BOMBA Y

STARTERS

Onion Bhaji 485

‘Crvon ritters fried In gram Tour batter iovoured
and whala corionder soede.

Vegetable Samesa () 485

Cripey trionguion pastry chuffod with patatose:
and green peos.

Vada Pav (M, G. 0, E| 4.75

Vada being o spicy potato boll deep filed Ina
gram flour battor. Bormbay's own burgor.

Veg Trio D, G, M) 4.65
Orion bhaj, Samoza & Ponoor Tikkao.

Crispy Okra 5.65
Deep fiied ok with hand picked spices and coricnder.

Fish Amritsari (£ F) 645

Indign style fish fingers mixed with gram four,
QiNger anc caom seeds,

Prawn Keliwada (=, ¢+ 725

Deep fiied prown mannatad with red
¥mchmiri chilios fokes and zocty epicos:

STARTERS FROM OUR

Soya Chilli(c, &, 50} 695
& stir fry soya chunks with peppers ond onion toesed
in a spicy and tongy sauce.

Gobhi Manchurian [, 5o) 6.28

A wisps of coulifiower farmed into dumolings dunkad in
a slightly spicy eweet and tangy sauce.

Garlic Mushroom (G, 5o, C) 6,65
A stir fry of mushroom toesed in o spicy and
tangy souce schezwan

Chilli Paneer (D, 52, C) 698

Cottoge chesse tossed with peopers ond

‘onione ina tangy cpicy touco,

Gobhié5 (0,50, M, C) 625

A deficious cricpy fried couliflower fiorets, flavourad
WITh cUITy keaves and home mode spices

Chicken Lellypop (£, G, C] 475

Chicken drumetts is mannased with spices

batter fried until crisoy.

Chilli Chicken (£, G, S0, 1725

Chicken floveured with ginger and gorfic tossed

With Depoers and onions sDICY Tangy sauce.
Chicken 65 [E. 6,55, D, M, C| 728

Popuior South indian delicacy of chicken with
homemade spices deep fiied, toesed with dry spices.

Chicken Manchurian [E, &, 50, C) 7.25
Chaf: special chicken stir-fried in a manchurian wouce

Crispy Prawns (£, G, 5¢,C,Crl 825
Crispy proawn indulges with Indo-Chinese
scherwan sauce.

INDO - CHIN
Choose your regukar or schezwan [<75p).

Veg Fried Rice (¢, 50} 855

Egg Fried Rice (g, C, o) 8.95

Chicken Fried Rice (£, C, 5c) 9.45

Prawn Fried Rice [E C: C, 50| 1025

Veg Hakka Noodles (6. C 50 895
Chicken Hakka Noodles (G.E ©.50) 925
Prawn Haklo Noodles (. £ Cr. C, 5ol 1025

CE

Steam Rice 2.95
Jeera Rice 3.45
Pulao Rice 345
Garlic Rice 3.40
Mushroom Rice 3355
Keema Rice 425

LUNCH THAL

Served with Foiato, Dal Hica, Roro, Noon & Salad
Avclicble #r P, Iot, S [Detween T:00pm © GO0 pm
Vegetable 11.25

Chicken 12.25 | Lamb 13.25

Fish 13.95 | Prawn 13.95

STARTERS FROM OUR
COLD COUNTER

Samesa Chaat (G 1) 575

Weq samosa servad with sweet voghurt. chickpeas,
tamarind ond froch horb chutnay.

Bombay Chaat (5, D) 475

Melt in mouth crunchy bomb stuffed with chickpeas and
DOTATES, SVl yoghurt and homestyle chutney.
SevPurilc| 475

A wheot crackers topped with pototoss, onicns

and tomatoos and varioty of chutnoys.

Pani Puri () 475

Holiow frind dough balls stuffod with potatoas,
chickpeas & 1omarind served with Spicy Tangy watst

Alu Tikki Chaat [0, 575

Very popular snack of narth india fried patties
made with pec, potatocs ond chutnoys
Chaat Platter (3, 0] 5.45

Bombay Choot, Sov Puri £ Pani Puri. (2pes sach)

IV NEF-IN-ONRLY]

STARTERS FROM OUR

Chicken Tikka (0. M) 695

Chicken steeped in a traditional tandoor, mannated
with yogurt, spices, shawarad £ chargrilied.

Malai Tikke [0} 695

Chickan marinated in juicy misture. of yoghurt,
cleam and spices.

Chicken Wings (D, M1 675

Chicken wings mornoed inindion Bombay spiced.

