It’s all about the Masakali spirit.

- Dishes may contain traces of allergen/nuts & any fish
dishes may contain bones despite our best efforts.

P 5 %& . Note:
@ j{ 1. Please speak to our staff for allergen information.
j\ (

FLY HIGH :

ON FLAVOUR

INDIAN FINE DINING + COCKTAILS

2. Prices include VAT and a discretionary service

charge of 12.5% will be added to your bill.

NIBBLES

SMALL

STARTERS

MASALA PAPADUM BASKET (VG) 4.5 CAULI KEMPU BANG BANG 10
Papadum with spiced salsa. Tempura cauliflower with curry mayo.
CHANA GARLIC (VG) 6.5 MIRCHI PANEER HERA PHERI 11
Spiced chickpeas with garlic, Spicy paneer with peppers & chillies.
chilli flakes & curry leaves.
MASALA DOSA 10
FISH AMRITSARI BITES 8.5 Golden rice-lentil crepe with spiced
Small cubes of fried fish are potato & chutney.
tossed in carom-spiced batter. BASIL PANNER TIKKA (V) 14
Samosas with tamarind chutney,mint Rice—lentil pancake with chicken, blue cheese.
yogurt, chickpeas, and sev. southern spice, and chutney.
TANDOORI BROCCOLI (V) 11
AVOCADO & KALE CHAAT GONGURA WINGS 11 Clay oven roasted broccoli with malai.
Kale with avocado, tamarind chutney, Wings tossed in tangy Andhra-style
pomegranate. gongura paste. CLASSIC CHICKEN TIKKA 13
Chicken marinated in yogurt,
BEETROOT LEGACY (VG) CHICKEN LOLLIPOP 11 ginger, garlic & spices.
Beetroot & pine nut croquettes with Spicy fried chicken wings with garlic
beetroot hummus and herb garnish. chilli glaze. CHICKEN BHATTI KEBAB 14
Bhatti-style spicy tandoori chicken
DAHI KA KEBAB (V) PEPPERY CHICKEN 12 with onions & mint chutney.
Soft yogurt & paneer patties, pan-fried, Chicken with black pepper, soy, chillies,
lightly spiced, served with green. chut- peppers & sesame. MALAI MURG KEBAB 15
Grilled chicken with creamy
KURKURE BHINDI (V) MUTTON GHEE ROAST 15 cardamom-cheese marinade.
Fried okra with seasoning and served Slow cooked mutton in spicy LAMB BHARA 19
with honey-chilli mayo. Mangalorean masala with ghee.
2FOR £4.5 Spiced Lamb Chops in mustard oil
COCONUT-COATED CHICKEN FRY ROASTED GOAN SEA BASS ROLLS 16 & yogurt, served with pickled onions
RASAM SHOTS (VG) Chicken in a spiced coconut & gram flour Goan spiced sea bass with and radish-coriander chutney.
Spiced tomato broth in a shot glass. crust, served with curried mayo. coconut-tomato fondue. SCOTTISH SEA TROUT LEMON 17
CHILLI GARLIC CORIANDER WINGS PRAWN SUKKA 15  VERBENA AND DILL TIKKA

CHICKEN MUSHROOM
Chicken & mushroom broth with truffle.

Fried wings in chili-garlic coriander.
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Spiced coconut prawns, dry-cooked
with curry leaves.

Scottish sea trout in yogurt, lemon
verbena & spices, with orange-cucumber
salsa and microgreens.

MASAKALl ~ wreeit < MASAKALl - w#roemett ~ MASAKALl ~ wrmemet + MASAKALL =%



TANDOORI PRAWNS

Tiger prawns marinated in yogurt, chilli
& garlic, char-grilled.

TANDOOR RATAN

Tandoori platter: chicken, malai, lamb,
prawns & paneer with onions & chutneys.
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CURRIES
AND MAINS

36-HOUR DAL MAKHANI
A Rich, buttery slow-cooked dal.

DAL TADKA
Ghee-Infused Yellow Lentils with Spices.

APRICOT KOFTA CURRY

Apricot-stuffed ricotta & paneer
dumpling cooked in lababdar gravy.

