
Mixed platter for 2 people Minimum:
Non Vegetarian platter: £8.95

Haryali Murgh Tikka, Lamb Chop, Fish Amritsari        
Vegetarian platter:  £7.95

Pahari Paneer Tikka, Aloo Ke Tikki, Onion Bhaji            
Shahi Machali ke Tukre    £4.95
Tiger king prawns marinated in lightly spiced garlic chilli sauce, barbecued in clay oven, wrapped with smoked salmon.

Haryali Murgh   £3.45
Lightly spiced chicken marinated with green chilli, coriander, Ginger, garlic & hung yoghurt
Aloo Ke Tikki   £3.25
Lightly spiced potato, Stuffed with aniseed, 
Green chilli, ginger, apricot & raisin. 
Chicken or Lamb Tikka   £3.25
Marinated chicken or lamb with finest spice 
Cooked in clay oven. 
Somosa (veg –meat)   £2.45
Triangle pastry stuffed with lightly spice vegetables or minced meat. 
Onion Bhaji   £2.45
Slices of onions mixed with gram flour 
Lightly spiced, deep-fried 
Lamb Chops  £3.95
Baby lamb chops lightly spiced with fenugreek & other spices Barbecued in a clay oven

Saffron Jhinga  £4.95
Tandoor grilled tiger prawns lightly spiced, flavoured
With hung yogurt and saffron

Fish Amritsari   £3.95
Lightly spiced fish marinated with green chilli, coriander, Ginger, garlic & hung yoghurt

Pahari Paneer Tikka   £3.25
Cubes of Indian cheese marinated in rich mint sauce, barbecued in the clay oven.
Chilli Paneer   £3.25
Lightly spiced cheese cubes, cooked with fresh chillies & herbs served in a spice crispy basket.
Sheek Kebab Special   £3.45
Minced lamb lightly spiced with herbs and fresh spice, onions & red pepper diced.
Chicken Dumpling   £3.45
Lightly spiced barbecued chicken deep 
fried in butter.
Vegetarian Roll   £3.25
Mixed vegetables lightly spiced south Indian style, wrapped in special bread.
Chott Potti   £3.25
A traditional Bengali snack consists of sweet tamarind, red onions, chick peas & potato.
Clay Oven Special
Deliciously flavoured with a freshly seasoned collection of herbs & Spices cooked in 
charcoal fired oven (Tandoor) all these dishes are served with side salad.
Chicken or lamb Tikka   £6.00

Chicken or Lamb Shahlic   £7.95

Lamb Chops      £8.95
Tandoori Jumbo King Prawns   £11.45
Toff’s Mixed Grill   £9.95 (served with Nan)
Clay Oven Grilled Chicken On the bone (half)   £6.00

Toff’s Indian lounge specials

All our curry dishes are plated and served with rice 
Nali Ka Salan   £9.95
 Tender Lamb shank, served with rice in yoghurt based sauce, smoked grilled flavour.
Lamb Biriani   £7.95
Mogul’s style dish, served in a sealed pot, filled with layers of rice and tender lamb.

Batak Ka Seena   £8.95
Pan fried honey glazed duck breast coated with crushed Coriander seeds, served with rice in 
a creamy coconut sauce.
Murgh Tikka Makhoanwala   £8.95
Tandoori grilled chicken in creamed fresh tomatoes
Flavoured with fenugreek leaves, butter and cream, served with rice.

Murgh Palak Paneer   £8.95

Breast of tender chicken stuffed with spinach and cheese, Served with rice in a creamy saffron sauce.
Kerallawala Jhinga   £11.95
Barbequed jumbo King Prawns marinated with fresh spice and herbs, Served with rice in a Goan Sauce.
Chattinad  £8.95
North Indian dish cooked with dry red chilli and tamarind sauce, spicy with great flavour.

Cafrieal   £8.95
Cubes of lamb cooked with red onions, tomatoes and prepared in a subtle sauce of green herbs and spinach.

Goan Fish Curry   £9.50

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

Patli Murgi  £8.50
Barbecued chicken cooked in a mild sauce, lightly spiced and topped with cheese.
All Time Favourites
All our curry dishes are plated and served with rice 
Tikka Masala   £7.95
Chicken or Lamb Prepared in home made yogurt and our finest Collection of herbs and spices.

Amli   £8.95
Chicken or lamb cooked with mangoes, mild and creamy with a touch of mustard and lightly spiced.

Jalfrezi   £7.95
Hot chicken, lamb cooked with tomatoes, green chillies onions, And special herbs and spices.

Pasanda   £7.95
A delicious flavoured chicken, lamb garnished with round almond, Coconut, fresh cream and a touch of pure ghee.

Korahi   £7.95
Chicken, lamb cooked with fresh herbs and spices 

Garnished with tomatoes, green peppers and onions.

