tomato, garlic, mustard seeds and curry leaves. (7,10, gf, nf)

	(All dishes served with Steamed rice or Pilau rice)
	Foldline

	Lamb
	rich lamb curry flavoured with clarified butter and aromatic spices, ginger and garam masala (7, gf, nf)
	Lamb Pasanda​​​​​​​​​
	A rich creamy dish cooked in a spiced yogurt, flavoured with ginger garlic & toasted almonds (7,8, gf)
	Lamb Vindaloo​​​​​​​​​
	A fiery Goan classic prepared with garlic, vinegar, red chillies and bold spices for an intense and robust flavour.(2,4,7,10, gf, nf)
	Aachari Gosht​​​​​​​​​
	A distinctive curry infused with traditional Indian pickle spices, creating a tangy and aromatic flavour. (2,4,7,10, gf, nf)
	Lamb bhuna ​​​​​​​​​​
	lamb cooked with whole spices in an onion and tomato-based sauce infused with fresh coriander (7, gf, nf)
	Lamb Jaipuria​​​​​​​​​
	Rajasthani recipe, slow cooked lamb with red chili pastes, onion and tomato Grevey (7, gf, nf)
	Lamb Balti NEW​​​​​​​​​
	Cooked in a traditional Balti style with peppers, onions, tomatoes and fresh herbs in a medium spiced sauce. (2,4,7,10, gf, nf)
	Lamb saag ​​​​​​​​​​
	lamb with spinach, ginger and garam masala & touch of cream (7, gf, nf)
	(All dishes served with Steamed rice or Pilau rice)
	£15.95
	£15.95
	£15.95
	£15.95
	£15.95
	£15.95
	£15.95
	£15.95


	Seafood
	£16.95
	£17.95
	£16.95
	£16.95
	£16.95

	Duck
	Please ask for details