PINDI CHOLE

Chickpeas simmered with onions,
tomatoes & spices - Delhi Style.
SMOKED PANEER MAKHANI

Cottage cheese with tikka masala
gravy & smoked butter.

OLD DELHI BUTTER CHICKEN

Chicken cooked with spiced tomato
gravy and butter & creamy sauce.

CHICKEN LABABDAR

Chicken cooked in rich tomato-onion
gravy with aromatic spices.
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MURGHA MUSALLAM 17

Chicken tomato base with tandoori
pieces, garnished with boiled eggs,
cream & butter.

METHI MUTTON CURRY 18

Slow-cooked mutton with fenugreek,
onions & warming spices.

LAMB RARA 19

Slow-cooked lamb and spiced minced
lamb in rich tomato-onion gravy.

FISH MOILEE 18

Kerala Fish Curry poached in coconut
milk with ginger, chillies & curry leaves.

GOAN PRAWN CURRY 19

Prawns in tangy coconut gravy
with kokum & Goan spices.

PALAK-COURGETTE KICHADI 16

Rice, lentils, spinach & courgette cooked
with spices, served with aubergine
vindaloo and crisp spinach.

GUSHT GOOZAN NI SIB 22
ZAMINI TARD

{Venison saliboti} slow-cooked

in a Irani style tomato-onion gravy
infused with ginger, garlic, red chillies,
and warm spices garnished served
with crispy straw potatostraw potato.

Note:

1. Please speak to our staff for allergen information.
Dishes may contain traces of allergen/nuts & any fish
dishes may contain bones despite our best efforts.

2. Prices include VAT and a discretionary service
charge of 12.5% will be added to your bill.
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BIRYANI

ROYAL TIGER BIRYANI
MSK SPECIAL

Basmati rice layered with marinated
tiger prawns, quail egg, chicken malai,
and lamb chops, cooked with saffron,
whole spices, caramelized onions, fresh
herbs, served with raita.

PANEER TIKKA BIRYANI
Basmati rice with marinated paneer,
caramelized onions, saffron & spices.
VEGETABLE BIRYANI (VG)

Vegetables and basmati rice cooked
together with saffron, herbs, and spices.

HYDERABADI CHICKEN BIRYANI

Fragrant basmati rice with marinated
chicken, slow-cooked in a dum-style,
served with raita.

LAMB BIRYANI

Lamb with caramelized onions and spices,
layered with saffron basmati rice.
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SAFFRON PULAO RICE
STEAMED BASMATI RICE
JEERA RICE

CUCUMBER RAITA
KACHUMBER

NAAN
Plain [ Butter | Garlic

TANDOORI ROTI
Plain | Butter

PESHAWAR NAAN

DESSERT

5.5

GULAB JAMUN CHURROS

Crispy churros,gulab jamun,cinnamon
sugar, rose syrup & saffron cream.

APRICOT DELIGHT

Sweet dried apricots with nuts
in the chef’s cream.

RASMALAI TRES LECHES

Ghee elaichi cake with saffron
milk, rose & pistachio.

BOURNVITA SANDWICH

Ice cream layered with sponge,
raspberry meringue & chocolate sauce.

ICE CREAM SELECTION

Vanilla | chocolate | strawberry
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DESSERTS

RASMALAI TRES LECHES £8.00
Sweet and Fruity Dessert Made with Deseeded Dried Apricots and Mixed Nuts, dressed in

the Chef's Signature Sweet Cream Ghee and Cardamom-Infused Cake, Served with
Saffron-Infused Rabdi.

APRICOT DELIGHT £8.00
Sweet and Fruity Dessert Made with Deseeded Dried Apricots and Mixed Nuts, Dressed
in the Chef’s Signature Sweet Cream.

GULAB JAMUN CHURROS £8.00

Crispy churros, gulab jamun, cinammon sugar, rose syrup & saffron cream.

BOURNYVYITA SANDWICH £8.00

Ice cream layered with sponge, raspberry merengue & chocolate sauce.

ICE CREAM SELECTION £6.00
Vanilla | Chocolate | Raspberry

SPECIALITY LIQUEUR COFFEES

IRISH COFFEE £7.50

Classic Irish whiskey, hot coffee, brown sugar, topped with fresh cream.

FRENCH COFFEE £8.00
Cognac and coffee, topped with lightly whipped cream.

