
Poppadum Basket + Chutney
Served with an array of our house chutneys 3.95

Okra Fries (Ve)
Crispy fried okra, marinated with gram flour & deep fried  4.95

APPETISER

Veg Punjabi Samosa (Ve)
Spicy mixed vegetables wrapped in a 
crispy pastry & deep fried 3.95

Mumbai Vada Pav  (Ve)
Hot potato vada, crunchy titbits tucked 
inside a soft bun. Sprinkle the red spicy 
masala to taste 4.25

Pav Bhaji (G, D, Cv)
Bowl of mashed vegetables with hot 
buttered buns 5.95

Mumbai Bhel Puri (Ve, N)
Puffed rice, vegetable and a tangy 
tamarind sauce with a crunchy texture 
3.95

Samosa Chaat (G, D, Cv)
Smashed samosa with chickpea 
potato, onion, sev, chilli with yoghurt & 
tamarind sauce 4.50

Aloo Tikki Chaat (G, D, Cv)
Shallow fried cake of mashed potatoes, 
onion, sev, chilli with yoghurt & tamarind 
sauce 4.50

VEG STARTERS
Onion Bhaji (Ve)
Finely shredded onion and spiced with 
coriander & fennel seeds & deep fried  
3.95

Gobi Manchurian (Ve, G, S)
Wok fried cauliflower with bell peppers 
Indo-Chinese style 5.50

Chilli Paneer (V, G, D, S)
Wok fried cottage cheese with bell 
peppers, onion & Indo-Chinese style 
5.95

Chilli Chicken (G, S)
Wok fried chilli chicken with bell peppers 
cooked with our delicious Szechuan sauce 
6.25

Fish Amritsari (F)
Tilapia Fish coated in spices & gram 
flour batter & deep fried 5.95

INDO - CHINESE STARTERS

MTR Mixed Grill Platter (D)
Assortment of lamb chops, chicken tikka, haryali tikka. malai tikka &  seekh kebab 
14.25
MTR Mixed Veg Platter (V, G, D)
Assortment of paneer tikka, tandoori broccoli, mushroom tikka 
& veg samosa 11.95

TANDOORI GRILLED STARTERS

Paneer Tikka (V, D)
Cottage cheese marinated in a blend of 
spices with bell-peppers 6.25

Tandoori Broccoli (Ve)
Broccoli pieces grilled in traditional 
tandoori, marinated with spices then 
skewered & chargrilled 5.95

Mushroom Tikka (Ve)
Mushroom pieces marinated with 
spices then skewered & chargrilled 
5.95

Chicken Tikka (D)
Diced chicken breast marinated with 
yoghurt, spices then skewered & chargrilled 
5.95

Lamb Chops (D)
Spring lamb chops marinated in Mumbai 
blend spices, yoghurt 7.95

Lamb Seekh Kebab
Minced lamb, mixed spiced with 
chopped ginger garlic, skewered & 
chargrilled 5.95

Tandoori King Prawn (D, Cr)
King prawn marinated with yoghurt & Indian 
spices grilled to perfection in a clay oven 
8.95

Haryali Tikka (D)
Diced chicken marinated in green 
spices, yoghurt, roasted until it’s tender 
& juicy 5.95

Malai Tikka (D)
Diced chicken marinated in spices, 
yoghurt & cream roasted until it’s 
tender & juicy 5.95

Trio of Chicken (D)
Tender diced chicken combination of 
chicken tikka, malai tikka & haryali tikka 
6.95

Mumbai Aloo (Ve)
Potatoes cooked in the perfect five 
spiced masala gravy 6.50

Mutter Paneer (D, V)
Cottage cheese and green peas cooked 
in tomato base sauce 8.50

Chana Masala (Ve)
Chickpea curry prepared onion 
tomato masala & a blend of spices 
7.50

Mushroom Do Pyaza (Ve)
Mushrooms cooked in an onion, tomato 
& homemade spices 7.50

Dal Makhni (D, V)
Black eye lentils slow cooked for extra 
harmony and finished with rich cream 
& butter 7.95

Kadai Paneer (D)
Cottage cheese cooked in onion, tomato 
base sauce and tossed with bell peppers 
8.50

Tadka Dal (Ve)
Yellow lentils tempered with 
homemade spices 6.50

Veg Kolhapuri (Ve, M)
Mix vegetables in a spicy authentic 
Kolhapuri sauce, known for its tempting 
spicy flavour 7.95

