
BAINGAN KA SALAN                                         9.50

CURRIES

Baby eggplants simmered in a rich , 
tangy gravy made with peanut, 
sesame and coconut

MAKAI SAAG                                                       9.50
Sweet corn & creamy Spinach 
cooked in mild spices.

9.50

9.95

19.95

19.95

  19.95

16.00

20.0020.00

22.00

PULLED LAMB WITH UTTAMPAM   18.50
Slow cook lamb leg with chettinadu spice 
and rice pancake

13.70

13.50

16.50

15.50

17.50

22.50

CHEESE ONION BHAJI                           11.00
Twist on the classic crispy 
onion bhajis infused with mozzarella 
and aromatic spices, fried to golden. 
Served with a mint chutney.

KONKAN SOFT SHELL CRAB              13.50
Fried coconut marinated crab with 
raw mango pickle and tomato chutney

49.00
A delightful selection of tandoori prawn,A delightful selection of tandoori prawn,
salmon tikka, chicken tikka, lamb chop,salmon tikka, chicken tikka, lamb chop,
served with pineapple yogurt, mintserved with pineapple yogurt, mint
chutney and onion salad. Two pieces ofchutney and onion salad. Two pieces of
each.each.

A delightful selection of tandoori prawn,
salmon tikka, chicken tikka, lamb chop,
served with pineapple yogurt, mint
chutney and onion salad. Two pieces of
each.

Tender chicken thighs marinated
in cardamom, white pepper and 
smoked yogurt, served with mint
chutney and onion salad.

13.00

9.50

11.50

9.50

10.50

13.50

13.70

Monday to Thursday - 12pm - 10.00 pm
Friday - 12pm - 10:45pm
Saturday - 11am - 10:45 pm, Sunday - 11am - 10.00 pm

The Tandoor, a clay oven dating back to the
Harappans, uses �re to create bold, smoky
�avours--it became central to North Indian
cusine. At Oorja, we harness this energy to
deliver �avorful, tradition dishes.  

4.00

4.50

5.00

5.00

5.00

6.00

12.00

11.00

5.00

19.00

21.95

  22.00
Succulent lamb leg with bone, 
slow cooked with aromatic black 
cardamom,mace and a rich onion
-based sauce. Inspired by 
the British raj railway chefs who 
cooked for long train journeys.

Cross contamination is likely

21
25

3.50

4.00
Mango / PistachioMango / Pistachio
/ MALAI ( EACH SCOOP)/ MALAI ( EACH SCOOP)
Mango / Pistachio
/ MALAI ( EACH SCOOP)

Lemon / RaspberryLemon / Raspberry
/ Mango( EACH SCOOP)/ Mango( EACH SCOOP)
Lemon / Raspberry
/ Mango( EACH SCOOP)

CHOCOLATE DELICE                                     9.50
Rich dark Chocolate delice 
served with vanilla ice cream.

WALNUT & PECAN TART                                9.50
Sweet caramel tart packed with 
pecan & walnut, served with 
salted caramel ice-cream

Scan to view 
Allergen Menu

• Log onto our WIFI
• Scan code

CHANDANI CHOWK KE CHOLE BHATURE 
& NAGORI HALWA

(Available Until 4 pm only )        

Overnight Soaked Chickpea masala
served with fermented fried bread

and sweet saffron semolina pudding.
Nagori Halwa traces back to feasts from

the royal kitchen of Rajasthan. 

14.50





Choose One Starter



Chilli Chicken 
Calcutta street-style spicy chicken tossed with garlic, chili sauce, onion & peppers.



CHILLI PANEER (v) 
Indian cottage cheese cubes tossed in onion, tomato & chilli sauce.



Veg Samosa (v) 
Crispy Punjabi pastry filled with masala potato & green peas, served with spicy 
tamarind chutney.



Agra ki Aloo Tikki Chaat (v) 
Channa dal-stuffed potato cake served with chickpeas masala, yogurt, tamarind & 
mint.

From the colonial kitchens to the flavours of today

£21 PER TIFFIN

Choose One from the Grill



Achari Paneer Tikka (v) 
Tandoori smoked, pickle yogurt-marinated paneer & capsicum tikka.



Dill Herb Salmon 
Royal cumin, fennel & dill-marinated salmon tikka.



Chicken Tikka Chops 
Chicken thigh marinated with carom seed, red chili & smoked yogurt.



MUSTARD PRAWN

Grilled prawns with kasundi mustard spice.

Choose One Main



Prawn Curry 
Chef’s beloved grandfather’s recipe — fresh prawns & green mango cooked in 
Goan chili, coconut vinegar & onion sauce.



Paneer Makhani (V) (D) (N) 
Tandoori paneer tikka in almond & cashew sauce, tossed lotus seeds & finished 
with fenugreek cream.



Butter Chicken (D) 
Old Delhi-style chicken thigh simmered in plum tomato, cashew & fenugreek 
gravy, garnished with fresh cream.



