
Chargha   (Whole chicken)     £12.00  Tikka  £5.00 

Seekh Kebab  £5.50  Chicken boti  £8.50 

Malai boti  £8.50  Tandoor wings  (6-pcs)  £6.50 

Shami Kebab (3-pcs)  £6.50  Murgh Kali mirch  £6.50 

Cutlets (3-pcs)  £6.50  Samosa (4-pcs)  £5.95

 Pakoora (6-pcs)  £6.50 

Meat Mix  £13.99  £24.99
 

Veg  Mix  £11.99  £21.99 

2 PEOPLE  4 PEOPLE

Selection of chicken boti, wings, kabab, samosa, cutlet.

 Starters 

Selection of veg cutlets, Papri chat, paneer tikka, samosa, garlic mushroom & onion bhaji.

Seekh Kebab   (2-pcs)              £6.50 Chapli Kebab (2-pcs) £9.50 

Chops (3-pcs) £10.99 Ribs (3-pcs) £7.00 
 

Samosa (4-pcs) £6.95 Lamb Tikka (5-pcs) £9.99 

Pashtun-style deep fried minced kebab, famous
for its peculiar spices and taste 

Lamb starters

Succulent minced meat marinated in spices
cooked over charcoal grill 

Lamb chops marinated in desi spices cooked
over charcoal grill 

Lamb ribs marinated in desi spices cooked over
charcoal grill 

Deep fried pastry filled with Lamb Mince 

Chicken Starters

Chargha is soft succulent chicken marinated
overnight in spicy and tangy rub steamed & fried.

Spicy chicken Breast or Leg piece marinated in  
spices and cooked over charcoal grill.

Succulent minced meat marinated in spices
cooked over charcoal grill 

Chicken with bone pieces marinated in tikka
spices and cooked on slow flame.

Melts-in-the-mouth boneless chicken marinated
in a mildly flavoured cream sauce 

Chicken wings marinated in desi spices cooked
over charcoal grill 

Succulent minced meat with chick peas
marinated in spices cooked over slow flame.

Boneless chicken marinated with spices and black
pepper cooked on slow flame.

Chicken with mix vegetable coated with bread
crumbs.

Deep fried pastry filled with Chicken Mince. 

Vegetarian Starters

Fish Starters

Tilapia Fish Fry   (5-pcs)          £8.50 Peshawari Fish Fry  (5-pcs)      £8.50 

King Prawns Fry £8.50 Calamari Fry (4-pcs) £8.50 

Paneer Tikka £6.50 Garlic Mushrooms £5.50 

Cutlet  (4-pcs) £5.50 Onion Bhaji £4.50 

Samosa (4-pcs) £4.99 Papdi Chaat £6.50 

Spicy cheese cubes with tangy sauce and mixed
peppers 

Deep fried pastry filled with mix vegetables 

Chopped mix vegetables and potato covered
with bread crumbs fried to golden colour 

Mushrooms fried with garlic and spices 

Crispy  fried dough  served  with  spicy  potatoes  
and yogurt sauce

Finely sliced onion smothered in a simple, spiced
batter and fried to crispy perfection. 

Boneless fish fried in oil with punjabi spices. Silver fish deep fry in oil with spices.

Fried Squid rings coated with crumbs.Saute'd prawn fried in pan.

Lamb ribs marinated in desi spices cooked over
charcoal grill 

Small plates,  Big on taste 

Deep fried pastry filled with boneless Chicken cubes



Chargha   (Whole chicken)     £12.00                         Tikka                                             £5.00 

Seekh Kebab                             £5.50                          Chicken boti                                £8.50 

Malai boti                                  £8.50                          Tandoor wings  (6-pcs)               £6.50 

Shami Kebab (3-pcs)               £6.50                           Murgh Kali mirch                        £6.50 

Cutlets (3-pcs)                           £6.50                          Samosa (4-pcs)                            £5.95

                                                                                         Pakoora (6-pcs)                          £6.50 

    
Meat Mix                                                                                             £13.99                  £24.99
 

Veg  Mix                                                                                                £11.99                 £21.99 

2 PEOPLE               4 PEOPLE

Selection of chicken boti, wings, kabab, samosa, cutlet.

