DARBAR APPETIZERS
BOMBAY BHEL (VE)
£2.50
Puffed rice mixed with chopped vegetables and
tangy sweet tamarind sauce

PAPADI CHAT (V) £2.50
Deep fried Indian shortcrust topped with
chopped vegetables and yoghurt sauce

DARBAR SOUPS
£3.95
TOMATO SHORBA (VE)
Indian tomato soup, thin in consistency,
mildly spicy and full of flavours.

D A R B A R TA N D O O R I
S TA R T E R S

Served with house salad or darbari slaw (cabbage, carrot and beet)

DARBAR SPECIAL CHILLI

Delicious deep fried Indian snack
made with gram flour batter and cooked
to perfection. Available in:

One of the most popular Indo Chinese style starter.
Tossed with Darbari hot and sour sauce and bell
pepper, garnished with white sesame seeds

VEGETABLE (V) £3.95

PANEER (V) £3.95
MUSHROOM (V) £3.95
TOFU (VE) £3.95
CHICKEN£4.50
BEEF£4.75

CAULIFLOWER (V) £3.95
MUSHROOM (V) £3.95
CHICKEN£4.50
HAGGIS£4.50
FISH£4.50
MIX PAKORA

£4.50

PRAWN COCKTAIL
North Atlantic prawn mixed
with cocktail sauce

£3.95

ONION BHAJJ (V) £3.95
A popular Indian street snack traditionally
made to a mild taste. Chopped onion mixed
with gram flour, Indian spices and deep fried
PUNJABI SAMOSA (V) £4.25
Deep fried Filo pastry filled with savoury
potato filling

Served with house salad or darbari slaw (cabbage, carrot and beet)
£4.50
HARIYAALI TIKKI (VE)
Deep fried vegetable patty made with spinach,
kale, garden peas, potato and Indian spices

DEVILLED CHICKEN WINGS
3 joint chicken wings slow roasted
with devilled hot sauce

£3.95

£5.95

DARBARI CHICKEN CHATT
Skinless chicken wings marinated
and cooked in the clay oven

£3.95

MOMOS

Marinated chicken/fish mixed with
ground rice, self-rising flour and deep fried

This Darbar’s special steamed dumpling is a
traditional delicacy in Nepal and northeast India.
Served with Darbar’s special momos chutney.
Choice of fillings:-

£4.50

CHICKEN KOLIVADA

£4.50

CHICKEN MOMOS

£4.95

VEGETABLE MOMOS (VE) £4.25

MANCHURIAN
GOBI MANCHURIAN (V) £4.25
Deep fried Cauliflower florets tossed in
Manchurian sauce and sesame seed

PRAWN MOMOS£4.95

CHICKEN MANCHURIAN
£4.50
Deep fried bite sized chicken tossed in
Manchurian sauce and sesame seed

POORI
Deep fried wholemeal flatbread stuffed with
your choice of filling

SAFFRONI CHICKEN TIKKA
 £4.95
Succulent pieces of chicken breast marinated
with saffron infused Indian spices and cooked
in a clay oven
KICK ASS CHICKEN KEBAB
Peri peri flavoured chicken breast
cooked in clay oven, served with
mushroom pepper and onion

 £4.95

MURGH MALAI TIKKA
£4.95
Succulent chicken breast pieces
marinated in Indian spices and cream cheese
cooked in a clay oven
£4.95
TANDOORI CHICKEN
¼ of a whole chicken marinated
and cooked in a clay oven
£5.75
TULSI SALMON TIKKA
Atlantic Salmon marinated and infused
with fresh Basil cooked in a clay oven

CHAR-GRILLED LAMB CHOPS
Lamb chop marinated and
cooked in the clay oven

£5.95

TANDOORI KING PRAWNS
King prawn marinated and
cooked in the clay oven

£6.25

£4.75
PANEER TIKKA (V)
Marinated Indian cottage
cheese cooked in the clay oven

KOLIVADA

FISH KOLIVADA

All Tandoori starters served
with house salad / Darbari slaw

£4.95
GILAFI LAMB KEBAB
Lamb mince mixed with Indian
spices and fresh herbs and cooked
on the skewers in a clay oven

DA R B A R S I G N AT U R E S TA RT E R S

GOLDEN FRY KING PRAWN
Marinated king prawn dipped
in batter and deep fried

Served with mini naan

KASHMIRI GOSHT YAKNI SHORBA
£4.50
Traditional Kashmiri soup made with lamb’s meat, saffron, whole
spices and yogurt.

