
B I R YA N I

Slow-cooked, layered and aromatic, the Biryani 
traces its origins to Iran — as does the old Bombay 
Café. A pot is to be shared, or kept as spicy 
contentment all for oneself. 

C H I C K E N  B E R RY  B R I TA N N I A   
The  D i shoom var i a t ion  on  the  l egendar y  
Irani Café special, with cranberries. 	 8.50

V E G E TA B L E 	
Spiced green beans, sweet peas and carrots, 
bedded with rice in the pot. (V) 	 6.90

K A C C H I  L A M B      
Marinated lamb and rice cooked together in the 
traditional Hyderabadi style. (S) 	 8.90

S M A L L  P L AT E S

FA R  FA R 	
A sort of carnival of snackery, halfway between crisp 
and cracker. Colourful, lemony, salty. (V)	 2 .20

L A M B  S A M O S A S  	
Gujarati filo (not Punjabi shortcrust) stuffed with 
minced lamb, onions and spices.	 4.20

V E G E TA B L E  S A M O S A S  	
Fine filo pastry, pea and potato filling warmly 
spiced with cinnamon and cloves. (V) 	 3.20 

C H I L L I  C H E E S E  T O A S T        
A Bombay standard. Cheddar melt  on white 
bloomer, with or without chillies. (S) (V) 	 3.20

O K R A  F R I E S 	
Fine lady’s fingers for the fingers. (V) 	 3.50 

PA U  B H A J I
A bowl of mashed vegetables with hot 
buttered pau bun, Chowpatty Beach style. 
No food is more Bombay. (V) 	 3.90

K E E M A  PA U  		
A classic of Irani Cafés: spiced minced lamb and 
peas with a toasted, buttered pau bun. (S)	 4.70

VA D A  PA U  		
Bombay’s version of London’s Chip Butty. Sprinkle 
the red ‘hillbilly’ Ghati masala to taste. (V) (S)	3.90

B H E L  			
Cold and crunchy, light and lovely. Puffed rice, 
Bombay Mix and nylon sev tossed with fresh 
pomegranate, tomato, onion, lime, tamarind, 
mint. (V) (N) 	 3.90

D I S H O O M  C A L A M A R I  	
Tiny tender squid, grainy crumb crunch, quick-
fried and tossed into a bowl with Dishoom 
drizzle. (M)	 5.20 

S K AT E  C H E E K S  KO L I WA D A   
Bombay’s Koli (fishermen) Wada (district) recipe:  
a  bowl of  de l icate morsels  with tamarind 
and date chutney. (S) 	 5.20

G R I L L S

First comes the marinade, then the open-air grill. 
Picture Bademiya in Colaba, a Bombay institution 
since 1942. A balmy night, with newspapers laid 
out on old car bonnets. You eat. Savour. Spill. 

M U R G H  M A L A I 	
Chicken thigh meat is steeped overnight in garlic, 
ginger, coriander stems and a little cream. Still 
slightly pink when cooked. (M) 	 6.90

D I S H O O M  C H I C K E N  T I K K A  
A family recipe, using a marinade of sweet vinegar, 
not yoghurt. Laced with ginger juice, turmeric, 
garlic and green chilli. (S) 	 6.90

PA N E E R  T I K K A  	
Paneer is vegetarian first-class fare and a 
subtle cheese to make. Marinated then gently  
charred with red and green capsicums. (V)	 6.90

S H E E K H  K A B A B  	
Minced lamb marinated with lime, coriander and 
cumin, then grilled. The skewer’s antecedent was 
the warrior’s sword. 	 7.20

G U N P OW D E R  P O TAT O E S      
The seduction is in the tumble. Potatoes with 
brown skins, smoky-grilled, broken apart, tossed 
with butter, crushed aromatic seeds and green 
herbs. (V) (S) 	 5.50

S P I C Y  L A M B  C H O P S 	
They lie overnight in a special marinade of lime 
juice and jaggery, warm dark spices, ginger and 
garlic. Charred outside, pink inside. (S) 	 11.50