CALYPSO COFFEE £7.00

Caribbean-inspired, coffee with Tia Maria or Kahlia and cream.

BAILEY'S COFFEE £7.00
IBaileys Irish Cream and freshly brewed coffee.

ALL PRICES ARE INCLUSIVE OF VAT. A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL WHICH WILL BE SHARED
AMONGST OUR TEAM T&CS APPLY, PLEASE VIEW OUR WEBSITE FOR FURTHER INFORMATION PLEASE INFORM A MEMBER OF STAFF OF ANY
FOOD ALLERGIES AND DIETARY REQUIREMENTS



INDIAN FINE DINING + COCKTAILS

Wines

White

Place du Village Blanc — Pale white with delicate white fruit aromas; fresh, well-
balanced, lingering with subtle citrus notes — Glass 175ml £6.5 | Glass 250ml £8.5 |
Bottle £23.5

Arcano Pinot Grigio IGT Siciliane — Light, fresh, and zesty with notes of lemon and
lime; lean, refreshing, perfect aperitif — Glass 175ml £7 | Glass 250ml £9 | Bottle £25
Mountbridge Reserve Chardonnay — Subtle aromas of peach, plums, and coconut;
medium-bodied, dry, well-balanced — Bottle £27

Ngaru Sauvignon Blanc — Fresh and vibrant New Zealand Sauvignon Blanc with
passion fruit and gooseberry notes — Bottle £30

Darriaud Cétes du Rhéne Blanc — Elegant, herbaceous, and floral; palate shows
ripe stone fruits and subtle vanilla oak — Bottle £33

Rosé

Place du Village Rosé — Delicate summer fruit aromas, vibrant red berries, off-dry
with a soft finish — Glass 175ml £6.5 | Glass 250ml £8.5 | Bottle £23

Arcano Pinot Grigio Rosé IGT Terre Siciliane — Pale pink with ripe pear,
honeydew melon, strawberry, and raspberry notes — Glass 175ml £7 | Glass 250ml
£9 | Bottle £25

Red

Place du Village Rouge — Light, fresh, and balanced with subtle red fruit aromas —
Glass 175ml £6.5 | Glass 250ml £8.5 | Bottle £23

La Famille Lacasse Merlot — Smooth, rich plum and damson flavours; silky finish,
hints of red cherry and herbs — Glass 175ml £7 | Glass 250ml £9 | Bottle £25
Tiempo & Tierra Crianza — Deep ruby red; figs, berries, coconut, cinnamon, cocoa,
and vanilla; rich, velvety, long finish — Bottle £27

Pablo Cortez Malbec — Vibrant red with violet tones; berries, plum marmalade,
cherries; medium-bodied, sweet tannins — Bottle £30

Maison Jaffelin Pinot Noir — Bright cherry and raspberry aromas with earthy
undertones; smooth, elegant, soft tannins — Bottle £33



Sparkling

One 4 One Prosecco — Delicate, fruity bouquet with peach, green apple, and subtle
acacia and lilac notes — 200ml £10

La Fornarina Prosecco DOC Extra Dry — Award-winning prosecco from Veneto,
Italy; named after Raphael’s famous portrait — Bottle £28

One 4 One ltalian Sparkling Rosé — Drinkable rosé with red fruits and zesty notes;
a great Italian sparkling option —200ml £10

Jules Feraud Cuvée de Reserve Brut — Champagne with caramel and buttered
toast aromas; hints of grilled nuts and pistachio; refreshing finish — Bottle £28
Laurent Perrier N/V — Light, balanced Champagne; subtle citrus, toast, and spice;
excellent with food — Bottle £90

Moét & Chandon Brut Impérial — Timeless celebratory Champagne; vibrant fruit,
delicate bubbles, crisp elegant finish — Bottle £90

Classic Cocktails — £13

Long Island Iced Tea — Bacardi White Rum, Smirnoff Vodka, Gordon's Gin, Tequila,
Triple Sec, sugar syrup, lemon juice, and Coca-Cola

Classic Mojito — Muddled fresh mint and lime with aged Havana Club Gold, topped
with soda

Old Fashioned — Bourbon, brown sugar, bitters, and a twist of orange zest

The Caribbean — Sweet tropical mix with Malibu, Bacardi, pineapple, coconut, and a
touch of fresh ginger

