
NAASTO

SNACK WALA

Cassava fingers served with a variety of 
house chutneys. ( JA) (V)

Plain Mogo 4.50

5.95
Crispy fried cassava garnished with black 
pepper and garlic. (G) (V) (L)

Mari-Garlic Mogo

5.95
Crispy fried cassava garnished with Indian 
masalas. (G) (V) (C) (L) (SB) (JA)

Masala Mogo

Potato chips smothered in spicy sauce.
(S) (C) (SS) (SB) (V) (JA)

Masala Chips (with / without cheese) 3.95

Potato chips tossed in a fusion of Indian and 
Chinese sauce. (S) (C) (SS) (SB) (V) (JA)

Indo-Chinese Chips 4.45

Classic potato chips. (V)

Plain Chips 2.75

Cassava fingers tossed in a chilli and garlic 
sauce. (S) (V)

Chili Garlic Mogo 5.95

Spicy potato ball, encased in gram flour batter. 
Served with a variety of house chutneys. (SU)

BATATA VADA 3.95 

Masala Papad
Crispy poppadom, tomatoes, red onion, 
cucumber, cepsicum and chaat masala. ( JA) 
(L) (V)

1.25

5.95
Crispy fried chips garnished with black 
pepper and garlic. (G) (V) (L) (SS) (SB)

Mari-Garlic Chips

Potato slices fried in a delicious gram flour 
batter. Served with a variety of house 
chutneys. (SU) (S) (G) (V)

Crispy Bhajia 5.95

Classic crispy triangle filled with a medley of 
vegetables. (G)

Filo Vegetable / Pizza Samosa 4pcs 2.95

Vegetables encased in a shortcrust pastry 
pyramid. (G) (V) ( JA)

Punjabi Samosa 2pcs 2.95

Okra fries in crunchy batter. (SU) (JA) (G) (V)

Crispy Bhindi 6.75

Round pastry filled with peas or spicy 
minced lentils. Served with a variety of house 
chutneys. (G)

Peas or Dhal Kachori 5pcs 2.95

Crunchy vegetables in a filo cylinder, inspired 
by Indo-Chinese cuisine. (G)

Vegetable Spring Roll 4pcs 2.95

Crunchy vegetables in a filo cylinder with 
shredded paneer. (G) (L) (D)

Paneer Spring Roll 4pcs 2.95

5.45
Gujrati snack made with fenugreek leaves 
and chickpea flour. ( JA) (V) (C) (L) (SB)

Methi Gota

4.95
Indo-chinese vegetable soup. ( JA) (V) (C) (L)
(SS) (SB)

Hot and Sour Soup

4.95
Creamy sweetcorn soup. ( JA) (V) (C) (L) (SS) (SB)

Sweet Corn Soup

STREET

CHAAT WALA

Pani Puri 3.95
Crispy bubble puri filled with chickpeas, 
potatoes and tamarind. Served with a mint, 
coriander & cumin water to pour inside.
(SU) (JA) (G) (V)

Dahi Puri 5.25
Crispy puris filled with potatoes & boondi 
dressed with sweetened yoghurt, tamarind 
chutney and pomegranate. (SU) (JA) (GF) (D)

5.95Chowpatty Bhel Puri
Cold and crunchy, light and lovely. Puffed rice, 
Bombay Mix and nylon sev tossed with fresh 
pomegranate, tomato, onion, lime, tamarind 
and mint. (SU) ( JA) (N) (GF) (V)

Chinese Bhel 6.50
Crunchy noodle tossed in a sweet and spicy 
sauce. (SU) ( JA) (C) (L) (SB) (G) (V)

DAHI VADA 4.95
Lentil dumplings dunked in creamy sweetened 
yoghurt dressed with coriander and tamarind 
chutney. (SU) (JA) (G) (D)



Samosa Chaat 5.75
Samosas topped with onions, potatoes,
curried chickpeas, boondi, creamy sweet 
yoghurt and tamarind & coriander chutney. 
(SU) (G) (D) (JA)

Sweetcorn Chaat 5.75
Juicy sweetcorn kernels topped with onions 
& potatoes, curried chickpeas garnished with 
crunchy sev and drizzled with tamarind & 
coriander chutney. (SU) (JA) (G) (D)

Aloo Tikki Chaat 5.95
Potato patties, topped with tamarind and 
yoghurt chutney, curried chickpeas garnished 
with sev and pomegranate. (SU) (G) (D) (JA)