L A M B  B O T I  K A B A B 	
Pieces of tender lamb marinated with 
r e d  c h i l l i , g a r l i c  a n d  g i n g e r. A  t o p - n o t c h  
Bademiya-style classic. (S) 	 8.50

M A S A L A  P R AW N S
Each one charred slightly at the edges, succulent 
and simple, nothing to bamboozle.	 10.50

M A H I  T I K K A
I n  B o m b ay, m a h i  c a n  b e  a ny  f i s h , b u t 
th i s  is sustainable Asian basa fillet in a subtle  
yoghurty marinade. 	 7.90

R A J M A - C H AWA L

A generous helping of slow-cooked spiced kidney 
beans ladled over a bowl-full of fragrant basmati 
rice. Red onion and raita served alongside. A most 
soothing and hearty dish. (V)	 7.90

R U BY  M U R R AY

M AT TA R  PA N E E R 	
A steadfast and humble vegetarian curry, the sort 
that can be found in any good Indian roadside 
restaurant. (V) 	 7.50

C H I C K E N  R U BY 	
A good and proper curry redolent with spice and 
flavour. Tender chicken in a rich silky ‘makhani’ 
sauce, best mopped up with a Roomali Roti.	 7.90

B R E A D  &  R I C E

C L A S S I C  N A A N 	
Freshly baked in the tandoor. (V) 	 1.90

G A R L I C  N A A N
With minced garlic and coriander sprinkle. (V)	 1.90

C H E E S E  N A A N 	
Cheddar is melted inside. (V) 	 2 .20

R O O M A L I  R O T I
Soft handkerchief-thin bread, thrown, 
stretched and griddled to order on an 
upturned tawa. (V)	 1.90

S T E A M E D  B A S M AT I  R I C E 
It means “the fragrant one”. (V) 	 2 .20

AT  L U N C H ,  
A N D  L AT E R . . .
An inexpensively agreeable luncheon, or perhaps 
part of a feast to share with friends at supper-time.

D I S H O O M

S A L A D  P L AT E S

Hot and cold, three kinds, all served with fresh lime 
and chilli dressing, and crisp naan strips.

PA N E E R  &  M A N G O
Finest marinated curd-cheese in a leafy bed with 
fresh mango, and crispy shallots. (V) (M)	 7.90

C H I C K E N  &  P O M E G R A N AT E
A juicy jumble of pulled Murgh Malai, Dishoom 
Slaw, pomegranate, mint and coriander.	 8.90

P R AW N  &  P O M E L O
Grilled prawns tangled with white and pink pomelo, 
chicory and a mix-up of leaves. (M)	 9.90

THE ORIGINAL BOMBAY CAFÉS HAVE ALMOST DISAPPEARED. 
Opened early last century by Persian immigrants, their faded elegance welcomed all: rich 
businessmen, sweaty taxi-wallahs and courting couples. Fans turned slowly. Bentwood chairs 
were reflected in stained mirrors, next to sepia family portraits. Students had breakfast. Families 
dined. Lawyers read briefs. Writers found their characters. 

A  B O M B AY  C A F É  I N  L O N D O N
B R E A K FA S T
Begin the day with a Full Bombay, some Bun Maska and Chai, a bowl of House Porridge or a 
Bacon Naan Roll. You might like to linger with a Monsooned Malabar coffee and a newspaper, 
or just come and go in a jiffy. Bombay breakfast is served from 8am to 11.30am on weekdays, 
and from 9am to midday on weekends.

V E G .  S I D E  D I S H E S

First-class greens and other delectables. 

K A C H U M B E R
The name refers to beating someone up nicely — 
a  m e s s y  t o - d o  o f  c u c u m b e r, o n i o n  a n d 
tomato. (V)	 2 .70

D I S H O O M  S L AW
A kachumber with shredded cabbage, pomegranate 
seeds and mayonnaise. Fresh, feisty, crunchy. (V) 	2 .70

A  B OW L  O F  G R E E N S
Grilled broccoli, snow peas and spinach tumbled 
with chilli, lime and a little butter. (V)	 3.50

C L A S S I C  R A I TA 
D e l i c a t e  m i n t y  y o g h u r t ,  c o o l  a s  t h e 
cucumber. (V)	 2 .20

Food will be dishoomed to your table as it is prepared.