DA R B A R C L A S S I C S TA RT E R S
PA KO R A

TANDOORI PAPADUMS (VE) (SET OF 2) £2.50
Served with onion, tomato, cucumber with a
magical touch of darbar

TANDOORI MIX VEG (VE)
Marinated seasonal vegetable
cooked in the Tandoori oven

£4.50

DARBAR SHARING
P L AT T E R S
Please note, a substitute of equal value will
be used if any items are unavailable
.
VEGETABLE PLATTER (V)
£9.95
4 x cauliflower pakora, 4 x mushroom pakora,
4 x veg pakora, 2 x onion bajji, 1 x samosa

PEPPER DRY FRY (PDF)

£6.50
MIX MOMOS PLATTER
2 x chicken, veg and prawn momos

Pepper, the king of spices, is blended with
ginger, garlic and aromatic Indian spices
finished with a tempering of coconut oil,
mustard and curry leaves

£12.95
MEAT FEAST PLATTER
4 x chicken pakora, 2 x fish kolivada,
2 x chicken tikka, 4 x chicken chatt,
1 x lamb sheek kebab, 2 x haggis pakora
£13.95
CHEF’S SPECIAL PLATTER
3 x chicken pakora, 2 x chicken tikka,
2 x veg pakora, 2 x mushroom pakora,
3 x chicken chaat, 1 x lamb sheek kebab,
2 x salmon tikka

CHICKEN POORI

£4.50

CHICKEN£4.50

GARLIC MUSHROOM POORI

£4.50

BEEF£5.25

PRAWN POORI

£4.50

LAMB£4.99

DARBAR SIGNATURE SPECIALS
BUTTER CHICKEN 
£7.49
Straight from a Punjabi kitchen, butter chicken or
murgh makhanwala has been an instant hit through
the years. Marinated overnight, the chicken is roasted
and cooked in mildly spiced tomato gravy, single
cream and host of Indian spices. Enjoy the classic
creaminess of the dish with this recipe
MALABARI CHICKEN CURRY
£7.49
South Indian delicacy cooked in a fennel infused
coconut gravy and has a distinct taste from the
use of curry leaves, spices and coconut oil
CHICKEN CAFREAL
£7.49
(Goan Delicacy). This dish was introduced into
the Goan cuisine by the Portuguese. Semi-gravy
chicken made with coriander, green chillies,
ginger and garlic cooked with aromatic Indian
spices. Best served with coconut rice, paratha or
boiled rice
CHICKEN CHETTINADU
£7.49
A lovely flavoursome chicken curry dish from
Tamil Nadu in South India. Chettinadu Chicken
is made by toasting a number of spices with
coconut and producing an aromatic masala

LASOONI MURGH MUMTAZ
£7.49
Fennel seed infused Chicken breast cooked
in a creamy almond and cashew nut sauce and
topped with Pistachio bits.

FISH MOILEE (SALMON)
£8.49
Atlantic salmon cooked with fresh tomato
in coconut gravy finished with tempered
mustard seeds

£8.49
NIHARI NALLI (WITH BONE)
Nihari nalli is a stew from the Indian
subcontinent. Slow-cooked shank of lamb
in a tomato-based gravy

CHICKEN ZAFRANI £7.49
Cardamom and saffron infused chicken tikka
cooked in yoghurt and brown onion gravy

£8.49
LAMB RAJASTHANI 
Slow cooked boneless leg of lamb in a
tomato-based gravy garnished with cream

£8.49
KERALA FISH CURRY (SALMON)
Kokum infused salmon cooked in tomato masala

LAMB PARDESI £8.49
Lamb cooked with spinach and mushroom
finished with cream

£7.49
PANEER BUTTER MASALA
Indian cottage cheese cooked in a rich creamy
tomato sauce

HIMALAYAN HOT POT  CHICKEN £7.49
LAMB £8.49
Cooked in Darbar’s special
VEG £6.99
sauce finished with ginger, 
garlic mushroom and mixed bell peppers

£8.49
PEPPER GRILLED BASA
Pepper grilled Basa fillet served with coconut rice
and moilee sauce

£7.49
GURKHA CHICKEN
Chef KC’s Favourite mouth watering delicacy
from his motherland Nepal

KERALA FUSION KAPPA
(CASSAVA) KEFUKA
A south Indian mouth-watering dish.
Cassava tossed in coconut oil, curry leaves
and mustard seeds. Available in:
CHICKEN £7.95  LAMB/BEEF/FISH SALMON £8.95

£10.49
KAYAL KING PRAWN MASALA
Kokum infused king prawn cooked in rich
tomato masala