Idli Chaat 5.75
Steamed Idli rice cakes topped with tamarind 
and yoghurt chutney, curried chickpeas 
garnished with sev and pomegranate.
(SU) (JA) (G) (L) (D)

Makkai Bhel 5.75
Sweetcorn savoury snack made with 
refreshing chutneys and tangy Indian spices.
(SU) (JA) (L) (D)

Aloo Papdi Chaat 5.95
Broken puri served with lip smacking chaat 
chutney, finely diced onions and potato with 
fine sev. (SU) (G) (D) (JA)

BUNS

TIKKI WALA

2.45Vada Pau (with / without cheese)
Bombay’s answer to the Chip Butty! Spicy 
potato patty in a bun, garnished with 
coriander chutney. (SU) (N) (G) (L)

Dabeli (with / without cheese) 2.45
The Indian burger, a popular street food. 
Spicy potato patty garnished with chutneys, 
sev, peanuts and pomegranate seeds.
(SU) (N) (G) (L)

Veggie Burger 5.95
A spicy vegetable patty with onions, 
tomato, cucumber and lettuce topped with 
veggie mayo served on toasted bun with a 
comforting portion of chips. (SU) (G) (D)

Bombay Sandwich 5.95
A Bombay Toastie. Classic white sliced bread, 
sliced potato, green coriander chutney, 
tomato, red onion, melted cheese, chaat 
masala. (SU) (G) (L) (D)

Aloo Tikki Burger 5.95
Boiled potatoes and pea croquette infused 
with curry spices, with onions, tomato, 
cucumber and lettuce topped with veggie 
mayo served on toasted bun with a 
comforting portion of chips. (SU) (G) (D)

Cheese Toastie 3.50
Classic melted cheese toastie. (G) (D)

6.50Paneer Kathi Roll
Marinated paneer in a flat bread roll with 
salad and chutney. (SU) (C) (G) (L) (D) (SB)

Manchurian Kathi Roll 6.50
Vegetable dumplings in a flat bread roll filled 
with salads and Indo-Chinese spices.
(SU) (G) (L) (SB)

CURRY WALA
SABZI

Khoya Kaju 7.95
Paneer croquettes coated in creamy cashew 
nut gravy. ( JA) (N) (D)

7.95Malai Kofta
Dry fruit croquettes served in an automatic 
creamy tomato based sauce. ( JA) (N) (D)

Veg Makhanwala 7.45
Medley of vegetables in buttery tomato gravy. 
(G) (D)

Kaju Corn 7.45
Sweetcorn immersed in a creamy cashew 
nut sauce. (V) ( JA) (N) (L) (D)

Kaju Mutter 7.45
Peas immersed in a creamy cashew nut 
sauce. ( JA) (N) (L) (D)

Baingan Ka Bharta 7.45
Smoked aubergine stir fry. (V) ( JA)

Methi Corn 6.95
Sweetcorn tossed in a fenugreek gravy. ( JA) (D)

6.95Rajma Masala
A Punjabi classic - kidney beans in a rich 
tomato gravy. ( JA) (L) (V)

Chana Methi Masala 6.95
Chickpeas in a fenugreek tomato gravy.
( JA) (L) (V)

Tadka Dhal 7.45
Five mixed lentils tempered with cumin.
(JA) (L) (V)



Methi Aloo 6.45
Lightly roasted soft potatoes and cooked 
with fenugreek leaves. (V) ( JA) (L) (MU)

Bombay Aloo 6.45
Indian style potatoes infused with traditional 
spices. (V) ( JA) (L) (MU)

Saag Aloo 6.45
Classic Indian dish made with a combination 
of spinach and sauted potatoes. (V) ( JA) (L)

Black Makhani Dhal 7.45
Urad dhal, slow cooked in a rich creamy 
buttery gravy. ( JA) (L) (D)

Saag Dhal 7.45
Five mixed lentils and spinach tempered with 
cumin. ( JA) (D)

Special occasion dish - traditionally cooked 
in claypot, vegetables stuffed with a coconut 
and peanut masala with pigeon peas. (N) (V)

Surti Undhiyu 7.95

Aloo Mutter Curry 6.45
Punjabi dish made with potatoes and peas 
in a spiced creamy tomato based sauce. (SU) 
(V) ( JA)

Sukhi Bhaji 6.45
Popular Gujarati dish of a tangy dry potatoe 
dish. (SU) (V) (N) (L) ( JA)

