Outdoor Catering Available

Banquet Room Available for Hire!
For all Occasions & Celebrations.
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SOUP

VEG. HOT & SOUR (v) [oG] £3.50

A tantalising blend of chopped ginger, garlic, green
chillies, onions, spring onions & carrots.

SWEET CORN (v)[0G] £3.50

Awarm & comforting bowl of sweetcorn, perfectly seasoned
with chopped garlic, ginger, spring onion & carrots.

TOMATO SOUP (v) £3.50

Arich, velvety blend of ripe tomatoes, carrots, onions,
garlic & ginger, offering a deliciously smooth & hearty
experience in every sip.

MANCHOW SOUP (v) [oc] £3.50

A classic Chinese vegetarian soup made with a mix of
fresh vegetables, providing the perfect balance of spicy,
tangy & savoury flavours.

STREET BITES &
CHAAT CORNER

PLAIN PAPAD £0.99

Crispy, light & perfectly roasted — a simple yet satisfying
starter to nibble on.

MASALA PAPAD [og] £1.50

Crispy papad topped with a delightful mix of onions, tomatoes
& corlander, adding a zesty twist to a classic snack.

CHIPS £2.00
Golden, crunchy chips.
CHILLI CHIPS £3.50

Crispy chips tossed in our chef's special sauce, garnished
with fresh coriander for an extra burst of flavour.

PERI PERI CHIPS £2.50

Chips seasoned with a tangy and spicy peri-peri masala,
perfect for those who love a little heat!

CHEESE CHIPS (p) £3.99
Golden fries smothered with melted cheese.

CURLY LOADED CHIPS (p) £5.75
Curly fries loaded with onions, chilies, tomatoes,
jalapefio & a rich cheese topping.

MASALA CHIPS £4.00

Crispy chips tossed in our chef’s special masala sauce,
bringing a perfect blend of spices to every bite.

PLAIN MOGO £3.50
Crispy fried mogo.
MASALA MOGO £4.99

Fried mogo tossed in our chef's special masala sauce,
elevating the taste with bold & vibrant flavours.

CHILLI GARLIC MOGO £5.99

Golden fried mogo tossed with onion, peppers, green
chillies & our signature spicy sauce.

CRISPY BHAIJIYA [og] £6.00

Thinly sliced potato, coated in gram flour and fried to
golden perfection, served with a tangy chutney.

PUNJABI SAMOSA (2 pcs) [0G] £3.60

Golden, crispy pastry filled with a savoury blend of spiced
vegetables - deep-fried to perfection fora delightful crunch.

DABELI (ADD CHEESE £1.00) (N) [0G] £3.00
A flavourful chef’s special mjxture of mashed potatoes,
spicy peanuts & chutney inside a soft cob.

VADA PAYV (ADD CHEESE £1.00) £3.00

Deep-fried potato dumplings nestled in a soft cob with
spicy garlic chutney.

MIRCHI VADA (n) £5.00

Large green chilies stuffed with a spicy potato filling,
dipped in gram flour batter & deep-fried to a golden,
crispy finish.

PANI PURI (8 pcs) [0G] £4.99

Crispy puri’s filled with a spic%potatp & black chickpea
mix, served with tangy, refreshing mint water.

RAGDA PANI PURI (8 pcs) [0G] £4.99
Crispy puri’s filled with spicy hot peas & potato curry,
served with tangy mint water.

SEV PURI [og] £5.50

Crispy puri’s topped with spicy potatoes, black chickpeas,
fresh onions, chutneys & a sprinkle of crispy sev.

DAHI PURI (p)[oc] £5.50
Crispy puri filed with messed spicy potato & black
chickpeas, chopped onion with mix of chutneys,

topped with thin sev & sweet yogurt.

CHEF’'S SP. BHEL [oc] £5.99
A spiced mixture of puffed rice and crispy sev, combined
with onions, tomatoes, potatoes, pomegranate & our
chef’s secret chutney.

DAHI BHALLE (p)[oG] £5.50

Tender, puffy lentil dumplings soaked in sweet and sour
yogurt, topped with chutneys & a dusting of chilli powder.

