
Appetisers

If you have any allergy or intolerance’s, please speak to a member of the team before ordering.
Denote, (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) vegetarian / (VGA) Vegan

Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable, 
some dishes may contain traces of nuts.

Soup of the day £6.50
Cosy up with our homemade soup of the moment,
served with toasted sourdough and butter. It’s like a
warm hug in a bowl. (DFA)(GFA)

Crispy Spiced Chicken  Tempura £8.50
Golden-crunchy chicken strips with a kick, served
with smoky harissa mayo and a zingy homemade
kachumbari. A flavour fiesta! (GFA)

Indian fish tacos £8
Tandoori-style white fish in a soft taco with
jalapeñ os, paprika sauce, and guac. A bold little
bite with a Desi twist. (GFA)

Crunchy golden prawns £8.5
Prawns gone wild—crispy fried and dunked in our
homemade sweet chilli, with a fresh kachumbari
sidekick. (GFA)

Amritsari Fish Pakora £7.5
Spiced-up golden fish bites with mint yoghurt and
a cheeky drizzle of chilli mango sauce. It’s street
food, but make it posh. (GFA)

Tandoori Chicken Wings £8.5
Juicy chicken wings marinated in a blend of
traditional Indian spices, yogurt, and fresh herbs,
then oven-roasted to perfection with a smoky
tandoori finish. Served with mint chutney and a
wedge of lemon for that extra zing.

Punjabi spiced veg/lamb samosas platter  £6.5/
£7.5
A sharing sensation! Samosas with a riot of dips—
sriracha, tamarind, mango chutney, mint yoghurt—
topped with gram fritters, pomegranate & chaat
masala. (DFA)

Crispy flat Mushroom £7
Juicy flat mushrooms, crispy-coated and stir-fried
in our garlic-ginger-chilli sticky sauce. Earthy.
Spicy. Moreish. (DFA)(V)

Chilli cheese bombs £7
Homemade cheese balls served with mango
chutney, mint yogurt and drizzled with tamarind
sauce (v)

Chicken and scotch whisky “pate” £7.5
Served with homemade ginger Carrot chutney,
assorted crackers, salted butter & Toasted
sourdough bread/ garlic naan(gfa)

Poached prawn & crayfish cocktail £8.5
A mix of brined crayfish and cocktail prawns
Served with sourdough slice, butter and pinch of
paprika(dfa,gfa)

Signature “onion bhajis” £6.5
Indian spiced Onion bhaji Served with mint yogurt,
drizzled with mango chutney (v)(gfa)(dfa)

Chilli squid £8.5
Crispy salt & pepper squid tossed in our
homemade sweet chilli sauce

Punjabi lamb kebab £8.5
Served on a bed of onions in a hot skillet with
mint yogurt and home made kachumbari
salad(gfa)

The great camembert sharer £14
Served with ginger carrots chutney, cranberry
sauce, sourdough slices, assorted cracker and
butter (gfa)(v)



Mains

Fish & chips £16.50
In Crispy beer batter, Served with tripled cooked
handcuts, tartar sauce , minted mushy peas and
curry sauce (dfa)(gfa)

Vankers & faggot £17.50
Roasted venison sausages, “gamble & Hollis”
faggot, sauté ed greens ,creamy Stilton mash
Served with a rich onion gravy 

Chicken supreme £17
Pan fried succulent chicken supreme with
cheddar creamy truffle chive mash, sauté  greens,
braised wild Mushroom & creamy Mushroom
sauce (dfa)(gf)

Crispy pork belly £18
5hr slow cooked Crunchy pork belly with sauté ed
new potato, sauté ed greens, maple roast carrots
& creamy tarragon/mustard sauce(dfa)(gfa)

Pan fried seabass £18
Served with new potatoes, sauté ed greens, soft
egg Tempura with tomato basil sauce(dfa)(gfa)

Whole tailed scampi & chips £16.50
Crunchy golden Whole tailed scampi Served with
curry sauce, minted mushy peas, tartar sauce &
house dressed salad with chunky chips