Methi Mutter 7.45
A dry curry of peas and fenugreek. (SU) (JA) 
(N) (L) (D)

Baingan Masala 6.95
Eggplant cooked in a thick curry sauce. (SU) 
(V) ( JA)

Bhindi Masala 6.95
Popular Indian dish made with okra, onion, 
tomatoe and spices. (V) ( JA)

Mix Vegetable Curry 6.95
Mixture of vegetables cooked in a traditional 
Indian onion-tomato gravy. (SU) (V) ( JA) (L)

SABZI

Paneer Makhani 7.45
Paneer cubes in silky buttery tomato gravy.
( JA) (N) (D)

Paneer Lavabdar 7.45
Shredded paneer and paneer cubes served 
in a creamy gravy. (N) (D) (L)

PANEER CURRY WALA 

Kadai Paneer 7.45
Paneer and bell peppers cooked in a tomato 
gravy. (D) (JA)

Malai Methi Paneer 7.45
Paneer cooked with fenugreek leaves, tomato 
gravy along with a melange of whole and 
ground spices. ( JA) (N) (D)

Panner Toofani Masala 7.45
Paneer cooked in a rich onion gravy. (D)

Saag Paneer 7.95
Paneer cooked in a green leafy curry. (SU) (JA) 
(N) (L) (D)

Paneer Kholapuri 7.95
Maharashtrian dish made of Paneer cooked 
in Kholapuri spices in a cashewnut sauce.
(N) (L) (D)

Mutter Paneer 7.95 
North Indian dish made of peas and paneer 
floating in a tomatoe based sauce. (SU) (JA) (N) 
(L) (D)

Paneer Butter Masala 7.95 
Paneer cooked in a creamy yet spicy sauce.
( JA) (N) (D)

Paneer Bhurji 7.95 
Crumbled paneer cooked in Indian herbs and 
spices. ( JA) (N) (L) (D)

Paneer Tikka Masala 7.95 
Marinated Paneer cooked in spiced gravy.
(SU) (N) (D) (L)

Paneer Corn Masala 7.95 
Paneer and sweetcorn cooked in a rich and 
cashew nut sauce. ( JA) (N) (D)

COAST

DOSA WALA
all served with sambar and chutneys

Plain Dosa 4.95
Wafer thin pancake made from a rice and 
lentil batter. (SU) (JA) (L) (MU) (V)

Cheese enveloped in an Indian savoury 
pancake. (SU) (L) (D) (MU)

Cheese Dosa 5.50



Thick savoury pancake made from lentils and 
rice, topped with onions & chillies. (SU) (L)
(MU) (V)

Mix Veg Uttapam 5.45

Savoury Lentil crepe filled with a masala 
filling with onion,potoato and lentils. (V) (SU) 
(L) (MU)

Maysur Masala Dosa 6.50

The ultimate Indian vegetarian cheese 
omlette. (SU) (L) (D) (MU)

Cheese Uttapum 5.50

Steamed rice and lentil cakes. (SU) (JA) (L)
(MU) (V)

Idli Sambhar 4.95

A fusion of mumbai street food with the 
elegance of the south indian savoury crepe.
(SU) (L) (MU)

Pau-bhaji Dosa 6.50

Wafer thin crispy pancake, stuffed with 
tempered boiled potato, lentils and spicy 
fried onions. (SU) (L) (MU) (V)

Masala Dosa 5.50

Wafer thin crispy pancake cooked in ghee, 
filled with tempered boiled potato, lentils and 
spicy fried onions. (SU) (L) (MU) (D)

Ghee Masala Dosa 5.75

Wafer thin crispy pancake, stuffed with a 
paneer cheese masala and lentils. (SU) (L)
(MU) (D)

Paneer Masala Dosa 5.95

Thick savoury pancake made from lentils and 
rice. (SU) (JA) (L) (MU) (V)

Plain Uttapam 4.75

SWAAD

RICE WALA

Fragrant fluffy basmati rice. (V)

Plain Rice 3.95

Basmati rice infused with cumin seeds.
Jeera Rice 4.45

Tempered basmati rice with cumin, peas
and turmeric.  ( JA)

Mutter Pilau 4.45

Stir fried basmati rice with a medley of 
vegetables. (V)

