
S M A L L  P L AT E S
SAMOSA CHAAT
Give your taste buds a kick, samosa layered with hot 
piping choley topped with finely sliced onion, tomatoes, 
lettuce, sweet and tangy tamarind sauce, cool yoghurt, 
sev and pomegranate. (V)   5.95

BHELPURI
Cold and crunchy, light and lovely. A mixture of sev, 
puffed rice, crispy puri, boiled potatoes, chickpeas, 
onion, topped with mint yoghurt, sweet and tangy 
tamarind sauce and a sprinkle of pomegranate. (V)   5.95

GOL GUPA SHOTS
A unique sensation for your taste buds. Crispy shells 
stuffed with potatoes, chickpeas, onion, layered with 
yoghurt, sweet and tangy tamarind sauce, pomegranate 
and shots of delightful tamarind water. (V)   5.95

Tiffin boxes 

A l l  T i f f i n  b o x e s  come with 
your choice of main dish, white rice, 
naan bread, kachumber salad and 
yogurt raita.

CHICKEN 
Chicken cooked in an onion and tomato gravy 
with a beautiful blend of authentic spices.   
15.95

LAMB
Tender, flavoursome, succulent and sensational! 
cooked in an onion and tomato gravy with a 
beautiful blend of authentic spices.   16.95

TADKA DAAL
Traditional slowly cooked lentil dish tempered 

with garlic and spices. (V)   13.95 

KING PR AWN 
Juicy king prawns cooked in an onion and 
tomato gravy infused with Ajwain and 
aromatic sauce.   16.95

COD
Delicious Cod fillets cooked in an onion 
and tomato gravy infused with Ajwain 
and spices.   16.95

SAAG PANEER
Cottage cheese cubes cooked in a 
buttery sauce. (V)   13.95

Thali’s 
A l l  t h a l i ’ s  come with your
choice of main dish, aloo saag, tadka 
daal, choley, white rice, naan bread 
and Indian pickles.

CHICKEN
Chicken cooked in a rich onion and tomato 
gravy with a beautiful blend of authentic 
spices.   17.95

LAMB
Tender, flavoursome, succulent and sensational! 
cooked in an onion and tomato gravy with a 
beautiful blend of authentic spices.   18.95

MIXED VEGETABLE
Mixed fresh vegetables cooked in our 
own selection of spices and onion, 
tomatoes. (V)   15.95

KING PR AWN
Juicy king prawns cooked in an onion and 
tomato gravy infused with Ajwain and 
aromatic sauce.   18.95

COD
Cod fillets cooked in an onion and tomato 
gravy infused with Ajwain and spices.   18.95

B R E A D  &  R I C E
WHITE RICE
Freshly steamed basmati rice. 	  3.95

CHAPATI
Traditional wholewheat flatbreads.  	  3.00

PAR ATHA
Beautiful crisp and flaky flatbread. 	  3.00

PLAIN NAAN
Freshly baked flatbread  	  3.00

GARLIC NAAN
With minced garlic and coriander 	  3.50

D E S S E R T
GULAB JAMUN & ICE CREAM 
A traditional Indian dessert, soft spongey dumpling 
soaked in a sugar surup with rose flavour topped 
off with pistachios. Served with your choice of ice 
cream (vanilla / chocolate / strawberry).   6.95

R AS MALAI 
Soft creamy dumplings soaked in milk flavoured 
with rose water and garnish with pistachio.   6.95 

HALWA & ICE CREAM
Deliciously light and fluffy semolina infused with 
cardamom and served with your choice of ice 
cream (vanilla / chocolate / strawberry).   6.95

BEETROOT HALWA & ICE CREAM
Deliciously light and fluffy semolina and beetroot 
infused with cardamom and served with your 
choice of ice cream (vanilla / chocolate / 
strawberry).   6.95

R AS MALAI MILK CAKE 
Vanilla sponge cake topped with ras malai and 
covered with rich thick cardamon milk, garnish with 
vanilla flavoured whipped cream and pistachio.   7.95 

CHOCOLATE MILK CAKE
Chocolate sponge cake topped with ras
malai and covered with rich thick chocolate milk, 
garnish with chocolate flavoured whipped cream 

and pistachio.   7.95

Try a Falooda - an iconic frozen dessert 
found in every resaurant, cafe and ice cream 
parlour across the Indian subcontinent.

