
 
 

THE GREAT INDIAN GRILL 
 

UNLIMITED KABABS & CURRIES 
All food freshly prepared and served hot at the table, one course after the other. 

£22.95 per person, £15.00 per child below 12. 

STARRING KABABS 

Ajwaini Fish Crispy batter fried fish flavoured with carom seeds 

Adraki Paneer Tikka Grilled Indian cottage cheese spiced with ginger and green chillies 

Methi Makkai Kabab Fresh fenugreek and sweet corn kabab cooked on iron plate 

Malai Chicken Tikka Creamy cheesy cardamom flavoured chicken tikkas 

Chicken Achaari Char grilled chicken tikkas flavoured with pickling spices 

Lamb Shaami Pan fried ground lamb kabab stuffed with coriander, onion and chilies 

Lamb Methi Champ Tender lamb chops skewered and char grilled 

Chicken Tangri Juicy and spicy chicken drumsticks marinated in the traditional method 

Dal ki Tikki Crispy fried kabab made of lentils flavoured with fennel seeds and curry leaves 

FOR VEGETARIANS 
(Substitute for vegetarians in addition to the vegetable kababs from above) 

Palak AnjeerKabab Pan-fried minced spinach kababs, stuffed with dried figs 

Khumb Seekh Cardamom flavoured mushroom mince skewered in tandoor 

Tandoori Stuffed Bell Pepper Grilled baby red peppers stuffed with spiced cheese 

Bhojpuri Aloo Crispy, tangy and spicy baby whole potato 

Tandoori Subz Chaat Char grilled sweet & sour seasonal vegetables 

Tandoori Broccoli Char-roasted florets of broccoli coated with spiced cheddar 

CO – STARRING (CURRIES & ACCOMPANIMENTS) 
Chicken Methi Masala Chicken cooked in onion and tomato gravy flavoured with fenugreek 

Palak Makai Corn cooked with cumin, chilly and garlic tempered spinach 

Dal Makhni Buttery black lentils simmered for 14 hours, finished with tomatoes, ginger and cream 

Today’s Paneer Curry for vegetarians instead of chicken curry 

Pulao Rice & Assorted Breads - Naan, Parantha, Peshawari Naan 

Raita, Day Special salad, Bombay mix, Chutneys, Papad 

EXTRAS TO ORDER 

Tandoori King Prawn Garlic infused char grilled king prawns                          £7.50 
Masala Fried Calamari Spiced calamari rings with hot spices                            £5.00 

Salmon Shahi Tikka Velvety tikkas of grilled salmon with dill & royal cumin   £5.00 

DESSERTS 

 Pistachio Kulfi Faluda  £3.50  Rasmalai  £3.00 

 Mango Kulfi  £3.50  Gulab Jamun  £2.50 

 Mango Sorbet  £3.00  Seasonal Fruit Plate £3.50 

 Honey and Ginger Ice Cream   £3.00  Carrot Halwa             £3.00 

 

Recommended Staff Gratuity of 12.5% shall be added to your bill. 


