DESSERTS & DRINKS
Masala Chai

£1.00

Nimbu Sherbat

£2.00

Kokum Sherbat

£2.00

--------

Refreshing milky Tea with ginger, Cardamom & spices
Fresh homemade non-fizzy lemonade
Sweet & tangy squash made with GARCINIA
similar to Cranberries

Mango Panha

£2.00

Chass

£2.00

Mango Lassi

£2.50

Cardamom flavoured, sweet & tangy Raw Mango squash
Indian buttermilk with mild spices
The popular Indian Drink Mango Lassi is a delicious
blend of mangoes & yoghurt

£2.50

Chikoo Milkshake

Chikoo Milkshake is a quick shake made with sapota &
milk & is a very yummy beverage which goes perfectly
in summer

Malai kulfi

£2.00
£1.00
£1.00
£1.00
£3.00

Mango Kulfi

£3.00

Thums Up / Limca / Kashmira Soda
Coke / Diet Coke / 7 up
Water bottle
Frotti / Mazza

Vegetable Biryani

£5.99

Vegetable Pulao

£4.99

Paneer Tikka Biryani

£6.50

Vrindavan Khichdi

£4.99

Palak Khichdi

£4.99

Jeera Rice

£2.99

Plain Rice

£2.50

Chapati

£0.85

Butter Chapati

£1.25

Plain Paratha

£0.95

Butter Paratha

£1.25

Thepla

£0.95

Thepla are flavourful flatbreads that are made
with spices, herbs, yogurt, whole wheat flour & fenugreek

-------

Thick, rich & creamy traditional Indian ice cream
Thick rich & creamy traditional Indian ice cream
in mango flavour

£2.50

Idly Chutney

£2.50

French Fries

£2.50

Pizza Samosa

£2.50

Nutella Chocolate Samosa

£2.99

Cheese dosa

£3.99

Plain & simple- A Star amongst our very young clientele

Thick rich & creamy traditional Indian ice cream
with pistachio flavour

TWO steamed rice flour cakes served
with coconut chutney

£6.00

Mango Shrikhand

Traditional sweet dish made with thickened strained yoghurt

Kesar Shrikhand

£6.00

Gulab Jamun

£3.00

Gajar Halwa

£3.50

Paan

£1.50

French fries are deep-fried, very thin, salted slices of
potatoes served with ketchup

Traditional sweet dish made with thickened strained yoghurt

Best of both world two samosa filled with Cheese &
Vegetables in a tomato flavoured sauce

Fried milk dumplings soaked in sugar syrup

Watch the humble dosa transform into a rich
& westernized treat! Coated with Nutella spread

Sweet dessert pudding of slow cooked carrots & milk
Indian mouth freshener- Dried rose petals & fennel seeds
rolled in a betel leaf
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Kids menu -------

Cheese Toastie
£3.00

Pista Kulfi

Rice & roti --------

Indian Lentil crepes topped with Cheese

Download
our app
Solihull

you are
here

harrow

Pinner
road

slough
hounslow

w w w.s k v p.c o.u k
offers,, download our
For discounts and offers
SKVP APP from Apple store and Play store
Prices may vary between restaurants. Please check prices at the local restaurant before placing your order.

Ilford

For Any Nutritional and allergen information, please speak to a member of our team

MUMBAI LOCAL ------------------famous

------------------What we are
da Pav
Vad
Va

for!

£1.00

Flavoured potato filling deep-fried in our unique gram flour
batter, served in a bap with a fried green chilli & a trio of
zesty chutneys elevate the flavours in this dish

Try these vada pavs with a twist!
Vada Pav
butter Vad
schezwan vada pav
Cheese vada pav

£2.00
£2.00
£2.00

Also available in Butter / Schezwan for 50p extra

£2.00

Dabeli translates to ‘pressed’. A delicacy from Kutch & a very
popular street food. Spicy mashed potatoes served in a butterroasted bap topped with roasted peanuts & pomegranate

Add Cheese or Schezwan for 50P extra

special Dabeli

The Dabeli that has it all. Loaded with fruits
& nuts smothered in cheese!