 Starters 

Selection of veg cutlets, Papri chat, paneer tikka, samosa, garlic mushroom & onion bhaji.

Seekh Kebab   (2-pcs)              £6.50                          Chapli Kebab (2-pcs)                 £9.50 

Chops (3-pcs)                           £10.99                        Ribs (3-pcs)                                  £7.00 
 

Samosa (4-pcs)                         £6.95                         Lamb Tikka (5-pcs)                      £9.99 

Pashtun-style deep fried minced kebab, famous
for its peculiar spices and taste 

Lamb starters

Succulent minced meat marinated in spices
cooked over charcoal grill 

Lamb chops marinated in desi spices cooked
over charcoal grill 

Lamb ribs marinated in desi spices cooked over
charcoal grill 

Deep fried pastry filled with Lamb Mince 

Chicken Starters

Chargha is soft succulent chicken marinated
overnight in spicy and tangy rub steamed & fried.

Spicy chicken Breast or Leg piece marinated in  
spices and cooked over charcoal grill.

Succulent minced meat marinated in spices
cooked over charcoal grill 

Chicken with bone pieces marinated in tikka
spices and cooked on slow flame.

Melts-in-the-mouth boneless chicken marinated
in a mildly flavoured cream sauce 

Chicken wings marinated in desi spices cooked
over charcoal grill 

Succulent minced meat with chick peas
marinated in spices cooked over slow flame.

Boneless chicken marinated with spices and black
pepper cooked on slow flame.

Chicken with mix vegetable coated with bread
crumbs.

Deep fried pastry filled with Chicken Mince. 

Vegetarian Starters

Fish Starters

Tilapia Fish Fry   (5-pcs)          £8.50                            Peshawari Fish Fry  (5-pcs)      £8.50  

King Prawns Fry                         £8.50                         Calamari Fry (4-pcs)                 £8.50 

Paneer Tikka                             £6.50                          Garlic Mushrooms                    £5.50  

Cutlet  (4-pcs)                            £5.50                          Onion Bhaji                                £4.50 

Samosa (4-pcs)                          £4.99                         Papdi Chaat                                £6.50 

Spicy cheese cubes with tangy sauce and mixed
peppers 

Deep fried pastry filled with mix vegetables 

Chopped mix vegetables and potato covered
with bread crumbs fried to golden colour 

Mushrooms fried with garlic and spices 

Crispy  fried dough  served  with  spicy  potatoes  
and yogurt sauce

Finely sliced onion smothered in a simple, spiced
batter and fried to crispy perfection. 

Boneless fish fried in oil with punjabi spices. Silver fish deep fry in oil with spices.

Fried Squid rings coated with crumbs.Saute'd prawn fried in pan.

Lamb ribs marinated in desi spices cooked over
charcoal grill 

Small plates,  Big on taste 

Deep fried pastry filled with boneless Chicken cubes



                                                                                                                                         £17.99 Mix Grill

 

Family Platter (3 People)                                                                                             £60.00 

Jumbo Platter (4-6 People)                                                                                          £76.00 

Chicken Platter (4 People)                                                                                          £52.00 

Mix Tawa Small (2-3 People)                                                                                       £60.00 

Mix Tawa Large (4-6 People)                                                                                       £76.00

 

Chicken Tawa (4 people)                                                                                              £52.00 

Platter to Share

From the Charcoal BBQ 

Grilled seekh kebab, lamb chops, chicken wings and chicken boti skewer.

