


TRADITIONAL INDIAN BREAKFAST

DOSA

A traditional South Indian pancake made from rice and lentil batter, fermented
overnight. Our Dosas are served with spiced lentil broth - Sambar, smoked
aubergine and coconut chutney, tomato and coconut chutney.

MASALA DOSA (V) 6.95

Filled with potato masala and curry leaves, can also be served as a vegan option.
(ALLERGEN: DAIRY, MUSTARD, GLUTEN FREE)

SPICY EGG DOSA 7.95

Dosa served with a coating of spiced egg.
(ALLERGEN: DAIRY, EGG, MUSTARD, GLUTEN FREE)

KEEMA DOSA 9.95
Dosa served with a filling of spicy curried minced lamb.
- Optional extra with fried egg or poached egg on top

(ALLERGEN: DAIRY, MUSTARD, GLUTEN FREE)

.........................................................................

Signature BREAKFAST

ROYALE BOMBAY (Smoked Salmon Kulcha) 10.95

Indian flatbread filled with cream cheese, chives and smoked salmon (freshly baked
in an earthen clay oven), garnished with cream cheese and smoked salmon on top.
- Optional extra with poached egg and hollandaise sauce on top

(ALLERGEN: DAIRY, EGG, FISH, GLUTEN)
FLORENTINE BOMBAY (Spinach & Goats' Cheese Kulcha) (V)  10.95

Indian flatbread stuffed with spinach and goats’ cheese (freshly baked in an earthen clay oven),
garnished with cream cheese and chives on top. Can also be served as a vegetarian option.
- Optional extra with poached egg and hollandaise sauce on top

(ALLERGEN: DAIRY, EGG, GLUTEN)
KHEEMA PAV WITH POACHED EGG 9.95

Spiced minced lamb served with crusty bread roll and aubergine raita.
The quintessential dish in Indian cafes and street food stalls across India.

(ALLERGEN: DAIRY, EG6, GLUTEN, SOYA)
AVOCADO CHICKPEA PAVMASALA (V) 8.95

Spiced chickpeas served with crusty bread roll and roasted aubergine raita.
- Optional extra with fried egg or poached egg on top

(ALLERGEN: DAIRY, GLUTEN, SOYA)
MASALA OMELETTE NAANWICH 9.95

Signature NAANWICH, ‘Naanwich’ naan-bread sandwich with masala omelette,
peppers and salad leaves, perfect for breakfast. Served with fresh coriander chutney,
tomato chutney and freshly made mustard mayo sauce.

- Brown wholemeal bread option available on request

(ALLERGEN: DAIRY, EGG, MUSTARD, GLUTEN)

.........................................................................

SIDE DISHES

SPICY BEANS (V) (GLUTEN FREE) 3
AVOCADO SALAD (V) 4
ROASTED AUBERGINE RAITA (V) (ALLERGEN: DAIRY) 4,
SPINACH & GOAT'S CHEESE (V) (ALLERGEN: DAIRY) 3.
PORK SAUSAGE (ALLERGEN: GLUTEN, SULPHITE) 1
2 BACON (ALLERGEN: SULPHITE) 2
FRIED, POACHED OR SCRAMBLED FREE-RANGE EGG 1
BLACK PUDDING 1
SOURDOUGH BREAD (WITH BUTTER) (V) (ALLERGEN: DAIRY, GLUTEN) 1

We keep the menu as up-to-date as possible with the 14 major allergens information,
and our easy-to-use allergen guide is available for you to use on the food sections.

Our food and drinks are prepared where cross contamination may occur, and our menu
descriptions do not include all ingredients.

£1 will be added for each optional extra item. A discretionary 12.5% service charge will be
added to your bill, and all prices include VAT at the current rate.



ANGLO INDIAN BREAKFAST

MASALA OMELETTE

Flavoured with Indian spices and vegetables, this Indian omelette is a deliciously
fluffy breakfast served with soft buttered bread and tomato chutney.

- Optional extra with cheese

- Optional side dish with spicy beans

(ALLERGEN: DAIRY, GG, SULPHITE, SOYA, GLUTEN)
BACON & EGG NAAN

Two fried free-range egg runny yolks and bacon in an Indian flatbread
(freshly baked in an earthen clay oven) with spicy tomato chutney.

- Brown wholemeal bread option available on request

- Optional side dish with spicy beans

(ALLERGEN: DAIRY, EG6, SULPHITE, GLUTEN)
SAUSAGE & EGG NAAN

Pork sausage and two fried free-range egg runny yolks in an Indian flatbread
(freshly baked in an earthen clay oven) with spicy tomato chutney.

- Brown wholemeal bread option available on request

- Optional side dish with spicy beans

(ALLERGEN: DAIRY, EGG, GLUTEN, SOYA)
GRAND BOMBAY

The “Traditional” full English breakfast includes fried, poached or scrambled
eggs, bacon, grilled tomatoes, sausages, black pudding, spicy beans and spinach.
Served with sourdough and brown wholemeal bread, tomato chutney, and
homemade brown sauce.

(ALLERGEN: DAIRY, EGG, SULPHITE, GLUTEN)
NUTELLA NAAN (V)

Warm hazelnut spread on top of Indian wholewheat flatbread (freshly baked in
an earthen clay oven) with strawberries and bananas.

(ALLERGEN: DAIRY, EG6, NUTS, GLUTEN)
GRANOLA WITH FRESH FRUIT SALAD AND YOGURT (V)

Luxurious oat granola, hand-made pecan pieces, crispy coconut and a sprinkling
of cinnamon with seasonal fresh fruit salad and Greek yoghurt. Simply moreish
ingredients and high in fibre.

(ALLERGEN: DAIRY, NUTS, GLUTEN FREE)

FRESH FRUIT SALAD (V)

Seasonal fruit salad.
- Optional extra with Greek yoghurt

(ALLERGEN: GLUTEN FREE)

VEGAN BREAKFAST

7.95

8.95

8.95

13.95

6.95

6.95

4.95

MASALA DOSA 6.95

Filled with mashed potatoes and curry leaves.
(ALLERGEN: MUSTARD, GLUTEN FREE)

AVOCADO CHICKPEA PAV MASALA 8.95

Spiced chickpeas served with crusty bread roll and roasted aubergine raita.
(ALLERGEN: GLUTEN, SOYA)

FRESH FRUIT SALAD 4.95

Seasonal fruit salad.
(ALLERGEN: GLUTEN FREE)

PASTRIES
LEMON MERINGUE PIE

The Italian lemon meringue, caramelised on top, creating the lovely
gooey texture.

(ALLERGEN: DAIRY, EGG, GLUTEN, SOYA, SULPHITES)

CHOCOLATE BROWNIE

Home baked brownies, using the finest quality Belgian chocolate with no nuts.
(ALLERGEN: DAIRY, EGG, SOYA, GLUTEN)

7.25

3.95



LASSI

Mango Lassi, Sweet Lassi, Salted Lassi 5.00
Lassi (blended yogurt drink), refreshing, probiotic drink perfect for the morning.

.........................................................................