£3.00

£3.50

Punjabi Samosa Plate

Maru Bhajia is a popular Kenyan snack, made
with thin potato slices, coated in a spicy gram
flour and deep-fried

Two Punjabi samosas served with three piquant
chutneys & fried chillies

£3.50

Bread Pakora Plate

Bread Pakora, a popular street food and teatime snack from
Indian cuisine, is a perfect snack to serve with a cup of tea in
cool relaxing winter evening

Dahi Vada

£4.25

Aloo Papdi Chat

£4.50

£4.50

Aloo Tikki Chat

Two crispy potato cutlets topped with
thick chickpea curry. Served with onions & chutney

£4.50

Samosa Chat

Punjabi Samosa with yellow peas, sweet & spice
sauce & garnished with coriander & peanuts

£5.75

Chettinad Dosa

£5.75

£4.75

Mysore Masala Dosa

£4.99

Ghee Masala Dosa

£4.99

Tomato & Onion Uttapam

£4.50

Paneer Dosa

£5.50

Tomato, Onion and chilli Uttapam

£4.50

Masala Uttapam

£4.75

Cheese Uttapam

£4.50

Idli Sambhar

£3.50

Wada Sambhar

£3.50

£4.25

Ghee Sada Dosa

£4.50

Masala Dosa

You must try this lip smacking crispy masala dosa
that is packed with flavour & taste from the Ghee

Masala dosa is crispy rice & lentil crepes that
are stuffed with a spiced & savoury potato filling.

Paneer Masala Dosa is a crispy Indian savoury crepe
with a delicious filling made from paneer (Indian cottage
cheese)

£5.75

Mumbai Style Jini Dosa
£5.00

Pav Bhaji

Mumbai’s famous street food is a blend of mixed
vegetables in a tomato-based sauce served
with two buttered-fried baps

Mumbai Jini dosa a stuffing of mix veggies,
schezwan a few Indian spice blends. Also loaded
with Grated cheese

Dosa with the pavbhaji stuffing

£5.50

Cheese Pav Bhaji

Cheese makes everything better & Pav Bhaji is no exception

Butter Bun Pair

£1.00

Plain Pav Pair

£0.50

Poha (Weekend Special )

£3.99

Paneer Samosa

£3.50

Sabudana Khichadi
(Weekend Special )

£3.99

Pav bhaji dosa topped with cheese

£5.50

Palak Paneer Dosa

-------------------

chinese ki gadi -------------------

Chilli Paneer

£6.00

Paneer cubes tossed with onions, peppers,
chilli garlic sauce & a hint of soya sauce

Schezwan Chilli Paneer

£6.50

Paneer cubes tossed with onions, peppers,
Schezwan sauce & a hint of soya sauce

Veg Manchurian

£5.95

£6.25

Crispy Fried Noodles with shredded veggies
tossed in Schezwan sauce

Masala Mogo

Fried rice is a dish of cooked rice that has been
stir-fried in a wok or a frying pan & is mixed with
vegetables and Garnished with Spring Onions

Paneer Makkhanwala

Veg Schezwan Fried Rice

£5.95

£5.75

Veg Hakka Noodles

£5.95

Schezwan Hakka Noodles

£6.50

Chilli Idli

£5.95

Hakka noodles are Indian-Chinese style noodles
made with unleavened refined wheat flour

£5.95

Chilli Mogo (Cassava) Chunky chips deep fried
and tossed in a spicy and aromatic Indo Chinese masala

Chilli Idli fry is an interesting Indo-Chinese dish
made with Idlis. These are Cubed and fried Idlis
are tossed with Chinese sauces and served hot

Kadai Panneer

£5.99

A Thick pan cake made with dosa batter topped
with Onion, Tomato

A Thick Pan cake made with Dosa batter topped
with onion, Tomato and chillies

Masala Uttapam is a variety of uttapam which is
made with cooked spicy potatoes

Three steamed rice flour cake served
with coconut chutney & served with sambar

Savoury doughnut served with coconut
chutney & sambar

Paneer Tikka Masala

£5.99

£6.99
£5.99

popular North Indian dish of Indian-style cottage
cheese mixed with a creamy spinach sauce that
is infused with spices

£6.99

£6.99
£5.99

Palak kofta Curry is a classical dish from North Indian
cuisine, which has spinach dumplings in a spicy gravy
made from onion & tomato.