SAMOSA CHAAT (p)[oG] £5.00

Crispy samosa’s drenched in spiced chickpeas, tangy
chutneys, creamy yogurt & crunchy sev.

RAJBHOG KACHORI CHAAT [oc] £5.99

Crunchy, golden kachori’s filled with a flavourful mix,
topped with creamy yogurt, tangy chutneys & aromatic
spices — a royal delight for your taste buds.

ALOO TIKKI CHAAT (p)[og] £5.50

Golden-fried potato patties topped with tangy chutneys,
spiced yogurt & crunchy sev.

PAPDI CHAAT (p)[oG]
Crispy papdi layered with tangy chutneys,

spiced yogurt & fresh toppings.

FLAVORS OF INDIA

SP. TGM PAV-BHAJI [oc] (D)

(EXTRA PAV £0.60) (ADD CHEESE FOR £0.50P)
A deliciously spiced mixture of mashed vegetables
cooked in arich, thick gravy, topped with a generous slice
of butter & served with two soft, warm pav.

VEG. TAWA PULAO |[og] (p) £8.00

Avibrant and fragrant rice dish made with fresh vegetables,
nuts, butter & a special masala blend, all garnished with
fresh coriander.

CHOLE BHATURE £7.50

A comforting plate of spicy, flavourful chickpeas (chole)
cooked in a special curry sauce, served with puffy,
golden bhature

(EXTRA BHATURE FOR £1.50)

SOUTH INDIAN
SPICES SERVED WITH CHUTNEY & SAMBHAR.

SP. TGM DOSA (p) £9.99

A signature dosa packed with a blend of special spices.

PLAIN DOSA (p) £4.50

A soft, light rice and lentil crepe that’s crispy on the edges.

£6.00

£7.00

PAPER DOSA (p) £5.50
A crisp, thin & golden lentil crepe.
MASALA DOSA p) £6.00

A crispy dosa filled with a spiced potato & onion masala filling

MYSORE PLAIN DOSA (p) £6.00

Dosa served with a spread of mysore spicy red chutney.

MYSORE MASALA DOSA p) £7.25
Azesty Mysore dosa filled with a spiced potato & onion masala
PANEER MASALA DOSA (p) £7.25

A soft, crispy dosa filled with a rich paneer & vegetable
mixture, paired with a flavourful red chutney

CHEESE DOSA (p) £7.25
Awarm dosa with a melted cheese filling.
CHEESE MASALA DOSA (p) £7.50

A cris%y dosa filled with spiced potato & onion masala,
topped with melted cheese.

JINNI ROLL DOSA (p) £7.99

A unique take on the dosa, rolled up with special chef’s
sauce & masala.

KANCHIPURAM DOSA (FLurrY) D) £6.50
A soft and fluffy dosa that’s gently spiced & perfectly cooked

GHEE PAPER DOSA (p) £6.50
A crispy paper dosa made with ghee.
NUTELLA DOSA (cHocoLATE) D)(N) £7.00

Asweet & indulgent twist on the classic dosa, served with
a spread of Nutella for a rich, chocolatey delight.

MIX UTTAPAM p) £7.00

Asavoury South Indian pancake topped with a delightful mix
of tomatoes, onions, peppers, green chillies & coriander.

CHEESE UTTAPAM (p) £7.25

Uttapam made with tomatoes, onions, peppers, green
chilies, coriander & melted cheese.

TOMATO & ONION UTTAPAM p) £7.25

Adelicious, savoury uttapam topped with a mix of fresh
tomatoes & onions.

IDLI SAMBHAR (p) £5.75

Steamed soft idli paired with a rich & tangy sambhar &
coconut chutney.

STARTER
SENSATIONS

CHILLI PANEER [og] £8.50
Crispy, golden paneer cubes tossed in a fiery blend of
chilli & soya sauce, with fresh ginger, garlic, green chillies
& spring onions for a spicy kick.