ROSE FALOODA 
Rose syrup, vermicelli, sweet basil seeds and      
milk, served with ice cream.   7.95

MANGO FALOODA
Mango pulp, vermicelli, sweet basil seeds  
and milk, served with ice cream.   7.95

B R E A K FA S T 

DESI BREAKFAST
Begin your day with Plain Omelette or our 
special  Omelette, finely sliced onion, 
tomatoes, coriander and add a dash of 
freshly chopped chillies served with choley, 
paratha and matka tea or your choice of 
coffee.   7.95

HALWA & PURI
Light and fluffy sweet halwa served with 
freshly made puri and  matka tea or your 
choice of coffee.   5.95

PAR ATHA ROLL
Choose from chicken, lamb or veg
Our lovely homemade paratha stuffed 
with your choice of filling, seekh kabab, 
chicken thigh or aloo saag, with salad and  
homemade sauce. Served with matka tea 
or your choice of coffee.   6.95

Matka Tea
Indian Style Black Tea infused with 
traditional Indian spices and served 
in a clay pot.

 BONELESS CHICKEN THIGHS
48 hour marinated thighs in garlic ginger our blend of 
herbs and spices. Charcoal grilled to perfection.   6.95

PR AWN HARIYALI
Enjoy the green flavour packed prawns marinated with 
coriander, mint, green chillies and yoghurt served with 
kachumber salad.   7.95

LAMB CHOPS
Mouthwatering barbecued lamb chops marinated with 
ginger, garlic, herb and spices.   11.95

F R O M  T H E  K I T C H E N

(V) Suitable for vegetarians.

If you have any food allergies or dietary 
requirements please let our team know.

We make every effort to avoid cross-
contamination, but sadly can’t guarantee dishes 
and drinks are allergen-free when preparing food 
to order. Allergen information can be supplied on 
request.

An optional service charge of 12.5% will be added 
to your bill. The service charge will be shared  
directly with whole team in this restaurant. If you 
prefer this to be removed, or are unhappy with 
your experience at Tiffin and Thali, then please 
let our team know.

V E G  &  S I D E S
RAITA			 2.95

ALOO	SAAG			 4.95

CHOLEY			 4.95

FRIES		 	 	 	 	 	2.95

 MASALA	FRIES		 	 	 	 	 	4.95
Fries coated in  house sauce, garnished with 
red onions, coriander and fresh green chillies.

Tiffin 

A	 Tiffin	 carrier	 is	 a	 traditonal	 stacked	
lunch	 box	 which	 has	 been	 used	
throughout	India	and	Asia	 for	over	one	
hundred	and	twenty	years.	

Couriers	 or	 “Whallahs”	 deliver	 the	
Tiffin	 Carriers	 filled	 with	 steaming	 hot	
lunches	 daily	 to	 Offices	 and	workplaces	
throughout	 the	 region.	 Once	 lunch	 has	
been	consumed	the	“Whallahs”	return	to	
collect	the	empty	tiffin	boxes	and	deliver	
safely	 back	 home,	 to	 be	 cleaned,	 ready	
for	the	next	days	lunch	collection.

Thali 

A	 Thali	 is	 a	 full	 meal	 of	 small	 dishes	
served	with	rice	and	Indian	breads,	with	
a	perfect	balance	of	the	6	flavours:	sweet,	
salt,	bitter,	sour,	astringent	and	spicy.	 

M AT K A  D U M  B I R YA N I
A royal dish of the Moghul era,  
Basmati rice flavoured with cardamom, 
cinnamon and other exotic spices. Served 
with raita. 

CHICKEN 	 	 8.95

LAMB 	 	 9.95

VEGETABLE 	 	 7.95

SEEKH KEBABS
Minced Lamb full of flavour with herb and spices 
barbecued on skewers served with mint sauce and 
kachumber salad.   6.95

Kachumber 
(kəˈtʃumbə)
A	 beautifully	 spicy	 salad	 of	
chopped	 onion,	 tomato,	 and	
cucumber,	 seasoned	 with	 chilli	
and	coriander.

Aloo Saag  
(aluːˈsɑːɡ)
An	 Indian	 classic	 potatoes	 and	
spinach	 spiced	 with	 red	 chilli,	
cumin	 seeds,	 turmeric	 and	 fresh	
ginger.

Tadka Dahl  
(tɑːkə ˈdɑːl)
Traditional	lentil	dish	cooked	with	
onion,	garlic	and	spices.

Raita 
(rʌɪtə)
Yoghurt	 mixed	 with	 cucumber	 or	
other	vegetables	and	spices.