Veg Kolhapuri

£5.99

Punjabi Chana Masala

£5.99

A Classic Punjabi delicacy curry made with soaked
chickpeas & blend of spices. The recipe is unique & flavourful

Veg Handi

£5.99

Dal Makhani

£5.99

one of India’s most loved dal. This dal has whole
black lentils cooked with Butter & Cream & simmered
on low heat for that Unique Flavour,

Paneer bhurji is made with crumbled paneer
with the addition of onions, tomatoes, Green Peas and spices

Palak Kofta Curry

Methi Malai Mutter

a simple mixed vegetable curry, which is
prepared with onion, tomato, ginger, garlic & Cashew paste,

a quick, delicious and one of the best paneer dishes
of scrambled Indian cottage cheese in tomato onion
masala & spices

Paneer Mutter Bhurji

£5.99

The Methi Malai MUTTER gravy has a Mildly-sweet
taste, which is complemented well by the addictive
taste of Fenugreek leaves

delicious, creamy & flavourful Indian dish made
by grilling paneer & then simmering it in a masala gravy

Paneer Bhurji

Malai Kofta

a very popular Indian vegetarian dish where balls (kofta)
made of potato & paneer are deep fried & served
with a creamy & spiced tomato based curry.

a spicy, warming, flavourful & super
delicious dish made by cooking paneer & bell peppers
in a fragrant, fresh ground spice powder

Palak Paneer

Noodles tossed with vegetableS & schezwan sauce

Deep fried mogo/cassava chips in a sweet,
spicy garlicky sauce

Chilli Mogo

£4.99

Schezwan Fried Rice is Hot & Spicy with Bursting
flavours of Ginger, Garlic, Soya sauce & Schezwan sauce

Fried Veg dumplings and dunked into a sauce
that explodes with hot, sweet, sour and salty flavours

Chinese Bhel

Veg Fried Rice

A crisp dosa with mysore chutney with mashed
potato stuffinG

sabji mandi -------------------

a popular Indian curry of cottage cheese cubes
in a rich Buttery Creamy Makhani gravy

-------------------

Chettinad is a very interesting dosa and the addition of
tamarind and fennel seed heightens the flavor of the
kara adai

The Palak Paneer Dosa is one such marvellous
creation, this is a combo of Palak (spinach)
& Paneer (cottage cheese)

A breakfast delicacy made with flattened
rice (Poha), onions & potato

Sago (Sabudana) cooked with potato, crushed
peanuts & green chillies. A popular food eaten when fasting

£5.99

Cheese Pavbhaji Dosa

Schezwan Cheese Dosa is innovative fusion recipe
that combines the classic South Indian and Chinese flavours

Uttpam topped with cheese

£5.75

Pav Bhaji Dosa

£3.50

Four crispy Filo pastry samosas made stuffed
with grated paneer, onion & peas served
with schezwan sauce

Schezwan Cheese Dosa

Sada Dosa

You must try this lip smacking crispy masala dosa
that is packed with flavour & taste from the Ghee
& delicious tasting potatoes

Veg samosa

Four crispy filo pastry samosas, stuffed
with mixed vegetables & mashed potatoes

dosa staTion ---------- ---------

A dosa is a thin pancake or crepe, originating from
South India, made from a fermented batter predominantly
consisting of lentils and rice.

Tangy, Sweet & spicy chutney drizzled on crisp fried
wafers, topped with potato & sweet yoghurt
& garnish with coriander & peanuts

Punjabi samosa in a bap with three piquant
chutneys & a fried chilli

Butter Dabeli

£3.99

Crispy Bhajiya Plate

Savoury doughnuts served with chutney & yoghurT

£2.50

Samosa Pav

---------- ---------

£5.99

Vegetable Kolhapuri is a dish from the city of Kolhapur in
Maharashtra, India consisting of mixed vegetables
in a thick, spiced gravy

Lasooni Dal Tadka

£4.99

north Indian version of dal seasoned with garlic.
If you love garlic flavour, then this garlic dal tadka
is just for you.

Dal Fry

£4.99

a popular Indian lentil dish made with tur dal
(pigeon pea lentils), onions, tomatoes & spices.
Relish this delicious, mildly-spiced and creamy lentil dish

enjoy ‘Thali’ for £6.99
served with 2 CURRIES, DAL, RICE,
2 PARATHA AND DESSERT

