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CHAATS

PANI PURI
Crispy puris with tangy tamarind water,
potatoes,

SAMOSA CHAAT

Crushed samosas with chickpeas, yoghurt,
chutneys, and spices

ALOO TIKKI CHAAT
Fried potato patties with chickpeas, yoghurt,
and tangy chutneys.

PAV BHA]JI
Spicy veggie mash with buttery toasted buns.

SOUPS

The
Biryani
Lounge

Authentic Hyderabadi Biryani

Full /1 By 2

MANCHOW VEG SOUP
A spicy, tangy soup with vegetables, garlic, soy
sauce, and topped with crispy fried noodles.

MANCHOW CHICKEN SOUP
A spicy, tangy soup with chicken, with vegetables,
garlic-soy flavors, and crispy fried noodles.

SWEET CORN VEG SOUP
A creamy, mildly sweet soup with corn kernels,
mixed vegetables, and subtle seasonings.

SWEET CORN CHICKEN SOUP
A creamy,soup with tender chicken, sweet corn,
and delicate egg ribbons and chicken stock.

HOT AND SOUR VEG SOUP

A spicy, tangy, and flavorful soup with mixed
vegetables, soy sauce, and a hint of vinegar.

HOT AND SOUR CHICKEN SOUP

A spicy and tangy soup with chicken, vegetables,
and flavors from soy sauce, vinegar, and chili.

SIDES

& CONDIMENTS

PAPADUM BASKET

Crispy thin lentil flour wafers with chutneys.

GREEN SALAD

Chopped onions, tomatoes, cucumbers, and lemon.

ONION SALAD

Sliced onions with lemon juice and spices.

RAITA

A yoghur with cucumber, mint, or spices.

BIRyam

CHICKEN DUM BIRYANI

A Hyderabadi biryani made with spiced
chicken, layered with aromatic basmati rice.

LAMB DUM BIRYANI

Hyderabadi-style dish features succulent
lamb with basmati rice and a blend of spices.

VEGETABLE DUM BIRYANI

A Hyderabadi-style dish features vegetables
cooked with basmati rice and a mix of spices.

SPECIAL CHICKEN BIRYANI

Marinated boneless chicken, cooked with layers
of rice and spices, topped with fried onions.

£4.99 / £6.99

£4.99 / £6.99

£4.99 / £6.99

£4.99 / £6.99

£4.99 / £6.99

£4.99 / £6.99

£3.99

£3.99

£2.99

£2.99

EGG BIRYANI

Fluffy basmati rice layered with boiled eggs
and seasoned with aromatic spices.
CHICKEN TIKKA BIRYANI
Grilled chicken tikka pieces mixed with
fragrant basmati rice and spices.

CHICKEN TANGDI BIRYANI

Succulent chicken drumsticks marinated in
spices and cooked with basmati rice.
GONGURA CHICKEN BIRYANI
A unique Andhra-style biryani featuring
tender chicken and gongura leaves.

FRY PIECE CHICKEN BIRYANI

Crispy fried chicken pieces layered with
aromatic basmati rice and spices.

PRAWN BIRYANI

Juicy prawns cooked with basmati rice and
a blend of spices.

FISH BIRYANI

Fresh fish fillets cooked with basmati rice and
aromatic spices.

KEEMA BIRYANI
A minced meat cooked with basmati rice and
spices, topped with herbs and fried onions.

LAMB CHOPS BIRYANI

Juicy lamb chops marinated and cooked with
aromatic basmati rice.

GONGURA MUTTON BIRYANI

Andhra-style aromatic mutton slow-cooked
with gongura leaves and basmati rice.

PANEER BIRYANI

Paneer cooked with basmati rice and spices.

PANEER TIKKA BIRYANI
Grilled paneer tikka mixed with aromatic
basmati rice and spices.

JACK FRUIT BIRYANI

Jackfruit cooked with basmati rice and spices.

GUTHI VANKAYA BIRYANI

Stuffed brinjals cooked with basmati rice and
a blend of spices.

FAMILY PACK OFEERS

CHICKEN/VEG

A family-sized chicken or veg biryani with rice.

