There are very few places in the world that bring together as many sensory tastes, colours and aromas in their cuisines as India.
And even within that one country, you can find as amazing array of different flavours and styles.
We would love you to come and explore our menu with us;
some dishes will be familiar to you, others perhaps less so. But trust us - whatever you choose, we think you’ll be delightfully surprised.

APPETISERS
Mixed Papadom Basket 2.00 pp
served with mint sauce, mango chutney, tamarind chutney and kachumber salad with fresh chopped tomatoes, cucumber & onions.

STARTERS
vegetarian
Vegetable Samosas

3.95

Onion Bhajia

3.95

Very popular indian street snack
Popular indian snack

Paneer kebab

Spiced Indian cheese, slow cooked in the tandoor,
with green peppers, onions and tomatoes

Chilli Ponner

Battered indian cheese toasted with onions and
peppers in chilli sauce

Aloo Chana Chat

Potatoes cutted, served with tangy flavour
chickpeas

Vegetable Platter (for two)

Onion bhajee, vegetable samosa, aloo tikki and
ponner tikka

meat / poultry

Seafood
4.95
4.95
4.95
8.95

Cox’s Avocado Salad

6.00

Goan King Prawn Puri

6.95

Machli Pakra

5.95

Goan inspired spicy seafood dish, served with
traditional fluffy bread
Crispy fried fish in spicy butter

Goan King Prawns

Crispy King Prawn on the shell pan fried with
special spice

Tilápia Paska

Tilápia fillets, marinated in chef’s bespoke, spicy
creation, cooked in a charcoal oven

6.50

5.95

Lamb Samosa

4.95

Sheek kebab

4.95

Spicy Chilli Chicken

4.95

Pastry stuffed with slow cooked. spiced lamb
Melt in the mouth lamb minced marinated with
lime, coriander & cumin and gently grilled
Indo-chinese, chicken with onions & peppers

Adrakhi Murg Tikka

4.95

Achari Lamb Chops

5.95

Mixed Platter (for two)

9.95

Succulent pieces of chicken marinated and cooked
in tandoor with a prominent ginger flavour
Grilled lamb chops cooked with black peppercorns,
pickled chillies, ground spices
Samosa, sheek kebab & chicken tikka

MAINS
The Lodge’s Grill. All dishes below are served with fresh, mixed leaf salad.
Kakori Sheek Kebab

9.00

Melt in the mouth lamb pieces marinated with
lime, coriander & cumin and gently grilled

Adrakhi Murg Tikka

9.00

Succulent pieces of chicken marinated and
cooked in tandoor with a prominent ginger
flavour

Grilled Salmon
Suprime salmon cooked in aromatic spice and
honey grilled in tandoor

Achari Lamb Chops

9.95

Grilled lamb chops cooked with black peppercorns,
pickled chillies, ground spices, curry leaves & a hint
of yoghurt. Served with homemade mango pickle

Paneer Shaslick

Tandoori Chicken (Half)
Half chicken cooked in tandoor in special spice

9.95

Grilled in hot aromatic spice

9.95

Spiced Indian cheese, slow cooked in the tandoor,
with green peppers, onions and tomatoes

12.95

Massalha Fish

King Prawn Tandoori

14.95

King prawns sautéed in rich spices

8.95

Tandoori Mixed Grill

14.95

Selection of kebabs. Served with nan bread.

Allergy Notice: Please be aware that some dishes contain allergens, if in doubt please speak to a member of staff who will be happy to advise you

SIGNATURE CURRIES
meat / poultry
Chicken or Lamb Chili Garlic

9.95

Karahi Chicken or Lamb

9.95

Chicken or Lamb cooked in a hot spicy and garlic
sauce garnished with tomatoes and herbs

Tender pieces of lamb or chicken cooked in medium
sauce with green peppers, tomatoes and fresh herbs

Lamb Shank Nihari

Murghi Massalla

Tandoori chicken on the bone cooked with keema

Murgh Makhani

Marinated chicken in a rich, spicy tomato and
cream based sauce with butter

9.95

Jingha Tawa Massala

14.95

Jingha Mallai Curry

14.95

9.00

Pan-fried Sea Bass

14.95

9.95

Lobster and jumbo prawn
bartha jhool

29.00

Chicken or Lamb cooked in rich gravy made from
cashew nut paste, gram massala cream and ghee

Kosha Mangsho

12.95 Chicken or Lamb cooked in its own aromatic
hot spicy with caramelised onions.

Old Favourites
Chicken 7.95

Lamb 8.95

Bhuna

Cooked with onions, capsicum and tomatoes with
selected spices

Prawn 7.95

Lobster and jumbo prawn tail cooked in a lightly
spiced sauce

King Prawn 10.95

Rogon Josh

Well spiced dish with tomatoes and herbs

Sagwalla

Hot, sweet and sour dish, with herbs and spices

Cooked with fresh spinach, touch of garlic and spices

Dansak

Balti

Chicken Vindloo

Zalfreji

Very hot spicy Indian dish

served with bombay potatoes, roasted tomato and
chilli kachumber, drizzled with a lime and coriander
dressing

English Dishes

Pathia

Cooked with lentils, hot sweet and sour to taste

Grilled tiger prawns with black pepper crushed,
coriander seeds & caramelised onions
King prawns cooked in onions puree & coconut milk

Shahi Korma

12.95

Tender pieces of lamb shank branded with herbs
and spices, slightly hot

Seafood

Medium to taste to herbs and spices

Served with chips and salad

Sirloin Steak

17.95

T-Bone Steak

18.95

Omelettes

10.95

A hot dish cooked with onions, peppers and chillies

Vegetarian
Sides 3.95

OR

BIRYANI

MAIN 6.95

Stir fry basmati rice dish served with vegetable curry

Baigan Bartha

Tarka dhall

Red lentils slowly simmered and garnished with garlic,
chilli and tomatoes

Vegetable

9.95

Bombay potato

Channa Massalha

Chicken

10.95

Lamb

11.95

Chicken Tikka

12.95

King Prawn

13.95

Aubergine cooked in tandoor, peeled and tossed in
a light sauce
Potatoes cooked in a medium, spicy sauce

Bhindi duppiaza

Crispy okra cooked in a light medium sauce with
onions and tomatoes

Spicy chick peas cooked in a jeera and lime sauce

Aloo Gobi Jeera

Potatoes and cauliflower cooked the dhesi way

Paneer Makhani

Mushroom Bhajee

Cooked in a medium sauce with Indian cottage cheese

Rice, Bread & Sundries
Plain Naan

2.50

Steamed basmati

3.00

Keema Naan

3.00

Saffron pilaf

3.00

Chesse Naan

3.00

Mixed vegetable pilaf

3.95

Garlic and Coriander Naan

3.00

Mushroom pilaf

3.95

Garlic Mushroom

3.50

Chips

2.50

Simply amd freshly baked in the tandoor
Mince that melts in the middle

Baked in the tandoor with a touch of garlic and
spinkle of coriander

Peshwari Naan

3.00

Chapatti

1.50

Tandoori roti

2.50

Massalha Chips

3.00

Paratha

2.50

Desi Kachumber Salad

3.00

With toasted almonds, coconut and sultanas
Traditional Indian flatbread
Traditional Indian flatbread cooked in the clay oven
Delicious unleavened bread fried on the griddle

Allergy Notice: Please be aware that some dishes contain allergens, if in doubt please speak to a member of staff who will be happy to advise you

