EAT

DRINK

SHARE

THALI’S

NIBBLES
SELECTION OF

POPPADOM

CHUTNEYS

£0.50

Popular in Punjab, a platter of 2 snacks,
2 curries, rice and naan bread,
put together by the chef.

£2.00

NON
VEG

REFIL £0.50

VEG

ROADSIDE SNACKS

£8.50

£9.50

BHINDI ALOO TIKKI
GF

£4.25

Chickpea lentils cooked
with onion, tomato,
garlic and ginger

Spicy chicken
dumplings, a
favourite on the
streets of Nepal.
V GF

£4.75

MASALA

£7.00

Spinach & paneer cooked
with butter, tomato,
garlic and ginger

Grilled chicken
marinated in
yoghurt and
spices. GF

Murgh Makhani & Rice
CHANA MASALA & RICE
CHICKEN NUGGETS & CHIPS

0

GARLIC CORIANDER NAAN

£2.75
£1.75

TANDOORI ROTI
MASALA CHIPS

£2.50

SALAD

£2.25
£2.00

£7.00

GF

DHABA CHICKEN

SWEET CORNER

£7.00

Desi chicken curry cooked
with whole spices

£4.75

£6.0

£2.75

Spicy chickpeas served
with leaved bread (x2)
GF

White fish fillet coated in spices from Amritsar.

GARLIC NAAN

YOGHURT
CHOLE BHATURE

FISH AMRITSARI

@thecraftyindian

£6.00

SAAG PANEER

£4.25

Tender lamb chops marinated
with selected masalas. GF

KIDS

TAVA SABZI
Seasonal mixed vegetables
cooked on a hot plate

LAMB CHOPS

HYDERABADI
MURGH TIKKA

£6.00

£2.50

GF

MURGH MAKHANI

£7.00

Creamy butter chicken cooked
with ground cashew nuts
GF

RAILWAY MUTTON CURRY

£7.00

Mutton cooked very slowly
until tender in a rich aromatic sauce
GF

KEEMA MATTAR

£7.00

Minced lamb cooked with onion,
tomato, garlic, ginger and peas

£3.50

PISTACHIO

KULFI
ICE
&
CREAM APPLE
CINNAMON

CHOCOLATE SAMOSA
with
Ice-cream

FUDGE CAKE

100% Gluten free cannot be guaranteed.
Dishes may contain nut traces.
For allergy and intolerance information please ask your server.

hello@thecraftyindian.com

with Cream

£4.00

£4.50

PROFITEROLES
01274 588114

GULAB
JAMAN

with
Chocolate
Sauce

www.thecraftyindian.com

£4.00

GF

CHANA DAAL

PLAIN NAAN

ICE
CREAM

Lamb kebab
flavoured with
spices from
Luknow.

£4.25

KEBAB

LUCKNOW

V GF

£2.50

£4.00

Stir fried paneer,
onions and peppers
in a chilli sauce.

Crunchy potato cake
topped with yoghurt,
coriander and tamarind.

CUMIN RICE

£3.50

CHILLI
PANEER

£4.25

Okra fries coated in a crispy
chickpea batter.

STREET CURRIES
A range of meals made famous by the
dhabas (eateries) up and down the
Grand Trunk Road (GT Road) of India.

£3.75

V

SIDE STREET

KUR KURI

V

GF

A portion of mini wheat
puri’s served with
chickpea, potato, onions
and flavoured with
spiced tamarind water. V

MOMOS

£4.00

Onion and spinach cooked
in a chickpea batter.

PANI PURI

VANILLA

BHAJI

£3.75

ONION & SPINACH

CHICKEN

£3.50

A collection of snacks available on street
market stalls the length and breadth of India.

WINE

BEER & CIDER

WINE BY THE GLASS

We passionately believe in sourcing and procuring
the very best in real craft beers, ales and ciders
locally, nationally and from around the world. Many
of our chosen suppliers produce their brew in small
batches based on when their ingredients like fruit,
wheat, barley, oats and hops are in season and fresh.

175ML

£3.50

250ML

£4.50

Parini Pinot Grigio (IT)
Altoritas Merlot (CL) (vegan)
Marcheshi Pinot Grigio Rosato (IT) (vegetarian)

As a result our stock will constantly change and
evolve and is therefore not listed on the menu.
Please refer to our chalkboards or speak to your
server who has in-depth knowledge of all our
beverages and will be only too glad to assist you.