Served with choice of Rice, Naan or Chips

Lamb
Seekh Kebab                                        £8.50              Ribs                                         £14.00

Chops                                                    £17.00                          
 

Succulent minced meat marinated in spices
cooked over charcoal grill 

5pc Lamb chops marinated in desi spices
cooked over charcoal grill 

5pc Lamb ribs marinated in desi spices
cooked over charcoal grill 

Lahori Chargha   (Whole chicken)     £15.00           Chicken Sajji in kabuli rice   £17.99 

Seekh Kebab                                         £7.99             Tandoori Chicken                 £15.00 

Malai boti                                              £9.50              Tandoor wings  (6-pcs)          £7.99 

Achari Boti                                            £9.50               Kasturi Boti                             £9.50 

Chicken Boti                                         £9.50               Tikka                                         £6.99

Chicken

Chargha is soft succulent chicken marinated
overnight in spicy and tangy rub steamed & fried

Popular dish in Balochistan province of
Pakistan. It consists of whole Chicken

Succulent minced meat marinated in spices
cooked over charcoal grill 

Popular dish of India, It consists of whole
Chicken

Melts-in-the-mouth boneless chicken marinated
in a mildly flavoured cream sauce 

Chicken wings marinated in desi spices
cooked over charcoal grill 

Spicy boneless cubes cooked on charcoal with
spices

Boneless chicken marinated with spices and
black pepper with cream and cheese

Spicy chicken Breast or Leg piece marinated
in  spices and cooked over charcoal grill

Best of  BBQ  grill

Tawa - The desi way

Selection of Chops, Chicken Boti, Chicken Churgha, Chicken Wings, Fish, Lamb & Chicken
Seekh Kebab Served with Kabuli Pilau and Peshawari Naan 

Chicken Boti, Chicken Malai Boti, Chicken Wings, Chicken Churgha and Seekh Kebab served
with pilau rice & Peshawari Naan.

Selection of Chops, Chicken Boti, Chicken Churgha, Chicken Wings, Fish, Lamb & Chicken Seekh
Kebab Served with Kabuli Pilau and Peshawari Naan 

Selection of Chops, Chicken Boti, Chicken Churgha, Chicken Wings, Daal, Kadahi, Fish, Lamb &
Chicken Seekh Kebab served with Peshawari Naan 

Selection of Chops, Chicken Boti, Chicken Churgha, Chicken Wings, Fish, Daal, Kadahi, Qeema,
Lamb & Chicken Seekh Kebab served with peshawari Naan 

Selection of Boti, Chargha, Malai Boti, wings, Seekh Kebab, served with Peshawari naan.

Spicy chicken with bone cooked on charcoal
with spices

Savour the flavours from the Grill



Lahori Kadahi                                                                                 £25.00                 £42.00 

Charsi Kadahi                                                                                 £25.00                 £42.00 

Namkeen Kadahi                                                                           £25.00                 £42.00 

Achari                                                                                                                           £15.50 

Korma                                                                                                                          £15.50 

Daal Gosht                                                                                                                   £15.50 

Saag Gosht                                                                                                                  £15.50 

Keema Bhoona                                                                                                           £15.50 
 
Mutter Keema                                                                                                             £15.50 

Lamb

Cooked in traditional way with tomato, onions and special korma spices

A delicious recipe of marinated lamb with lentils.

A nicely spiced lamb curry with spinach, green chillies and cilantro.

Minced lamb simmered in a spicy onion and tomato masala sauce.

1/2 kg                       1 kg

Standard portion (350g)

The Meat Lovers dish..Lamb fired in pan with salt and black pepper.. (Its dry in nature)

Traditional Curries

Minced lamb simmered in a spicy onion and tomato masala sauce with green peas.

Lamb cooked in a wok with Lahori spices, tomatoes, onions, ginger and green chillies.

Lamb cooked in a wok with black pepper, tomatoes, ginger and green chillies.

