
BOMBAY SOCIAL 
 

ASSORTED PAPADS & CHUTNEY 8.00 (SERVES 2) 
 

SHARING PLATES serves 2 
 

Tandoor Platter 22.00 GF 

Chicken Tikka, Sheek kebab, Salmon Tikka 
Vegetarian Platter 18.00 V 

Samosa, paneer tikka & Aloo tiki 
 

Starters 
 

Samosa Chaat 10.50 
Paani Puri or Dhahi Puri 8.50 

Crispy fried hollow dough shells with a potato & chickpea filling, spiced cumin water or Yoghurt 
BRINJAL Burrata (aubergine and Burrata cheese) 14.95 GF NEW 

Bang Bang Shrimps 14.95 GF DF 
Indo – Chinese Spiced battered Shrimps, spicy mayo 

Lollipop Chicken 10.50 NEW 
Gobi Manchurian 10.50 

Indo-Chinese spicy fried cauliflower dumplings 
Tandoor LAMB CHOPS French trim cut 22.00 GF 

Chilli King PRAWNS 22.00 GF 
Salmon Tikka 14.50 GF 

ALOO TIKI 10.50  

Potato cakes, spiced chickpea ragout, pomegranate 
grilled PANEERTIKKA 10.50 V GF NEW 

Grilled cottage cheese stuffed with peas marinade 
LAMB Sheek Kebab 12.00 GF 

Chicken TIKKA or Malai Chicken Tikka (mild) 12.00 GF 

 
GF = GLUTEN FREE DF = DAIRY FREE 

V = VEGETARIAN 
 

Dishes not indicating Gluten free or dairy free may contain Gluten and / or dairy.  Please let your server know if 
you have any allergies, be aware that although some dishes do not contain certain allergens, they are prepared in 

a kitchen which handles allergens such as dairy and gluten. 
 
 



Main course 
 
 

Old Delhi BUTTER CHICKEN 18.00 GF 
Tandoor smoked chicken tikka in a buttery tomato sauce 

Railway lamb Rogon 22.00 GF DF SIGNATURE SISH 

Slow cooked, medium spiced, as served on 1st class train compartments in India 

Rara Methi Murgh 19.95 GF NEW	
Minced chicken & chicken breast cooked in a rich sauce 

MALABAR 22.00 GF DF 

Tiger Prawn lightly spiced tangy curry 
Gunpowder 18.00 GF DF 

Hot chicken curry, mustard seeds, fresh curry leaves, crushed chillies 
Laal Maans 24.00 GF 

Lamb curry on the bone for an authentic flavour 
Lamb Pepper Fry 22.00 GF DF 

MOILEE 24.00 GF  

Salmon curry in a creamy coconut cream infused sauce 
KARAHI 18.00/22.00 GF 

Chicken or lamb, caramellised onion sauce, medium spiced curry 
Keema Mattar 18.00 GF DF 

Minced lamb and peas 
Chicken Korma 18.00 GF 

Chicken Tikka Masala 18.00 GF 

BIRYANI chicken 18.00 lamb 20.00 GF 

 

Shakahari (Vegetarian MAINS) 
 

Paneer BUTTER MASALA (Grilled cottage cheese in buttery sauce) 16.00 V GF 

Punjabi Chole masala (chickpea curry) 16.00 Vegan GF NEW 

Bhindi Masala (Okra Curry) 16.00 Vegan GF NEW 
Tava Brinjal (Aubergine curry 16.00 Vegan GF NEW 

 

Veg SIDES / rice / bread 
 

Gunpowder Potatoes GF DF 8.00 Saag Paneer GF 8.00 Black DAAL GF 10.00 V  

TArKA DAAL 8.00 Vegan GF Raitha 4.00 KACHUMBER SALAD 6.00 

Pilaw RICE 5.00 STEAMED RICE 5.00 WILD Mushroom Pilaw 7.95 NEW 

Paratha 5.00 KEEMA NAN 8.00 

Butter NAAN 4.00 GARLIC NAAN 5.00 PESHWARI NAAN 5.50 Roti 4.00


