
I ND IAN EUROPEAN
STARTERS

MAIN COURSE 

Haggis Pakora
Scottish haggis marinated with Indian spices & lightly Fried,

served with mixed salad & homemade chutneys, try it with a malt
whisky.

Chicken Pakora
Classic Indian starter served with mixed salad & chutneys.

Vegetable Pakora
Classic Indian starter of mixed vegetables and spinach, 

served with mixed salad & chutneys. These are available in 
Vegetable & spinach or mushrooms or tofu.

Vegetable Samosa
Delicately spiced vegetables are filled in a 

small crunchy pastry.

Amritsari Fish Pakora 
Fish marinated in Punjabi spices & fried until Golden.

Honey Chilli 
Lightly battered paneer, chicken, or king prawn tossed with onion,
peppers, spring onion, and sweet and sour sauce. garnished with

spring onions.

Chicken Chaat
Grilled chicken drumstick sautéed with sweet, 

sour & tangy sauce.

Gunpowder Potato
Baby potato tossed in butter & indian spice.

Garlic Mushroom
Button mushrooms tossed in ginger, garlic, white pepper and cream.

Spaghetti Bolognaise
Pasta dish consisting of spaghetti topped with a rich, slow-cooked meat
sauce (ragù) made from minced beef, tomatoes, garlic, and wine, often

garnished with parmesan cheese.

Penne Arrabbiata
Penne pasta in a rich tomato sauce is prepared 

with chill and garlic (spicy).

Asparagus, Broad Bean & Roasted Garlic Risotto
Add chicken or Salmon for £2.50

Italian rice cooked with asparagus, broad beans, and roast garlic till it reaches
a creamy consistency.

Steak Pie
Stewing steak and gravy in a pastry shell, served with gratin potatoes or

chips, and seasoned fresh salad.

Verdure Pizza
Tomato sauce, mozzarella, mixed peppers, mushrooms, olives.

Classic Mac & Cheese 
Timeless classic served with dressed salad and chips.

Chicken Stroganoff
Golden seared chicken smothered in a signature tangy 

and creamy flavour, sauce.

Bangers & Mash 
Buttery mash and sausage topped with red onion gravy and creamy flavour

sauce.

Lasagne
Layers of pasta sheets, in our homemade ragu and béchamel, topped with

parmesan and creamy flavour sauce.

Dhaba Curry
A north Indian rustic homemade curry.

Punjabi Karahi
A Punjabi chicken Karahi is an onion and tomato-based dish 
with plenty of garlic, ginger, peppers & onions added as well.

Saag 
Spinach leaves stewed with mustard leaves in 

Punjabi spices & pot-cooked.

Desi Jalfrezi 
Mixed peppers, onion, tomatoes, and fresh 

green chillies simmered to a thick sauce, blended 
with a host of Indian herbs and spices.

Rogan Josh
A flavoursome fusion of tomatoes, paprika, 

mix nut paste and a host of Indian herbs and 
spices, finished with coconut cream.

Butter Chicken
Butter chicken or murgh makhanwala is a classic Indian dish made up of
mildly spiced tomato gravy, single cream, and a host of Indian spices like

green cardamom, cinnamon stick, and white pepper.

Chasni
A light, smooth, creamy sauce with a delicate twist of 

sweet ‘n’ sour for those with a delicate palate.

Chicken Tikka Sizzler 
A light, smooth, creamy sauce with a delicate twist of 

sweet ‘n’ sour for those with a delicate palate.

Prawn Cocktail
Stuffed cucumber & tomato salad, fused with Atlantic 

Prawns In A rich Marie sauce.

Haggis Bon Bon 
Haggis rolled, cooked to perfection, served with whisky sauce.

Tacos tofu /chicken/Fish
Folded tortilla filled with your choice of protein, cheese, 

and garnished with salsa, served with sour cream.

Loaded Potato skin
Potato skins stuffed with crispy bacon and cheese, 

served with sour cream.

Bruschetta
Grilled or toasted country bread brushed with olive oil and sprinkled

with salt, and often generously piled with a robust topping.

Southern Fried chicken
strips of chicken breast coated in a crispy southern fried 

seasoned coating served with sweet chilli sauce.

Mozzarella Fritters
Mozzarella sticks, fried until golden brown, lay on a

bed of In-House pomodoro sauce, garnished lightly with grated
parmesan cheese.

Pâté of the Day
Ask your server.

Soup of the Day
Ask the server.

VeganMediumMild Favourite  

MENU
served with your choice of fried rice,  boiled rice, chips, 2 chapatis or plain naan Add 2 pieces of garlic bread for extra £1.50

£16.95 
PER PERSON 

7 Days a Week 
4:00 PM to 6:30 PM

PRE-THEATRE 

STARTERS

MAIN COURSE 

Orders need to be in the kitchen before 6:30 Pm 
Pre-theatre will not be available on special occasion days, Bank Holidays, or Public Holidays   | Pre-theatre cannot be shared 

Available in the following:

Vegetable • Paneer • Tofu • Chicken Breast • Chicken tikka,

Lamb (supplement £1.00) - Prawn - King Prawn (supplement £2.50).

Chef SpecialSpicy


