
Street snacks are enjoyed all day in cafes 
and restaurants in Mumbai’s back alleys. 
Local traders and shoppers take a break 
from their long tiring days to enjoy dishes 
similar to the ones on the SlumDog® menu. 

It is normal to order a few dishes and share 
them with friends while sipping hot masala 
chai or a cool refreshing Slumdog® cocktail.

the World Famous Slumdog® Roll
is a street-available fast food popular in 
the back alleys of every major Indian city. 
It begins with a paratha toasted on a tava 
and fried vegetables or meats roasted in 
butter are stuffed inside with fried bell 

peppers. world famous slumdog® rolls 
are served with hot spicy potato fritters.

slum it in style



World Famous
slumdog® Roll
It begins with a paratha toasted on a
tava and spiced vegetables or meats
roasted in butter are stuffed inside with
fried bell peppers. Slumdog rolls are 
served with hot spicy potato wedges 
and are available in
Sliced spicy chicken	 £4.75
Minced lamb kebab	 £4.75
Cottage cheese
& vegetable 		  £4.75

Bombay Bhel Puri	 £2.95
A part of Mumbai culture and
synonymous with its backstreets, this
savoury snack is made from puffed rice,
lentils, diced boiled potato and drizzled
with tamarind sauce and cool yogurt

Crispy pappad		  £1.85
Two crisp popadams served with
homemade mango chutney and
spiced onion garnish

Pakora Jai Ho		  £3.45
A famous snack created by street
vendors by taking ingredients such as
onion, potato, and ground vegetables,
dipping them in a batter of gram flour
and deep-frying

Tandoori Kulcha		 £2.70
Leavened bread, stuffed with vegetables
and cooked in a hot clay oven, one
of the favourite snack foods of Delhi
market traders

Tandoori Gobi		  £3.95
Fresh florets of cauliflower slowly
charcoaled in tandoor with tandoori 
spices and yogurt topped with bell
peppers and onion with the dripping
of mint and Jai HotTM sauce 

Goll Guppa			  £3.50
Semolina flour hollow balls stuffed with
a potato lentil and pomegranate salad
mixed with spices served with a sweet 
& tangy tamarind sauce  Very refreshing 
and cleanses the palate

Spicy potato wedges 	 £3.25
Potato Wedges Potato slices deep fries 
in a spicy batter and served with a hot 
kick ass chilli dip

Vegetable			   £3.85
spring rolls
Crisp rolls stuffed with fresh spicy
vegetables an served with Jai HotTM

sauce

Potato & Lentil Tikki 	 £3.75
Spiced mashed potatoes patti
cooked lentils, cooked on a hot iron tava
and served to hungry rickshaw wallas
after topping with potato, chick peas
and pomegranate and smothering with
tamarind sauce and yogurt

Hot salmon Fish Cakes	 £3.95
Made with fresh Scottish salmon
mixed with spicy mash potato, cooked
on a hot iron tava and served with a
mint yoghurt sauce

Haggis pakora		  £3.95
Scottish Haggis dipped in a
fenugreek flavoured gram flour
batter until golden brown.

Gilafi Lamb			  £4.65
Kebab
Arguably the king of kebabs.
Tender minced lamb mixed with
onions, ground garlic and ginger paste,
flavoured with fresh coriander, cooked
in the clay oven and served with a cool
mint dip

Chicken Pakora		  £3.95
Tender pieces of spiced chicken, dipped
in a Slumdog® batter of gram flour
and deep fried until golden brown and
served with a homemade Slumdog® dip

Jai Hot™			   £4.50
Chilli Chicken
Tender pieces of chicken breast cooked
in our own Jai Hot™ sauce, tossed in
bell peppers and onions and garnished
with fresh corriander

Prawn cocktail		  £3.75
Succulent prawns in a cocktail sauce 
served on a bed of mix Veg salad

Tandoori Salmon £5.25
Fresh Scottish salmon served on a bed 
of bell peppers and onions with the 
drizzle of mint and Jai Hot ™ sauce

Hot Chicken		  £3.95
Wings in Ginger
Ginger and hot chilli sauce is used to
marinate tender chicken wings which are
then simmered on a hot tava, this is just 
perfect with Slumdog® premium lager

Chicken Tikka 		  £4.50
The original tandoori favourite, diced
pieces of chicken breast, marinated
overnight in a spiced yogurt and masala
marinade and roasted in a clay oven

Birds nest salad		 £4.95
with chicken tikka
Tandoor cooked sliced chicken mixed
with fresh green salad with a hint of
mango chutney and fresh coriander

Garlic chilli 		  £6.45
king prawns
 Char grilled King prawns on a bed of   
bell peppers and onions in a hot garlic 
and chilli sauce and garnished with 
fresh coriander

Slum combo for 2	 £7.45
A platter of alu tikki, veg pakora,
chicken wings and chicken pakora
served with potato and lentil salad
accompanied with mint & Jai Hot™ 
sauce



South Indian Garlic
Chilli Chicken
A curry made by using an array of
spices which give it a unique flavour,
no description required as the name
says it all

Murgh Khurchan	
Smoked Julianne of chicken breast rich 
in spices sautéed with bell peppers and 
onion cooked in rich spicy sauce made 
of ginger, garlic, and tomatoes.
 