Lamb Curry 
Succulent lamb leg cooked with aromatic black cardamom, mace & onion-
based sauce — from the colonial kitchens to today’s flavors.

All Served With: Basmati Rice & House Salad
Please inform us of any allergies or dietary restrictions before placing your order, some dishes may contain allergens. 



A 12.5% discretionary service charge will be added to your bill. Every penny goes to the team at this restaurant.



ORGANIC PURPLE CARROT HALWA

Fried coconut marinated crab with raw
mango pickle and tomato chutney

BANARASI PALAK PATTA CHAAT
Gram flour battered crispy spinach,
potato chaat, pomegranate, yogurt,
tamarind, mint

CHICKEN TIKKA PARATHA ROLL
Flavorful flatbread rolls stuffed with juicy,
spiced chicken tikka, creamy yogurt mayo,
sweet and tangy chutneys, and crispy
onion salad

PANEER TIKKA 
Tandoori smoked pickle yogurt marinated
paneer and capsicum tikka, mint chutney,
and kachumber salad

SCHEZWAN CHILLI CHICKEN
Calcutta street-style spicy chicken tossed
with garlic, chilli sauce, onion and
peppers

Tandoori paneer tikka, almond and
cashew sauce, tossed lotus seed,
fenugreek cream

Traditional north indian dessert ‘Gajar ka Halwa’
made by simmering fresh grated carrots with

full fat milk and dry fruits topped with peanut brittle

£25

KONKAN SOFT SHELL CRAB

 STARTERS MAINS
PATIALA TAWA SEABASS
Pan fried spiced marinated seabass
fillet tossed courgette masala,
kadai tomato gravy

BUTTER CHICKEN

Old Delhi style curry, chicken thigh
simmered in plum tomatoes,
cashew and fenugreek gravy,
garnished with fresh cream

PANEER MAKHAN MAKHANA

MANGO SHRIMPS CURRY  (£4)

‘Chef granddad secret recipe’ of fresh
prawns and green mango cooked in Goan
chilli, coconut vinegar and onion sauce.

All served with sharing smoked dal,
rice and assorted bread.

DESSERTS (+£8) 

TRIO KULFI ICE-CREAM
Pistachio | Mango | Rose Malai

CHOCOLATE CARAMEL DELICE 
Rich dark chocolate delice served

with salted caramel ice cream

 Please inform us of any allergies or dietary restrictions before placing your order, some dishes may contain allergens.
A 12.15% discretionary service charge will be added to your bill. Every penny goes to the team at this restaurant.

(Choose any one) (Choose any one)

(Choose any one)

(Choose any one)

PRE
THEATRE
MENU

4-6 pm everyday



I N D I A N  D I N I N G



An Indian roast is a fusion dish that brings together
the British tradition of Sunday roast with vibrant
Indian flavours. Our roast features a variety of meats 

along with veggie alternative.

12pm-7pm



AUBERGINE STEAK

Aubergine steak stuffed with spiced mixed vegetables

BRAISED BEEF SHORT RIB

8-hour braised beef short rib, cooked in rich, aromatic,

spicy coconut sauce

MASALA TAWA SEA BASS

Pan seared sea bass fillet, marinated in chukka

masala

SPICE ROASTED LAMB RUMP

Tender Irish lamb rump coated in a blend of

North Indian spices

ACHARI CAULIFLOWER STEAK

Yellow chilly, mustard & Pickle spice marinated

tandoori cauliflower steak

TANDOORI BUTTERFLY SPATCHCOCK

Indian style, fire-grilled spatchcock chicken, marinated

in our signature BBQ Mathania chili and yogurt marination

£18.00

£21.00

£24.50

 £19.50

£27.80

£25.00

------------ ALL SERVED WITH ------------

OORJA HOUSE SALAD

LAYERED MASALA CHIPS

PEPPERCORN MASALA GRAVY

CORIANDER AND ONION KULCHA

ONION PAKORA

MAKAI SAAG

CHILLI PAPAD

CARROT PICKLE

A 12.5% discretionary service charge will be added to your bill. Every penny goes to the team at this restaurant.

Please inform us of any allergies or dietary restrictions before placing your order, some dishes may contain allergens.







OORJA
KIDS
MENU



Tomato shorba
(North indian style rich  tomato soup)

Paneer tikka with minted raita
(Cottage cheese marinate in a yoghurt and spice)

or

Malai chicken tikka with minted raita
(Chicken thigh marinate in a creamy yoghurt and cheese)

Cheese Naan bread
or 

Biryani rice

16€ PER HEAD



Kingfisher pint 8.50

7.50

Bombay Sapphire, Indian Plum, Strawberry & Rose 

Ilegal Joven, Vetiver, Indian Spices, Lime Sherbet

Grey Goose, Passion Fruit Sherbet, Orange Liqueur 

Bacardi,

Italicus with St Germain

Bacardi white
Bacardi Spiced

Patron Silver Patron Silver
Patron Anejo

10.00
10.00

12.00 12.00

4.00

12.00

7.00

7.00

7.00

7.00

7.00
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