Express Light Lunch


Toff’s

Indian Lounge

Try our popular new dishes  
from Monday -Saturday.

Great grills from £4.95pp

Lamb chops  
Baby lamb chops lightly spiced with 

fenugreek & other spices Barbecued in a clay 

oven, fresh salad and served with  naan.
Chicken Haryali 

Lightly spiced chicken marinated with green chilli, coriander, Ginger, garlic & hung yoghurt,with fresh salad and served with garlic naan.
Mix kebeb plater 
Sheek kebeb,chicken tikka,lamb tikka

with fresh salad and served onion naan.
Vegetarian  plater 

(aloo tikki,onion bhajii,paneer tikka)
with fresh salad and served with naan.
*******************

Vegetarian lunch

@ £6.95pp

Starters
Onion Bhajii
Slices of onions mixed with gram flour 

Lightly spiced, deep-fried. 

Vegetable Somasa
Triangle pastry stuffed with lightly spice Vegetables. 

Chilli Paneer
Lightly spiced cheese cubes, cooked with fresh 
chillies & herbs served in a spice crispy basket.

Aloo Tikki
Lightly spiced potato, Stuffed with aniseed, 

Green chilli, ginger, apricot & raisin. 

Pahari Paneer Tikka

Cubes of Indian cheese marinated in rich mint sauce, barbecued in the clay oven.

*******************

Main course

Dall Makhani
Creamed black lentils with garlic and tomatoes.

Dam Sabji
Mogul style dish. Assorted vegetables gently cooked with five aromatic spices.

Aloo Aur Tomato Ke Salaan
This dish is dedicated to all the potatoes fans. Potatoes cooked with roasted cumin & prepared in satin smooth tomatoes gravy.

Bagara Baigan
Very famous dish of India, egg plants (aubergine) cooked in a very sweet & tangy sauce with curry leaf & mustard seeds.

Sabji Passanda
A creamy, mild curry garnished with round almond, Coconut, fresh cream and a touch of pure ghee.

***************

Regular coffee
Non vegetarian Lunch

@ £6.95pp

Starters

Chicken Tikka
Marinated chicken or lamb with finest spice 

Cooked in clay oven. 

Sheek Kebeb
Minced lamb lightly spiced with herbs and fresh spice, onions & red pepper diced.
Haryali Chicken
Lightly spiced chicken marinated with green chilli, coriander, Ginger, garlic & hung yoghurt

Fish Amritsari
Lightly spiced  marinated with green chilli, coriander, Ginger, garlic & hung yoghurt

Lamb Somasa
Triangle pastry stuffed with lightly spice vegetables or minced meat. 

Lamb Chops
Baby lamb chops lightly spiced with fenugreek
 & other spices Barbecued in a clay oven

*******************

Main course

Chicken or lamb 

Tikka Mossala
Prepared in home made yogurt and our finest Collection of herbs and spices.

Jalfezi
Cooked with tomatoes, green chillies onions, And special herbs and spices.

Chattinad
North Indian dish cooked with dry red chilli and tamarind sauce, spicy with great flavour.

Cafriel
Cubes of lamb cooked with red onions, tomatoes and prepared in a subtle sauce of green herbs and spinach.

Havali Mushroom
Cooked with fresh spices & herbs, Garnished with garlic mushrooms.

Passanda
A delicious flavoured chicken or lamb garnished with round almond, Coconut, fresh cream and a touch of pure ghee.

Goan Curry
A very famous dish of goa prepared in a spicy and tangy sauce Garnished with coriander leaves, lemon and peppercorn.

Amli 

Chicken or lamb cooked with mangoes, mild and creamy with a touch of mustard and lightly spiced.

*******************

Regular coffee

Please note the above dishes are served with rice but you may request for a naan if you prefer.


