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sparkling wine 
& champagne

1.	 Cuveé Especial Brut, Pere Ventura			   £22.95

Cava, Spain (11.5%abv)
The aromas of crunchy green apple and white 
peach come to the fore on the nose, alongside 
hints of lemon balm and toasted brioche.

2.	 Prosecco Brut, Argeo, Ruggeri	 			   £28.95

Veneto, Italy (11%abv)
A classic elegant Prosecco with tiny bubbles, a palate 
of fresh green apple and a long, crisp finish.

3.	 champagne Cordon Rouge Brut, Mumm	 	 £38.45

Champagne, France (12%abv)
Rich and yellow in colour, peach and apricot flavours 
with subtle hints of toasted nuts and hints of vanilla.

4.	 Brut Mosaïque Rosé, Champagne Jacquart	 £49.75

Champagne, France (12%abv)
A deliciously elegant, rounded, fruity style with hints 
of cherry and wild strawberry. Its fine streams of 
bubbles enhance the delicate pale pink colour.

rosé wine

5.	 Pinot Grigio Blush, Il Sospiro		  £5.25	 £6.00	 £17.50

Veneto, Italy (12%abv)	
An aromatic nose of freshly crushed cranberries and mineral 
elements. The palate is light, dry and crisp, with a delicious 
balance between zingy citrus and fruity red berry flavours.

6.	 Saumur Rosé La Cabriole, Cave de Saumur		 £19.45

Loire, France (12.5%abv)
Beautiful light rose pink colour. A powerful nose 
full of red fruits, brambles and violets. The palate 
is delicate, fresh with a long, aromatic finish.

7.	 Planeta Rosé, Planeta		  		  £21.75

Sicily, Italy (12.5%abv)
A light and attractive nose with notes of rose petals, 
pomegranate and strawberries. The palate is silky 
smooth, light and fresh with a beautiful finish.

	 			   bottle

		  175ml	250ml	bottle



White Wine

delicate dishes

8.	 Elki Pedro Ximenez, Viña Falernia			   £16.00

Elqui Valley, Chile (13%abv)
Pale straw yellow colour, a very attractive nose 
with floral and aromatic notes, medium body with 
balance of acidity, minerality and fruity character.

9.	 Pinot Grigio, Veritiere		  £5.75	 £6.50	 £18.50

Veneto, Italy (12%abv)
Light and slightly spicy with flavours of fresh 
peaches and lemons and a delicate, nutty finish.

10.	Castelo do Mar Albariño	 			   £19.25

Rias Baixas, Spain (13%abv)
A fresh bouquet of peach and apricot leading to a 
rich and full palate with a hint of lemony acidity.

11.	 Sauvignon Blanc, Yealands Estate	 		  £24.45

Marlborough, New Zealand (13%abv)
Flavours of passionfruit and blackcurrant leaf with 
underlying notes of wet stone and thyme. Best 
with Chilli Paneer and Meen Thengapal roast

12.	The Olive Grove Chardonnay, d’Arenberg		 £23.95

McLaren Vale, Australia (13.5%abv)
Peach and creamy notes, with an oyster shell minerality 
that runs through the palate. Full flavoured and textured 
but with a vibrant acidity and a long lingering finish.

13.	Chablis, Olivier Tricon	 			   £28.45

Burgundy, France (12.5%abv)
This is benchmark Chablis, with crisp, citrus 
overtones and a mineral finish. Best with Mix 
Seafood Curry and Kerala Kozhi Curry

 richer style of food

14.	Sauvignon Blanc, Primera Luz	 £3.45	£4.45	 £5.25	 £15.50

Central Valley, Chile (12.5%abv)
Crisp and juicy in the palate, with lime, pear and herbal 
flavours in delicate balance, with a soft finish.

15.	 chenin Blanc Free - Run Steen, MAN Family	 	 £17.45

Western Cape, South Africa (13.5%abv)
Tropical fruit, guava and melon aromas, crisp and bold 
sweet citrus backed by refreshing acidity and minerality. 
Best with alappey Meen Curry and Kozhi Biriyani

16.	Sauvignon Blanc, Soul Tree	            		  £18.45

Nasik Valley, India
Vibrant and aromatic with notes of elderflower, 
pear and green herbs. Crisp, fresh and dry 
on the palate. Best with Meen Koottan

17.	Verdicchio Classico, Umani Ronchi	            	 £20.95

Marche, Italy (13.5%abv)
A fine and intense bouquet with fruity and floral 
aromas. The palate has pleasant, vibrant and 
fresh notes and a typically almond aftertaste.

