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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.

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, roasted tomato chutney  
and coconut chutney!

M A S A L A  D O S A  (V)	 6.95
Filled with potato masala and curry leaves, can also be served as a vegan option.
(Allergen: Dairy, Mustard)

S P I C Y  E G G  D O S A    	 7.95
Dosa served with a coating of spiced egg.
(Allergen: Dairy, Egg, Mustard)

K E E M A  D O S A   	 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)

Signature BREAKFAST
R O Y A L E  B O M B A Y  ( S M O K E D  S A L M O N  K U L C H A )  	 10.95
Indian flat-bread 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)

F L O R E N T I N E  B O M B A Y  
( S P I N A C H  &  G O A T S '  C H E E S E  K U L C H A )  ( V ) 	 10.95
Indian flat-bread 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)

K E E M A  P A V  W I T H  P O A C H E D  E G G    	 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, Egg, Gluten)

A V O C A D O  C H I C K P E A  P A V M A S A L A  (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)

M A S A L A  O M E L E T T E  N A A N W I C H     	 9.95
Signature NAANWICH, ‘Naanwich’ naan-bread sandwich with masala omelette and  
salad leaves, perfect for breakfast. Served with fresh coriander chutney,  
spicy tomato chutney and freshly made mustard Mayo sauce.
(Allergen: Dairy, Egg, Gluten)

SIDE DISHES
Spicy beans (V) (Allergen: NON)                                                                     	 3.00 
Avocado salad (V)                                                                                     	 4.00 
Roasted aubergine raita (V) (Allergen: Dairy)                                           	 4.00 
Spinach & Goat’s Cheese (V) (Allergen: Dairy)                                             	 3.50 
Pork sausage (Allergen: Gluten, Sulphite)                                             	 1.50 
2 bacon (Allergen: Sulphite)                                                                       	 2.00 
Fried, poached or scrambled free-range egg                           	  1.50 
Black pudding                                                                                           	   1.50 
Sourdough Bread (with butter) (V) (Allergen: Dairy, Gluten)        	 1.50



ANGLO INDIAN BREAKFAST
 
M A S A L A  O M E L E T T E   	 7.95
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, Egg, Sulphite, Soya, Gluten)

B A C O N  &  E G G  N A A N   	 8.95
Fried free-range egg runny yolks and bacon in an Indian flat-bread  
(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)

S A U S A G E  &  E G G  N A A N     	 8.95
Pork sausage and fried free-range egg runny yolks in an Indian flat-bread  
(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)

G R A N D  B O M B A Y     	 13.95
The “Traditional” full English breakfast includes fried, poached or scrambled eggs,  
bacon, grilled cherry 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)

N U T E L L A  N A A N  ( V )    	 6.95
Warm hazelnut spread on top of Indian whole-wheat flat-bread (freshly baked in 
an earthen clay oven) with strawberries and bananas.
(Allergen: Dairy, Egg, Nuts, Gluten)

B A N A N A  G U L G U L E  P A N C A K E S    	 6.95
Warm Banana & coconut pancakes with jaggery caramel and Malibu syrup. 
Our chef’s have taken inspiration from the traditional Indian sweet fritters “Gulgule,”  
and we serve them with jaggery caramel with Malibu syrup (coconut flavoured white rum).
(Allergen: Dairy, Gluten)

G R A N O L A  W I T H  F R E S H  F R U I T  S A L A D  
A N D  Y O G U R T  ( V )     	 6.95
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)

F R E S H  F R U I T  S A L A D  ( V )     	 4.95
Seasonal fruit salad. Optional extra with Greek yoghurt 
(Allergen: NON)

PASTRIES
C H O C O L A T E  B R O W N I E  	 3.95

Home baked brownies, using the finest quality Belgian chocolate with no nuts.
(Allergen: Dairy, Egg, Soya, Gluten)

  
VEGAN BREAKFAST
M A S A L A  D O S A                                             6.95
Filled with mashed potatoes and curry leaves.  
(Allergen: Mustard)

A V O C A D O  C H I C K P E A  P A V  M A S A L A               8.95
Spiced chickpeas served with avocado and crusty bread roll.
(Allergen: Gluten)

F R E S H  F R U I T  S A L A D                                  4.95
Seasonal fruit salad.
(Allergen: NON)



COFFEE & ICED COFFEE
Latte 	 3.45
Signature Rose Cardamom Latte	 3.45
Hot Chocolate                                    	 3.45
Salted Caramel Hot Chocolate	 3.45
Chai Latte	 3.45
Flat White 	 3.45
Cappuccino 	 3.45
Double Espresso	 3.45
Americano 	 3.45
Iced Coffee Shakerato (Chocolate Coffee)	 4.50 
New Iced Freddo Espresso, Iced Chai Latte or Iced Latte	 3.75

TEA
Earl Grey  	 3.50
English Breakfast	 3.50
Darjeeling	 3.50
Fresh Mint & Jasmine Pearls         	 3.50

JUICES  
Apple, Cranberry, Mango, Orange, Passion Fruit, Pineapple, Tomato	 3.50               

SOFT DRINKS
Coca Cola, Diet Coca-Cola Bottle 200ml 	  3.50
Ginger Beer 275ml 	 3.50
Lemonade FEVERTREE 200ml    	 3.50
Appletiser 275ml 	 3.50

LASSI  & SMOOTHIES
M A N G O  L A S S I ,  S W E E T  L A S S I ,  S A L T E D  L A S S I 	 6.00
Lassi (blended yogurt drink), refreshing, pro-biotic drink perfect for the morning.
(Allergen: Dairy)

B O M B A Y  A V O C A D O  S M O O T H I E   	 6.00
Fresh avocado blended with Greek yogurt, Organic Matcha, milk, and honey.
(Allergen: Dairy)

B O M B A Y  S T R A W B E R R Y  &  B A N A N A  S M O O T H I E 	 6.00
Fresh strawberries and banana blended with Greek yogurt, strawberry puree and milk.
(Allergen: Dairy)

Morning COCKTAILS
Make the day an extra special celebration with our morning cocktails. Our bar team  
will welcome your classic cocktails on request. Feel free to ask. 

C A R I B B E A N  S U N R I S E 	 9.95
Malibu coconut rum, Bacardi white rum, pineapple juice, lime juice, fresh mint,  
fresh ginger and cinnamon syrup.

B L O O D Y  M A R Y  	 9.95
Premium vodka, tomato juice, Worcestershire sauce, Tabasco, fresh lime juice,  
salt and pepper.

E S P R E S S O  M A R T I N I  	  9.95
Freshly brewed espresso, vodka and coffee liqueur.

T E R R Y ’ S  O R A N G E 	 7.95
Tia Maria, fresh orange juice and caramel syrup.

Morning MocktaiLs
P L A N T E R ’ S  P U N C H  	 6.00
Pineapple juice, lime juice, fresh mint, fresh ginger and cinnamon syrup.

V I R G I N  M A R Y   	 5.50
Fresh tomato juice, Worcestershire sauce, Tabasco, fresh lime juice, salt and pepper.