Vegan & Vegetarian

Daal Makhni                                                                                                                  £8.50 

Palak Paneer                                                                                                                 £8.50

Daal Maash                                                                                                                   £8.50 

Daal Chana LahorI                                                                                                       £8.50 

Paneer Masala                                                                                                              £8.50 

Bhindi - Okra                                                                                                                 £8.50 

Black lentil mixed with kidney beans simmered in cream and butter infused with garlic

Cottage cheese cooked in mild spices & garden fresh spinach.

Yellow lentils cooked with mild spices, garlic, onion ginger

Split chickpeas cooked with mild spices, garlic, onion ginger

Paneer - Cottage cheese cooked with traditional Masala sauce.

Okra stew cooked with fresh tomato and onion

Chef Special 
Everyone Loves it

Lamb cooked in traditional way with Achari spices

Nihari                                                                                                                           £15.50 

Paya                                                                                                                             £15.50 

Haleem                                                                                                                        £15.50 

Maghaz Masala Fry                                                                                                    £15.50 

Slow cooked meat and bone marrow, flavored with long pepper.

Trotters of lamb cooked with various spices.

Meat and grain stew, made with wheat, barley, lentils mixed into a spicy lamb mixture.

Lamb brain is fired with spices and masala sauce.



Lahori Kadahi                                                                                 £25.00                 £42.00 

Charsi Kadahi                                                                                 £25.00                 £42.00 

Namkeen Kadahi                                                                           £25.00                 £42.00 

Achari Kadahi                                                                                                              £15.50 

Korma                                                                                                                          £15.50 

Daal Gosht                                                                                                                   £15.50 

Saag Gosht                                                                                                                  £15.50 

Keema Bhoona                                                                                                           £15.50 
 
Mutter Keema                                                                                                             £15.50 

Lamb

Cooked in traditional way with tomato, onions and special korma spices

A delicious recipe of marinated lamb with lentils.

A nicely spiced lamb curry with spinach, green chillies and cilantro.

Minced lamb simmered in a spicy onion and tomato masala sauce.

1/2 kg                       1 kg

Standard portion (350g)

The Meat Lovers dish..Lamb fired in pan with salt and black pepper.. (Its dry in nature)

Traditional Curries

Minced lamb simmered in a spicy onion and tomato masala sauce with green peas.

Lamb cooked in a wok with Lahori spices, tomatoes, onions, ginger and green chillies.

Lamb cooked in a wok with black pepper, tomatoes, ginger and green chillies.

Vegan & Vegetarian

Daal Makhni                                                                                                                  £8.50 

Palak Paneer                                                                                                                 £8.50

Daal Maash                                                                                                                   £8.50 

Daal Chana LahorI                                                                                                       £8.50 

Paneer Masala                                                                                                              £8.50 

Bhindi - Okra                                                                                                                 £8.50 

Black lentil mixed with kidney beans simmered in cream and butter infused with garlic

Cottage cheese cooked in mild spices & garden fresh spinach.

Yellow lentils cooked with mild spices, garlic, onion ginger

Split chickpeas cooked with mild spices, garlic, onion ginger

Paneer - Cottage cheese cooked with traditional Masala sauce.

Okra stew cooked with fresh tomato and onion

Chef Special 
Everyone Loves it

Lamb cooked in traditional way with Achari spices

Nihari                                                                                                                           £15.50 

Paya                                                                                                                             £15.50 

Haleem                                                                                                                        £15.50 

Maghaz Masala Fry                                                                                                    £15.50 

Slow cooked meat and bone marrow, flavored with long pepper.

Trotters of lamb cooked with various spices.

Meat and grain stew, made with wheat, barley, lentils mixed into a spicy lamb mixture.

Lamb brain is fired with spices and masala sauce.



Traditional Curries

Lahori Kadahi 

Charsi Kadahi 

Achari Chicken 

White Kadahi

Tikka Masala

Makhni handi   

Butter Chicken 

Korma 

Jalfrezi

Chicken

Cooked in a wok with Lahori spices, tomatoes, onions, ginger and green chillies.

