
AVAILABLE EVERY THURSDAY FROM 5-9PM

STARTERS

MA INS

All curries include boiled rice as standard or traditional Pilau for an additional £1.00

Indian Night

S I DE S

HOMEMADE INDIAN FOOD FROM LOCAL LEGEND NAHEDA’S KITCHEN

Vegetable Samosas 7.50 (VG) (2 per portion)

Perfectly spiced mixed vegetables encased in a bubbly golden handmade

pastry Served with fresh salad & mint yoghurt sauce

Onion Bhajis 7.50 (3 per portion) (VG)
Crunchy shreds of onion coated in seasoned flour, fresh herbs & spices

Meat Samosas 8.00 (2 per portion)

Naheda’s Homemade Meat Samosas. Perfectly spiced minced beef with

potatoes & peas encased in a bubbly golden handmade pastry

Poppadoms & Dips 5.50 (4 per portion) (VG)
Services with Mint Yoghurt, Mango Chutney, Crunchy Onion Salad &

Sweet Mango Chilli

Vegetable Spring Rolls 7.50 (3 per portion)

Select Asian vegetables & beansprouts rolled in a thin & crisp filo pastry

Chicken & Mushroom Samosas 8.00 (2 per portion)

Handcut chicken breast, mushrooms, leek & carrots, cooked in a creamy

sauce with garlic & pepper, all encased in a golden handmade pastry

Vegetarian Aloo Chop Croquettes 8.00 (VG) (2 per portion)

Delicious fluffy potato, onion & coriander, lightly seasoned, shaped &

coated in golden breadcrumbs

Bombay Aloo 7.00 (VG)

Vegan Tarka Dhal 7.00

Saag Paneer 7.50

Vegetarian Traditional Basmati Pilau Rice 4.00 (VG)

Boiled Rice 3.00 (VG)

King Prawn Saag 18.50
king prawns, spinach & garlic, cooked in a traditional curry sauce with fresh herbs & medium spices

Naheda’s Signature Chicken Curry 17.00
Chicken breast beautifully cooked in a signature traditional Indian curry sauce, homemade

using authentic techniques, flavoured with fresh peppers & perfectly balanced with herbs &

spices. Served medium strength

Naheda’s Signature Beef Curry 17.50
Tender chunks of curried lean beef beautifully cooked in a signature traditional Indian curry

sauce, using authentic techniques, flavoured with fresh peppers & perfectly balanced with

curried potatoes, tomatoes, herbs & spices. Served medium to hot

Chicken Tikka Masala 17.00
A tandoori spiced yet mild Tikka Masala. Perfect for those who don’t want to experiment!

Chicken Korma 17.00

Butter Chicken 17.00
Chicken breast cooked in a medium curry sauce with creamy butter & fresh herbs, served as

a mild to medium strength dish

Naga Chicken Jalfrezi 17.50
Chicken breast cooked in a hot curry sauce infused with mustard, schiracha chilli paste, chunky

onions, fresh green chilli’s & a fiery kick of the infamous Naga for a distinctive flavour. A hot

dish, only for the brave!

Vegetable Rogan Josh 17.00 (VG
Vegetables cooked in a thick tomato based sauce with a sweet & tangy tomato flavour & fresh

coriander, served medium strength

VEGETABLE OPTION AVAILABLE

VEGETABLE OPTION AVAILABLE

NAAN  BREADS

Coconut Naan 4.50

Garlic Naan 4.50 (VG)

Plain Naan 4.00 (VG)

Please let our staff know of any allergens when ordering so that we may advise of alternatives. Full allergen menus are available from the bar on request.

Most of our meals can be made using GF ingredients however, our kitchen is not a fully GF or nut free environment. Our food may contain allergens; if you require more information on any of our menu ingredients, please ask a member of staff. 

Prices include VAT at current rate, all weights are approximate prior to cooking. All menu items are available subject to availability. Please note that our fish dishes may contain bones. (V) Denotes meals suitable for vegetarians. (Ve) suitable for 

vegans. (Gf) Gluten free. (DF) Dairy free. All products may contain nuts or nut derivatives. Menu description may not list the full dish content so if you have any allergies, please ask a member of staff prior to placing your order.

(V) Vegetarian (VG) Vegan (GF) Gluten Free.

Wheat Soya Lupin Celery Milk Sulphites Mustard Sesame Peanuts Nuts Crustaceans Fish MolluscsEgg




