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NIBBLES

KHICHIA PAPADUMS vg, Gr
Thin rice flour based snack. Bursting with
flavours, these savoury delights offer
satisfying crunch with drinks, served with
mango chutney, and coriander & mint.

CHORAFALI FRITTERS v, Gk
Crispy gram flour fritters infused with
aromatic spices, fried to golden perfection,
served with tangy mango chutney and
coriander & mint.

STREET FOOD

HARABHARA KEBAB vc

A delicious vegetarian appetiser made from
avibrant blend of spinach, potatoes and
aromatic spices.

ONION BHAJI ve, cr

Crispy and flavourful, made with sliced
onions and gently spiced and deep-fried to
perfection.

SAMOSA v

Crispy, triangular pastries filled with a
delicious blend of seasoned potatoes, peas
and aromatic herbs.

MASALA PURI ve

Enjoy a street food delight with homemade
chutneys, magic masala, and crunchy sev,
filled with flavourful potatoes, chickpeas,
and bell peppers.

PANI PURI v

Mini flavour bombs: chickpeas, potatoes
and onions, nestled in crispy shells, waiting
to be baptised in spicy-tangy water and
sprinkled with chat masala.
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MAIN DISHES

PADHARO SIGNATURE Gk cNJ
Rich and flavourful gravy made with
cashew nuts, tomatoes, and freshly ground
spices and herbs. Our Lababdar with your
choice of protein & aromatic spices.

CHICK’'N véo PANEER VEG vGo

BUTTER MASALA GrcN

Rich, creamy, and infused with our house-
special masalas, this tomato-based classic
is a flavourful feast, with your choice of:

| CHICK’N véo PANEER VEG vGco

MAKHANI DAL vco,Gr

Creamy lentils simmered in a rich tomato-
based sauce, infused with aromatic spices
and finished with a touch of butter.

PALAK Gk cN

Healthy and delicious creamy spinach
mixed with cumin seeds and a pinch of
garlic, with your choice of protein:
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SIDE DISHES

PANCH RATNA DAAL vG,Gr

A blend of five types of lentil, veg and spices,
creating a flavourful and textured dish, for a
delightful journey.

MUSHROOM GARLIC RICE vg,cr

A comforting rice dish with mushrooms,
garlic, onions and mixed peppers sautéed
in olive oil, seasoned with salt, pepper
and optional chilli. Served with a touch of
Schezwan sauce on the side.

N©

The Taste Of Tradition

SET MENU
ONE ITEM FROM EACH SECTION £27.95pp

NAANS / RICE

BUTTER NAAN vco

GARLIC NAAN vco

STEAMED BASMATI RICE vg,Gr
JEERA RICE vg, cr

DESSERTS

KULFI ICE CREAM Gr,cN

A creamy, traditional Indian treat made
with condensed milk and infused with hints
of cardamom and pistachio. Each bite of
this dense, velvety ice cream melts slowly,
delivering a rich, nutty sweetness.

CARROT BLISS CAKE vg,cN

A moist, spiced carrot and orange sponge with
juicy sultanas, coconut, and walnuts, topped
with vegan cream cheese vanilla frosting, blue
cornflower petals, candied hazelnuts, and
pumpkin seeds. You'd never guess it's vegan!
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BOOK IN ADVANCE
TO EACH RECEIVE A
COMPLIMENTARY DRINK

VG VEGAN (OR OPTION)

GF GLUTEN-FREE (OR OPTION)

CNEGOINEPARTNISENITERS

We make every effort to stay away from cross-contamination, but due to cooking processes, cannot guarantee there are no trace allergens.



