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ENLIGHTENED EATING

Food Menu

ISLINGTON
Kid’s Menu
Available On Request

l l l EEI NAM-UH-STAY ORIGIN SANSKRIT

My soul recognizes your soul; | honour the shared light,
love, beauty, kindness, and truth within us, highlighting
our unity as one.

LUNCH
The Hash Chaat VO GT NF

East Meets West Crispy hash browns crowned with tangy chickpea curry,

chutneys, yoghurt, and zesty chaat masala. 8.25

Bhavnagari Khaman Chaat VO GF NF House Special

Steamed spongy chickpea cake, tempered with mustard and curry leaves.

Bhavnagari street soul. 7.25

AVAILABLE

UNTIL 4 PM

Amritsari Chhole with Paratha VO NF

Spinach ‘palak’ infused flaky unleavened Indian flatbread ‘parathd’,

paired with a quintessential Punjabi chickpea curry ‘chhole’. 11.95
EXTRA Paratha 3.95 each

Dosa Waffles GF NF

Healthy Reimagination Rice-lentil waffles crisped golden, topped with

buttery seasonal vegetable curry. Served with chutneys. 10.95

) Vegan Thali

MENU THE wAY

Namaste Special Celebration Thali

Praw’n Koliwada, Beetroot Kebab, Paneer Butter Masala, Chick’n Achaari, Black House Daal, Saffron Pulav
Rice, Butter Naan, Raita, Pappadum, Pickle & Salad | £25.95 each | Unlimited £28.95

AVAILABLE

Beetroot Kebab, Samosa, Chick’n Butter Masala, Surti Matka Undhiyu, Chana Masala, Steamed Basmati
Rice, Butter Naan, Raita, Pappadum, Pickle & Salad | £22.95 each | Unlimited £25.95

NOTE: Unlimited thali is not shareable | Excluded from all discounts & promotions unless stated.

A TALE OF TWO BURGERS

FROM STREET-STYLE SAMOSA TO ROYAL CHICK'N
Chick’n Royal Burger VG (M)

Plant based chicken patty, plant based cheese, mayo,

fresh salad, sliced tomatoes, mild chilli sauce, served

on a brioche bun. 14.95
Samosa Burger VG (M)

Our signature Indian samosa, house vegan mayo,
fresh salad, tomato, tamarind-date & coriander-mint
chutney, served on a bun. 13.95

Pappadam VG GFO NFO / 1.65
Pickle Tray VG GF NF / 2.95
Mango Chutney VG GF NF/ 1.95

Himalayan Gochujang Chick’n VG NFO, (H) )

Plant-based chicken pan-fried, tossed in our house special and

fiery Indo-Korean sauce. 11.95 House Special
Chick’n Bites VG NFO , (M) )

Pan fried plant based chicken, seasoned lightly and served with
mayo. 9.95

Praw’n Koliwada VG NFO, (M) Chef’s Special

Plant-based prawns marinated in a traditional, Maharashtrian

fishing community’s spice blend, fried crisp. 9.45
Love To Share Platter VG NFO (M to H)

Mixed beetroot kebabs, samosas, aloo bonda, and mirchi pakoda.

Perfect for sharing. 16.95
Beetroot Kebab VG NFO, (M)

Earthy, gently spiced beetroot and sesame patties. 8.95

Aloo Bonda VG GT NFO, (M)

A popular Mumbai street of spiced mashed potato dumplings
coated in chickpea flour and fried until golden. 8.75

Punjabi Vegetable Samosa VG NFO, (M)
Classic flaky Indian vegetable-stuffed pastries. 8.45

Mirchi Pakoda VG GT NFO, (M to H)

Mild chilli peppers fritters, stuffed with flavoured potato mash
and coated in gram flour batter. 8.95

¢ TANDOOR SPECIALS ¢

HEALTHY, ‘CLAY OVEN’ GRILLED PROTEINS
Tandoori Chick’n Tikka NF, (M)

Grilled plant based chicken, marinated in smoky spices.

Bold, tender, fully satisfying. 10.95
Tandoori Paneer Tikka GF NF, (M)

Grilled Indian cottage cheese cubes marinated in spices.

Smoky, tender, with a gentle char. 10.95

Spinach Chaat VO GT NFO, Chef’s Special

Crisp fried baby spinach layered with fresh chutneys, yoghurt,
and tangy chaat masala. 8.95

Samosa Chaat VO NFO, (M)

Samosa pieces layered with chickpeas, cooling yogurt,
and tangy house masala. 8.95

Masala Puri VG NFO, House Special

Crispy puris soaked in spicy lentils, tangy chutneys, and crunchy
thin sev toppings. 8.75
ADD spiced yogurt, make it Dahi Puri VO. No Added Charge.