(S)	 Spicy 
(M)	 Mild
(V)	 Suitable for vegetarians 
(N)	 Contains nut ingredients 

Other dishes are made without nuts but may 
contain traces. If you have any food allergies, 
please let us know. 

An optional service charge of 12.5% will be added 
to your bill.
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C H E F ’ S  
S H O R E D I T C H  

S P E C I A L
L A M B  R A A N   

A leg of lamb marinated in chilli, garlic and 
ginger, braised overnight with spices, then 
flame-grilled, sliced and dressed with fresh 
lime. Tender, juicy and satisfying.  	 21.50

L A M B  R A A N  B U N  
A feast for one. Juicy, slow-cooked pulled 
lamb, piled up in a soft sourdough bun. 
Served with Dishoom Slaw, sali crisp-chips, 
and fried green chillies. To be eaten with  
the hands.   	 12 .50

H O U S E  B L AC K  DA A L
A Dishoom signature dish — dark, rich, 
deeply flavoured. It is simmered over 24 
hours for extra harmony. (V)  	 4.90

Frankies are open-ended naan parcels, and 
Roomali Roti Rolls are made with delicate 
‘handkerchief’ bread. Both are baked and filled 
to order from late morning until late at night. Best 
eaten with the hands.

R A J M A  F R A N K I E
Spiced red kidney beans with fresh coriander and 
minty green chutney. (V)	 6.50

K E E M A  F R A N K I E  	
Marinated minced lamb and peas – our take on the 
Bombay classic. (S)	 6.90

PA N E E R  R O L L 	
Packed with green leaves, grilled Indian cheese and 
mint chutney. (V) 	 6.50

D I S H O O M  C H I C K E N  T I K K A  R O L L 
S p i c y  c h a r re d  c h i c ke n , l av i s h  s a l a d  a n d 
tomato chilli jam. (S) 	 6.90

F R A N K I E S  &  R O O M A L I  R O L L S



B E E R  &  C I D E R

K I N G F I S H E R
Beer came to India with the old Brit ish 
Empire . At present, this mi ld and malty 
easydrink lager is India ’s choicest favourite . 
4.8% 330ml / 500ml 	 3.90 / 5.20

D I S H O O M  I N D I A  PA L E  A L E
Specially crafted for Dishoom by Hackney’s 
Beavertown Brewery, a delectable rye IPA 
with aromatic malt and lingering bitter 
finish. 4.9-5.1% 330ml 	 4 .90

L O N D O N  F I E L D S  L A G E R
Refreshing Continental-style lager hand-crafted in 
Hackney. Unfiltered to retain smoothness and crisp 
notes of citrus. 4.1% 330ml 	 4.90

B L OW  H O R N  S P I C E D  U P  C I D E R
Natural feisty cider gets along exceedingly well  
w i t h  f e i s t y  f o o d . C o t s w o l d  C i d e r  
Company drew inspiration from words on the 
tailgate of Indian trucks: Blow Horn as you’re passing. 
5.0% 500ml 	 5.80

C H A I

	
H O U S E  C H A I

All things nice: warming comfort and 
satisfying spice. Made in the proper way. All 
who have tried it are swearing by it.	 2 .50

C H O C O L AT E  C H A I
A charming couplet  of  dark chocolate and 
sp icy cha i . 	 2 .70

N A U G H T Y  C H O C O L AT E  C H A I
The charming couplet goes a little madcap with 
Bourbon. 	 5.90

B A I L E Y S  C H A I
Sip hot spicy chai through a cushion of cool 
cream. A dessert-drink one can sink into, much 
like a sofa. 	 5.90

G R E E N  D A R J E E L I N G  ( P OT )
First-flush small-leaf tea, harvested after the spring 
rains in Darjeeling. Gentle, light and mild.	 2 .20

