SMALL PLATES

POPPADUM, CRACKERS (v) £2.75
Trio of home made chutneys
SUNDAL SALAD (v) £3.50

Young sprouts, chickpea, red chilli dressing

BHELPURI (v) (n) £3.90
Classic puffed rice salad
ALOO BONDA (v) £3.75

Potato fried dumplings, tomato, mint chutney

KARA ADAI (v) (s) £3.90
Lentil pancake, onion, tomato, pickle
PAKORA CHAAT (v) £5.50

Crunchy spinach fritters, yoghurt, chutneys

POTLI'S (v) £3.90
Veg. parcel’s, mint & tamarind chutney

MEEN VARUVAL (s) £5.75
Mackrel fillet, panfried, herb bread.

WHITE CRAB PUTTU (s) £6.50

Onion, coconut, curry leaf, shrimp chutney

CHILLI SQUID £5.95
Crisp fried, spice mix, chilli coriander dip
NANDU SOFT SHELL CRAB £7.25

Southern spices, peashoot, tomato chutney

DAKSHIN PRAWNS £6.95
Crisp fried tiger prawns, curried ketchup
MALABAR JUMBO PRAWN (S) £7.25

Fried, milled red chilli, coconut, spice dip

KING SCALLOP (s) £5.95
Hand dived, pepper, chilli, roasted in shell

LAMB ALOO THOKKU £7.25
Lamb, new potatoes, onion, tomato

KODI VEPUDU (s)(n) £6.25

Chicken, cashew nut, Andhra speciality

BIRYANI

Aromatic basmati rice layered, slow-cooked in sealed
Pastry Crust; served with raita dip

VEGETABLE (v) £9.50
CHICKEN £10.50
LAMB / KING PRAWN £12.50
CHICKEN LOLLIPOPS £6.00
Winglets, yoghurt, goan dip

SIZZLER TRIO £11.50
Salmon, chicken tikka, lamb cutlet chop
GIN-iZZLER £11.25
(FLAMBE)

Genever inspired botanical marinade chicken
tikka

LAMB SHEEK KEBAB
Aromatic spices, pepper, sun dried tomato

‘DESI’ BBQ PANEER (v)
Indian cottage cheese, spice mix

£7.55

£7.25

TANDOORI MURGH £9.90
Half baby chicken, saffron, Nilgiri sauce
ALOO MUTTER ROAST (v) £5.75

New potatoes, peas, hyderabad style masala

PUMPKIN PANEER HAVELI (v) £7.95
Indian cottage cheese, pumpkin,tomato, spices

CHENNAI CHICKEN CURRY (s) £8.50

A home town speciality

CHICKEN LABABDAR £9.45
Tikka simmered in rich buttery tomato sauce

BEEF ULLARTHIYATHU £9.90
Kerala style, onion, chilli, coconut, curry leaf

SHALGAM LAMB (s) £10.50
Slow braised, turnip, chilli, a Kashmiri delicacy

ALLEPPY CURRY
Curry Leaf, mango, ginger, coconut sauce

Seabass £10.50
King Prawns £10.90
Lobster - half £19.50

TO SHARE

for 2 guests

I for 2-4 guests

CAROM’S SIGNATURE BITES (s) £25.00
5 signature starters with pairing chutneys

NAVGRAHA FEAST £40.00
9 Tapas style curries celebrating the Planets

3.5ft CHICKEN TIKKA SKEWER £22.00
Served with Carom’s bukhara naan, raita

3.5ft TIGER PRAWN SKEWER £25.00
Served with Carom’s bukhara naan, Goan dip (s)

BREADS & SIDES

CAROM’S ‘BUKHARA’ NAAN £3.50
Lamb stuffed bread, a contemporary take on a classic
military inspired dish from the Silk Route era

NAAN Or ROTI £2.60
BREAD BASKET (Naan & Roti) £4.50
NAAN Or ROTI - Buttered £2.80
GARLIC NAAN, Or PARATHA £2.90
CHEDDAR CHEESE NAAN £2.90
PESHWARI NAAN (n) £2.90
Coconut, almond, saffron, raisins
STEAMED BASMATI RICE £3.10
{ BAKED BASMATI RICE £3.40
BLACK LENTIL £4.50

Creamy whole lentil ‘daal’, cooked over 14 hours

TARKA DAL OF THE DAY £3.95
Home style Dal.

DHABA SALAD £2.95
Lettuce, onion, tomato, cucumber, chilli

RAITA £2.30

Greek yoghurt, cucumber, mint, toasted cumin

DESSERTSm

BANANA TARTE TATIN £5.25
All time favourite

served with vanilla Ice cream

STICKY TOFFEE PUDDING £6.25
Caramel sauce, cinnamon ice cream

INDIAN OPERA CAKE £6.25

Colonial influence of France in Indian patisserie

LOADED TWIN-BARRELS (s) £5.50
Alphonso créme, sesame rolls,

lime sorbet, chilli mango chutney

SEASONAL FRUITS £5.25
English berries, melons, pineapple,

rose petal honey syrup

KULFI ICE CREAM £4.95
Mango or pistachio

ICE CREAM OR SORBET (per scoop) £1.90

Please ask for today’s flavour

for 2-3 guests

for 2 guests

(v) Suitable for vegetarians, (n) Contains nuts, (s) Spicy

Please contact your waiter if you require any information regarding allergies or intolerances. Menu subject to change. A discretionary 12.5% service charge will be added to your bill