Tender chicken pieces cooked in an open wok with tomatoes & sprinkled black pepper

A delicious recipe of marinated chicken with hot sauce and hint of pickle.

Kadahi cooked in tikka masala with onion, ginger and tomatoes.

Cooked in almond powder and butter creamy sauce.

Boneless chicken cubes cooked with onion, capsicum & tomato

£16.00             £28.00 

£16.00             £28.00 

£16.00             £28.00

£16.00             £28.00

                      £11.00 

                      £11.00 

                      £11.00

                      £11.00

                      £11.00

1/2 kg                1 kg

Standard Portion
Cooked with cream and milk rich flavour of white pepper and coconut.

Cooked in traditional way with tomato, onions and special korma spices

Butter cheese and creamy boneless chicken gravy.

Roast

LAMB SHOULDER
LAMB LEG

All lamb roast will need 3-4 hours cooking time.
Served with Kabuli Pulao.

£60
£80

 

Dum Biryani                                                                   Chicken - £8.99        Lamb - £10.99

Kabuli Pulao with Lamb                                                                                                £14.00
                                                                                   
Kashmiri Daal Chawal                                                                                                     £7.99

Traditional Favorites Dum Biryan & Kabuli Pulao

Meat & basmati rice cooked in layers, flavoured with saffron, served with raita and Gravy, served with chutnis

Simple Authentic Afghani dish cooked with Lamb Shank and Rice garnished with carrots & raisins.

Special Kashmiri daal served with plain rice, chicken shami, salad, chutny and achaar.

Steamed  Rice                               £3.99
Pulao  Rice                                     £4.99 

Rice - Basmati Tandoor Bread
Plain Naan or Paratha                £1.50 
Butter Naan                                 £2.50
Garlic Naan                                  £2.50 
Roghani Naan                              £3.20 
Peshwari Naan (not sweet)       £3.99
Roti                                                £1.20 
Aloo Naan or Aloo Paratha       £3.50 
Keema Naan or Keema Paratha  £5.50 

Chips
Regular Chips                         £2.50 
Peri Peri Masala                     £3.00
Loaded Fries                           £6.50
 

HALF LAMB
WHOLE LAMB

£160
£300

Chicken Nuggets  or Strips or Fish Fingers    £6.00 

Kids Meal - Served with chips or rice

Chef Special 
Everyone Loves it



Chicken Kebab Roll                                                                                                             5.99

Lamb Seekh Kebab Roll                                                                                                      6.99

Chapli Kebab Roll                                                                                                                7.99 

Chicken Achari Boti Roll                                                                                                     5.99 

Malai Chicken Boti Roll                                                                                                       6.99 

Paneer tikka Roll                                                                                                                  5.99 

Char grilled juicy chicken kebab skewer is wrapped in fresh naan with house sauces chutny and mix salad.

Char grilled juicy Lamb kebab skewer is wrapped in fresh naan with house sauces chutny and mix salad.

Pashtun style dep fried meat minced kebab is wrapped in fresh naan with house sauces chutny and mix salad.

Char grilled juicy chicken boti skewer is wrapped in fresh naan with house sauces chutny and mix salad.

Wrap around Naan or Paratha infused with salad & chutneys + Soft Drink

Char grilled creamy chicken cubes skewer is wrapped in fresh naan with house sauces and mix salad.

Charcoal grilled spicy Indian cheese paneer with onion and chutny wrapped in Naan.

Chicken Manchurian

Chicken Chilli Dry

Chicken Shashlik

Chicken Black Pepper

Chicken Chowmein

Vegetable Chowmein

Chicken Masala Rice

Egg Fried Rice

Chicken Fried Rice

Vegetable Fried Rice

Seafood Chowmein

11.00

11.00

11.00

11.00

11.00

11.00

7.99

6.99  

7.99

5.99

13.99

Desi Burgers

Karachi Bun Kabab

Chicken Grilled Burger

Chicken Strip Burger

Lamb Grilled Burger

Anda Shami Burger

5.99

7.99

7.99

8.99

5.99

(Marinated chicken in manchurian sauce)

(Saut'ed chicken with ginger, chillies and mixed pepper).