Chicken Quartet (0 M| 1258

Chicken Tikka, Malai Ticka, Achorf Muigh & Chicken Wings.

Lamb Chops (D M| 10.25

Lamb chops Marnnatad N strainsd yoghurt
and flavourcome epicas cookad till tondor.
Gosht Seekh Kebab (o) 725
Eababc made from minced lomb dlothered in
abowl of spices and grilled to perfecticn.

Tandoori King Prawn (M, &, Cr 1095
KNG prawns mannated I spicad yoghwrtand
fregront spices chargrilledt

Soya Kebab (1, ) 6.95

Suceulent peicos of soya chunks proparad with
fresh Qround spices griled in tandpor.

Paneer Tikka (M. D) 6.45
Cotoge cheess Mannaird i aromaotic spice
blond, grillad in tandoor

Roasted Potatoes (0] 525
Soby pototoes chargriled tosted with butter,
ciushed aromotic seads and green nerbs.

BIRYAMNI

Pramium aged basmatc rice. ¢ combination of heart
wanming Togrant spices, served withraita or curry souce.
Chicken (0] 1245 | Lamb (D) 1645

Prawn (D, ) 1595 | Vegetable (o) .28
Jackfruit (M, D) 195 | Lamb Shank (0] 1795

EAD

Roti (G 2.55

Laccha Paratha (G, b 325
Plain Nan (s, £ p) 275
Butter Nan (G, E D) 295
Garlic Nan (¢, E D) 3.25
Peshwari Nan (G, € D, ) 3.45
Chilli Nan (¢, E 0)3.25
Keema Naon (G & D) 395
Cheese Nan (G, £ D) 375
Onion Kulcha (¢, E. 0) 345

MISC

Poppadum and Chutneys (D) 395
Fresh Green Salad 2.75

Salad Raita (0] 3.75

Chips 3.45

Masala Chips 3.75

TANDO

{tarvedt with Sauce and Rise or Alain Maan)

[pnp———

Bombay Flavours Platter (0. M) 1925

A combination of chicken wings, chicken malal tikka,
chickan tikka, zookh kabob £ lomb chope.

Tandeoori Chicken (0, M) 13.75

Tondar spring chicken on the b i in
yoghut and hand picked delectable soices.
Kashmiri Chicken Tikka (10, M) 13.95
Boreless civcken maninated in Keshimi ehilll cnd
salacted hand pounded soices.

Salmon Tikka (o, £, M, C) 15.45

Scfmaon steak infuscd in o spocial marinads with
specidl woices

Paneer Shaslik (M, D) 1225

cheese with cubes of orions and bell peppes
marinated in aromotic spicas biiend, grilled intandoor.

MA INS
CHICKEN

Butter Chicken (0, M) 1225
Roatsed chicken chunks In our fresh creamy
sauce with a sitky emoath texture fnished with butter

Chicken Tikka Masala (o, M) 1225
Chicken tikkn conked in o enicod tomeata craomy.
sauce finished with died fenugresi_

Highway Chicken 12.45

Chicken cooked with onion and peppers
melange of Indian soices.

Kelhapuri Murgh (M, 0) 12.65
A fiery chickan with green chillies, spaciol bland
of spices with touch of coconut milk.

Saag Chicken (D] 12.65

Tender Chicken with leof spinach gently sautéed
with gariic ond whoie spices.

Grandma Chicken Curry (M) 12.65
Chicken curmy simmerad in fumeric, ginpsr,
coconut mitk and cromotic spices.

Chicken Chettinad M) 12.55
A flavoursome chicken curmy cooked with fesh
ground SpICas, CUrTy leaves ond cocount milk.

Methi Murgh (D) 12.65

Chw ferugreck sOIces.
Murgh Malai Wala (o) 1255
Chick i tikay, i feruicresk lecves

i firishect with serng oniors.
VEGETARIAN

Five Spiced Paneer Maosala 0, 1/ 10.45
Cofttage cheese with bell peppers simmeredin o rich
tomato gravy that odds a lovely smoiy fiowaur.

Saag Paneer (D] 1045

Coftoge cheese cocked with spinach and
tempeted with cumin ond gadic.
Paoneer Makhani (D) 10.45

Succulently cooked cottoge cheese cubesin
Q SMOCTH TDMALD Cream sauce Hghtty spiced.

Mutter Paneer (0] 1045

Inciion Colloge cheese and greein Deas cooked
in onion and tometo creamy grovy with spices
Bhindi-Do-Pyaza 10.25

ko cookad with cumin, onicns, cpicos and
fresh herbs and tomatoes.