 GUN POWDER POTATOES
Crushed new potatoes, tossed in fresh coriander, 
onion, ghee, and aromatic seeds.    5.00

PAR ATHA ROLL 
Choose from chicken, lamb or veg
Our lovely homemade paratha stuffed with your choice 
of filling: seekh kabab, boneless chicken thigh or aloo 
saag, rolled in salad and homemade sauce.   6.95

 CHARCOAL TIFFIN BOX
Perfect for sharing! 2 Lamb chops, 2 Chicken thighs,
2 Seekh kebab and 4 Hariyali prawns.   18.95

 CHICKEN 65 
Succulent chicken marinated in spices, deep fried and 
coated with homemade sauce.   5.95



RED WINE
TEMPUS TWO GRENACHE SHIRAZ 
MOURVEDRE
Barossa Valley, Australia
Blending the very best of the Barossa Valley, the 
palate is rich and vibrant with red berry fruit flavours, 
hints of chocolate and coffee complemented by fine 
dusty tannins and finishing with great length and 
persistence.  37.00

CRONO CHIANTI DOCG RISERVA
Tuscany, Italy
Chianti is emblematic of what Italy means to the 
world of wine. Fermented primarily from Sangiovese, 
fresh cherry, strawberries, and red plum pleasure the 
senses with notes of black pepper and a body that is 
ample and generous.   31.70

LOS VINATEROS RIOJA CRIANZA 
Rioja, Spain
Gold Medal Winner - Global Rioja Masters 2021! 
Dressed with a beautiful ruby robe, this Crianza is 
a return to classic Rioja with elegant and complex 
flavours of juicy plums and strawberries, judiciously 
complemented by delicious vanilla notes.   28.90

ODD LOT PINOT NOIR
Monterey, USA
Wild strawberry and mulberry fruit character, with 
prominent smokiness and silky smooth tannins and 
acidity.   5.60 / 7.30 / 9.30 / 26.50

CHACABUCO MALBEC
Uco Valley, Mendoza
Plum, damson and black cherry fruits on the nose 
leading to a smooth, medium weight palate with 
soft tannins, ripe dark berry fruit and warm spice.    
5.50 / 7.10 / 9.10 / 25.80

ESCAPADA VINHO TINTO
Portugal
Intense aromas of ripe red fruits. On the palate 
concentrated dark cherry and blackcurrant flavours 
combined with a fresh acidity, fine oak notes and firm 
but smooth tanning.   4.60 / 5.80 / 7.30 / 20.50

ROSÉ WINES
WHISPERING ANGEL PROVENCE ROSÉ 
Côtes de Provence, France
An elegant whirl of peach and summer berries that’s 
lined by zippy citrus and chased by a strawberry-
soaked finish. If you drink this wine, you might hear 
them.   45.00

DOMAINE SAINT-PAUL GRENACHE GRIS 
ROSÉ ORGANIC
Languedoc, France
This wine reveals delicate aromas of exotic fruits 
with orange blossom notes. It will seduce you by its 
freshness and its greed. Elegant, with a fruity palate 
and a refreshing finale. 5.70 / 7.40 / 9.50 / 26.90

SAN GIORGIO PINOT GRIGIO BLUSH
Venezie, Italy
Wonderfully light and delicate with crisp flavours 
of ripe summer berry fruit and well balanced 
acidity which lifts it all to perfect harmony.     
5.30 / 6.60 / 8.50 / 23.90

WHITE WINE
TEMPUS TWO WILDE CHARDONNAY
Hunter Valley & Adelaide Hills, Australia
A rich Burgundian style Chardonnay: stone fruit, 
a little citrus and a hint of apple, finishing with a 
biscuity note. The wine is 100% Barrel fermented in 
French oak to create a luscious wine with Old World 
influences.   35.00

BABICH BLACK LABEL SAUVIGNON BLANC
Marlborough, New Zealand
Gold Medals all around the globe for this beautiful 
Sauvignon Blanc. A bouquet of tropical fruits and 
passion fruit. The palate is luscious and lively.   33.00

HOPLER VINEYARDS GRÜNER VELTLINER
Austria
Aromas of peach, roses, apricot and lime, while on the 
palate this wine delivers notes of citrus and apple with 
delicate minerality and a touch of white pepper spice 
on the finish.   28.00

CHACABUCO VIOGNIER
Uco Valley, Mendoza
Peach and apricot with some floral and aromatic 
notes. The palate is complex, fresh and unctuous with 
a lingering finish.   5.50 / 7.10 / 9.10 / 25.80