18.	Are You Game? Chardonnay, Fowles Wine	 	 £22.95

Victoria, Australia (13%abv)
A youthful straw colour. Aromas of peach and 
papaya play with subtle oak and yeasty notes. Best 
with Cherayi Koonthal and Meen Pollichathu

19.	Gewurztraminer, Trimbach	 			   £26.95

Alsace, France (14%abv)	
Full, balanced and very aromatic. The Trimbach 
Gewurztraminer is dry and shows classic restraint, 
without any loss of the exotic and spicy feature. Best 
with Adipoli Chemmeen and Meen varanjathu

20.	Graves Blanc, Chateau des Gravières	 	 £22.75

Bordeaux, France (12%abv)
Dry, mid-weight, with peach and lime juice. Best 
with Seafood Platter and Kappayum Meenum

21.	Pouilly Fuissé, Domaine Saumaize-Michelin	 £35.95

Burgundy, France (13%abv)
The palate is rounded and generous with grapefruit, 
lemon rind notes and nutty characters. Best with Adipoli 
Chemmeen, Tharavu Mappas and Seafood Curry

22.	Condrieu La Petite Côte, Domaine Cuilleron	 £49.95

Rhone, France (13%abv)
Pineapple and hay aromas with some by floral 
and herbaceous nuances. Juicy, light and fresh; 
a wine of modest size and depth, but one 
with good mineral spine and liveliness.

		  175ml	250ml	bottle

	 125ml 	175ml	250ml	bottle



red Wine

if your dish is really spicy

23.	Merlot, Primera Luz	 £3.45	£4.45	 £5.25	 £15.50

Central Valley, Chile (13%abv)
Fresh, raspberry and strawberry nose, with a light 
and juicy palate bursting with forest fruit.

24.	Montepulciano d’Abruzzo, Umani Ronchi	 	 £21.75

Abruzzo, Italy (13%abv)
This medium bodied, dry wine has a finely 
textured structure and ripe, plummy fruit.

25.	Don David Malbec, El Esteco				    £22.45

Salta, Argentina (14%abv)
A medium-full bodied wine with notes of 
cooked plums, prunes and violets. 

26.	Cuma Organic Malbec, El Esteco			  	 £24.45

Salta, Argentina (13.5%abv)
A medium-full bodied wine bursting with notes of plums, 
dates, nuts, vanilla & hints of rosemary. Ripe, soft tannins on 
the palate give structure to the flavoursome palate. 
Best with Tharavu Mappas and Kerala Kozhi Curry

27.	Douro Red, Quinta do Crasto		  		  £21.95

Duoro, Portugal (14%abv)
Rich and spicy with ripe tannins and a long, smooth, 
velvety finish. Best with Vegetarian Spicy dishes

28.	Pinot Noir Reserva, Viña Leyda			  	 £22.95

Leyda Valley, Chile (14.5%abv)
Pinot Noir Las Brisas Vineyard has a clean and 
direct fruity nose with red cherries, hints of 
raspberries and a subtle wild herb note. Best with 
Chilly Paneer, Mutta Roast and Kozhi Biriyani

29.	Cabernet Sauvignon, 14 Hands	 			   £23.50

Washington State, USA (13.5%abv)	
Aromas of blueberries and blackcurrants with subtle 
hints of dried herbs and spice. On the palate, the dark 
stone fruit flavours are complemented by a touch of 
cocoa and accentuated by fine, velvety tannins.

30.	Tobia Rioja Tinto Bodegas Tobia	 		  £24.50

Rioja, Spain (14%abv)
Intense bouquet of red fruits such as redcurrants, 
raspberries and cherries, with a hint of liquorice, 
violets and mint. Balanced and light on the palate 
with flavours of red fruits and blackberry.

if your dish is more aromatic

31.	Shiraz, Madfish		  £5.50	 £6.25	 £18.25

Western Australia, Australia (14.5%abv)	
Rich, ruby colour with spicy black pepper, dark 
chocolate, ripe cherry, plums and violet like aromas.

32.	Shiraz, Soul Tree	 			   £18.45

Nasik Valley, India
A big warm tropical shiraz that is fragrant with notes 
of black fruits. Nice structure on the palate with 
interesting peppery notes and gentle tannins. 