10oz pan fried gammon steak £16.50
Served with soft egg Tempura, chunky chips,
Crunchy pineapple ring, mango chutney  & house
dressed salad(gfa)(dfa)

10oz sirloin steak £25
Add garlicky/Crunchy prawn or scampi £5
Juicy succulent pan fried steak Served with
truffled chive mash/chunky chips, sauté ed greens
with Mushroom & tomatoes, Crispy onion rings
and house dressed salad(gfa)(dfa)
Add peppercorn / Stilton/ tarragon/ mustard
sauce £3

All our curries are mildly spiced and Served
with fluffy basmati rice, garlic naan bread,
raita, mango chutney, kachumbari salad &
papadam wedge. All curries gluten free
adaptable. Please inform member of staff 

Butter chicken masala £18
Punjabi mild spiced Roasted chicken simmered in
a butter chicken tikka sause

Korma Chicken £18
Tender chicken pieces cooked in a smooth,
creamy sauce made with yogurt, cream, ground
cashews, and a blend of fragrant spices. This
mildly spiced curry offers a rich, slightly sweet
flavour.

Goan prawns £19.50
King prawns cooked in mild spiced goan styled
curry full of coconut flavour, refreshing and lite.

Lamb karahi £19.50
Medium Spice boneless lamb for lamb lovers who
like a traditional Lamb karahi 

Lamb shank Biryani £25
Five-hour slow-cooked lamb shank, melting off
the bone, infused with delicate North Indian
spices. Served atop fragrant biryani rice, layered
with saffron, herbs, and slow-simmered flavour.
A regal dish, rich in tradition and taste.

Crispy pork belly vindaloo £18
Golden-crisp, slow-cooked pork belly bathed in
our house-made Goan vindaloo – tangy, bold,
and gently spiced. A modern twist on a classic:
big on flavour, easy on the fire. 

Chana masala (chick pea) £17
Mild chick pea desi style curry (v)

Pub classics Punjabi Dhaba

If you have any allergy or intolerance’s, please speak to a member of the team before
ordering. Denote, (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) vegetarian /
(VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable, 
some dishes may contain traces of nuts.



Punjabi style Hariyali chicken £19
24hours marinated in Indian spices with mint &
Coriander, cooked with tri peppers and onions
Served on a hot skillet with cucumber  raita,
mint yogurt, mango chutney, papa dam wedge,
kachumbari, fluffy rice & garlic naan(gfa)

Chicken shashlik £19
Indian spiced marinated chicken cooked with
onion and peppers Served on a hot skillet with
fluffy rice, butter sauce, cucumber raita, mint
yogurt,  mango chutney, papadam and
kachumbari(gfa) 

Tandoori chicken £19
Homemade Tandoori masala  spiced marinated
chicken (on the bone) Served on a hot skillet
with fluffy rice, butter sauce, cucumber raita,
mint yogurt,  mango chutney, poppadum and
kachumbari(gfa) 

Paneer shashlik £18
Indian spiced marinated Paneer(Indian cittage
cheese) cooked with onion and peppers Served on
a hot skillet with fluffy rice, butter sauce,
cucumber raita, mint yogurt,  mango chutney,
papadam and kachumbari(gfa)

Indian Spice Mixed Grill  £25
A sizzling selection of our finest tandoori
favourites, bursting with rich Indian flavours.
Enjoy tender Tandoori Chicken, juicy Chicken
Tikka, aromatic Hariyali Chicken Tikka
marinated in fresh herbs, and succulent Seekh
Kebab. Served with spiced Chicken Wings, crispy
Meat Samosas, and golden Onion Bhajis. A
perfect platter for lovers of bold, authentic
Indian taste. 