Cosmopolitan — Vodka, cranberry juice, orange liqueur, and citrus — perfectly
sweet and sour

Daiquiri — White rum, citrus, and liquid sugar — a refreshing and well-balanced
classic

Classic Martini — Gin and vermouth, garnished with a lemon twist

Pornstar Martini — Fresh passion fruit juice infused with vodka, Passoa3, lime juice,
and sugar syrup

Mocktails — £8

Tropical Rose — Lychee juice, rose syrup, and lemon juice

Chill Bull — Pineapple juice, spicy syrup, chat masala, and kiwi

Cool Cumber — Cucumber, basil, and lime soda

Virgin Mojito (Strawberry / Peach / Kiwi) — Mint, lime, sugar syrup, and soda water
Virgin Colada — Pineapple juice and coconut milk

Fruit Punch — Mix of seasonal fruits with fresh cream

The Mango Affair — Tropical blend of mango and pineapple juice with a subtle hint



of coconut
Naatu Naatu zero — Mango, chili, and lemonade

Lassi — £6

Sweet Lassi — Classic, creamy, delicately sweetened

Mango Lassi — Smooth and tropical with ripe mangoes

Strawberry Lassi — Refreshing and fruity with a hint of tartness

Pistachio & Coconut Lassi — Nutty, aromatic, and luxuriously creamy
Gulkand Lassi — Infused with rose petal preserve for a fragrant, floral twist

Beers & Ciders

Draughts

Kingfisher — Premium Lager, India, 4.5-5.0% ABV — Half Pint £4.50 | Pint £7.50
Bombay Bicycle IPA — Session IPA, UK (Asian-inspired), 4.2—4.4% ABV — Half Pint
£5 | Pint £8

Bottles

Kingfisher Ultra — Premium Lager, India, 4.5% ABV — 330ml £7
Peroni — Premium Lager, ltaly, 5.0-5.1% ABV — 330ml £5

Corona — Pale Lager, Mexico, 4.5-4.6% ABV — 330ml £5

Kingfisher Zero — Alcohol-Free Lager, India, 0.0% ABV — 330ml £4.50

Ciders

Peacock Apple — Apple Cider, UK (Asian-inspired), 4.8% ABV — £7
Peacock Mango & Lime — Flavoured Cider, UK (Asian-inspired), 4.0% ABV — £7
Peacock Zero — Alcohol-Free Cider, UK (Asian-inspired), <0.5% ABV — £6.50

Shooters

Tequila — Classic Mexican favourite served with salt and fresh lime — £5
Jager Bomb - Jagermeister dropped into a glass of energy drink — £6
Baby Guinness — Smooth coffee liqueur topped with Irish cream — £6
B52 — Coffee liqueur, Irish cream, and orange liqueur layered — £6
Lemon Drop — Vodka and lemon juice with a sugared rim — £5

Sourz Apple — Bright green, tangy apple flavour — £5



Spirits & Liqueurs

Whiskies

Johnnie Walker Black Label — Scotland (Blended Scotch), 40% ABV — £8
Glenfiddich (12-Year-Old) — Speyside, Scotland (Single Malt), 40% ABV — £8.50
The Glenlivet (12-Year-Old) — Speyside, Scotland (Single Malt), 40% ABV — £9.50
Glenmorangie (The Original) — Highland, Scotland (Single Malt), 40% ABV — £9
Jack Daniel’s (Old No.7) — Tennessee, USA (Tennessee Whiskey), 40% ABV — £8
Maker’s Mark (Original) — Kentucky, USA (Bourbon), 45% ABV — £8

Jameson (Original) — County Cork, Ireland (Blended Irish), 40% ABV — £8

Indian Whiskies

Rampur Sangam — World malts woven together for a smooth finish and lingering
sensation —£10

Amrut Single Malt — Multi-year award winner, smooth and aromatic — £9
Rampur Single Malt — Creamy, malty with notes of vanilla & apricot — £10
Rampur Double Cask Single Malt — Dry sherry spice & layers of creamy tropical
fruits — £10