WINE BY THE BOTTLE

WHITE

Drink as much as you can (responsibly of course)
as when it’s gone its gone!

PARINI PINOT GRIGIO (IT)

£14.00

Soft and fresh with touches of honey and
banana and notes of ripe pear

KLEINE ZALZE
SAUVIGNON BLANC (SA)

SOFT DRINKS

SPIRITS
MASONS YORKSHIRE GIN

£4.00

COKE

£2.00

SIPSMITH GIN

£4.00

DIET COKE

£2.00

FEVER TREE LEMONADE

£2.00

FEVER TREE GINGER ALE

£2.00

FEVER TREE SODA WATER

£2.00
£2.00
£2.00

MASHAM YORKSHIRE
MASALA CHAI & HOP GIN

£4.00

WHITLEY NEILL
RHUBARB & GINGER GIN

£3.50

HENDRICKS GIN

£3.50

FEVER TREE ELDERFLOWER
TONIC WATER

BOMBAY SAPPHIRE GIN

£3.50

FEVER TREE INDIAN TONIC WATER

KRAKEN BLACK SPICED RUM

£4.00

FEVER TREE MEDITERRANEAN
TONIC WATER
SPARKLING WATER

£2.00

£3.50

J20 ORANGE & PASSION

£2.75

GREY GOOSE VODKA

£4.00

J20 APPLE & MANGO

£2.75

CIROC RED BERRY VODKA

£3.50

MANGO LASSI GLASS

£3.00

FINLANDIA VODKA

£3.00

MANGO LASSI JUG

£8.00

THE DALMORE 12 SINGLE MALT

£4.00

FRUIT SHOOT

£1.75

LIME/BLACKCURRANT CORDIAL

£1.00

TULLAMORE D.E.W IRISH WHISKEY

£3.50

REMY MARTIN COGNAC

£4.00

OLMECA ALTOS PLATA TEQUILA

£3.50

SAMBUKA

£3.00

KAHLUA COFFEE LIQUEUR

£3.00

MAKE IT A LARGE
FOR AN EXTRA £2.50

ALORITAS MERLOT
(CL) (VEGAN)

£14.00

Light and fruity with plummy aromas
and a hint of spice

AMARONE DELA
VALPOLICELLA (IT)

£17.00

£39.00

Dark ruby-red with a perfume of black cherry,
prune, raisin, cedar spice and a balsamic finish

ROSÉ
MARCHESHI PINOT GRIGIO
ROSATO (IT) (VEGETARIAN)

£14.00

Gently fragrant summer fruits on the palate
and a bouquet of wild flowers and vanilla

HOT DRINKS

£3.50

RED

Smooth, juicy and fruity with a ripe red berry
character fished with a subtle touch of pepper

HAVANA CLUB RUM

HAIGH CLUB CLUBMAN WHISKY

£19.00

Aromas of melon, nettle and snow pea, the
palate bursts with fresh citrus and grapefruit
notes carrying through to the aromatic finish

£2.00

£3.50

£4.00

WAIPARA HILLS
SAUVIGNON BLANC
MARLBOROUGH (NZ)

FISH HOEK FAIR TRADE
SHIRAZ (SA)

APPLETON ESTATE WHITE RUM

JIM BEAM DEVILS CUT

£17.00

Zesty and herbaceous aromas of melon,
lime, gooseberry and green pepper with a
fresh long crisp finish

AMERICANO

£2.50

CAFÉ LATTE

£2.50

CAPPUCCINO

£2.50

DECAF COFFEE

£2.50

TEA

£2.50

DESI CHAI

£2.50

HOT CHOCOLATE

£3.00

with whipped cream marshmallows
and chocolate dusting

LIQUEUR COFFEE

£5.00

please ask for your favourite liquor / spirit

LAVENDER HILL ZINFANDEL ROSE
(USA) (VEGETARIAN)
£19.00
Medium-sweet with plenty of watermelon,
strawberry and redcurrant fruit

SPARKLING
GALANTI PROSECCO
(IT) (VEGETARIAN)

£19.00

Fruity spectrum of apple and pear with a hint
of peach followed by a sensational sparkle

GALANTI MINI PROSECCO
(IT) (VEGETARIAN)

£7.00

Fruity spectrum of apple and pear with a hint of
peach followed by a sensational sparkle