Blue ball burger £17
Juicy 8oz beef patty in a Toasted brioche bun,
with chefs paprika mayo, beef tomato, lettus,
maple glaze bacon, tangy pickle slice, mature
cheddar, finished with golden Crispy onion rings,
seasoned fries & creamy coleslaw for perfect
finish touch. (Gf)(dfa)

Crispy Italian chicken burger £16.50
Golden fried panko-crumbed chicken breast,
layered with crispy bacon, melted cheese, and
drizzled with smoky paprika mayo. Served with
crunchy onion rings, tangy pickle slice and a
side of seasoned fries for the perfect indulgent 

Lamb burger £19
8oz seasoned Lamb patty in a Toasted brioche
bun, with chefs mint mayo, beef tomatoes,lettus,
cheddar cheese, finished with cobra beer
battered onion bhajis & seasoned fries (gf)(dfa)

Tandoori chicken tikka burger £16.50
Succulent oven Roasted chicken tikka in a
Toasted bun, with chefs paprika mayo, beef
tomatoes, lettuce, mature cheddar finished with
Crispy onion bhajis seasoned fries. (Gf)(dfa)

Plant burger £16
Breaded lentil, Carrot, onion burger patty served
in a Toasted brioche with chefs paprika mayo,
beef tomatoes, lettuce, tangy pickle slice,
finished with beer battered onion rings, seasoned
fries and creamy slaw(dfa,v,df)

Any burger double up £5

Parmesan’ n’ Truffle fries instead £1

Sweet potato fries instead £1

Chak De “Sizzlers” Corner shop burgers

Mains

If you have any allergy or intolerance’s, please speak to a member of the team before
ordering. Denote, (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) vegetarian /
(VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable, 
some dishes may contain traces of nuts.



Proper pies, the old-fashioned way — hearty
shortcrust pastry filled to the brim, served up
with choice of chunky chips, creamy mash or
new potatoes, sauté ed greens, and lashings of
our homemade gravy.
Ask for vegan or gluten-free gravy if needed

Steak & Ale Pie £17.50
Classic pub comfort — tender minced beef slow-
cooked in rich ale gravy with onions and herbs,
all tucked into golden flaky pastry. 

Chicken, Bacon & Stilton Pie £17.50
Tender chicken breast and crispy bacon in a
creamy Stilton cheese sauce, wrapped in golden
short crust pastry.

Pulled Pork, Cider & Mustard Pie £17.50
Hand-raised short crust pastry filled with tender
pulled pork, gently braised in crisp apple cider
and tangy mustard. A perfect balance of sweet
and savory

Beetroot & Butternut squash Wellington £17.50
Chunky Beetroot and Butternut squash in a
sweet balsamic chutney , wrapped in a golden
baked puff pastry.

Our pizzas are done on a 12” sourdough pizza
base , grated mozzarella and homemade vegan
pizza sauce

Ring of fire £15.5
Pepperoni, chorizo, chilli Roasted chicken,
Roasted peppers, chilli flakes, pickled red chilli’s 

Classic margerita £10
Cherry tomato and basil pizza 

Hawaiian Pizza £14
A sweet and savoury classic – loaded with juicy
pineapple chunks, smoky ham, rich tomato
sauce, and gooey mozzarella, A perfect balance
of tropical flavour and cheesy goodness.

Butter chicken masala pizza £15
Chicken tikka, Roasted peppers, red chilli,
Coriander, homemade spice butter chicken
sauce.

Pepperoni pizza £14
Pepperoni, jalapenos, cheese & tomato base

Vegetarian Pizza £13
A vibrant and tasty mix of fresh peppers,
onions, jalapeñ os, sweet corns, mushrooms, and   
olives, all layered over a rich tomato base and
topped with melted cheese. Perfectly baked for a
spicy, cheesy, and satisfying vegetarian treat.

Blue ball country pies Pizza at the blue ball

Side Orders

Seasonal vegetables £4.50

House Seasoned Fries £4

Cheesy fries £5

Garlic Bread £4.5 

Sweet potato fries £4.50 

Gin’n’ale Onion rings £4

Apple’n’red Cabbage Slaw £3.50

Mains

House Salad £4 

Fluffy rice £4

Chunky Chips £4.50 

Parmesan’ n’ Truffle fries £5.50

If you have any allergy or intolerance’s, please speak to a member of the team before
ordering. Denote, (DF) Dairy Free / (DFA) Dairy Free Adaptable / (V) vegetarian /
(VGA) Vegan Adaptable / (GF) Gluten Free / (GFA) Gluten Free Adaptable, 
some dishes may contain traces of nuts.