33.	Chianti Cecchi DOCG Flask, Cecchi		  	 £22.95

Tuscany, Italy (12.5%abv)
I ntensely aromatic with notes of violets. Well balanced 
on the palate with classic Chianti character. Best with 
and Mix Seafood Platter and Pothu Ularthiyathu

34.	Mountain Red, Thelema	 			   £25.95

Western Cape, South Africa (14.5%abv)
Ripe red fruit with a spicy and complex character.

35.	Châteauneuf du Pape, Domaine Chante Cigale	 £35.95

Rhône, France (15%abv)
Rich and ripe with layers of fruit and spice supported 
by fine tannins. Best with Pothu Ularthiyathu

36.	Abercrombie Cab Sauv, Howard Park		  	 £58.95

Western Australia (14%abv)
The deep and dark ruby colour implies the intensity 
and richness that is abundantly delivered on bouquet 
and palate. Full of dense and very ripe blackberry and 
blackcurrant fruits with hints of sweet mint, freshly 
rubbed savoury herbs, earth and truffle. The fruit power 
and opulence of the palate is deftly cradled by well 
integrated ripe fruit, firm acidity and fine oak tannins. 
A wine of great presence that will age with grace.
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VEGAN/
VEGETARIAN 

WINES

White Wines
37.	Viognier IGP Pays d’Oc, Leduc				    £17.95

Languedoc, France (12.5%abv)
A vibrant, luminous colour with green hues. On the 
nose, peach, apricot and almond aromas prevail with a 
refreshing yet fruity palate with a smooth and round finish.

38.	Riesling, Madfish				    £20.95
Western Australia (12%abv)
The wine is bright, pale straw in colour with green hues.  
An aromatic lift of zested lime skin and citrus flower 
provides an enticing entry to the wine. The palate 
has an upfront burst of citrus juice, a generous fruity 
weight and a crisp, mineral acidity to finish.

RED Wines
39.	Melodias Winemakers Selection Syrah, 		  £19.95 

Trapiche
Mendoza, Argentina (14%abv)
An elegant Syrah with aromas of ripe berry fruits, liquorice & 
blackberries, supported by smooth tannins and a long finish.

Half bottles

White Wines
40.	Pinot Blanc, Trimbach				    £14.95

Alsace, France (12.5%abv)
Lovely lemony fruit with lots of breadth, a minerally 
backbone and a truly elegant poise and balance.

RED Wines
41.	Douro Red, Quinta Do Crasto				    £13.95

Douro, Portugal (14%abv)
The palate is rich, full and concentrated, showing 
great depth of fruit with well-integrated American 
oak, good tannic structure and a firm, dry finish.

				    bottle

				    bottle

� 37.5cl bottle



Lager Draft
Monsoon IPA			   £4.85
Monsoon Half Pint			   £2.95
Cobra Pint 			   £4.15
Cobra Half Pint 			   £2.69
Bottled Beers (330 ml)			   £3.45
Cobra, Non alcoholic cobra
Kingfisher (660 ml)			   £5.75

Craft beer & cider 
Magners 300ml			   £3.45
Guinness 300ml			   £3.45
Leeds Best 500 ml 			   £4.95

Classic Yorkshire Bitter - 4.3%

Wharfdale Blonde 500 ml 			   £4.95
Straw coloured blonde session ale - 3.9 %

Yorkshire Gold 500 ml 			   £4.95
Light Hoppy Ale - 4%

El Gaitero 500 ml 			   £5.25
Spanish Craft Cider (best with spicy dishes) - 5.5%

Himachal 650ml			   £4.95
Premium Indian Cider - 5%

Peacock 500ml			   £4.95
Indian Apple Cider 

Wharfedale Best			   £4.75
Traditional Yorkshire bitter 

Premium Indian Cider			   £4.95
From Kingfisher group - 4.8%

Liqueurs 25ml
Tia Maria			   £3.25
Cointreau			   £3.25
Southern Comfort			   £3.25
SambucaTurchetto			   £3.25
Archers			   £3.25
Drambuie			   £3.25
Blue Curacao			   £3.25
Khaluva			   £3.25
Amaretto Disaronno			   £3.25
Frangelico Hazelnut			   £3.25
The Kings Ginger			   £3.25
Ceylon Arrack			   £3.25
Baileys (50ml)			   £3.45 