Garlic 7.95
Barbecued chicken or lamb cooked with fresh garlic & spices in a medium rich sauce.

Havali Mushrooms  £8.50
Barbecued chicken or lamb cooked with fresh spices & herbs, Garnished with garlic mushrooms.

Chilli Massala  £8.50

Fairly hot, barbecued chicken or lamb with hint of fresh chillies, onion, herbs, and spices and cooked with pure ghee

Bengal Chana Curry £7.95

Lightly spiced curry, with chick peas.

Bay of Bengal Prawns  £10.95
Jumbo king prawns cooked with light spice & fresh herbs, a Bengali style dish with saag, dal & garlic.
Classic Dishes
Chicken or lamb served with rice @ £6.50
Prawn curries served with rice @£6.95

Tikka Dishes an additional of £1.00 
Korma

Very mild and thick sauce, cooked with 

fresh cream & mild spices
Kashmir

Mild, cooked with lychees & cream.
Dupiaza 

Medium spiced, dry, cooked with green peppers, tomatoes & strong flavour of onions.
Madras

Fairly hot, cooked in a rich curried sauce.
Dansak

Medium hot, sweet & sour with the 

Addition of mixed lentils.
Patia

Hot, sweet & sour with tomatoes, 

onions & fresh herbs.
Vindaloo

Very hot, strongly flavoured with spices,

rich sauce with potatoes.
Saag & Dall

Medium spiced, dry cooked with garlic,
Spinach & mixed lentils.
Bombay curry

Medium spiced, rich sauce with egg.
Rogan Josh

Medium spiced, dry base, garnished with onions & tomatoes.
All the above dishes can be prepared for Vegetarians: V
Vegetarian Main Dishes

Vegetarian dishes are served with rice or naan
Paneer Makhni   £5.95
Cubes of Indian cheese cooked in a tomato gravy flavoured with kashoori methi.

Dal Makhni   £5.95
Creamed black lentils with garlic and tomatoes.

Bagara Baigan   £5.95
Very famous dish of India, egg plants (aubergine) cooked in a very sweet & tangy sauce with curry leaf & mustard seeds.
Aloo Aur Tomato ke Salaan  £5.95
This dish is dedicated to all the potatoes fans. Potatoes cooked with roasted cumin & prepared in satin smooth tomatoes gravy.
Dam Sabji   £5.95
Mogul style dish. Assorted vegetables gently cooked with five aromatic spices.
Sabji Passanda  £5.95
A creamy, mild curry garnished with round almond, Coconut, fresh cream and a touch of pure ghee.

Rice or Naan

Plain rice   £1.75

Basmati Pilua Rice   £2.00

Mushroom Pilau   £2.50

Special Pilau   £2.50

Vegetable Pilau   £2.50

Lemon Rice  £2.50
* * * * * * * * * * * * * * * * * * * * 

Plain Naan     £1.75

Garlic Naan    £2.50

Keema Naan    £2.50

Filled with spicy minced lamb

Peshwari Naan    £2.50

Stuffed with sultanas, almonds & coconuts paste

Kadaki Naan    £2.50

Layered with fresh green chilli, coriander & onion

Cheese Naan    £2.50

Side Dishes

Adraki Gobi   £3.00
Cauliflower cooked with onions, tomatoes, 
ginger & pepper.

Bhindi Dupiaza   £3.00
Okra and onion florets tossed with green chillies.

Saag Bhaji   £3.00
Baby spinach stir-fried with cumin and garlic.
Bombay Aloo   £3.00
Cubes of potatoes enriched with cumin seeds. 
Sag Aloo   £3.00 

Chopped spinach cooked with aromatic 

spices & potatoes.

Mushroom Bhaji   £3.00
Sautéed mushrooms with onions and tomatoes flavoured with Indian spices.

Saag Paneer or Mutter Paneer  £3.00
Creamy with cheddar & cottage cheese.
Tarka Dall   £3.00
Tempered red & yellow lentils with fried garlic.
Chana Massalla  £3.00
Chick peas cooked in an onion based sauce.
* * * * * * * * * * * * * * * * * * * * 

Cucumber or Onion Raita   £1.50
Green Salad   £1.50

Papadoms (plain or Spicy) @ 0.50

Chutney tray @ 0.50 per person
Why not take advantage of our great weekday offers:

Lunch Express:

Monday –Saturday

@ £6.95

2 course meal 

With regular coffee.

Evenings:

Option 1:  £8.95 pp
From Monday to Wednesday & Sunday.
 Choose any dish from our extensive menu.

1. Starter

1. Main dish (rice is included)
1. Vegetable side dish

1. Regular coffee

Option 2: £10.95 pp
Bottle beer (275 ml-330ml) or glass house wine (250ml) red/white. Plus option 1.
Please note an additional charge of £2.50 will be added for seafood, duck & mixed grill dishes.
Small or Large parties are welcome!!