LAMB

A hearty family pack of rich large lamb biryani
with tender meat and rice.

NAN-YEG

CHICKEN 65

Spicy, fried chicken bites with a blend of
South Indian spices, with a tangy sauce.

CHICKEN MAJESTIC

Chicken pieces coated in a spiced batter and fried .

CHILLI CHICKEN
Tender chicken pieces stir-fried with bell
peppers and onions in a spicy chilli sauce.

CHICKEN MANCHURIAN

Crispy chicken balls tossed in an Indo-Chinese
gravy, garnished with spring onions.

SCHEZWAN CHICKEN

Stir-fried spicy chicken with garlic, mixed

vegetables, and Schezwan sauce.

CHICKEN LOLLIPOPS

Juicy chicken wings, marinated and fried to
crispy, served with a tangy dipping sauce.

VELLULLI KODI VEPUDU

Aromatic Andhra-style fried chicken cooked
with garlic and spices.

ANDHRA STYLE CHICKEN FRY

Succulent Andhra-style chicken marinated in
a spicy masala and fried until golden.

CHETTINAD CHICKEN FRY
Spicy chicken fried with Chettinad spices,
offering a flavour of South Indian cooking.

HONEY CHILLI CHICKEN WINGS

Crispy chicken wings tossed in a sweet and
spicy honey-chili sauce.

MASALA CHICKEN WINGS

Fried chicken wings marinated in a spicy masala.

£16.99

£22.99

APOLLO FISH

Crispy fried fish fillets coated in a spicy batter
with a tangy sauce and garnished with herbs.

CHILLI FISH

Fish stir-fried with vegetables in chilli sauce.

FISH MANCHURIAN

Crispy fish balls in an Indo-Chinese gravy.

CHILLI PRAWNS

Prawns stir-fried with chilli sauce and bell peppers.

PRAWN MANCHURIAN

Prawns cooked in a rich Indo-Chinese gravy.

Yoy

STARTERS

Spicy green chillies stuffed with a tangy
masala mix, coated in gram flour and fried.

VEG MANCHURIAN

Crispy vegetable balls in an Indo-Chinese
sauce, garnished with spring onions.

CHILLI PANEER

Paneer cubes stir-fried with bell peppers and
onions in a spicy chilli sauce.

PANEER MANCHURIAN

Paneer balls are in a Indo-Chinese gravy.

PANEER 65

Crispy, spicy paneer bites fried in South Indian
spices, and served with a zesty dipping sauce.

GOBHI 65

Crispy cauliflower florets marinated in a spicy
batter and fried until golden.

GOBHI MANCHURIAN

Fried cauliflower balls coated in a savoury
Indo-Chinese sauce.

CHILLI GOBHI

Tender cauliflower stir-fried with vibrant
vegetables in a spicy chilli sauce.

MUSHROOM MANCHURIAN

Crispy mushroom balls in Indo-Chinese sauce.

CHILLI MUSHROOM

Sautéed mushrooms stir-fried with bell
peppers in a spicy sauce.

VEGETABLE SAMOSA (2PCS)

Spiced potatoes and peas pastry pockets
served with tamarind chutney.

VEGETABLE SPRING ROLLS (2PCS)

Crispy fried rolls stuffed with vegetables and a
sweet chilli sauce.

ALOO TIKKI

Crispy spiced potato patties, served with
tangy tamarind and mint chutneys.

RSl

CHICKEN NUGGETS

Crispy, tender chicken nuggets with dipping sauce.

FISH FINGERS

Golden fish fingers with a tangy tartar sauce.

FRIES

Crispy, golden fries seasoned to perfection.

CHEESE DOSA

Thin, crispy dosa filled with melted cheese.

CHOCOLATE DOSA

A sweet dosa filled with chocolate served with
a chocolate sauce.

FOOD ALLERGY?