Lamb Rogan Josh 
Tender pieces of diced lamb cooked
in a rich creamy plum tomato gravy
flavoured with fenugreek and gram 
masala with the touch of almond
powder and coconut cream
   
Chicken Korma Supreme
Diced chicken cooked in a rich
creamy sauce

Lamb and Spinach Pardesi
Tender lamb cooked in ginger, garlic,
onions and mushrooms cooked with
fresh spinach

Lahori lamb karahi
(ON THE BONE)
Cooked in the markets and bustling back
streets of Lahore, this dish is rich in
flavour with a base of ginger, garlic and
tomatoes. The classic north Indian curry
is cooked on the bone which enhance its
rich flavours

Vegetable Supreme Curry
Selected potatoes, cauliflower and bell
peppers cooked in a rich spicy sauce
made of garlic, ginger and tomatoes

Punjabi Chana
Boiled chick peas in the perfect
curry sauce

Bombay Potato
Baby potato are cooked in a rich
yoghurt based gravy and seasoned with
fenugreek and garam masala

Paneer Saag
Cottage cheese and spinach cooked
in a rich tarka of garlic, ginger and onions

Daal Makhni
A favourite rich black lentil from Punjab, 
cooked on a slow heat flavoured with 
butter fenugreek and home grounded 
garam masala  

Butter chicken
Rich in spices but the addition of yogurt
makes this indian classic the ideal dish
for both connoisseurs and novices

Desi Chicken
The traditional chicken curry as made in
the homes of Punjabi villagers. Tender
supreme of chicken cooked in a rich
spicy medium strength sauce

Fish and Chips		  £5.95
Not a dish from the back streets of
Mumbai but very popular around the
posher cities of Scotland

Sizzlers from the Clay Oven
All tandoori dishes served with
pilaue rice and bhoona sauce.

Tandoori Salmon		 £13.95
Fresh Scottish salmon marinated in
yogurt and garam masala flavoured 
with carom seed

Chicken Tikka		  £12.95
Marinated supreme of chicken flavoured 
with tandoori spices and cooked in our 
clay oven

Kick Ass			   £12.95
Chicken Kebab
Marinated supreme of chicken, cooked in
our clay ovens and garnished with fried
bell peppers and mushrooms topped 
our extra hot kick ass sauce

Lamb Seekh Kebab	 £12.95
Tender minced lamb mixed with on-
ions, ground ginger and garlic paste, 
flavoured with fresh coriander, cooked in 
our clay oven

Tandoori Jumbo		  £15.95
King Prawn
Jumbo king prawns marinated in
yogurt and garam masala flavoured 
with fenugreek and lemon juice 

Tava Sabji			   £10.45
garam masala	
Combination of cauliflower, Mushroom, 
Potatoes, Bell peppers and Onion 
tossed in garam masala sauce

Fresh Tandoori Breads
Naan and tandoori rotis, 
fresh traditional bread made with flour 
are baked in a clay oven  While most of 
these breads originated in India, the ori-
gins of some, notably the famous Naan 
trace back to Central Asia. Traditionally, 
they are eaten with the fingers and can
be enjoyed on their own or with your
favourite curry to scoop, wrap or soak.

Tandoori roti 		  £1.45
Kulcha naan 		  £2.70
Garlic naan 		  £2.25
Peshawri naan 		  £2.25
Traditional naan bread	£1.95
Naan Tokri			  £3.95
An assortment of plain, garlic,
kulcha and peshwari naan ideal
for sharing

Basmati pilau rice	 £2.25

Boiled rice			  £2.10

Homemade		  £1.25 EACH
chutneys 	
and achars
Spiced onion,
mango chutney,
spicy lime pickle,
mixed achari pickle	  	

Mix Veg Raita 		  £1.60

All Slumdog® House Curries above are available in two different sizes
Snack size: £4.50
Standard Size Veg: £7.95
Standard size non Veg: £9.50
Please note that the snack size is only available until 6.30pm



Vanilla dairy ice cream	 £2.50

Hot Sticky	 £4.25
toffee pudding	

Sweet cinnamon and	 £4.25 
toffee kati roll with ice cream

Chocolate fudge	 £3.95
brownie with
vanilla ice cream

Slumdog Slumdae	 £3.95
Vanilla ice cream topped 
with sweet rice and coconut

Hot gulab jamin 	 £3.95
with ice cream

India produces and consumes
more tea than any other country
in the world, including the
famous assam tea and darjeel-
ing tea. It is the beverage that 
keeps India running which is why 
it is no surprise that Chai wal-
lahs can be found everywhere, 
from busy urban street corners, 
hidden alleyways and roadside 
stalls to bus depots and railway 
platforms.

Masala	 £2.25
chai latte	
Delicious and creamy drink 
of tea brewed with a mixture 
of aromatic Indian spices and 
herbs, milk and sugar. It is
invigorating and relaxing all
at the same time

Assam chai	 £1.95
Produced in the lowlands of
Assam, known for its full body,
malty flavor, and strong, bright
colour Fresh Ground

Chai Earl gray	 £1.95
The tea made famous by traders
of the East India company and a
favourite of colonial Brits

Darjeeling chai	 £1.95
The ‘champagne’ of teas.
Thin-bodied and light-coloured
with a floral aroma, it is
universally acknowledged as
the finest tea with a truly
unique flavour

Cappuccino	 £2.25
Coffee 	 £1.95
Latte 	 £2.25
Espresso 	 £1.95
Liqueur Coffee (various)	 £4.95

Drink our tea or	 £1.95
coffee like they do
in Mumbai cafes’ by
accompanying it with a
tea tray of indian sweets
and shortbreads

Dessert wine	
Torres-Moscatel-oro-Catalunya 
per 125ml glass	 £5.95
50 Cl bottle	 £21.95
A very sweet luscious wine that 
is perfect accompaniment to 
many of our desserts.

sweets chai / coffee coffee

per person