Indri Single Malt — Multi-award winner, smooth and aromatic — £10

Vodkas

Smirnoff (No. 21) — Russia/USA (Produced Globally), 40% ABV — £7
Finlandia — Finland, 40% ABV — £8

Grey Goose — France, 40% ABV — £10

Ketel One — Netherlands, 40% ABV — £9

Ciroc — France, 40% ABV — £9

Rums (50ml)

Bacardi (Carta Blanca) — Puerto Rico (Originally Cuban), Light/White Rum, 37.5%
ABV - £7

Sailor Jerry — Caribbean, Blended & Spiced Rum, 40% ABV — £7.50

Malibu — Barbados, Coconut Liqueur, 21% ABV — £7

Havana Club (likely 3 Afios) — Cuba, Light Aged Rum, 37.5-40% ABV — £7.50

Gins (50ml)

Gordon’s (London Dry) — UK (England/Scotland), London Dry Gin, 37.5% ABV —
£7

Gordon’s Pink (Distilled Gin) — UK (England/Scotland), Flavoured Gin, 37.5% ABV
- £7.50

Beefeater (London Dry) — London, UK, London Dry Gin, 40% ABV — £8



Tanqueray (London Dry) — UK (England/Scotland), London Dry Gin, 41.3—43.1%
ABV - £7.50

Cognacs & Brandy (50ml)

Martell VS — Cognac (Very Special), Cognac, France, 40% ABV — £8
Hennessy VS — Cognac (Very Special), Cognac, France, 40% ABV — £9.50
Courvoisier VS — Cognac, France, 40% ABV — £9

Old Monk (Classic from India) — Dark Vatted Rum, India, 40-42.8% ABV — £8

Liqueurs

Jagermeister — Germany, 35% Vol. — £5

Mozart White Chocolate — Germany, 15% Vol. — £5
Mozart Dark Chocolate — Germany, 17% Vol. — £5
Limoncello - Italy, 27% Vol. — £5

Chambord - France, 16.5% Vol. — £5

Midori — Japan, 37.5% Vol. — £5

Cointreau — France, 40% Vol. — £5

Tia Maria — USA, 20% Vol. — £5

Passoa — Brazil, 20% Vol. — £5

White Sambuca - Italy, 38% Vol. — £5

Black Sambuca - Italy, 38% Vol. — £5

Drambuie — Scotland, 40% Vol. — £5

Pimms - England, 25% Vol. (50ml) — £9

Campari — Italy, 25% Vol. (50ml) — £9

Baileys — Ireland, 17% Vol. (50ml) — £9

Speciality Liqueur Coffees

Irish Coffee — Classic Irish whiskey, hot coffee, brown sugar, topped with fresh
cream - £7.5

French Coffee — Cognac and coffee, topped with lightly whipped cream — £8
Calypso Coffee — Caribbean-inspired, coffee with Tia Maria or Kahlua and cream —
£7

Baileys Coffee — Baileys Irish Cream and freshly brewed coffee — £7

Soft Drinks & Juices

Coke —£4.5
Coke Zero — £4.5
Sprite — £4.5
Fanta — £4.5



Tonic Water — £5

Soda Water — £4

Fresh Lime Soda — £5
Mango Juice — £4.5
Pineapple Juice — £4.5
Orange Juice — £4.5
Cranberry Juice — £5
Lychee Juice — £5

Red Bull — £5

J20 (Orange & Passion Fruit / Apple & Raspberry) — £5
Appletiser — £5

Teas & Infusions

Indian Masala Tea — Traditional spiced Indian chai with milk and aromatic spices —
£5

English Breakfast Tea — Robust and full-bodied classic, best enjoyed with milk — £4
Green Tea — Light, refreshing, and delicately fragrant — £4

Peppermint Tea — Naturally caffeine-free, soothing and cooling — £4

Coffee & Hot Drinks

Café Americano — Smooth espresso topped with hot water — £4

Café Latte — Espresso blended with steamed milk and foam — £4.5
Cappuccino — Espresso, steamed milk, and velvety foam — £4.5

Flat White — Rich espresso with silky steamed milk — £4

Espresso — Pure, intense shot of coffee — £3.5

Espresso (Double) — Twice the strength, double the kick — £5

Classic Hot Chocolate — Rich and creamy, topped with whipped cream — £5