(Boneless chicken with mixed pepper in shashlik sauce)

(Boneless chicken with mixed pepper, onion, carrots in black pepper sauce)

(Egg noodles in saut'ed chicken and vegetables) 

(Egg noodles in saut'ed vegetables)

(Rice with chichen and vagetables with flavour of special masala)

(Rice with fried egg and vegetables)

(Rice with fried chicken and vegetables)

(Rice with fried vegetables)

Grilled chicken, mix salad & pickle, special sauce, cheese, served with fries.

Fried chicken strip, lettuce, special sauce, cheese, served with fries.

Lamb patty, cheese, mix salad & pickle, special sauce, served with fries.

Chicken shami, omelette, mix salad, special sauces and chutny, serves with fries.

Special kabab, served with toasted buns and authentic bun kabab chutny and salad

 Indo-Chinese Fusion

Desi Burgers & Wraps

(Egg noodles in saut'ed mixed seafood and vegetables) 

Fusion of cultures for your palett



M O C K T A I L S

H O T  D R I N K S M I L K S H A K E S

S O F T  D R I N K S
Apple
Pineapple
Mango
Orange
Cranberry 

Mojito
Strawberry 
Mix Berries
Pineapple & Mint
Orange & Lemon
Apple & Mint
Cranberry & Lime
Skittles

Tea Karak Chai Cup
Tea Pot
Kawa (Kashmiri Kawa) Cup
Kawa Pot

Oreo
Ferrero Rocher
Skittles
Banana / Strawberry 
Vanilla / Chocolate 

Coke / Diet
Sprite / Fanta 
Redbull
Water
(Still/Sparkling)

2.00
4.50
1.50
4.50

5.50
5.50
5.50
4.50
4.50

1.50
1.50
2.50
1.50

2.50
2.50
2.50
2.50
2.50

5.50
5.50
5.50
5.50
5.50
5.50
5.50
5.50

T R A D I T I O N A L  L A S S I ’ S

Mango Lassi (Jug)
Mango Lassi 
Sweet Lassi 
Salty Lassi 
Sweet & Salty Lassi 

6.99
2.50
2.50
2.50
2.50

J U I C E S

Thanda / Garam - Drinks



Matka Kulfi 

Chocolate Fudge Cake 

Strawberry Cheesecake 4.50

4.50

5.50

Gajar Halwa 

Pistachio/Mango Kulfi 3.50

4.99

Shahi Kheer 

Gulab Jamun 

4.99

4.99

Shahi Zarda 

Rose Falooda 4.99

4.99

Set on a biscuit base, made
with cream cheese and a hint
of vanilla. Then topped with a
strawberry fruit topping.

Creamy dessert made with
pistachio kulfi ice cream,
saffron, topped with almond &
pistachio nuts.

A classic dessert. Layers of 
dark chocolate sponge, topped
with a rich chocolate ganache.

Delicious pistachio or Mange
ice cream stick made from
whole milk and nuts.

Traditional sweet dish made
with freshly grinded carrots,
milk, sugar, cardamom, khoya
and ghee.

A type of fried dough balls
soaked in sweet syrup with
delicate rose flavours.

Zarda is a traditional ghee
enriched colourful sweet rice.
Cooked with sugar, aromatic
spices, saffron and dry fruits.

Classic rice pudding made
with rice, sugar, milk and
flavoured with cardamom,
nuts and touch of rose water.

DESSERTS

Refreshing drink made with
rose syrup, sweet basil seeds
with milk, falooda, ice cream,
jelly and nuts.



