
 
 
 
 
 
 
 
 
 

 

 
 

Main courses  
 
Butter Chicken Masala 
Rich in spices but the addition 
of yogurt makes this Indian 
classic the ideal dish for both 
connoisseurs and novices 

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

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

 
Punjabi Chana  
Boiled chick peas in a perfect 
curry sauce. 

main courses are served with basmati pilau rice and a selection of mixed tandoori breads 

 
Dessert 

  
Coconut Basmati Slumdae™ 

Chocolate fudge brownie  
 

 

 
 

 Suitable for vegetarians 
 

Appetizer 

 

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

 

Starters  
 
Potato And Lentil Tikki   
Spiced mashed potatoes stuffed with 
lentils, cooked on a hot iron tava and 
served after topping with potato, chick 
peas and pomegranate and smothering with 
tamarind sauce and yoghurt. 
 
Jai Hot ™ Chilli Chicken 
Tender pieces of chicken breast cooked in 
our own JAI HOT™ sauce, tossed in bell 
peppers and onions and garnished with 
fresh corianders 

 
Jai Hot ™ Ginger Chicken Wings 
Ginger and JAI HOT™ sauce is used to 
marinate tender chicken wings which are 
then simmered on a hot tava, this is just 
perfect with SlumDog premium lager. 
 
Slumdog® Chicken Roll  
Tava toasted paratha stuffed with butter 
roasted chicken and fried bell peppers. 
Served with potato fritters drizzled with JAI 
HOT™ sauce 
 

 
Pakora Jai Ho             
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 
 
Slumdog® Vegetable Roll  
Tava toasted paratha stuffed with butter 
roasted vegetables and fried bell 
peppers. Served with potato fritters 
drizzled with JAI HOT™ sauce 
. 