DA R B A R V E G E TA R I A N D E L I C AC I E S
–

MAIN £6.95

///

SIDE £4.50

–

MASALEDAR BINDI (VE)
Tender okra cooked in rich onion & tomato masala

TARKA DAAL (VE)
Lentil cooked with Indian spices

DUM ALOO KASHMIRI (VE)
Baby potato cooked with Indian spices

SAAG ALOO (VE)
Potato cooked with spinach

ALOO GOBI (VE)
Potato and cauliflower cooked with Indian spices

DESI CHANA MASALA (VE)
Chick peas cooked in an onion tomato gravy

KHUMB MATTER PANEER (V)
Mushroom , garden peas, Indian cottage cheese
cooked with creamy tomato sauce

SAAG PANEER (V)
Indian cottage cheese cooked
with spinach

BAINGAN MIRCH KA SALAN (VE)
Aubergine cooked with green chilli
and Indian spices

D A R B A R S I G N AT U R E S I D E S

DA R B A R B I RYA N I
(served with vegetable raita). A mixed rice dish from the
Indian subcontinent. The word biryani is derived from a Persian
word, birian, which means fried before cooking
CHICKEN 

£7.95

LAMB BIRIYANI 

£8.50

BEGAM KI VEG BIRIYANI (VE) £6.99

SEASONAL VEG THORAN (VE) £3.99
Fine chopped seasonal vegetable cooked with coconut (served dry)
BINDI DO PYAZA (VE) £4.50
Okra tossed with Indian spices and shallots (served dry)
BRINJAL TOMATO FRY (VE) £4.50
Aubergine cooked with Indian spices and fresh tomato (served dry)

DARBAR CLASSIC SPECIALS
Available in the following: CHICKEN BREAST £6.99 /// CHICKEN TIKKA £7.49 /// LAMB £7.99
SEASONAL VEGETABLES (VE) £6.50 /// PANEER/TOFU (V) £6.95 /// PRAWN £7.49 /// KING PRAWN £10.99
BHOONA
Thick tomato based sauce

MALAIDAR
A creamy spinach based sauce

JAIPURI
Rich sauce with tossed mushroom and peppers

KORMA
Ceylonese, mughlai, Kashmiri

SOUTH INDIAN GARLIC CHILLI

BALTI
Indian pickle flavoured sauce with flavour for
ginger, garlic)

KARAHI BHOONA
Thick tomato based sauce with peppers and
Indian ground spices
PATIA
A tangy sweet ‘n’ sour Indian curry experience
CHASNI
A smooth creamy sweet and sour sauce
TRADITIONAL CURRY
Classic Indian curry full of robust flavours
ROGAN JOSH
Tomato based sauce with almond paste

A hot and spicy curry with a saucy sweet
and sour twist to it
JALFREZI
A thick onion and tomato based sauce stir
fried with mix peppers and green chilli
MASALA
A tomato based rich creamy sauce
with mix pepper
VINDALOO
Extra hot sauce with chilli

SAAG
Fresh spinach and mustard leaves cooked with
Indian spices and mustard oil
SHAKUTI
A sumptuously creamy and coconutty with a hint
of wicked green chillies
JALANDHRI
A slightly spicy curry infused with ginger, garlic,
green chillies and finished with coconut cream
and mixed pickle

All vegetarian dishes, except those which contain paneer, can be made Vegan on request. Allergen Notice: Please find our menu allergen data sheet in our website. While every care is taken in
the preparation of our dishes, they are prepared in a kitchen where all allergens are present. Therefore, we CANNOT guarantee that traces of allergens are not present in any of our dishes.

RICE / PILAU

TA N D O O R I
SPECIALS
Accompanied with either fried rice
or boiled rice and curry sauce

TANDOORI LAMB CHOPS

 £9.95

Marinated chops of lamb cooked
in the clay oven

SAFFRONI CHICKEN TIKKA

£8.95

Kashmiri saffron infused chicken
breast cooked in the clay oven

KICKASS CHICKEN KEBAB

£8.95

Chicken breast marinated with peri
peri spices cooked in the clay oven, served
with bell pepper, onion and mushroom

BOILED RICE (VE)£2.25
Boiled basmati rice

EGG FRIED RICE 
Scrambled egg tossed with boiled rice

PILAU RICE (V)£2.49

CHILLI GARLIC RICE
£2.99
Fresh garlic and chilli flakes tossed
with pilau rice

CHAMBA RICE (VE)
Bran rich boiled rice



£2.99

LAMB YAKNI PILAU

£3.49
Flavourful pilau rice with saffron and rose
infused lamb
CHICKEN YAKNI PILAU