Apéritifs 50ml
Martini Sweet			   £3.25
Martini Dry			   £3.25
Martini Bianco			   £3.25
Pernod			   £3.25
Campari			   £3.25
Campari bitters			   £3.25
Martini Riserva Speciale Ambrato			   £3.25
Martini Riserva Speciale Rubino			   £3.25
Cinzano Extra Dry			   £3.25

Port/Sherry 25ml
Harvey’s Bristol Cream 125 ml			   £3.75
Manzanilla, La Guita			   £3.75
2011 LBV Port, Quinta do Crasto			   £3.75
Cockburn’s 125 ml			   £3.75

Vodka 25ml
Smirnoff Vodka Red Label			   £2.95 
Grey Goose			   £3.65
Vodka NV Chase			   £5.25

Gin 25ml
Gordon’s Gin			   £3.25
Brokers London Dry Gin			   £3.00
Bombay Sapphire			   £3.50
ELLC London Dry Gin			   £3.50
Sacred Cardamom			   £4.50
Beefeater			   £5.00



Malt Whisky 25ml
Glenfiddich 12yo 			   £3.95
Dalmore 12 yo			   £4.50
Auchentoshan 12yo Single Malt			   £4.50
Bowmore 12yo			   £4.50
Talisker			   £4.95
Amrut Fusion Indian Malt Whisky 50%		  £6.50

Blended Whisky 25ml

Bells			   £2.95
Famous Grouse			   £2.95
Black Label			   £3.50
Chivas Regal 			   £3.50
Johnnie Walker Black Label 12yo			   £3.50
Compass Box “The Spice Tree”			   £3.50

WHISKEY 25ml

Jameson			   £3.25
Jack daniels			   £3.25
Tullamore Dew Irish Whiskey			   £3.50
Wild Turkey 81 Straight Bourbon			   £3.50
Suntory Yamazaki Distillers Reserve		  £5.95

Rum 25ml

Bacardi			   £2.95
Malibu			   £2.95
Captain Morgan			   £3.25
Havana Club			   £3.25
Morgan Spiced			   £3.25
The Kraken Black Spiced Rum			   £3.50
Appleton Estate 8yo			   £3.95

Cognac / Armagnac 
25ml

Remy Martin (VSOP)			   £4.95
Martell (VS)			   £4.95
Courvoisier			   £4.95
Hine Antique XO 1er Cru,  
Grand Champagne			   £800
Armagnac VSOP Baron de Sigognac			   £4.95
Bas Armagnac X.O. (min 20 years old),  
Castarede			   £5.65

Tequila 25ml

Jose Cuervo Tequila Gold			   £3.25
Jose Cuervo Tequila Silver			   £3.25
La Penca Mezcal			   £4.95



Tea/Coffee
Tea / Coffee			   £1.50
Espresso			   £1.25
Mysore Coffee			   £3.25
cappuccino / latte			   £2.00
Herbal Teas			   £2.25
Camomile / Peppermint / Earl Grey / Green Tea
Irish Coffee / Tia Maria Coffee			   £4.45

Soft Drinks
J2O			   £2.45
Orange & Passionfruit / Apple & Mango

 			   £2.00 
Food, friends and Coca-Cola – better together 

 			   £2.00 
Lighter Coke taste, no calorie lift

 			   £2.25 
Great Coke Taste, Zero Sugar, Zero Calories

			   £1.75 
Invigorating, crisp original lemonade, 
made with real lemons

			   £1.75
Instantly refreshing and great tasting 
with fruity natural 

			   £2.25
100% gently sparkling apple juice 
that’s one of your 5-a-day

			   £2.25
100% Apple & Pomegranate juice and 
1 of your 5-a-day

Soda Water			   £1.50
Tonic Water			   £1.95
Ginger Ale			   £1.95
Orange Juice			   £1.60
Mineral Water 330ml			   £1.99
Mineral Water 750ml			   £3.49
Mixer			   £1.10
Splash			   £0.50

Our Specials 
Lassi			   £3.25
Mango / Sweet / Salted

Fresh Juices
Narangavellam			   £2.75
Fresh lime juice and water
Pranaya Rasam			   £3.95
Fresh strawberry and fresh lime 
Mazhavillu			   £4.50
Fresh strawberry, mango and kiwi





Michelin 
Restaurant 
Guide 2015 

recommended

Harden’s 
Restaurant 
Guide 2015 

recommended

Top 10 curry 
house in UK by 

Tripadvisor, 2015.

Voted No1 
Indian restaurant 

in Leeds by 
Tripadvisor.