PINOT GRIGIO BY PASQUA DOC
Venezie, Italy
Award winning Pinot Grigio crafted for us by the 
now famous Pasqua family. Clean, crisp with loads of 
flavour.   5.30 / 6.90 / 8.80 / 24.90

ESCAPADA BRANCO
Portugal
This lively and fresh wine shows floral and citrus notes. 
In the mouth, reveals good acidity and freshness with 
fruity notes.   4.60 / 5.80 / 7.30 / 20.50

F R O M  T H E  B A R

G&T CORNER
CAMPFIRE GIN   
Winners of over 20 international  
spirit awards 

LONDON DRY 42% abv 9.50
Served with Fever-Tree Indian Tonic  
and garnished with an orange wheel.

OLD TOM GIN 45% abv 9.50
Served with Fever-Tree Indian Tonic  
and a  lime garnish.

CASK AGED GIN 43% abv 9.50
Served with Fever-Tree Indian Tonic  
and a  lime garnish.

NAVY STRENGTH GIN 57% abv 10.50
Fever-Tree Indian Tonic and garnished  
with orange peel.

BOMBAY SAPPHIRE    9.40
Served with Fever-Tree Mediterranean Tonic 
and garnished with lime wedge.

TANQUERY SAVILLA ORANGE    9.50
Served with Fever-Tree Mediterranean Tonic 
and garnished with lime wedge.

HENDRICKS    9.80
Served with Fever-Tree Elderflower tonic. and 
garnished with a ribbon of cucumber.

WARNERS RHUBARB    9.80 
Served with Fever-Tree Ginger Ale and 
garnished with an orange wheel.

MANGO & FENNEL LASSI
Yoghurt with fresh mango pulp & fennel seeds

ROSE & CARDAMOM LASSI
Sweet and subtle 

SALTED LASSI
Creamy yoghurt, salted and gently spiced  

with cumin.
4.40

We offer Fever-Tree Premium Mixers
LIGHT & INDIAN TONIC WATER

MEDITERRANEAN • ELDERFLOWER 
AROMATIC TONIC • GINGER ALE

SICILIAN LEMONADE
2.20

C H A M PA G N E 
MOËT & CHANDON BRUT IMPERIAL NV
Champagne, France
Since 1743 Moët & Chandon has been the world’s most 
loved champagne. With a perfect balance of Pinot 
Noir, Chardonnay and Pinot Meunier, Moët Impérial 
Brut offers a bright fruitiness, a seductive palate and 
an elegant maturity, revealing aromas of pear, citrus 
and brioche.   75.00

BOLNEY BLANC DE BLANC
Sussex, England
Delightful floral and brioche notes combine with zesty 
citrus fruit, honeysuckle and elderflower, finishing 
with just a hint of sweetness.    55.00 

SPARKLING WINE
ROMEO & JULIET PROSECCO ROSÉ DOC
Treviso, Italy
Born out of the families passion here we have a 
true beautiful rose from Veneto, Italy. A fragrant, 
fruity, delicate sparkling rosé wine with flavours of 
strawberries, raspberries and passionfruit. 7.10 / 30.00

PROVERBIO ORGANIC PROSECCO  
EXTRA DRY DOC
Treviso, Italy
A classic Prosecco DOC which is very soft on the 
palate, offering refreshing acidity with lots fruity 
flavours and produced by one of the original Organic 
growers in Treviso. (100% Organic, 100% Sustainable, 
100% Vegan).   7.10 / 30.00

MCGUIGAN NON-ALCOHOLIC 
SPARKLING
Australia
Elegant and refreshing, featuring crisp pear and green 
apple, lively bubbles with an attractive zesty crisp 
finish.   19.90