If you

have a food allergy or intolerance, please ask

a member of staff about the ingredients in your meal.
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SESAME NUTS CRUSTACEANS EGGS

£6.99

£8.49

£8.49

£8.49

£7.99

£6.99

£6.99

£6.99

£7.99

£7.99

£3.99

£3.99

£5.99

£3.99

£3.99

£2.99

£4.99

£5.99
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CHICKEN NOODLES

Wok-tossed noodles with tender chicken and
vegetables stir-fried in a savoury sauce.

VEG NOODLES

A colourful mix of fresh vegetables tossed
with noodles in a flavourful sauce.

CHICKEN FRIED RICE
Stir-fried rice with juicy chicken pieces, peas,
and carrots.

VEG FRIED RICE

Stir-fried rice with fresh vegetables, tossed in
a light soy sauce.

EGG FRIED RICE

Stir-fried rice mixed with scrambled eggs and
a medley of vegetables.

SEAFOOD FRIED RICE

Stir-fried rice cooked with a mix of seasoned
shrimp and fish.

SCHEZWAN FRIED RICE
(VEG/ EGG/ CHICKEN)

Spicy Schezwan-style fried rice with
vegetables, eggs, or chicken.

CHILLI GARLIC RICE

Aromatic rice stir-fried with garlic and chillies.

GAINDABRI

CHICKEN TIKKA

Grilled chicken with a smoky flavour.

PANEER TIKKA

Smoky marinated paneer grilled with peppers
and onions.

MURGH MALAI KEBAB

Creamy, spiced chicken grilled until golden,
juicy and aromatic.

CHICKEN TANGDI KEBAB

Spiced, juicy chicken drumsticks grilled to
tender perfection.

TANDOORI CHICKEN (HALF)

Half a chicken is spiced and cooked in a clay
oven, giving it a smoky flavour.

TANDOORI CHICKEN (FULL)

A whole chicken marinated with spices and
cooked in a tandoor.

LAMB CHOPS

Marinated lamb chops grilled until tender
and juicy.

LAMB SEEKH KEBAB
Spiced minced lamb skewers grilled until
juicy and flavourful.

TANDOORI MIX PLATTER

Assortment of tandoori chicken, lamb seekh
kebabs, and paneer tikka, with mint chutney.

(17705

BUTTER CHICKEN

Tender chicken pieces simmered in a rich,
creamy tomato sauce, and aromatic spices.

CHICKEN TIKKA MASALA

Crilled chicken tikka simmered in a spiced tomato
and cream sauce.

ANDHRA STYLE CHICKEN CURRY
A spicy chicken curry with Andhra spices.

KARAHI CHICKEN

Chicken cooked with spices, tomatoes, and
bell peppers in a wok-style pan.
CHICKEN KORMA

A creamy, mildly spiced chicken curry with
yoghurt and nuts.

PALAK CHICKEN

Tender chicken pieces cooked in a smooth
and creamy spinach sauce.
CHETTINAD CHICKEN CURRY

A spicy chicken curry from Chettinad, with
roasted spices and coconut.

£7.99

£7.99

£7.99

£7.99

£7.99

£8.99

£7.99/£7.99/5£8.99

£5.99




GONGURA CHICKEN CURRY

Andhra cuisine's unique chicken curry made
with tangy gongura leaves.

EGG MASALA

Boiled eggs in a spiced onion-tomato gravy.

CHETTINAD EGG CURRY
Boiled eggs in a spicy Chettinad-style gravy.

GONGURA EGG CURRY

Eggs simmered in a tangy gongura gravy.

GONGURA MUTTON CURRY

Tender mutton cooked with gongura leaves
and spices in South Indian cuisine style.

HOMEMADE MUTTON CURRY

Succulent pieces of mutton in a rich and
aromatic gravy made with spices.

KEEMA MASALA

Minced meat with spices, peas, and tomatoes.

LAMB CHOPS MASALA

Juicy, tender lamb chops cooked in a spiced
masala sauce.

LAMB ROGANJOSH

Tender lamb cooked in a fragrant and rich
gravy with a blend of spices.

GOAN FISH CURRY

A tangy coconut-based fish curry infused with
Goan spices.

GOAN PRAWN CURRY

Succulent prawns in a creamy coconut sauce
with Goan spices.