PANEER 65 (p) £9.99

Golden, crispy cubes of paneer marinated in aromatic
herbs & spicy flavours, then deep-fried to perfection.

CRISPY CHILLI GARLIC
MUSHROOM

Juicy mushrooms tossed in a zesty, spicy chilli garlic
sauce, complemented by crunchy spring onions, garlic,
ginger & green chillies.

£8.50

VEG. MANCHURIAN (prY/GrAVY) £7.50

An iconic Indo-Chinese dish featuring deep-fried cabbage
& carrot balls, tossed in a tangy, special Manchurian sauce.

VEG. HAKKA NOODLES

Stir-fried noodles with julienne-cut vegetables &
mushrooms, bathed in a rich soya sauce.

£6.99

VEG. MANCHURIAN
HAKKA NOODLES
An exciting fusion of deep-fried cabbage and carrot
Manchurian balls tossed with vegetables, noodles & a
savoury soy sauce.

SCHEZWAN HAKKA NOODLES £7.25

Mixed vegetables and mushrooms stir-fried with noodles
in a bold and spicy Schezwan sauce.

SCHEZWAN MANCHURIAN
HAKKA NOODLES

Deep-fried cabbage & mushroom Manchurian balls in a
spicy Schezwan sauce.

CHINESE BHEL (p) £9.00

Crunchy fried noodles combined with crispy Manchurian,
mushrooms, paneer & vegetables, all tossed together in a
tangy, special sauce.

VEG FRIED RICE £7.00

Steamed rice stir-fried with an assortment of vegetables &
mushrooms, lightly seasoned to perfection.

VEG MANCHURIAN FRIED RICE £7.99

A flavour-packed fried rice featuring crispy Manchurian &
mushrooms tossed with vegetables & special sauces.

VEG SCHEZWAN FRIED RICE £7.25

A spicy twist on the classic fried rice, stir-fried with mixed
vegetables, mushrooms & a rich Schezwan sauce.

VEG. MANCHURIAN £7.99
SCHEZWAN FRIED RICE

Fried rice infused with fiery Schezwan sauce, tossed with
crispy Manchurian and mushrooms, creating a bold, spicy
& utterly addictive dish!

CRISPY AUBERGINE £8.50

Thinly sliced aubergine, coated in a flavourful, spiced
batter & deep-fried to golden perfection. Served with a
tangy dipping sauce, this dish is both crispy and savoury.

SIZZLING
‘DELIGHTS

SP. TGM SIZZLERS (p) £12.00

A sizzling medley of Manchurian, Chilli Paneer, noodles,
rice & crispy chips. This platter delivers an unforgettable
combination of textures & flavours.

PANEER SASHLIK (p) £11.00

Tender cubes of marinated paneer, skewered with fresh
vegetables & cooked to perfection in the tandoor.

MUSHROOM TIKKA £11.00

Juicy mushrooms marinated in a blend of spices &
grilled to perfection in the tandoor.

£7.99

£8.50

TGM CURRIES

TGM SP. CURRY (N) (D) £13.00
A sumptuous three-in-one delight featuring a mix of
vibrant green vegetables, rich cashews, and tender paneer
in a creamy, aromatic curry base.

TGM SP. KAJU LASANIYA £10.50
A chef’s special creation that combines the richness of
roasted cashew nuts with the depth of garlic & spices,
simmered to perfection in a fragrant, flavourful gravy.

KHOYA KAJU (N)[oG] £10.50
Roasted cashew nuts meet velvety khoya in this rich, white
gravy, creating a creamy and luxurious dish that’s as
decadent as it is flavourful.

KAJU PANEER (p)(N)[0] £10.00
Golden, deep-fried paneer cubes cooked in arich,
cashew-based curry that’s bursting with flavour. This dish
perfectly balances the nutty richness of cashews with the
creamy smoothness of paneer.

KAJU CURRY (N)

Roasted cashew nuts cooked in a rich, creamy
onion-tomato gravy with aromatic spices, offering a
perfect balance of heat & sweetness.

