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SOMETHING LIQUID

Tulsi Infused Smoked Tomato Shorba - £5

Fresh herb, tomato extract, fragrant Indian spices

Crab Rasam - £6

Chili, ginger, curry leaves, flavored seafood broth

HEALTHY BAR

New Age Caesar Malai Tikka Salad (L,G) - £11.95

Pepper ginger creamy chicken, mix green, caesar dressing and ch. shavings

Achari Burrata Salad (N,L) - £10.95

Coriander pesto, molasses, fresh cherry tomato, wild rocket and toasted almond

GOODNESS CHAAT

Avocado - Khakra chaat (G,L) - £8.95

Crispy wheat cracker, fresh shallot topped with sweet yoghurt chutney, pomegranate and coriander shoot

Samosa Chaat (G,L,N) - £9.95

Fried South Asian pastry accompanied by tangy tamarind chutney & sweet yogurt

Pani Puri (G,L) - £8.95

Crispy semolina shell, masala potato and tamarind spice water

Tuna Papadi Chaat (G,L) - £8.95

Yellowfin tuna with crispy crackers topped with yogurt and chuiney

Our food is Halal Chef Special
A descretionary charge of 10% will be applied to your bill. (Terms & Conditions Apply)

b,

Food allergies before ordering your food & drink, pl peak to of staff if you have any allergies or would like to know
more about the ingredients. We can not guarantee that all our dishes are 100% free from nuts or their derivatives.




CHAR-GRILLED DELIGHT

Dahi Ke kebab (G,L,E) - £9.95

Hung yogurt, roasted bell pepper cutlet with homemade spices & herbs

Curry Leaves Butter Garlic Portobello Mushroom (G,L,S) - £12.95

Mushroom seasoning & southern spices with butter and garlic

Paneer Tikka (L) - £12.95

Cottage cheese steak, yellow chili powder, cumin and carom seeds cooked in a tandoor

Malai Florets (N,L) - £10.95

Broccoli marinated with cream cheese, fermented green chili cashew

Kundapur Ghee Roast Prawns (L,S) - £15.95

Succulent prawns cooked in delicious & aromatic blend of southern spices, ghee, byadagi chili and tamarind paste

Tandoori Salmon (L,S) - £18.95

Crispy semolina shell, masala potato and tamarind spice water

Chicken Fondue (L) - £14.95

Malai kebab marinated with cream cheese and cardamom

Murgh Angaar (L) - 14.95

Tender fiery chicken morsels marinated with Kashmiri chilly, fennel & brown onion

Habanero Pickled Lamb Chops (L,M) - £18.95

Pickled habanero chili marinated lamb chops chargrilled with zesty spices

Our food is Halal Chef Special
A descretionary charge of 10% will be applied to your bill. (Terms & Conditions Apply)

b,

Food allergies before ordering your food & drink, pl: peak to of staff if you have any allergies or would like to know
more about the ingredients. We can not guarantee that all our dishes are 100% free from nuts or their derivatives.




JUNGLE PLATER

Shere Khan Grill Non Vegetarian (L,M,S) - £27.95

Five types of non -veg kebabs from the clay oven

Shere Khan Grill Vegetarian (L) - £19.95

Five types of vegetarian kebabs from the clay oven

BIRYANI

Asparagus & Mushroom (L) - £16.95

A bold and flavorful aged long grain Indian Basmati rice cooked on Dum enhanced with saffron and
served with Burani raita

Awadhi Dum - Chicken (G,L) - £15.95

Cooked in a sealed pot, with Basmati rice flavored with Himalayan aromatic Saffron

Chicken Tikka - £15.95

Smoky Chicken Tikka Cooked in a sealed pot, with Basmati rice, flavored with Himalayan aromatic Saffron

Awadhi Dum - Mutton (L) - £16.95

Slow cooked tender lamb in basmati rice flavoured with homemade spices and saffron

Prawn Dum (L) - £18.95

Grill aromatic Awadhi preparation of prawns cooked with long grain rice, with saffron & brown onion,
served with Burani raita

SEA LIFE

Goan Fish Curry - £12.95

Goan chili, kokum, coconut and raw mango

Malai Prawn Curry - £14.95

Prawns cooked in a tender coconut curry, kalonji seeds and green chili

Kerala Meen Moilee - £13.95

Bakti fish Coconut oil, ginger, curry leaves and coconut milk

Our food is Halal Chef Special
A descretionary charge of 10% will be applied to your bill. (Terms & Conditions Apply)

b,

Food allergies before ordering your food & drink, pl: peak to of staff if you have any allergies or would like to know
more about the ingredients. We can not guarantee that all our dishes are 100% free from nuts or their derivatives.




