
INDIAN SUMMER BRIGHTON - TAKEAWAY

Take out menu May 2020  

STARTERS 

Paneer Tandoori (gf) £6 
Marinated Paneer traditionally cooked in our 
Tandoor. Served with coriander and tomato 
chutneys 

Onion & Cauliflower Pakoda (v, ngci) £6 
An Indian Summer favourite. Onion and cauliflower 
mixed with gram flour and spices. Served with 
coriander chutney and tamarind sauce 

Bhel Puri (v on req, gf on req) £6 
A sumptuous mix of puffed rice, gram flour sticks, 
potatoes, onions, chickpeas & tomatoes. Served 
with tamarind & date, coriander & chilli & yoghurt 
chutneys  

Masala dosa (v,gf) £6 
A golden rice & lentil pancake filled with savoury 
vegetables. Served with sambhar & coconut 
chutney 

Slow cooked Pork Ribs (NGCI. DF) £7 
Braised overnight these tender and succulent ribs. 
Served with apple and red cabbage thoran and hot 
dipping sauce
 
Coconut Aloo (df, gf) £4.50 
Diced potatoes in a coconut, curry leaf, ginger and 
mustard seeds, tempering  

Sambhar (df, gf)  £4.95
South indian dall with fresh ginger, red chillies, 
tamarind & curry leaves 

Tarka Dall (df, gf)  £4.95
North indian dall with cumin, garlic,  
ginger and roasted spices 

EXTRAS 
Roti                              2.25   
Methi roti                      2.75 
Plain rice                      2.50 
Lemon rice                   3.50 
Kulcha naan                 2.75 
Paneer kulcha naan     3.75 
Raita                             1.50 
Mango Chutney            1.50 
Papads & pickles          4.50 

MAIN COURSES 

Baingan Aloo subzi  (DF option, ngci option) £8 
Traditional home style recipe of aubergine and 
potato.  

Paneer Gobi (ngci) £8 
Roasted cauliflower and paneer cooked in a 
coconut, tomato and fennel sauce. 

Lamb Mewari (NGCI) £13 
The iconic dish Rajasthan comes from the Mewari 
Gharana, and was a product of an innovation. The 
story goes back to 10th century AD when the king of 
Mewar wanted a dish that is hot and meaty enough 
to suit the palate of a warrior. This is our version 
tender lamb in a marinade of local spices and red 
chillies and slow cooked with onion, garlic, 
ginger,tomatoes and red chillies  

Hyderabadi Murgh (ngci) £10 
A cuisine rich in history influenced by the Nizams in 
the mid 17th century. This is our version. Tender 
chicken in a marinade of yoghurt, nutmeg and 
cinnamon. The sauce is prepared with red chilli, 
mint leaves, cashew nuts and then tempered with 
ghee & shahi jeera. (contains nuts)  

Chicken Biriyani (ngci) £13   
Inspired by the royal court of the Mughal Empire. 
Rich in nutrition, the buttery, spiced vegetable rice is 
oven cooked and served with Raita. 

Butter Chicken (ngci) £10   
Tender and juicy chicken marinade in spiced yogurt. 
Prepared in a buttery gravy with the addition of 
cream gives the curry sauce a silky smooth rich 
texture. (contains nuts)

Prawns Tamarind (NGCI & DF)   £10 
Prawns cooked in a South Indian spiced tamarind 
and ginger sauce.  

v = vegan 
df = dairy free 
ngci  = non gluten containing ingredients 
our dishes are all prepared in a kitchen where nuts 
are present. We therefore cannot guarantee a nut 
free zone 
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