PANEER TIKKA MASALA (p) £10.00

Marinated paneer is cooked in a tandoor, giving it a smoky
depth of flavour, then stirred into a special curry sauce
that’s rich & aromatic.

PANEER LAZAWAB (p) £9.50

Soft, melt-in-your-mouth cubes of paneer cooked in a rich,
aromatic gravy made with fresh tomatoes, cream & a blend
of exquisite spices.

PANEER TOOFANI (p) £9.00
Deep-fried paneer cubes cooked with chopped onions, bell
peppers, tomatoes & a creamy red curry sauce, delivering a
perfect balance of spice, sweetness, and richness in every bite.

KADAI PANEER (p) £9.00

Paneer cubes cooked with onions, tomatoes, bell peppers,
and a blend of homemade Indian spices in a sizzling
curry sauce.

PALAK PANEER (p)[o] £8.99

Paneer cubes cooked in a luscious green sauce made with
fresh spinach & aromatic spices.

MATAR PANEER (p){06] £8.75

Deep-fried paneer and peas are simmered in a special
gravy, creating a hearty & comforting dish

SHAHI PANEER (p) £9.00
Deep-fried paneer cooked in a luxurious, royal-style gravy
made with a blend of spices, cream & a touch of
sweetness.

£10.00

PANEER BHURJI (p) [oG] £9.00
Grated paneer cooked in a spicy, tangy red gravy,

creating a dish full of flavour & texture.

PANEER MAKHANI (p) [oc] £10.00

Paneer cooked in arich, buttery tomato gravy with a touch
of cream, making it a creamy dish that melts in your mouth.

CHEESE ANGOORI () £10.50

Chunks of rich cheese cooked in a dense, creamy
butter-filled gravy made from tomatoes, onions &
aromatic spices.

METHI MALAI CORN MASALA [oc] £8.00

Sweetcorn simmered in a rich, creamy gravy infused with
fresh fenugreek leaves & aromatic spices.

VEG. KOLHAPURI £8.00

Afiery, hot & spicy curry made with mixed vegetables & a
bold red curry base.

VEG. MAKKHANWALA [og] (D) £9.00
Mixed vegetables cooked in a rich, creamy gravy

infused with butter.

VEG. SPECIAL MAHARAJA £9.00

A royal mix of vegetables cooked in a rich green chef’s
special gravy.

MALAI KOFTA [og] £10.00

Soft paneer dumplings served in a creamy, spiced gravy
that’s rich & velvety.

CHANA MASALA £7.50

Boiled chickpeas cooked in a traditional Punjabi gravy,
spiced to perfection with earthy cumin & coriander. This
dish is a simple classic that never fails to satisfy.

DAAL TADKA £7.75

Lentils cooked to perfection on a slow fire, then finished
with a tempering of fragrant herbs & spices.

DAAL MAKHANI (p) £8.75

Black lentils simmered slowly in a buttery gravy, creating
arich, creamy dish that's both comforting & indulgent.

TANDOORI
‘TEMPTATIONS

PLAIN NAAN () £2.00
BUTTER NAAN (p) £2.25
TANDOORI ROTI £2.25
GARLIC NAAN (p) £2.50
CHILLI GARLIC NAAN (p) £2.50
CHEESE NAAN p) £3.50

CHEESE GARLIC CHILLI NAAN p) £3.50

RICE DELIGHTS

STEAM RICE £3.00
Plain cooked rice.

JEERA RICE £3.50
Rice cooked with Jeera / Cumin.

VEG. BIRY ANI (WiTH RAITA) (D) £8.00

Our Veg. Biryani is a fragrant rice dish made with fresh
vegetables, herbs, and spices, each bite offering a
delightful medley of flavours. Served with a side of
cooling raita.

VEG. HYDRABADI BIRYANI (p) £9.50
(WITH RAITA)

Experience the royal flavours of Hyderabad with our
aromatic Hyderabadi Biryani. Layered with mixed
vegetables and fragrant basmati rice.

KASHMIRI PULAO [oG] (N) £8.00
Transport your taste buds to the valleys of Kashmir with
this aromatic Kashmiri Pulao. Basmati rice is cooked
with a medley of dry fruits, bringing a sweet and savoury
twist that’s both aromatic and royal.