E N G LI S H B R E A K FA ST A S SA M (POT )
Assam is the most well-liked tea-leaf in India. Malty, 
brisk and bright. 	 2 .20

F R E S H  M I N T  T E A  ( P OT )
A spearmint steeper to cleanse the palate. Get rid 
of your cough. 	 1.50

S PA R K L I N G

PR O S E C C O C A’  D E G L I  E R M E L L I N I , 
N V,  V E N E T O
Classic delicate spumante from the pebbly 
Trevigiana hills of Valdobbiadene. Pleasantly pale 
yellow with fine bubbles, fresh apple hints, and a 
soft dry finish. 125ml / 750ml 	 6.90 / 29.50

D E N B I E S  G R E E N F I E L D S 
V I N TA G E ,  2 0 0 6 ,  S U R R E Y
Traditional grapes of Chardonnay, Pinot Noir and 
Pinot Meunier, hand-picked, and a particularly good 
year. Aromas of mixed fruits and brioche, with a 
very dry finish. Elegant, English and a cut above 
many Champagne types.  	 49.50

R U I N A R T  B L A N C  D E  
B L A N C S ,  N V,  C H A M PA G N E

A harmonious blend of 100% Premier  
Cru Chardonnay grapes from dif ferent 
harvests . Admire its str ik ing bri l l iance, 
c re amy pro fu se  mous se ,  l emon ze s t ,  
stone fruit, mineral and toasty complexity. 
125ml / 750ml	 10.90 / 59.00

RU INART ROS É , NV, C HAM PAG N E
Premier Cru Chardonnay blended with Premier 
Cru Pinot Noir. Sublime petal-pink, fine sustained 
bubbles and a smooth palate. Aromas of berry fruit 
give way to morello cherry. 	 65.00

V E U V E  C L I C Q U O T  L A  G R A N D E 
D A M E ,  2 0 0 4 ,  C H A M PA G N E
A prestige cuvée created from just eight Grands 
Crus (64% Pinot Noir). Fine bubbles, scents of 
candied fruit and sweet almond, hints of malt and 
herbs. Impressively complex.	 165.00

D E S S E R T S
 
P I N E A P P L E  &  B L A C K  P E P P E R 
C R U M B L E
Tangy fresh pineapple infused with black 
p e p p e r  a n d  Ke r a l a n  v a n i l l a , b e d d e d  
b e n e a t h  a  l aye r  o f  c r u m b l e  t o p p i n g . 
Served warm, with custard on the side . 
( V ) 	 5.20

G U J U  C H O C O L AT E  M O U S S E
Intense, dark and rich, with just a touch of chilli 
and salt. Graced with Gujarati shrikhand fruited 
yoghurt and blackberries. (V) 	 5.20
 
M E M S A H I B ’ S  M E S S
What the Memsahibs of Malabar Hill used 
to serve at their fancy parties. Fresh cream, 
crushed meringue and strawberries with rose 
syrup and gulkand. (V)	 5.20

K U L F I  O N  A  S T I C K
A sweet creamy treat. To say “kulfi jam gai”  
is to say “I’m feeling very cold!” 

M A N G O  K U L F I
Satin-smooth, sweet real mango. (V)	 2 .90

P I S TA C H I O  K U L F I
Creamy, proper pistachio. (V) (N)	 2 .90

M A L A I  K U L F I
The original with a hint of caramel. (V)	 2 .90

K A L A  K H AT TA  G O L A  I C E
Fluffy ice flakes steeped in kokum fruit syrup, 
blueberries, chilli, lime, white and black salt. 
The first spoonful tastes bizarre. The second 
spoonful is captivating. (V) 	 2 .90
 
C I N N A M O N  I C E  C R E A M
A no-nonsense bowl of intensely cinnamony ice 
cream. (V) 	 2 .90

B O TA L  S O D A

T H U M S  U P
The cola of Bombay, in botals nicely worn from 
recycling. 330ml 	 2 .90

L I M C A
Fizzy Bombay lemondrink. “Contains no fruit” — 
guaranteed. 330ml 	 2 .90