WHISKEY
JOHNNIE WALKER RED LABEL 3.95

JOHNNIE WALKER BLACK LABEL 4.50

JOHNNIE WALKER BLUE LABEL 9.40

BULLET BOURBON 4.50

COGNAC
FRAPIN VSOP 5.30

RUM
PLANTATION 3 STAR 4.20

FOURSQUARE SPICED  4.40

DOORLY’S 5 YEAR OLD 5.50

GOSLING BLACK SEAL 4.40

BACARDI  4.20

MEZCAL & TEQUILLA
TAPATIO BLANCO 4.40

TAPATIO REPOSADO 4.40

PATRON AÑEJO 6.20

PAPADIABLO ESPECIAL MEZCAL 5.90

VODKA
FINLANDIA 4.10

ABSOLUTE VANILLA 4.50

BELVEDERE 5.90

LIQUEURS
DISARONNO AMARETTO 3.95

CHAMBORD 3.95

COINTREAU 3.95

JAGERMEISTER 3.50

LUXARDO SAMBUCA 3.50

BAILEYS CREAM LIQUEUR  50ml 4.20

KAHLUA COFFEE LIQUEUR 3.95

APEROL 3.50

ARCHERS PEACH SCHNAPPS 3.50

SOUTHERN COMFORT 3.50

DRAUGHT BEER
  PINT HALF
Camden Hells 5.50 3.00

Camden Pale 5.50 3.00

Cobra  5.50 3.00

PACKAGED BEER & CIDER
ORCHARD PIG REVELLER 4.5% 50cl 4.90

SANDFORD ORCHARD’S BERRY LANE 4% abv 50cl 4.90

CORONA / PERONI / MAHOU 33cl 4.20

BOTTLED SOFT DRINKS
Coca Cola Icon 33cl 3.50

Diet Coke Icon 33cl 3.50

Coke Zero Icon 33cl 3.50

Appletiser 275ml 3.00

Fentiman’s Ginger Beer 275ml 3.00

JUICES 	 Served in a glass 3.00

Orange / Apple / Mango /

Pineapple / Cranberry

BOTTLED SOFT DRINKS
Blenheim Still & Sparkling 75cl 4.50

Blenheim Still & Sparkling 33cl 3.30

Chai
 CH A I SPECI A L   3.20

Think warming & nice with all things spiced

CHOCOL AT E CH A I  3.70
Charming chocolate with spiced chai

T E A S 	 	 	 3.00
Served in a teapot. Choose from:
ENGLISH BREAKFAST
GREEN TEA
FRESH MINT TEA

C O F F E E
ESPRESSO	 Single 2.70 	 Double 2.90

CAPPUCCINO / LATTE 3.50

FLAT WHITE / AMERICANO 3.50

CLASSIC  COCKTAILS
Beware these are boozy with double measures!
APEROL SPRITZ   7.90
Aperol, Prosecco, dash of soda

PORN STAR MARTINI   10.90
Passion fruit, Absolute Vanilla Vodka, Passoa Passion  
Fruit Liqueur, fresh lime, vanilla syrup, our finest fizz 

STRAWBERRY DAIQUIRI 9.50
Strawberries, Bacardi fresh lime juice, sugar syrup, 

DARK N STORMY 10.50
Gosling Dark Rum, fresh squeezed lime juice,  
sugar syrup, Fentimans Ginger Beer

PISCO SOUR 9.50
Barsol Pisco, lemon juice, simple syrup

CUBA LIBRE 9.50
Plantation 3 Star Rum, fresh lime juice, Coke

INDIAN COCKTAILS
ESPRESSO MASALA MARTINI   9.50
Finlandia Vodka, espresso coffee, sugar syrup,  
Kahlua Liqueur, pinch gram masala 

MUMBAI MOJITO 9.50
Bacardi Rum, lime, mint leaves, syrup & soda
Also available as a mocktail

 MANGO MOJITO 9.50
Bacardi Rum, mango, lime, sugar & soda
Also available as a mocktail

MUMBAI MULE 9.50
Tapatio Blanco, freshly squeezed lime juice, 
 sugar syrup, Fentimans Ginger beer

JOHNNNIE’S OLD FASHIONED 9.50
Johnnie Walker Black Label, sugar cube, Angostura 
bitters, with a lemon and orange twist

NIMBU PANI MINT JULEP 9.50
Think Margharit Mint Julep / bourbon, mint leaves  
sugar lime soda & black indian salt

MOCKTAILS & COOLERS
LYRE’S LYNCHBURGH COOLER <0.05%   6.50
Lyre’s American Malt, Lyre’s Orange Sec, 
lemon juice, Fever Tree Mexican Lime Soda

LYRE’S OLD FASHIONED <0.05% 6.50
Lyre’s American Malt, sugar syrup, dash aromatic bitters 

WATERMELON SHARBAT  3.90
Muddled watermelon, lime and soda served over ice

NIMBU PANI 3.90
Light lemon drink made fresh to order,  
fresh juice, salt sugar and soda

LADAKH’S LYCHEE COOLER 6.50
Grenadine syrup, lychee juice and lemonade

PINA COLADA VIRGIN 6.50
Pineapple juice, coconut milk, granulated sugar,  
heavy whipped cream, vanilla extract

Wines	by	the	glass	are	served	in	125ml	/	175ml		/	250ml	sizes.