ANDHRA FISH PULUSU

A tangy and spicy fish curry from Andhra,
made with tamarind and spices.

DUM KA MURGH

A flavorful Hyderabadi chicken dish marinated
with spices and yogurt for a rich, creamy taste.

Vg
CURRIES

Yellow lentils tempered with aromatic spices
with a drizzle of ghee.

DAL MAKHANI

Creamy black lentils simmered with butter
and spices.

GONGURA DAL

The lentils cooked with tangy gongura leaves.

PANEER BUTTER MASALA

Soft paneer cubes cooked in a tomato
based gravy with butter and cream.

KARAHI PANEER

Paneer curry with bell peppers, onions, and
spices cooked in a wok-style dish.

HOME STYLE PANEER CURRY

Paneer simmered in homemade spiced gravy.

MIX VEG CURRY

A seasonal vegetables cooked in a spiced gravy.

KADAI VEGETABLES

A mix of vegetables cooked in a spiced gravy
with bell peppers and onions.

GUTHI VANKAYA CURRY

Stuffed brinjals cooked in a rich and spicy gravy.

CHANA MASALA

Chickpeas simmered in a spiced tomato gravy.

RAJMA MASALA

Kidney bean in a tomato sauce with spices.

MUSHROOM MUTTER

Mushrooms and peas in a creamy tomato sauce.

MUSHROOM MASALA

Mushrooms in a onion and tomato gravy.

PANEER MAKHANI

Soft paneer cubes simmered in a creamy,
buttery sauce with a hint of sweetness.

VEG JALFREZI

Stir-fried vegetables cooked in a tangy sauce
with bell peppers and spices.

PALAK PANEER

Paneer cubes cooked in a smooth spinach gravy.

MIX VEG KORMA
A creamy and mildly spiced curry featuring a
mix of vegetables and nuts.

BAINGAN MUTTER

Eggplant and peas cooked together in a
spiced gravy.

£6.99

£7.99

£7.99

£8.99

£8.99

£8.99

£8.49

£8.99

£7.99

£7.99

£8.99

£8.99

£8.99

£8.99

£8.99

£8.99

£8.99

£8.99
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ROTI

A unleavened soft and slightly charred flatbread.

BUTTER NAAN
Soft and fluffy naan brushed with melted butter.

GARLIC NAAN

Fluffy naan infused with garlic and cilantro.

BULLET NAAN
Spicy naan stuffed with a fiery blend of chillies.

ALOO PARATHA

Flatbread stuffed with spiced mashed potatoes.

MASALA KULCHA

Fluffy bread stuffed with a spiced mixture of
potatoes and herbs.

PESHAWARI NAAN

Sweet naan filled with nuts and dried fruits.

CHEESE NAAN

Soft naan filled with melted cheese.

CHILLI CHEESE NAAN

A cheese naan, with a cheese and spicy chillies.

KEEMA NAAN

Naan stuffed with spiced minced meat.

PLAIN RICE

Steamed basmati rice cooked until fluffy.

MASALA RICE

Basmati rice cooked with a spices and herbs.

JEERA RICE

Basmati rice sautéed with cumin seeds.

“TREATS

Soft and fluffy steamed rice cakes made from
fermented rice and lentil batter.

MINI IDLY (14 PCS)

A delightful platter of small, steamed rice cakes.

IDLY WITH SAMBHAR

Fluffy idlies with a bow! of spicy and sambar.

GHEE KARAM IDLY

Idlies with ghee and spiced with a chilli powder.

MEDHU VADA (2 PCS)

Crispy, golden doughnuts made from urad dal.

SAMBHAR VADA

Medhu vadas soaked in spicy sambar.

MYSORE BONDA

Crispy and spicy fried potato fritters encased in
a gram flour batter.

PUNUGULU

Crispy and spongy fritters made from
fermented rice and lentil batter.

POORI (2PCS)

Fluffy, deep-fried bread made from unleavened
wheat flour.

CHOLEY BATURA
Spicy chickpea curry served with deep-fried
bread (Batura).

CHAPATI KORMA

Soft whole wheat flatbread served with a
flavourful korma sauce.