SIDES

CUCUMBER RAITA (p) £2.50

Made with shredded cucumber, yogurt & Indian seasonings.

BOONDI RAITA (p) £2.50

Enjoy the creamy goodness of yogurt mixed with soft, mini
fried bread puffs, all seasoned with traditional Indian spices.

MIX RAITA (p) £2.50

A perfect combination of cooling yogurt, shredded
cucumber, and mini bread puffs (boondi), seasoned with
classic Indian spices.

GREEN SALAD £4.00

Fresh, crisp, and vibrant, our Green Salad features a
medley of fresh green leaves, tomatoes, cucumbers,
onions, and carrots.

CHAI & COFFEE

INDIAN MASALA TEA (p) £1.50
COFFEE (p) £2.00
HOT CHOCOLATE (p) £2.50

APPETIZERS

PLAIN LASSI (p) £3.00
SALTED LASSI (p) £3.00
SWEET LASSI (p) £3.00
MANGO LASSI (p) £3.50
KESAR LASSI p) £3.50
TGM SPECIAL LASSI (p) £4.00
MASALA CHASS p) £2.00
NIMBOO PANI £3.00
NIMBOO SODA £3.00
VANILLA MILKSHAKE (p) £4.50
STRAWBERRY MILKSHAKE p) £4.50
OREO MILKSHAKE (p) £5.00
BISCOFF MILKSHAKE (p) £5.25
KITKAT MILKSHAKE (p) £5.25

FERRERO ROCHER MILKSHAKE (p)(N) £5.25

CHOCOLATE MILKSHAKE (p) £5.00
ROSE FALOODA (p) £4.50
MANGO FALOODA p) £4.50
PISTA FALOODA p)(n) £5.00
KULFI FALOODA (p) £4.50
SWEET
TEMPTATIONS
STUFFED GULAB JAAMUN p)(Ny £5.00

Made from soft flour dumplings, delicately stuffed with
a mixture of nuts like cashews, pistachios, and almonds.
Fried to perfection and soaked in aromatic sugar syrup.

RASS MALAI () (n) £4.50
A luscious dessert made with *cottage cheese patties*
soaking in a silky-smooth sweetened condensed milk,
garnished with a delicate sprinkle of nuts.

DRY FRUIT SHRIKHAND (p) (n) £4.00

A creamy and velvety *Shrikhand* blended with
aromatic *saffron* and *cardamom, sweetened to
perfection and topped with a generous mix of crunchy
dry fruits.

GAJAR HALWA (p)(N) £4.00

A classic Indian dessert made from freshly grated
carrots, slow-cooked in rich milk and sweetened to
perfection. Infused with *aromatic cardamom* and
topped with crunchy dry fruits.

MOGHLAAI KHEER (p)(n) £4.50

Indulge in the luxurious taste of *Moghlaai Kheer, a
royal rice pudding that's infused with aromatic spices
and a dash of saffron. Blended with rich dry fruits.

SUNDAY ICE CREAM (p) £4.25

Treat yourself to the creamy, dreamy *Sundae Ice
Cream*, the perfect way to end your meal.

CHOCOLATE ICE CREAM (p) £2.25

Rich, velvety, and decadent, our Chocolate Ice Cream
is the ultimate treat for any chocolate lover.

PISTA ICE CREAM (p) (N) £2.25

Pista Ice Cream brings the wonderful nuttiness of
pistachio into a creamy, cool dessert.

VANILLA ICE-CREAM (p) £2.00

Simple, timeless, and irresistibly smooth, our *Vanilla
Ice Cream* is a true classic.

[OG] - WITHOUT ONION & GARLIC AVAILABLE
(N)-NUTS -« (D)- DAIRY -« (V)- VEGAN

ALLERGIES INFORMATION

Our food may contain or come into contact with Gluten,
Soya, Sesame, Mustard, Celery, Dairy & Nuts. If you have any
allergies, please inform our staff. Thank you!