BREAKINGBREADS IN
THEJUNGLE

VEGETERIAN MAINS

Shere Khan Signature Dal (L) - £9.95

Black lentil overnight slow cooked in the Tandoor, finished with tomato, cream & butter

Panch Phodan Tadke Wali Dal (L) - £8.95

Yellow lentils tempered with cumin seeds, butter and fresh coriander

Methi Malai Matar Paneer (N,L) - £12.95

An unforgettable vegetarian dish made with fresh fenugreek leaves. green peas and
soft chunks of paneer

Amritsari Chole (N,L) - £9.95

Punjabi style chickpea cooked with Dry mango powder and dry pomegranate seeds

Okra Vepudu (N) - £9.95

Andhra Style okra crispy coated with gram flour and rice flour along with red chilli powder and salt

Paneer khurchan (N,L) - £12.95

Stir fried cottage cheese baton with bell pepper and onion seeds

Our food is Halal Chef Special
A descretionary charge of 10% will be applied to your bill. (Terms & Conditions Apply)

b,

Food allergies before ordering your food & drink, pl: peak to of staff if you have any allergies or would like to know
more about the ingredients. We can not guarantee that all our dishes are 100% free from nuts or their derivatives.




BREAKINGBREADS IN
THEJUNGLE

NON VEGETERIAN MAINS

Delhi 6 Butter Chicken (N,L) - £14.95

A bouquet of spices and tomato, slowly caramelized for 4 hours made in the tandoor
with boneless chicken

Chicken Khurchan (N,L) - £14.95

Delicious creamy sweet & sour chicken made with fresh mango and ground coconut

Chicken Rara (L) - £14.45

Boneless chicken pieces marinated with the chefs secret ingredients finished with garam masala
and crushed kasori methi

Murgh Awadh Qorma (N,L) - £14.95

Spring Chicken cooked with cashew paste & brown onion, Kashmiri yellow chili

East India Mutton kosha (L,M) - £14.95

Bangle style lamb Koshamangsho -robust taste, warming spices - boneless

Nihari Gosht (G,N,L) - £14.95

Slow cooked spiced lamb shank with cinnamon quill, mace and nutmeg.

Kashmiri Rogan Josh (L) - £14.95

Kashmiri delicious Mutton cooked on the slow fire&amp; secret spices

THE BREAD BASKET

Plain / Butter Roti (G) - £4.00
Laccha Paratha (G,L) - £4.50
Laminated Mint Paratha (G,L) - £5.50
Khamiri Naan (G,L) - £4.50
Garlic Naan (G,L) - £4.50
Chili Cheese Naan (G,L) - £4.50

Our food is Halal Chef Special
A descretionary charge of 10% will be applied to your bill. (Terms & Conditions Apply)

b,

Food allergies before ordering your food & drink, pl: peak to of staff if you have any allergies or would like to know
more about the ingredients. We can not guarantee that all our dishes are 100% free from nuts or their derivatives.




KULCHA

Onion / Paneer / Aloo (G,L) - £5.50
Malabar Paratha

RICE

Saffron rice (L) - £5.50
Coconut rice (L) - £4.50
Steamed rice (L) - £4.50

RAITA

Mix Vegetable Raita (L) - £4.50
Burani Raita (L) - £5.50
Boondi Raita (L) - £4.50

PAPAD

Roasted Papad /Applam - £2.50

DESSERT

Jamun Cheese Cake (G,L,N) - £8.95

Deep fried dumplings soaked in a fragrant syrup infused with green cardamom & saffron
baked in the oven

Mango Kulfi (N,L) - £6.50

Thickened milk flavoured with Mango rose peta

Kesar Pista Phrini Brulé (N,L) - £7.95

Exquisite Indian dessert Creamy texture and aromatic flavors

Rasmalai (G,N,L) - £6.95

Flattened balls of chena soaked in sweetened and thickened milk

Mud Cake - £8.95

Molten chocolate lava cake served with ice cream

Our food is Halal Chef Special
A descretionary charge of 10% will be applied to your bill. (Terms & Conditions Apply)

b,

Food allergies before ordering your food & drink, pl: peak to of staff if you have any allergies or would like to know
more about the ingredients. We can not guarantee that all our dishes are 100% free from nuts or their derivatives.
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