F E V E R -T R E E  G I N G E R  B E E R
Natural ginger beer with pluck, and with prizes. 
200ml 	 2 .90

D I E T  C O K E
Thums Up do not make diets. 330ml	 2 .20

B O TA L  WAT E R  — 
S T I L L  O R  S PA R K L I N G
Pure water that bubbles naturally to the surface 
from artesian springs in Devon. Botalled and 
supplied by FRANK, a charity that donates all 
profits to sustainable water projects in India and 
other developing countries. 750ml	 3.50

M O N S O O N E D 

M A L A B A R  C O F F E E

Arabica beans from a single estate in Sunticoppa, 
Karnataka, are bared on wood to the monsoon 
winds. A rich, aromatic coffee with very low acidity.

Espresso, Single or Double 	 1.70 / 1.90
Cappuccino or Caffelatte 	 2 .50
Americano 	 2 .50

T I P P L E S

B O L LY B E L L I N I  ( F L U T E )
Raspberries, lychees, rose and cardamom sparkling 
with first-class Prosecco. A very pretty missy. 	7.20

C H A I J I T O  ( TA L L )
Smoky rum and Dishoom sweet-spice chai syrup 
m u d d l e d  w i t h  f r e s h  m i n t , c o r i a n d e r, 
ginger and lime. 	 7.50

C H I L L I  M A R T I N I  ( U P )
Top-notch clean sophistication. Tanqueray Rangpur  
g i n  w i t h  p o m e g r a n a t e , l e m o n  j u i c e  a n d  
Dishoom drizzle. 	 7.50

B O M B AY  P I M M ’ S
The classic English quencher gone native with 
saffron gin, mint, pomegranate, citrus and 
coriander. Fiery ginger beer, not lemonade. 
TALL / JUG	 7.50 / 20.00

T H U M S  U P  F L I P  ( U P )
A radical reduction of Thums Up, nogged with  
egg , cream and the favour i te sp ir i t  of  India ,  
Johnny Walker Black Label. 	 7.50

E A S T  I N D I A  G I M L E T  ( U P )
The old-established drink devised for sailors to 
evade scurvy. Bombay Dry gin with Rose’s lime and 
a touch of celery bitters. 	 7.50

B O M B A Y  C O L A D A  ( TA L L )
The classic pineapple and coconut-cream 
concoction with a Bombay twist: a little coriander, 
chai syrup, lime juice. And rum. 	 7.50

W H I T E  W I N E

175ml glass / 500ml carafe / 750ml bottle

PA R VA  R E S  C ATA R R AT T O ,  
2 011 ,  S I C I LY
From Parva Res, this native Italian grape is a  
c l o s e  r e l a t i o n  t o  t h e  G a r g a n e g a  o f  
Soave. Full-bodied with citrus and tropical fruit 
flavours.	 4.90 / 13.50 / 18.90

DOMAINE DU BOSC CHARDONNAY, 
2011, L ANGUEDOC - ROUSSILLON
Pale gold with green lights. A refreshing palate of 
honeyed flowers. Awarded Chardonnay du Monde 
silver medal.	 6.50 / 17.50 / 23.90

S O R AVA L L E  P I N O T  G R I G I O ,  
2 011 ,  T R E N T I N O
A refreshingly good Pinot Grigio with citrus fruit, 
pear and floral aromas. The balanced acidity marries 
well with spicy food.	 7.20 / 19.20 / 25.90

D O M A I N E  D E  M U S  V I O G N I E R , 
2 011 ,  L A N G U E D O C
Aromatic, elegant and pleasantly rounded. Intense 
white flowers, peaches and cream, and very pleasing 
minerals. A lover of seafood. 	7.50 / 19.90 / 26.90

W I LD S O UTH SAU V I G N O N B L A N C , 
2 012 ,  M A R LBO RO U G H 
A tip-top classic made by talented wine-walli Christie 
Brown. Vibrant and intense, with a fresh palate of ripe 
citrus and intriguing minerals. 	 7.90 / 21.70 / 30.90