DESI BREAKFAST MENU

Extra 's . . . to  add 

Set Breakfast

ALLERGY NOTICE: *Contains Nut *Contains Gluten/Wheat *Contains Dairy | Meat 
 For  more informat ion p lease ask a  member  of  s taf f .

Paratha + Omelette
Hand made crispy plain Paratha served
with Omelette & Achar.

£6.50

Nehari

Paya

Nihari is a rich, slow-cooked meat stew
flavored with spices. Served with naan
bread.

Paya curry has sheep's trotters, cooked in
a luscious tomato-onion curry. Served with
naan bread.

£13.99

£12.99

Parathas: Plain

Parathas: Chicken Keema

£2.99

£4.99

C h e f  S p e c i a l s

Small  Bites

Desi Omelette
Fry Egg

Yoghurt

£2.99
£2.99

£1.99

Halwa Puri
2 Soft puris served with aloo bhujia,
chana and suji halwa

£6.99

Taste of  home

Parathas: Lamb Keema £4.99

Haleem £10.99
Lahori Murgh Chana

Lahori Anda Chana

£8.99

£9.99

Kulcha £1.50

Parathas: Aloo £3.50 Hot Drinks

Tea £1.50

kawa £1.50
Tea Pot £4.50
Kawa Pot £4.50

Cold  Drinks

Lassi  Glass:  Mango £2.20

Lassi  Jug £6.99

£2.20Lassi  Glass:  Sweet
£2.20Lassi  Glass:  Salty

Put your review to
avail 10% off on
Eat In & 15% on
Take way.

A stew composed of meat, lentils, and
pounded wheat made into a thick paste

Chicken flavorful curry of chickpeas
coated in a thick gravy with lahori spices

Boiled Egg flavorful curry of chickpeas
coated in a thick gravy with basic spices

Bookings: 01908 222 500

Every  Saturday & Sunday 9am to 2 pm



Catering for all occasions
Feel free to get in touch with our dedicated manger in house.

We plan, design, coordinate and manage each event individually with creativity and care.  
We invented simple and easy steps to care for all types and sizes of event catering
smoothly. Our expertise is in catering for weddings, corporate events, private parties, and
home catering at your home or any outside venue. 

Our well-assorted menu gives you a good opportunity to put together exactly the meal
you would like. For example, you could start with one of our delicious appetizers, all of
which make sure your meal starts well. Once you have eaten your starter, we have a large
selection of delicious dishes. You can choose to mix your own meal, but if you want a
meal that is already composed, so you are sure to get something that fits together, then
we have put together a lot of delicious menus that range from having a size you can eat
yourself, to have a size you probably will not get through without sharing. We also offer
the seasonal menu. This menu is composed to suit all seasons, and that way you will
definitely love!

All our dishes are prepared with care and fresh ingredients. We offer not only good food,
but also fast and efficient delivery. We have a dedicated team who make sure that the
food is delivered directly to the Venue, home, work or anywhere! 

Taste beyond boundaries
Indian, Pakistani & Afghani Cuisines

31 Stratford Road, Wolverton, 
Milton Keynes   MK12 5LW

01908  222500



Experience our partner restaurants with diverse
cuisines in Milton Keynes serving halal food.

Avail 10% Discount on your visit giving code:
Khyber Chefs 2023

Zouk Lounge - The first 100% Halal in MK serving
Lebanese & Turkish Cuisine

01908 314411 - zouklounge.com
34 Stratford Road, Wolverton Milton Keynes MK12 5LW

CASBAH Restaurant - The first 100% Halal  in MK serving
Italian & Turkish Cuisine

01908 844404 - casbahstony.com
117 High Street, Stony Stratford Milton Keynes MK111AT

Stony’s Bistro - The first 100% Halal  in MK serving
Gourmet Burgers & All day Breakfast 

01908 568552 - stonysbistro.com
20 High Street, Stony Stratford Milton Keynes MK111AF




