
Bombay bhel (n) (g) - 7.00

Dahi sevpuri (d)(g) - 7.50

Netaji ke gol gappe (g) - 7.00
Pani puri served with sweet-tangy and spicy water.

Bhalla papdi chaat (d) (g) - 7.50

Mango Chana Chaat - 7.50
Chickpeas, red onion, green chili, fresh lemon juice with a
mango twist.

Amritsari tikki  chaat (d) - 8.50

 

Potato cutlets, spicy chick peas seasoned with yoghurt, mint
and tamarind chutneys.

Punjabi samosa chaat (d) (g) - 8.50
Punjabi samosa, masala chana with mint, tamarind chutneys
and sweet yoghurt.

Palak patta ki chaat (d) - 8.00
Crispy spinach with potatoes, sweet yoghurt, onion rings
and chutneys.

Chaat Corner

Vegetable  Samosa (g) - 6.00

Vada Pav (g) (d) (m) - 7.50
Fried potato dumpling, sandwiched in buns with chutneys
and spicy red masala.

Pav bhaji (d) (g) - 10.00

Mixed pakoras - 7.50

Veg Shami kebab - 8.00
A healthy indian vegetable snack made with potatoes & green peas.  

 
     

Crispy Chilli cauliflower (g) - 9.50

Steamed veg momo dumpling (g) - 9.00

Vegetarian
Starter

Paneer & Pineapple Tikka  (d) - 11.00
Grilled cottage cheese & grilled pineapple.

Assorted Veg Platter (d) (g) - 18.00
Paneer tikka, malai broccoli, pakora, samosa.

Tandoori soya chaap (g) - 10.00
Soya cooked in chef special tandoori marination and chargrilled.

Chilli paneer (d) (g) - 10.00
Diced paneer wok fried with spring onions and peppers blended
with chilli sauce.

Malai broccoli (d) -  10.00
Broccoli florets marinated in cream, cheese and grilled to perfection.

Chicken tikka (d) - 11.00

Chicken Lollipop (g) 
Chicken winglet, perfectly seasoned and cooked in
Indo-Chinese fusion spices.

Tandoori chicken (d) - 11.50

Chilli chicken (g) - 11.00 

Chicken 65 (e) - 10.50
Delicacy from south india. Chicken pieces tempered with
spices and curry leaves.

 

Steamed chicken momo
dumpling (g) - 10.00

Meat samosa (g) - 6.00

Non-Vegetarian
Starter

Lamb Chops (d) - 14.00
Lamb chops marinated in garlic, green chilies, and coriander, then
cooked in a clay oven.                                                                                        

Dhaba fish fry  - 11.50
Battered fish in indian spices, golden fried for crunch and lightness.

Tandoori fish tikka (d) - 13.00
Tender fish marinated in classic Indian tandoori masala & 
cooked to perfection.

Tandoori grill by dhaba (d) (e) - 23.00
A medley of chicken tikka, lamb chops, lamb kebab and fish tikka.                   

Garlic chilli prawns (g) - 14.00
Crispy fried prawns tossed in special chilli garlic sauce with
assorted peppers.

Tandoori king prawns (d) (m) - 16.00
King prawns marinated in creamy mustard garlic sauce & cooked
in our tandoor.

Gunpowder Prawns (d) (m) - 16.00
Spicy battered deep fried prawns covered in spice mix from western India.

Mixed tawa vegetables - 10.50

House Black Dal (d) - 10.50

Yellow dal tarka - 10.50

Karahi paneer (d) - 11.50
Paneer cooked with special karahi masala.

Paneer butter masala (d) - 11.50

Paneer tikka baby spinach (d) - 11.50

Vegetarian 
Curries

Bhindi masala - 10.50
Home style cooked okra.

Baingan Ka Bhartha - 11.00
Fire-roasted aubergines, mashed and cooked with Indian spices.

Punjabi chana - 10.00
Spicy and tangy chick pea preparation served medium hot.

Karahi soya (g) - 11.00
Soya cooked with karahi masala.

Curry Leaf Potatoes (m) -  10.00
Baby potatoes, curry leaves, garlic & ginger, mustard.

Malai Kofta (D) - 11.50
Potato and cheese dumplings cooked in a rich creamy gravy.

Patiala chicken curry (d) - 12.50
Baby chicken on the bone cooked in a North Indian
dhaba style. A house specialty.

Marinated tender chicken pieces on the bone cooked in
rich creamy yoghurt based sauce.

Railway Chicken Curry - 12.50

Butter chicken (d) - 12.50

Chicken tikka masala (d) - 12.50

Lamb shank madras (m) - 14.50

Non
VEGETARIAN 
CURRIES

Keema Matar - 13.00
Minced lamb cooked with peas, onion, tomato, ginger
& garlic, blended with spices.

Kerala Fish Molee (m) - 14.00
A rich & creamy Kerala style fish curry where fish is cooked
in a subtly spiced coconut based gravy

Karahi Prawn Masala - 15.00
Prawns cooked in indian spices and the famous karahi gravy.

Steam rice   4.00

Pilau rice       4.50

Mushroom rice      4.50

Vegetable biryani (d)

 

                           13.00

Chicken biryani (d)              14.00

Lamb biryani (d)                15.00

Tandoori roti (g)      3.00

Plain naan (g)      3.25

Butter naan (d) (g)    3.50

Rice, Biryani
& Breads

Garlic naan (d) (g)  4.00

Chilli garlic naan (d) (g) 4.00

Peshawari naan (d) (g)  4.50

Keema naan (d) (g)   4.50

Lachha parantha (d) (g)  4.50

Dhaba roti (d) (g)   3.75
Cheese Coriander                         4.50

naan (d) (g) 

Hara bhara salad     3.50

Onion salad
     

3.50

Plain yoghurt
    

2.50

Cucumber, tomato &
onion raita

  

3.50

Pappadum Basket 4.50

Accompaniments

Spicy keema pav (d) (g) - 11.00
Minced lamb served with lightly toasted butter buns.

Lamb sheekh kebab (d) (e) - 11.00
Minced lamb flavoured with ginger, garlic & roasted ground spices.

Lamb roganjosh - 13.50
Tender pieces of lamb slowly cooked in onion, tomato,
ginger & spices.

Karahi Meat - 13.50
Small pieces of lamb cooked in special karahi masala.

Rustic and luscious chicken and potato curry, served since
colonial times in the Indian railway

Lentil dumplings & papdi, topped with sweet yoghurt,
assorted chutney

Homemade triangles of light, crisp, filo pastry stuffed
with fresh vegetables

Batter-coated crispy cauliflower with spring onions, green chillies,
salt and pepper

Chicken marinated in chef’s special Tandoori spices & grilled
to perfection

Chicken marinated overnight in chef special
spices then grilled to perfection

Boneless chicken stir fried with bell peppers, fresh green
chillies, garlic & soya sauce

Seasonal vegetables cooked in finger licking homemade spices
served on a tawa

Grilled boneless chicken simmered in fenugreek flavoured
plum tomato sauce

Tender end of lamb leg slowly braised with Indian spices to
infuse the flavour

reach us on
www.dhaba49.comdhabaat49 dhaba49

Afghani chicken curry (d) - 12.50

Tandoori roasted chicken cooked with tomato,
butter & cream