H A R T E N B E R G  R I E S L I N G ,  
2 010 ,  S T E L L E N B O S C H 
Prize-winning dry (trocken style) South African 
Riesling. Floral hints, spicy richness, soft summer 
fruits and a zesty finish.	 8.10 / 22 .70 / 33.70

R O S É

175ml glass / 500ml carafe / 750ml bottle

C O N T I  Z E C C A  N E G R A M A R O , 
2 011 ,  P U G L I A 
From a vineyard of the seventh century, this 
winner of many awards is floral on the nose, 
with a dr y pa late , and del ic ious ly  fu l l  o f  t iny  
red berry.	 6.40 / 17.30 / 23.20

R E D  W I N E

175ml glass / 500ml carafe / 750ml bottle

ROC D’OPALE GRENACHE- MERLOT, 
2011, PAYS D’OC
Hedgerow fruit, plum and cocoa, with soft  
t ann ins . Charming  and  agreeab le  w i th  or  
without food.	 5.10 / 13.70 / 19.00

F E U D O  D E I  V E N T I  S H I R A Z ,  
2 010 ,  S I C I LY 
With surprising spicy aromas dancing together, 
this full-bodied syrah wine gets on very nicely with 
spices and grilled meats.	 6.70 / 18.10 / 24.20

C H AT E A U  H A U T  G R E L O T 
P R E M I È R E S  C Ô T E S  D E  B L AY E , 
2 010 ,  B O R D E A U X 
Elegant claret of Cabernet Sauvignon and 
Merlot from the lovely small estate run by the 
Bonneau family since 1920. Replete with cassis 
and plum fruit. 	 7.50 / 19.50 / 26.20

B O D E G A  A LTA N Z A  E D U L I S 
C R I A N Z A  T E M P R A N I L L O ,  
2 0 0 9 ,  R I O J A
Sweet spice, dark berry and light oak harmonised 
in a soft, lush red wine from a skilled producer in 
the heart of Rioja Alta.	 7.70 / 20.20 / 27.20

L U I G I  B O S C A  R E S E RVA  M A L B E C , 
2 010 ,  M E N D O Z A
A mouth-watering Argentine beauty of voluptuous, 
chocolatey, densely fruited character, with an 
enticing spice finish.	 8.00 / 21.90 / 32 .00

D O M A I N E  D E  C R I S T I A  CÔTES  D U 
R H Ô N E ,  2 011 ,  R H Ô N E
Organically grown grapes yield pure intensity of black 
berryfruit, wild herbs and violets. Robert Parker 
notes: “an up-and-coming new superstar producer in 
Châteauneuf-du-Pape.”	 8.20 / 22 .90 / 33.80

L A S S I S  &  C O O L E R S

B H A N G  L A S S I
Traditional Holi drink, but with fresh shredded 
mint in place of happy-go-lucky hemp. Ginger, 
grenadine, candied fennel sprinkles and coconut 
milk. With or without rum. 	 3.50 / 7.50

M A N G O  &  F E N N E L  L A S S I
First-class yoghurt with fresh mango pulp and 
fennel seeds.	 3.50

R O S E  &  C A R D A M O M  L A S S I
Sweet and subtle as a perfumed love-letter.	 3.50

S A LT E D  L A S S I
Creamy yoghurt, salted and gently spiced with 
crushed cumin. 	 2 .90

V I R G I N  B O M B AY  C O L A D A
The classic pineapple and coconut-cream 
concoction with a Bombay twist: a little coriander, 
chai syrup, lime juice. 	 3.70

N I M B U  PA N I
Light lemondrink to quench the thirst. Made to 
order with fresh juice, salt, sugar and soda.	 2 .90

T H U M S  U P  F L O AT
A nostalgic and playful drink, for the eternal child: 
Bombay’s cola fizzes with vanilla ice cream. 	 3.70

F R E S H LY  S Q U E E Z E D  
O R A N G E  J U I C E
No poppycock. When you ask, it will be made.	 3.20