Veg Mango Curry (M, D] 10.45

OwW mange, fennel,

gingar, finithod with coconut milke.
Veg Kolhapuri (1,0) 995

cool

Spices and hedbs.

Chana Masala 945

Atangy dish of chickpaos fethly powoeiad
‘epicos and hosbe.

Dal Makhani () 1025

& combination of lontils, siow conked with hand picked
whole spices finkshed withbutier and cream.

Boingan Bharta (0] 995

Aubergines roosted in the Tandoor, 1o give it that lovely
emokey fiawour, mached and moede into a dry curmy.

Jackfruit Curry (M, D) 995
Jackfruit use coconutmilk making them creamy
with a bit of o unigua chef special soices.

Methi Malai Mutter |0} 995
{Grean Deas cooked with fenugreek leaves and
hand picked spices.

Soya Curry (D) 1025

FLAVOURS

LAMB

Kalimiri Lamb 13.85

Lami cooked with chilli, tock pepoercarns
and chef hand pleked spices.

Rara Gosht (01385

Succulent Lamb chunics cookad Ina nch gravy
mada with aromatic spices and minced Lamb.
Majestic Lamb (D) 13.95

Lo cocked in a spicad tomato crecmy
souce infdhed with difed fenugreet.
Coconut Lamb Curry (M| 1395

Siow cookad lomb perfect combnation of
oromatic spices finishad with coeonut milke
Lamb Chettinad () 1395
A flovoureome lamb cumy cookiad with froch
ground spices, cumy leaves and cocourt milk

Saag Ghost (D) 13.85

Siow broisad Lamb and leaf spinach tossed
with garlic, cumin and fonugrook lcovec.

Railway Lamb (o) 1615

Lomb cooked with indion epicos intreducod by

chafs working aboard the Indion Ralway.

Dhaba Ka Keema (0] 1395

Mincad LOmo cooked Wit Chefs Speckl spices & Deppers.

CHIE =CIAL

Currad mith stwsmrics or phsin noan
vy ot s or poen T axte

Bombay Lamb Shank [0, 1) 1795
Pahadi Murgh (0115.25

Chinks of soya cooked with special iesh chel ground spices.

i B -] BIES
AFOOD CURRIES
Prawn Mango Curry (M,Cr 14.35
Prawn cookad with baby row monga, fennal, gingar,
Trushed With COCOrT milk.

Prawn Coconut Chilli (M, ¢1) 14.35

Prawn curmies use coconut milk making them
creamy with o kit of o unique Chofe cpocial spicos.
Boatman Fish Curry (M, £ 1425
Troditional fiah curry with koshmiri chilli with

@ BgNT CoConut milk infusion.

Mango Fish Curry (M, F 1445

Fisn cooked With Doby raw Mango, Tennel, gnger,
finshed with coconut milk.

TRADITIONAL CURRIES
Macras [Hot] | Vincislan Ny Hot) | Kemhi o (Mecium)
Jattrezi {Medium] | Dhansak o (Medim - Hot] | Korma o [Mild)

Chickenn.ss | Lamb 1325 | Prawn (crl 1395
Paneer () 10.25 | Vegetable 975

SE

SIDES

Alu Jeera/Bombay Alusas
Cummin flavourad potatees with frogrant
epicos and corander.

Alu Gobhi/Alu Methi (D) 525
A hvealthy dish of stir Tried polaloes with fragrant spices
and cariander. (Coulfiowsr o Fenugresk Leaves)

Saag Alu (L), Saag Mushroom (0] 545
Potato or Mushroom cooked with epinach
and termparad with cumin and garic.

Tarka Dal 595
Yedow lentile tompaned with gorlic with
hint of ascfeetida.

Aubergine Karahi 595

Aubergine ond bell peppars with fragrant spices.

Mushroom-Do-Pyaza 595
Mushrocms cooked with orions, spices and
fresh herbs and tomatoes.

Malai Tikka / Chips (D) 725

Chicken Nuggets,/Chips (01 6.45
Butter Chicken/Rice or Chips (M D) 7.28
Chicken Korma/Rice or Chips (D) 725
Paneer Makhaoni/ Rice or Chips (D) 495

C-Celery | G-Cluten | Cr-Crustaceans | E-Eggs | F-Fish | D-Dairy | P-Peanuts | N-Nuts | So-Soya | M- Mustard

Our food Is specially prepared in small kitchens whers allergen are present. We can't guarantee that our food
and drinks are all cllergen free as con find the troces. Please speak to our staff about allergen chart of our menu.