Vegetable Fry Rice 5.45

5.95
Hot and spicy fried rice. (V) (C) (SS) (SB)

Szechuan Fry Rice

FUSION

INDO-CHINESE WALA

Chilli Paneer 7.45 
Cubes of Indian cheese flavoured with garlic, 
chilli & soya sauce tossed with peppers & 
chillies. (SU) (JA) (C) (G) (L) (SS) (SB)

Sautéed paneer tossed in a range of
Indo-Chinese spices. (SU) (JA) (G) (L) (SS) (SB)

Paneer Dry Fry 7.45

Tempura corn kernels tossed with chilli.
(SU) (JA) (G) (V)

Crispy Corn 6.95

Mushrooms stir fried with chilli, garlic and soy 
sauce. (SU) (JA) (C) (G) (L) (SS) (SB) (V)

Chili Garlic Mushroom 7.45

Stir fried broccoli in sweet and sour szechuan 
sauce. (SU) (JA) (C) (G) (L) (SS) (SB) (V)

Szechuan Broccoli 7.45

Vegetable dumplings made from cabbage and 
carrots. (SU) (JA) (C) (G) (L) (SS) (SB) (V)

Veg Manchurian Dry Fry 7.45

Vegetable dumplings made from cabbage 
and carrots tossed in a spicy Indo-Chinese 
flavoured sauce. (SU) (JA) (C) (G) (L) (SS) (SB) (V)

Veg Manchurian with Sauce 7.45

Noodles and vegetables stir fried in a spicy 
szechuan sauce. (SU) (JA) (C) (G) (L) (SS) (SB) (V)

Szechuan Hakka Noodle 6.95

Vegetable dumplings with noodles tossed in a 
spicy Indo-Chinese flavoured sauce.
(SU) (JA) (G) (L) (SS) (SB) (V)

Manchurian Hakka Noodle 7.95

Chickpease cooked in Indo-chinese sauce 
(SU) (JA) (V) (C) (SS) (SB) (V)

Chilli Chana 7.45

Noodles stir fried with vegetables, garlic, 
ginger and soy sauce. (SU) (JA) (G) (L) (SS) (SB) (V) 

Hakka Noodle 6.95



SWAADELICIOUS

SIGNATURE DISHES

Ask for Thali of the day.
Thali (Strictly No Sharing) 9.95

Kulcha Thali 8.95
Served with chana masala, pickle, salad, raita
and papad.

Chickpea masala served with ‘bhaturas’ - a 
fluffy fried bread. (SU) (G) (L)

Chole Bhatura 8.50

Bhajia Basket 8.50
A basket full of a variety of vegetable bhajiyas
- onion, potato, tomatoes, aubergine and chilli. 
(G) (JA)

Tandoori Platter 9.50
A platter of tandoori made paneer and 
vegetables. (D)

Aloo Kulcha (seasoned potatoes encased in a 
naan bread). (D) (G)

Piaz Aloo Kulcha (sauted onions and 
seasoned potatoes encased in a naan bread. 
(D) (G)

Piaz Kulcha (sauted onions, tossed in indian 
spices encased in a naan bread). (D) (G)

Cheese Veg Kulcha (mixed vegetables sauted 
and conined with cheese, encased in a naan 
bread). (D) (G)

Mix Veg Kulcha (mix vegetables cooked in 
indian spices encased in a naan bread). (D) (G)

Paneer Veg Kulcha (mixed vegetables sauted 
and conined with paneer, encased in a naan 
bread). (D) (G)

A bowl of mashed vegetables with hot 
buttered, home-made bun, Chowpatty Beach, 
Mumbai style. (SU) (G) (D) (JA)

Pau Bhaji Mumbai / Cheese 6.95

TANDOOR WALA
DHABA

Paneer Tikka 6.95
Marinated paneer, with garlic and spices, 
chargrilled to perfection. (SU) (D) (MU)

Paneer Shashlik 6.95
Paneer and bell peppers skewered on a 
bamboo stick and cooked in tandoor.
(SU) (D) (MU)

Paneer Achari 6.95
Paneer marinated in pickled spices and 
chargrilled. (SU) (D) (MU)

Malai Paneer Tikka 7.45
Paneer marinated in a mild creamy sauce and 
cooked in a tandoor oven. (SU) (D)

SWAAD

BIRYANI WALA
all served with raita

Tandoori Mushroom 7.45
Marinated in garlic and spices, chargrilled in 
tandoor. (SU) (D)

Tandoori Phool (Broccoli / Cauliflower) 7.45
Marinated and chargrilled to perfection.
(V) (SU) (D)

