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SET LUNCH & EARLY DINNER MENU 
Monday – Friday Between 12:00-18:00pm,  

Last Table Booking - 16:00pm, and the Last Order - 16:30pm

2 COURSES -  £19  
3  COURSES -  £24

 

COURSE 1 - CHOOSE ONE:		        COURSE 2 and 3

LUNCH SPECIAL			   STREET FOOD
OR AN AUTHENTIC CURRY (FROM MAIN MENU)	 SIDE DISHES
(Vegetarian, Chicken, Lamb, or Beef) 			   DESSERTS 
served with complimentary rice or bread	  
(PLAIN NAAN, GARLIC NAAN, LACHCHA PARATHA, 
TANDOORI ROTI, or GLUTEN FREE ROTI)

Upgrades
•	 Upgrade your AUTHENTIC CURRY to Pork for £1, Prawn for £2 or Halibut for £3
•	 Combine NAANS & BREADS (listed above) with any RICE on the menu for £3
•	 Upgrade your NAAN to PESHAWARI for £1, CHEESE CHILLI for £1 or WILD MUSHROOM for £2.50
•	 Upgrade to any additional STREET FOOD, SIDE DISH or DESSERT on the menu for £5

LUNCH SPECIAL
Choice of LUNCH SPECIAL dishes and one glass of wine or Prosecco 

Monday – Friday Between 12:00-18:00pm - £15pp 
Last Table Booking - 16:00pm, and the Last Order - 16:30pm

•	 TANDOORI CAESAR SALAD - CHICKEN or SALMON, served with freshly made mustard 
Mayo sauce. (Egg, Mustard, Dairy) and pomegranate. (Allergen: Dairy, Egg, Mustard, Gluten, Celery)

Signature NAANWICHES
‘Naanwich’ naan-bread sandwich with a tandoori dish of your choice, peppers, onions, salad 
leaves and one of our chutney recipes. Served with fresh green chilli, coriander chutney and 
freshly made mustard Mayo sauce. 

•	 CHICKEN TIKKA NAANWICH  (Allergen: Dairy, Mustard, Egg, Gluten) 

•	 ADRAKI LAMB NAANWICH (Allergen: Dairy, Mustard, Egg, Gluten) 

•	 SALMON TIKKA NAANWICH  (Allergen: Dairy, Mustard, Egg, Gluten, fish)  

•	 PANEER TIKKA NAANWICH (V) (Allergen: Dairy, Mustard, Egg, Gluten)

•	 VEGAN SEEKH NAANWICH (V) (Allergen: Plant-based Protein, Soya Free, Non-GMO, Gluten)

+

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.



  

BOTTOMLESS BRUNCH MENU 
Every day between 12:00-18:00pm, 120 minutes of bottomless brunch 

Last Table Booking - 16:00pm, and the Last Order - 16:30pm

HOW DOES BOTTOMLESS BRUNCH WORK?

COURSE 1 - CHOOSE ONE:			   COURSE 2 - CHOOSE ONE:

LUNCH SPECIAL			   STREET FOOD
OR  AN AUTHENTIC CURRY (FROM MAIN MENU) 	 SIDE DISHES
(Vegetarian, Chicken, Lamb, or Beef) 			   DESSERTS 
served with complimentary rice or bread	  
(PLAIN NAAN, GARLIC NAAN, LACHCHA PARATHA, 
TANDOORI ROTI, or GLUTEN FREE ROTI)

Upgrades
•	 Upgrade your AUTHENTIC CURRY to Pork for £1, Prawn for £2 or Halibut for £3
•	 Combine NAANS & BREADS (listed above) with any RICE on the menu for £3
•	 Upgrade your NAAN to PESHAWARI for £1, CHEESE CHILLI for £1 or WILD MUSHROOM 

for £2.50
•	 Upgrade to any additional STREET FOOD, SIDE DISH or DESSERT on the menu for £5

£39

Bombay Story 
Bottomless Brunch
Enjoy a two course meal (below) with 
unlimited prosecco, any wine by the glass 
(as available on our drinks menu),  
Aperol Spritz, Soft Drinks, LASSI.

£55pp 

Whispering Angel 
Bottomless Brunch 
Enjoy a two course meal (below) with 
prosecco, unlimited Whispering Angel 
Rose Wine, any wine by the glass  
(as available on our drinks menu),  
Aperol Spritz, Soft Drinks, LASSI.

£65PP 

Bottomless Bubbles 
Brunch
Enjoy a two course meal (below) with 120 
minutes of bottomless champagne  
(BARON DE VILLEBOERG, Brut NV), any wine 
by the glass (as available on our drinks menu), 
Aperol Spritz, Soft Drinks, LASSI.

TERMS & CONDITIONS OF THE BOTTOMLESS BRUNCH 

All members of the table must be ordering from the Bottomless Brunch lunch menu.  
The price is per person and drinks cannot be shared.
Bottomless Brunch lunch bookings are 120-minute slots that start at your booking time.
Drinking to excess will not be permitted and we reserve the right to cease serving at any time.
Participants are required to always drink responsibly (www.drinkaware.co.uk).
The Prosecco (or Cocktail upgrade) is only available during this time. 
We will only top up drinks that are finished at our discretion.
Offers are also available with soft drinks or mocktails - if you or a member of your party will not be 
drinking alcohol, please let us know at time of booking.

+



Cocktails
S P I C E D  C H A I  M U L E  	 12.95 
Grey Goose Vodka, Spiced Chai Concoction, Lime, Nutmeg, Ginger Beer.

B O M B A Y  B L U E S 	 11.95
Lychee Liqueur, Butterfly Blue Pea Tea Infused Gin, Lavender Essence,  
Floral Bitters, Elderflower Tonic.

D A R K  A N D  S T O R M Y  	 12.95 
Havana Club 7 Yrs Dark Rum, Lime, Cardamom Bitters, Ginger Beer.

B O M B A Y ’ S  T I K I  P U N C H  	 11.95 
Kraken Spiced Rum, Disaronno Amaretto, Tropical Fruit Juices, Lime.

S P I C Y  P O M O  	 11.95 
Fresh Pomegranate and Cinnamon Infused Red Wine, Courvoisier VS.

C H R I S T M A S  C O F F E E  	 10.95 
Freshly Brewed Coffee, Vodka, Kahlua Vanilla Extract, Fresh Cream Float.  (Served Hot)

M U L L E D  W I N E  	 10.95 
Red Wine, Mulling Spices, Courvoisier VS.  (Served Warm)

B U R N T  T H Y M E  	 11.95 
Greater Than Dry Gin, Thyme Sprig, Sweet & Sour, Fresh Orange Chunks, Tonic Water.

B L A C K B E R R Y  B R A M B L E  	 12.95 
Lind & Lime Gin, Fresh Blackberries, Fresh Mint Leaves, Sweet & Sour, Foam.

C L A S S I C  H O T  T O D D Y  	 9.95 
Assorted Toasted Spices, Homemade Ginger Honey Concoction, Fresh Citrus,  
Courvoisier VS.  (Served Hot)

Seasonal Specials


