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BREAKFAST
MENU
EVERY DAY TILL 2PM

Lahori Channy Annda

Lahori Paya Lahori Channy Annda Lamb Nihari

Pathoora Chana
2 Pathoora, Chana served with pickle

£11.99 

Lahori Hareesa (Amratsari)
Traditional dish prepared with unique grains, authentic spices and quality meat, slow
cooked to make it tender and creamy

Special Kunna Paya
Unique combination of Paya, Lamb Shank and maghaz (brain) with authentic spices and
herbs.

£11.99 

A special Pakistani dish cooked in a tasty slow cooked shredded lamb

with crushed lentils

£12.99 

ENGLISH TEA

GREEN TEA

DESI KARAK TEA



STARTER 

Fried cracker made from lentil flour, served with selection of dipping sauces.

Lamb mince mixed with onions, green chilli and fresh herbs cooked over a grill.

Chicken mince mixed with onions, green chilli and fresh herbs cooked over a grill.

Tender lamb cubes marinated in traditional sauce cooked over a grill.

Boneless chicken cubes marinated overnight and grilled.

Boneless marinated chicken cooked over a grill.

Boneless chicken cooked with fresh onions and chilli in a sweet and sour sauce.

Tandoori chicken marinated in yogurt and special spices, slow cooked inside clay oven.

Chicken wings seasoned and marinated in special sauce.

Lamb chops marinated in special sauce cooked over a grill.

11.99

Mix Grill Platter Malai Tikka  Fish
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Special mix platter marinated and barbecued over a grill. This includes lamb chops, lamb

tikka, chicken tikka, lamb Seekh Kebab, Chicken Wings. Served with naan bread, rice and fries.

For Two Persons £24.99 For Four Persons £39.99 

Minced lamb seasoned in our special spices and masala. Fried to a soft and brown finish.

£5.99 

Tandoori chicken marinated in yogurt and special spices, slow cooked inside clay oven.



VEGETARIAN
STARTERS

Handmade, deep fried short-crust pastry filled with potatoes, peas and mix vegetables.

Vegetable samosa served with spicy chickpeas topped with yogurt, tamarind sauce,

fresh onions, tomatoes, and a sprinkle of our special chaat masala.

Deep fried cheese cubes with onion, capsicum and spring onions, cooked with special

tangy sauce.

Fresh onion, potatoes and herbs mixed in gram flour and deep fried. Served with special

sauce.

Round hollow puri filled with mixture of tamarind chutney, chaat masala, potato, chick

peas and flavoured water (known as imli pani).

Crispy wafers mixed with spicy chickpeas, potatoes, yogurt, onion, tomato, tamarind

sauce finished with a sprinkle of our special chaat masala.

SIDES
Masala Chips £4.99

Peri Peri Fries £3.49
Chips £2.99

Fresh Salad £1.99

Raita £1.99
Plain Yogurt £1.49

Tandoori Paneer Tikka £9.99
Marinated in fresh herbs, spices and cooked inside Clay oven.
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Marinated in fresh herbs, spices and cooked inside Clay oven.

Chunks of deep fried fish tossed in lemon, ginger, garlic and coated in special spices.

Chapli marinated in fresh herbs, spices and deep fried

SEA FOOD STARTER 

£10.99 



LAHORI MASALA
SPECIAL

Traditional dish prepared with unique grains, authentic spices and quality meat, slow

cooked to make it tender and creamy

Special dish cooked with spices and tender mutton in Chinoyti style

Unique combination of Paya, Lamb Shank and maghaz (brain) with authentic spices

and herbs.

£8.99

Special Kunna PayaCharsi Chicken Karahi Charsi Lamb Karahi

£11.99 

£11.99 

£11.99 

£39.99 

£12.99 



CHICKEN
DISHES

Pieces of chicken tikka cooked with sweet sauce, nuts and spices

LAMB DISHES

Chicken cooked with fresh spinach and green spices
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VEGETABLE DISHES

SEA FOOD
DISHES

Butter Paneer

Lahori Channy
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Lahori Channy Daal Maash

Butter Prawn 

Daal Makhni

Masala Bhindi



GRILL ROLLS

RICE
DISHES

NAAN
Plain Naan / Butter Naan

Tandoori Roti / Butter Roti
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Chicken Tikka Biryani



KIDS
MENU
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DESSERT

DRINKS (Mocktails)

(Jug Price £12.99)




