





















Here at Mint Leaf Lounge and Restaurant
our menu is a unique combination
of progressive Indian cuisine
from all over the subcontinent
seasoned with delicate yet intricate marinades.

We use seasonal British produce
wherever possible, prepared using the traditional tandoor oven, char grill
and tawa plate to create innovative and contemporary, fresh, healthy food
with authentic Indian flavors.

























Some dishes may contain traces of nuts
A 12.5% discretionary service charge will be added to your bill


	



Starter


Chicken Tikka Marinated With Garlic and Thyme
Pickled chicken chutney and cucumber raita


Tandoori Duck Breast Kebab	
Chili chutney 


Pan Seared Scallops 	
Marinated cucumber and chili mango 


Moong Papadi Chat  (v)
Mint, tamarind and pomegranate


Tandoori Paneer Stuffed With Pickle (v)		
Chilli mango and tomato mustard relish


Potato Cakes  (v)		
Curried chickpea with tamarind and yoghurt 


Lamb Sheekh Kebab		
Red onion and olive salad with cucumber jelly


Tandoori Salmon
Marinated with dill and mustard 


Tandoori Guinea Fowl Tikka
Pineapple raita and chili mango


Grilled Tiger Prawns				
Mint and coriander chutney


Grilled Lamb Chops
Cucumber raita and mango mint


Mixed Grill Platter for Two			
Ask your waiter for today’s grill selection





	






£9.50



£10.00



£13.00



£7.50



£7.50



£7.50



£10.00



£9.50



£12.50



£12.50



£16.00



£36.00

	

Main Course


Pan Seared Sea Bass		
Kerala curry sauce and cabbage poriyal 



Baked Wild African Prawns		
Madras curry sauce and sautéed beans 



Tandoori Chicken Supreme	
Stir-fried pok choy and dhal makhani



Chicken Chettinad	
Spinach poriyal



Mushroom and Goat’s Cheese Parcel  (v)
Spinach purée and stir-fried vegetables



Tandoori Broccoli  and Cauliflower  (v)
Sesame tamarind sauce and pulao rice



Raisin Stuffed Paneer Kofta  (v)	
Makhani  sauce 



Tandoori Venison with Kadhai Sauce
Cumin mash potatoes and crispy okra



Grilled Beef Fore Rib	
Masala potatoes



Braised Lamb and Spinach Curry	
Laccha paratha 



Lamb Biryani					
Sliced onion raita

	




£18.00




£23.00




£18.00




£17.50




£16.50




£15.00




£16.50




£23.00




£26.00




£19.50




£19.00





	




Accompaniment


Sautéed Baby Corn and Pok Choy			
With toasted pumpkin seeds


Tandoor Smoked Aubergine Crush
Tempered with mustard and curry leaves


Yellow Lentils
Tempered with cumin and garlic 


Black Lentils 						
Simmered with crushed tomatoes and ginger


Steamed Rice							


Pulao Rice						





Breads


Peshawari Naan					
Naan stuffed with nuts and desiccated coconut


Roti									


Naan							
Garlic / Plain / Chilli


Chef’s Basket						
Ask your waiter for the special breads of the day 


	







£6.50



£6.00



£6.00



£6.50



£3.00


£4.00








£3.50



£3.00


£3.00



£6.00




