
Soya ~ Chops (v)  12
G O O S E B E R RY,  YO G H U RT,  G R E E N  C A R DA M O M

Paneer ~ Tikka (v)  14
R AW  M A N G O ,  C O R N  C H A AT,  M I N T

Salmon ~ Tandoori  16
D I L L ,  M U S TA R D,  K AC H U M B E R

Tulsi Chicken ~ Chops  14
C H A R R E D,  S P RO U T,  B A S I L

Lamb ~ Chops  24
I N D I A N  O N I O N ,  ROYA L  C U M I N ,  M I N T

Duck ~ Seekh Kebab  16
P I N E A P P L E ,  M I N C E ,  K A S H M I R I  C H I L L I

Bone Marrow / Makhani Sauce  4

Gali Ka Khaana / Starters

             M A Y F A I R

Ram ~ Laddoo (v)  10
O N I O N  C O R I A N D E R  C H U T N E Y,  R A D I S H ,  

TA M A R I N D

Pyaaz ~ Kachori (v)  12
RO S C O F F  O N I O N ,  M I N T,  TA M A R I N D,  

S P RO U T S

Artichoke ~ Tikki (v)  10
C R I S P Y  J E RU S A L E M  C A K E ,  P I C K L E ,             

S T R AW B E R RY  C H U T N E Y

Jackfruit ~ Uthappam (v)  14
R I C E  L E N T I L  PA N C A K E ,  

S O U T H E R N  S P I C E ,  C H U T N E Y

Samosa ~ Chaat (v)  10                                 
                                                                              

S O Y A  Y O G H U R T ,  P O M E G R A N A T E ,  W H E A T  C R I S P

Paneer Paratha ~ Achaar (v)  10
C OT TAG E  C H E E S E ,  P I C K L E ,  M U LT I - G R A I N  F LO U R  

Lamb ~ Ghee Roast  14
K A L  D O S A ,  PAC H A D I ,  C L A R I F I E D  B U T T E R

  Ghati Masala ~ Prawns  14
S E S A M E ,  P E A N U T,  C O C O N U T,  C H I L L I

 Lamb ~ Jaffna  24
C U R RY  L E A F,  B L AC K  P E P P E R ,  W H O L E  S P I C E S

Chicken Tikka ~ Masala  20
K A S H M I R I  C H I L L I ,  F E N U G R E E K ,  TO M ATO                 

Venison ~ Kacchi Mirch  24
S LOW- C O O K E D,  G R E E N  P E P P E RC O R N ,  F E N N E L

Fish ~ Curry  22
TA M A R I N D,  M AT H A N I A  C H I L L I ,  C U R RY  L E A F

Paneer ~ Butter Masala (v)  18
TO M ATO E S ,  C OT TAG E  C H E E S E ,  F E N U G R E E K

Bharli ~ Vangi (v) 16
B A BY  EG G P L A N T,  P O P P Y  S E E D S ,  B L AC K  S P I C E

Fish ~ Cafreal  14
S E A  B A S S ,  G OA N  S P I C E ,  B U R N T  G A R L I C

Chicken ~ Buttermilk  14
P I N K  P E P P E RC O R N ,  G I N G E R ,  C H U T N E Y

Mutton Roll ~ Sweet Chilli  12
S P R I N G  RO L L  S H E E T,  C O C O N U T,  TO M ATO

Shami ~ Kebab  12
G OAT,  B O N E  M A R ROW  S AU C E ,
B L AC K  C A R DA M O M ,  PA R AT H A

Saag Makkai (v)  12

Aloo Gobhi (v)  10

Kaali Dal (v)  9

Tadka Dal  (v)  8

Plain Paratha  5

Masala Paratha  6

Pol Roti  5

Basmati Rice  5

Papadoms & Chutneys  6

Raita  5

Pickled Onions & Chilli  3

Chutney Selection   3

- Manthan Favourites       (v) Vegetarian

Please speak to your server for allergens information. Dishes may  contain traces oof allergens/nuts despite our persistent efforts.
Prices include VAT. A discretionary service charge of 15% applies

Thoda Aur / Sides

Rassedar / MainsChatpata Chops & Tikkas / Grills