PARATHA KORMA

Layered and flaky flatbread served with a rich
and creamy korma.

FOOD ALLERGY?

If you have a food allergy or intolerance, please ask
a member of staff about the ingredients in your meal.

D ®

SESAME NUTS

OO0 0G0

MILK SHELLFISH  PEANUTS SOYA MUSTARD

GLUTAN CRUSTACEANS EGGS

o

FISH

LUPINS

CELERY

SULPHITE

*

*e 0
*

DO\

PLAIN DOSA
A thin and crispy rice crepe, served with
coconut chutney and sambar.

MASALA DOSA

Arice crepe filled with spiced mashed potatoes
served with chutney and sambar.

ONION DOSA

A crispy dosa topped with finely chopped
onions, served with chutney and sambar.

GHEE ROAST

A plain dosa roasted in ghee for an extra layer
of richness.

GHEE PODI DOSA

A crispy dosa sprinkled with gunpowder and
drizzled with ghee.

GHEE PODI MASALA DOSA

A masala dosa filled with spiced potatoes and
topped with ghee and gunpowder.

ONION MASALA DOSA

A dosa filled with spiced potatoes and topped
with onions, served with chutney and sambar.

KARAM DOSA

A crispy dosa infused with spicy chilli chutney,
served with coconut chutney and sambar.

RAYALASEEMA SPECIAL DOSA
A dosa stuffed with a rich and spicy filling,
served with chutney and sambar.

EGG DOSA
A dosa topped with a perfectly cooked egg.

KARAM EGG DOSA

A delicious egg dosa with a chilli paste and
spices served with chutney.

RAVA DOSA

A thin and crispy crepe made from semolina,
served with coconut chutney and sambar.

ONION RAVA DOSA

A rava dosa topped with onions, with chutney.

PLAIN UTHAPPAM
A thick and fluffy rice pancake, served with
chutney and sambar.

ONION UTHAPPAM

An uthappam topped with sautéed onions.

PIZZA UTHAPPAM

A uthappam, topped with cheese, vegetables,
and spices.

PESARATTU

A green gram crepe, typically served with
ginger chutney.

ONION PESARATTU

A pesarattu topped with onions, with chutney.

UPMA PESARATTU

A combination of pesarattu and upma, with a
filling of semolina and spices, with chutney.

esIeiy

APRICOT DELIGHT
A dessert featuring sweet apricots layered
with creamy custard, topped with nuts.

RASMALAI (2PCS)

Soft, spongy cheese patties soaked in sweet,
creamy milk infused with cardamom.

GULAB JAMUN (2PCS)

Delicate deep-fried dough balls soaked in
fragrant rose syrup.

GAJAR KA HALWA

A dessert made from grated carrots cooked
with milk, sugar, and ghee, garnished with nuts.
DOUBLE KA MEETHA

A bread pudding made with fried bread soaked
in sweetened milk and garnished with nuts.

QUBANI KA MEETHA

Soaking the dried apricots, cooking them into a
syrupy consistency, and topped with cream.
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£5.49

£6.49

£6.49

£5.99

£6.49

£7.99

£7.99

£8.49

£7.99

£6.99

£7.99

£7.99

£8.99

£5.99

£6.99

£7.99

£7.99

£8.99

£8.99

£6.99

£3.99

£3.99

£3.99

£4.99

£5.99
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FILTER COFFEE

A coffee made with freshly brewed coffee

decoction and hot milk.

IRANI CHAI

A rich and flavourful tea, brewed with a blend
of spices and milk.

INDIAN MASALA TEA

A fragrant tea infused with spices such as
cardamom, ginger, and cloves.

S[] THIN

Available on Saturday and Sunday Only
(9 AM - 11:30 AM)

Indulge in a delightful spread of traditional
South Indian breakfast favourites!

ADULT

£9.99

KIDS UNDER 10

£6.99

Join us for a feast of flavours!
Enjoy unlimited servings of idly, dosa,
vada, upma, and more perfect for the

whole family! Don’t miss out on this week-
end treat!




