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Chaat Corner

Veg Starter

Non-Veg Starter

Veg Curries

Non-Veg Curries

Rice, biryani & 
breads

Accompaniments



About us

At dhaba@49 our dishes are inspired by

The roadside cafes of north india. 

We have redefined this very special niche

Cuisine with a british twist, 

Creating food to dazzle your taste-buds.

Come join our community!



Bombay bhel (n) (g) - 8.00
Toasted corn & puffed rice, tossed in tangy house chutneys

Dahi sevpuri (d)(g) - 8.00
Crisp puri bites loaded with potato, yogurt & chutneys.

Netaji ke gol gappe (g) - 8.00
Crisp puris bursting with sweet spicy,and tangy water.

Bhalla papdi chaat (d) (g) - 8.00
Soft lentil dumplings, crisp papdi, sweet yogurt & chutneys.

Mango-avo chana chaat - 8.50
Chickpeas, zingy onions, green chilli & a mango-avo kick.

Amritsari tikki  chaat (d) - 9.00 

Crispy potato cake, fiery chana, chutney & yogurt drizzle.

Punjabi samosa chaat (d) (g) - 9.00
Mini punjabi samosas, masala chana & sweet-sour yogurt.

Chaat Corner
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Vegetable  samosa (g) - 6.00
Homemade crisp filo pastry stuffed with fresh vegetables

Vada pav (g) (d) (m) - 8.50
Fried potato dumplings in a soft bun.

Pav bhaji (d) (g) - 11.00
Veggie medley, buttered buns, street-food magic.

Mix pakora - 8.00
Spiced onion & potato fritters, crisp and irresistible.

Bread pakora (g)- 6.00
Golden-fried bread stuffed with spiced potato filling.   

     
Crispy chilli cauliflower (g) - 10.00

Batter‑crisp cauliflower, spiced with chilli & pepper

Vegetarian Starter
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Steamed veg momo (g) - 10.00
Delicate dumplings filled with seasoned vegetables, gently steamed.

Tandoori paneer tikka (d) - 11.00
Smoky tandoori paneer, juicy pineapple & tangy olives.

Veg platter (d) (g) - 19.00
A feast of crispy pakoras, grilled paneer, samosa & broccoli bites.

Chilli paneer (d) (g) - 11.00
Sautéed paneer, crunchy veggies, bold chilli garlic kick.

Butter roast broccoli (d) -  11.00
Golden buttered broccoli with cheesy cardamom burst.
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Chicken tikka (d) - 12.00
Smoky, tender chicken tikka with kashmiri chilli punch.

Chicken kebab - 11.00
Juicy chicken kebabs grilled with bold spices.

Tandoori chicken (d) - 12.00
Juicy tandoori chicken with a charred, smoky crust.

1990’S chilli chicken (g) - 12.00 
Fried chicken bites with a fiery sweet-chilli glaze.

Chicken 65 (e) - 11.00
Spicy, crispy chicken with a punch of south-indian flavors. 

Chicken momo (g) - 11.00
Tender chicken momos served with smoked tomato dip.

Meat samosa (g) - 6.00
Flaky pastry pockets with hot, spiced meat.

NON-VEGETARIAN STARTER



Kheema pav (d) (g) - 12.00
Savory minced lamb paired with warm mini buns.

Lamb sheekh kebab (d) (e) - 12.00
Tender lamb skewers, spiced and grilled to perfection.

Lamb chops (d) - 15.00
Succulent lamb chops with spiced malt vinegar finish.                                                                                      

Dhaba fish fry  - 12.00
Crispy fish coated in aromatic Indian spices.

Tandoori fish tikka (d) - 13.00
Tender fish tikka infused with indian spices.

Garlic & chilli prawns (g) - 15.00
Tiger prawns sizzling in garlic & chilli kick.

Grilled platter (d) (e) - 23.00
Tandoor-grilled chicken, lamb kebab, fish tikka & lamb chops.    
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Tawa vegetables - 11.00
Seasonal veggie medley in vibrant masala sauce.

House black dal (d) - 11.00
Rich, creamy black lentils cooked gently with butter.

Yellow dal tarka - 11.00
Lentils simmered to perfection, topped with a tempering of garlic and spices.

Karahi paneer (d) - 12.00
Paneer cooked in a spicy, tangy tomato-onion karahi sauce.

Paneer butter masala (d) - 12.00
Rich tomato gravy with tender paneer.

Paneer tikka baby spinach (d) - 12.00
Cottage cheese in a velvety spinach purée.

VEGETARIAN  CURRIES



Bhindi masala - 11.00
Okra stir-fry with zesty onions and tomatoes.

Baingun ka bhartha - 11.00
Tangy-sweet roasted eggplant cooked with tomato and onion.

Punjabi chana - 11.00
Masala-coated chickpeas with a tomato-onion twist.

Adraki aloo gobi -  11.00
Spiced potatoes and cauliflower with bold ginger notes.

Malai kofta (d) - 12.00
Soft paneer and veggie dumplings in a creamy, rich gravy.
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Matka chicken - 13.50
Juicy chicken on the bone simmered in a spiced punjabi curry.

Railway chicken curry - 13.50
Fiery chicken curry with baby potatoes.

Patiala chicken curry (d) - 13.50
Home style chicken curry.

Butter chicken (d) - 13.50
Chicken breast in rich creamy tomato sauce

Chicken tikka masala (d) - 13.50
Boneless chicken thigh in fenugreek tomato sauce.

Lamb roganjosh - 14.50
Tender lamb slow-cooked in a rich, aromatic kashmiri gravy.

Non-VEGETARIAN  CURRIES



Lamb shank madras (m) - 16.00
Slow-cooked lamb shank, fiery madras masala.

Karahi meat - 14.50
Tender meat cooked in a sizzling, spiced karahi gravy.

Keema matar - 14.50
Minced lamb with green peas, onion and tomatoes.

Kerala fish moilee (m) - 15.00
Fish simmered in a creamy, coconut-infused kerala-style curry.

Spicy prawn curry (m) - 15.00
Succulent prawns in rich, tangy malabar coconut curry. 
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Roti (g)					     3.00

Dhaba roti (d) (g)				    4.00

Plain naan (g)				    3.50

Butter naan (d) (g)			   3.50

Garlic naan (d) (g)			   4.00

Chilli garlic naan (d) (g)		  4.50

Lachha parantha (d) (g)		  4.50

Cheese & coriander Naan (d) (g)	 5.00

RICE, BIRYANI & BREADS



Peshawari naan (d) (g)			   4.50

Keema naan (d) (g)			   5.00

Plain basmati rice			   4.00

Pilau rice					     4.50

Mushroom rice				    4.50

Vegetable biryani (d)	              	           14.00

Chicken biryani (d)		             15.00

Lamb biryani (d)			              16.00
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Hara bhara salad			   4.50

Onion salad				    3.50

Cucumber, tomato & onion raita	 3.50

Poppadum basket			   4.50

ACCOMPANIMENTS