£3.25
Flavourful pilau rice with saffron and rose
infused chicken

£2.99

KEEMA RICE 
Flavour full Lamb mince tossed
with pilau rice

£3.50

£2.99
VEG STIR FRIED RICE (V) 
Seasonal vegetable tossed with boiled rice

MUSHROOM RICE (V)£2.99
Pilau rice tossed with mushroom

CHICKEN FRIED RICE
Chicken tossed with boiled rice

£3.25

COCONUT RICE (V) 
Boiled rice mixed with fresh coconut

PRAWN FRIED RICE
Prawns tossed with boiled rice

£3.50

£2.99

MURGH MALAI kebab£8.95
Tender pieces of boneless chicken
marinated in a unique blend of
yogurt, cream, cheese and spices
cooked on a grill or oven.

TANDOORI SALMON TIKKA

£9.95

Marinated Atlantic salmon
cooked in the clay oven

LAMB SHEEK KEBAB

£8.95

Lean lamb mince mixed with fine
chopped vegetables and home ground
Indian spices cooked in the clay oven

TANDOORI 
MIX VEGETABLES (V)

BREADS

AC C O M PA N I M E N T S

PLAIN NAN (V)£2.25

CHIPS (V)£1.75

GARLIC NAAN (V)£2.50

SALT AND PEPPER CHIPS (V)

KEEMA NAAN

PERI PERI CHIPS (V)£2.49

£2.95

CHEESE NAAN (V)£2.75
GARLIC CORIANDER NAAN (V)£2.99

£8.49

CHILLI NAAN (V)£2.75

Seasonal vegetables cooked in the clay oven

PESHWARI NAAN (V)£2.99

TANDOORI KING PRAWN £12.95

CHILLI PANEER KULCHA (V)



Marinated king prawn cooked
in the clay oven

TANDOORI MIX GRILL

£14.95

Tikka,, salmon, sheek, king prawn, lamb
chop, veg served with rice, curry sauce and
plain naan

£3.49

£4.50

BUTTER CHICKEN & RICE 

£4.50

SPAGHETTI BOLOGNESE 

£4.50

CHICKEN NUGGETS & CHIPS  £4.50
FISH FINGERS & CHIPS 

£4.50

MAC & CHEESE

£4.50

(VE) SUITABLE FOR VEGANS
(V) SUITABLE FOR VEGETARIANS

MANGO CHUTNEY (V) 
DARBARI PICKLE (V)

£0.99

£1.25

PAKORA SAUCE (V)£0.99
MINT YOGURT SAUCE (V)£1.25
MIX VEG RAITA (V)£1.50
CURRY SAUCE (V)

TAWA CHAPATI (VE) 

£0.99

CHUTNEY TRAY (V)£3.99

KERALA PARATHA (V) 

£1.99

ALL OTHER SPECIAL SAUCES (V)£4.99

£3.99

DESSERTS
£7.95

 CHICKEN £7.95/VEG £6.95/BEEF £8.95/KING PRAWN £8.95
DARBAR KATHI ROLLS
Corn wrap rolled with choice of Chicken, seasonal vegetables, beef and prawn with bell peppers and onion

CHICKEN CHASNI & RICE 

£0.99

£1.49


CHICKEN £7.95/BEEF £8.49/VEG £6.95/PRAWN £8.49
CHOW MEIN
Stir fried noodles with bell pepper onion and your choice of the above

£4.50

SPICE ONION (V)

(V)£1.75

TANDOORI ROTI (V) 

MACARONI CHEESE (V) 
Macaroni pasta cooked in a rich double cream sauce

CHICKEN KORMA & RICE 

(2PCS)

VEG PARATHA (V)£2.99

GLOBAL CUISINE

KIDS CORNER

PAPADOMS

£2.49

D A R B A R£ 6 . K
IDS
99
M E A L T R E A T £6.99

GULAB JAMUN (V)£3.50

CHOCOLATE 
FUDGE CAKE

£3.50

SALTED CARAMEL 
BROWNIE

£3.50

STICKY TOFFEE PUDDING

£3.50

RED VELVET 
CHEESE CAKE

£3.50

MILK SHAKES

£3.75

CHOICE OF DRINKS

Fruit shoots/Milk shake
(chocolate chip cookie/vanilla/
Oreo/strawberry/chocolate)

MAIN COURSE

from kids menu

DESSERTS

Sticky toffee pudding /
chocolate Fudge cake

MILD
MEDIUM

HOT
EXTREMELY HOT

Chocolate Chip Cookie / Vanilla /
Oreo / Strawberry / Chocolate

MUST TRY DARBAR
SIGNATURE SPECIALS