Saag Paneer (D)
Cottage cheese cooked with garlic 
flavoured spinach 8.95

VEG MAINS
Aloo Gobi (Ve)
Cauliflower & potatoes cooked with 
onion, tomato base sauce & homemade 
spices 7.50

Chicken Malvani (M)
Speciality of Malvan region, prepared 
with a blend of spices & coconuts 9.50

Chicken Kadai
Chicken cooked in onion tomato 
masala & tossed with mixed peppers 
9.95

Chicken Saag (D)
Diced chicken cooked with fresh spinach 
& blend of spices 9.95

Chicken Tikka Masala (D)
Roasted marinated tandoori chicken tikka 
braised in rich makhani sauce. 9.50

Butter Chicken (D)
Punjabi style marinated golden tandoori 
chicken tikka in our silky rich makhani sauce & 
finished with butter 9.95

Desi Chicken Handi
Onion & tomato base sauce cooked with 
minimum blend of spices for the authentic 
smooth flavour 9.50

Chicken Korma (N, D)
Mildly saffron flavoured curry of 
almonds, coconuts & onions finished 
with a creamy sauce 9.95

CHICKEN MAINS

LAMB MAINS
Lamb Kolhapuri (M)
Diced lamb slow cooked in a spicy 
Kolhapuri masala 10.95

Lamb Kadai
Diced lamb cooked with medium hot 
homemade spices 10.95

Lamb Saag (D)
Tender lamb cooked with fresh 
spinach 11.25

Desi Lamb Handi
Homestyle onion & tomato base 
sauce cooked with minimum blend 
of spices for the authentic smooth 
flavour 10.95

LAAL MAANS 
Rajasthani Lamb curry cooked in a 
variety of spices with a burst of red 
chillies 10.50

SEAFOOD MAINS
Goan Fish Curry (M, F)
Goa’s beloved fish curry prepared 
with a deeply aromatic blend of 
spices & tomato & coconut-based 
sauce 11.50

Goan Prawn Curry (M, Cr)
Prawn curry from Goa prepared with a 
deeply aromatic blend of spices, 
tomato & coconut-based sauce 12.50

SHARING - PLATTER

Veg Biryani (V, Cv D) 

Chicken Biryani (D)
 Hyderabadi Lamb Biryani (D)

BIRYANI
Biryani is a tempting and flavourful spiced basmati rice dish 
flavoured with saffron & mint served with raita 

10.50

11.95

12.95

BREADS
Plain Naan (G, D, Cv)
Tandoori Roti (G, D, Cv)
Garlic Naan (G, D, Cv)
Rumali Roti (G, Ve)
Chilli & Garlic Naan (G, D, Cv)
Laccha Paratha (G, D, Cv)
Peshwari Naan (G, D, N)
Cheese Naan (G, D)
Keema Naan (G, D)

2.10

1.95

2.50

3.25

2.95

3.00

3.95

3.25

3.95

RICE
Plain Rice (Ve)
Pulao Rice (D)
Mushroom Rice (D)

2.95

3.50

4.95

SIDES
Raita (D)
Yoghurt (D)
Mix Salad (Ve)
Chips (Ve)

2.50

2.25
2.50

2.50

INDO-CHINESE MAINS
Schezwan Veg Fried Rice (S)
Schezwan Chicken fried Rice (S)
Veg Hakka Noodles (V, G, E, S)
Chicken Hakka Noodles (G, E, S)

5.95

7.95

7.95

6.50

Note
Some of our dishes may contain traces of nuts, Dairy & gluten,  Please ask a member of our staff for any allergen & special dietary 

requirements.
Cv - Can be vegan  |  G - Gluten |  Cr - Crustacean |  E - Eggs |  F - Fish

D - Dairy |  N - Nuts |  S - Soya |  M - Mustard
V - Vegetarian |  Ve - Vegan

TRADITIONAL FAVOURITES
ROGAN JOSH | MADRAS (M)  | JALFREZI

Chicken
Lamb
Prawn (Cr)

9.50

10.95

12.95

MUMBAI TIFFIN ROOM

Desserts
Gulab Jamun
Chocolate Brownie
Ice Cream

2.95

4.95

2.50

Pani Puri
Crispy dough balls stuffed with chickpeas potatoes
& served with spicy chilled mint tamarind water 4.25

मुंबई

सभी का �वागत~
ALL ARE WELCOME


