Pizza -East
Masala margherita (v)

9.5

Masala tomato sauce, mozzarella, coriander

Butter chicken

12.5

Chicken tikka masala

12.5

Achari chicken

13.5

Saag paneer (v)

12.0

Paneer butter masala (v)

12.5

Achari paneer (v)

13.5

Masala Jackfruit (ve)

13.5

Butter Sauce, mozarella, tandoori chicken, portobello mushrooms, red pesto

Tikka sauce, mozarella, tandoori chicken, roasted peppers, & crispy onions

Achari sauce, mozarella, tandoori chicken, red onions, olives, jalapeños
Spinach sauce, paneer artichokes, crispy onions & red pesto,

Butter sauce, paneer, red onions, roasted peppers and green pesto

Achari sauce, mozarella, paneer, red onions, olives, jalapeños

Masala tomato, pulled jackfruit, roasted peppers, pico di gallo, and red pesto

Pizza - West
Marinara (v)

8.0

Margherita (v)

8.5

Tomato, basil and olive oil

Tomato, mozzarella, basil and olive oil

Vegetarian (v) (ve)

13.0

Pepperoni+

12.0

Bonkers!

13.5

Cheese (v)

12.0

G.O.A.T.

13.0

The old chestnut (v)

12.5

Tomato, mozzarella, roasted aubergine, courgettes and red onions.

Tomato, mozzarella, pepperoni, jalapeños

Tomato, mozarella, pepperoni, spicy salami nduja, and scotch bonnet chillies

Tomato, mozarella, gorgonzola, pecorino and parmesan
Tomato, mozzarella, goats cheese & speck
Tomato, mozzarella, chestnut mushrooms & roasted garlic
All of our pizza can be had with Vegan cheese, ask your server to swap.

Arancini
Spinach paneer (v)

7.0

Butter chicken

7.0

Arancini ball stuffed with Saag Paneer and Mozzarella on a bed of truffle saag sauce with roasted pepper pesto.

Arancini ball stuffed with butter chicken on a bed of masala butter sauce with roasted pepper pesto.

SALADS
Bombay salad (v)

8.5

Masala roasted potatoes, cauliflower tikka, sun-dried anise red onions, cherry tomatoes, saffron
basmati rice, fresh avocado & bombay honey mustard dressing.

Burrata caprese salad (v)

9.5

Burrata with heritage tomatoes, fresh basil and balsamic vinegar

v - vegetarian,

gf - Gluten free,

ve - vegan,

Mild

Spicy

Hot

df - Dairy free

Our dishes may contain or have been in contact with nuts. Before ordering, please let your server know of any allergies or dietary requirements.
A 12.5% discretaionary charge will be added to your bill, this is shared across the team. Prices include VAT.

SMALL PLATES
Confit garlic & truffle oil bruschetta

5.0

Burrata (v)

8.0

Achari crab cake

8.0

Crispy fried calamari

8.0

Okra fries

5.0

Desi patata bravas (v) (gf)

5.5

Chana masala with lentil pakora (ve)

7.0

Jackfruit kofta with tomato & lemongrass sauce

8.0

Toasted Sourdough with fresh tomato, red onions, basil and mozzarella drizzled with white truffle oil

Fresh Burrata served with Balsamic onion jam & garlic sourdough

Achari inspired crab cake on a bed of Masala tomato with Cardamom aioli

Crispy cried calamari tossed in fresh herbs & citrus oil served with aioli

fried okra served with house secret spice

Our take on the classic, herb and spiced roasted potatoes served with kashmiri bravas sauce
Chickpeas slowly cooked in a coconut masala served with spicy lentil pakora

Koftas stuffed with marinated jackfruit, pineapple and dates coated in coconut flakes served
with tomato and lemongrass sauce

Grill
Hariyali chicken tikka

Classic North Indian. Chicken marinated with green herbs, cooked in clay-oven served with , beetroot raita

Kadhai spice grilled paneer

11.0
9.0

paneer marinated and cooked in tandoor served with yoghurt and scotch bonnet chilli jam.

Roasted cauliflower with chimichurri

10.0

Masala fish

12.0

Chilli & garlic prawns

10.0

Amritsari chops (gf)

9.0

British cauliflower roasted with mild chat spice, creamy cauliflower puree, and chimichurri Sauce

Fillet of tilapia marinated with bengali spice, served with roasted brocolini, and Curried yoghurt.

Grilled king prawns drizzled with chilli & garlic Sauce, served with toasted sourdough & lemon Wedge

lamb cutlets marinated for 24hrs in house masala blend. grilled and served with yoghurt aioli. add more chops for £3 each.

Pasta
Butter chicken bucatini

12.0

Saag paneer truffle tagliatelle (v)

13.0

Spicy wild mushroom linguini

13.0

Kashmiri lamb papardelle

14.0

Bucatini with slow cooked chicken and spicy parmesan butter sauce with artichokes & sundried tomatoes

Tagliatelle in a white truffle and spinach sauce with paneer, fresh herbs & chillies

Linguini tossed in a wild mushroom ragu finished with fresh herbs & coconut parmesan

Papardelle tossed in a 6 hr kashmiri lamb ragu served with parmesan

Sides
Bombay pomegranate slaw (v)

4.5

Masala fries (v)

4.0

Roasted masala chilli greens (v)

6.0

Garlic bread with mozzarella (v)

5.0

Masala garlic bread (v)

6.0

Red & White Cabbage with fresh herbs, chillies, sweet Mayo, Bell Peppers and Pomegranate

Skin on fries, triple cooked and dusted with East West secret Masala served with a Yoghurt Aioli

Stem Broccoli, Pak Choi and Spinach roasted with Achari Spices and Fresh Chillies

freshly baked pizza brushed with garlic butter topped with Mozarella, Red onions a& chillies

freshly baked pizza brushed with garlic butter topped with Mozarella, Red onions & chillies

v - vegetarian,

gf - Gluten free,

ve - vegan,

Mild

Spicy

Hot

df - Dairy free

Our dishes may contain or have been in contact with nuts. Before ordering, please let your server know of any allergies or dietary requirements.
A 12.5% discretaionary charge will be added to your bill, this is shared across the team. Prices include VAT.