HARIYALI PANEER 7.45
Paneer cheese marinated in a green herb 
marinade and cooked in tandoor. (SU) (D) (MU)

Slow-cooked, layered and aromatic vegetable 
rice dish. (SU) (D)

Vegetable Biryani 7.95

Cooked in one clay pot, sealed with a flour 
encasing for maximum flavour. (SU) (D) (N)

Hyderabadi Dum Biryani 8.95

Paneer Biryani 8.95
Slow-cooked, layered and aromatic rice dish 
with paneer cheese. (SU) (D)

NAASTO

KACHUMBER WALA

Sliced cucumber, carrot, red onion. 
Mix Salad 1.95

Delicate minty yoghurt, with grated 
cucumber. (D)

Raita 1.95



Cooling plain yoghurt. (D)

Plain Yoghurt 1.95

Mango pickle. (SU)

Achaar 1.00

Fried poppadom. (G) (L)

Fried Papad 1.25

Poppadom roasted on a flame. (G) (L)

Roasted Papad 1.25

SWAAD

ROTI WALA

Hand moulded thick flatbreads made from 
healthy millet flour. ( JA) (G)

Bajra Rotla (Millet) 2.75

Paper thin chapati, roasted on the stove.
( JA) (G)

Gujarati Rotli (3pc) 1.95

Traditional chapati bread cooked in tandoor. 
( JA) (G)

Tandoori Roti (with / without butter) 1.75

A fluffy fried bread. ( J) (G) (D)

Bhatura 2.95

Indian bread infused with green chili. (D) (G)
Chilli Naan 2.45

The king of naans made with refined flour. 
(D) (G)

Kulcha Naan 2.95

Cheese enveloped in an Indian bread. (D) (G)

Cheese Naan 2.95

Fluffy soft bread freshly baked in tandoor.
( JA) (G) (D)

Plain or Butter Naan 1.95

With minced garlic and coriander sprinkle. 
(G) (D)

Garlic Naan 2.45

With minced garlic and green chilli sprinkle. 
(G) (D)

Chilli Garlic Naan 2.45

An optional service charge of 12.5% will be added to your bill. 
Every penny is shared between the team (Service charge is entirely 
optional. If you feel the service is in any way lacking, you need only 
ask, and the charge will be removed)

Great care is taken when preparing our dishes, however, it is our 
duty to advise you that ingredients are handled in a multi kitchen 
environment. We cannot guarantee that our food does not contain 
traces of nuts, seeds, dairy products or colour products. Please do 
make our team aware of any known allergies.

If you have any food allergies or dietary requirements please let 

us know. Our staff try and test every dish so they can guide you to 
choose what you are looking for.

SPICY
MILD
JAIN AVAILABLE (Please ask)
NUTS
CELERY
GLUTEN
LUPIN
DAIRY
MUSTARD
SESAME SEED
SOYA BEAN
SULPHITES & SULPHUR DIOXIDE
VEGAN

(S)
(M)
(JA)
(N)
(C) 
(G) 
(L) 
(D) 

(MU) 
(SS) 
(SB) 
(SU)

(V)



PANI WALA

Limboo Sherbet 2.45

Mango Lassi (D) (Glass / Jug) 2.95 / 9.95

Pink Rose Milk (D) 2.49

Falooda (D) 4.75

Still Mineral Water 500ml / 1.75

Sparkling Water 500ml / 1.75

Coke / Diet Coke / Coke Zero / Fanta / 7up 
/  Thums up / Limca.

Soda 1.95

Strawberry flavoured soda drink.
Strawberry Lush 2.95

Fresh Passion Fruit Juice 
(SU)(Glass / Jug) 3.45 / 12.0

Salted Lassi (D) (Glass / Jug) 2.95 / 9.95

Sweet Lassi (D) (Glass / Jug) 2.95 / 9.95

Indian Coffee (D) 1.95

Masala Chai (D) 1.95

CHAI

Orange juice / Pineapple / Carrot

FRESH FRUIT JUICE
(with / without ginger)

3.45

FRESH

MILKSHAKES

Oreo (D) 3.45

Snickers (D) 3.45

Mango (D) 3.45

Raspberry & White Chocolate Barfi (D) 3.45

Bubblegum Barfi (D) 3.45

Pistachio Barfi (D) 3.45

Choose Your Own Flavored Barifa (D) 3.45