‘OMNOM’ Basket Chaat VO NFO House Special )

Golden whole wheat basket with chickpeas, potatoes, sweet yogurt,
house chutneys, sev, and pomegranate. 8.25

Chit Chaat Platter VO

Assorted chaat selection featuring Masala Puri and Namaste

Special Basket Chaat. 15.95
Pani Puri VG NFO, (M)

Crisp hollow puris filled with spiced potatoes, chickpeas, and
flavoured water. 7.75

Grilled Paneer Broccoli GF NFO

Smokey tandoor roasted, marinated Indian cottage cheese, and
assorted seasonal vegetables. 9.95

Kala Chana Chaat Salad VG GF NFO
Black chickpeas, veggies, lime, chilli, roasted nuts. 8.95

P

Chick’n Butter Masala VO NFO
Tender plant-based chicken in a creamy tomato-cashew gravy

with mild spices. 14.95
Ask for Vegetable Butter Masala VO GF NFO | 13.95

Chick’n Tikka Masala VO NFO (M) ;

Tandoor roasted chick’n in Britain’s beloved creamy, aromatic
tomato sauce. 14.45

Chick’n Achaari NFO (H), Chef’s Special

Plant based chicken in an exotic gravy with a hint of mustard and
distinct taste of ‘Indian pickle’ alongside other spices and fresh

herbs. 15.95

Saag Chick’'n VO NFO
Leafy saag with plant-based chick’n, herbs, spices & a hint of
dried fenugreek. 14.95

Lam’b Lababdar VO NFO (M)
Plant based lamb, simmered in aromatic cashew-tomato gravy.

15.25

Paneer Angara GFO NFO () Chef’s Special
Tandoor-roasted paneer in a fiery tomato-cashew gravy with

herbs & chillies. ‘ 14.95
Paneer Labbabdar GFO NFO (M)

Paneer strips in a rich & aromatic gravy of cashew nuts, tomatoes
and a mix of our inhouse ground spices and herbs. | 13.95

Namaste Special Kaju Paneer Masala GF (M) )
Whole cashews, cashew paste, grated paneer in tomato gravy.
14.45

Paneer Angoori GT

Smoked paneer balls in a rich, creamy cashew-spice gravy. | 13.75

Gobi Manchurian VG NFO, (H), House Special
Crispy cauliflower with Manchurian sauce glaze - Indo-Chinese

favourite. 14.75
Surti Undhiyu VG GT NFO, (H), Chef’s Special

Gujarat’s clay pot, twelve-vegetable celebration curry with
fenugreek dumplings, slow-cooked in warm spices. 14.95

Best Paired With Palak Butter Naan
Mushroom Kadai VG GT NFO (M)

Sautéed mushrooms, chillies and mixed peppers in a spicy tomato
gravy, made creamy with cashew nut paste. 13.95

Bombay Pav Bhaji VO GFO NF (H)
Bombay’s Street Food Champ; Mashed vegetable curry with
toasted bread roll ‘Pav’ OR Rice OR Butter Naan. 14.65

Royal Vegetable Korma GF

Seasonal vegetables simmered in rich gravy of nuts and spices. 13.95

Black House Daal GF NF, House Special

Black lentils and kidney beans simmered slowly, rich, creamy, and

deeply comforting. 10.45
Chana Masala VG GF NF (M)

Chickpeas in tomato-mango gravy, with tea leaves. 10.45

Gunpowder Potato VG GFO NFO

Pan-fried potatoes tossed in roasted spices & smoked herbs

10.45
Saag Aloo YO GFO NFO

Leafy greens and potatoes cooked with herbs, spices & dried fenugreek. 10.45

UPGRADE Side Dish To Large +3.30 each

Cucumber Raita VO GF NF

Grated cucumber, simple spices and yogurt. Ayurveda prescribed
digestive side and a curry cooler. 4.95

Allergies & Dietary Requirements? Please inform your server of any allergies or dietary requirements before ordering. While we take every
precaution, we cannot guarantee the complete absence of allergens. Service Charge A discretionary 12.5% service charge will be added to

your bill and may be removed upon request. Freshly Prepared Every dish is freshly prepared to order. Please allow approximately 15
minutes; if you're in a hurry, let us know and we'll do our best to accommodate you.

Offers, Contests, Updates, [ oy

Free Vouchers, and More.

IT"S A MATCH

TRADITIONALLY PAIRED DISHES
# Biryani Platter

Biryani rice with chickpea curry, raita, and fresh salad.

16.95 each. Choose from -

Jackfruit Biryani VO GT NFO, (M)
Vegetable Biryani VO GFO NFO, (M)

® The Dosa Trio &

Crisp, South Indian rice-lentil crepes with lentil vegetable
stew ‘sambhar’ and coconut chutney.

Masala Dosa VG GF NF

Dosa filled with mildly spiced potato and fresh herbs. 13.95
| ADD Cheese VO or Paneer +1.00

Namaste Special Dosa VO GF NFO
Masala dosa with paneer, desiccated coconut, sultanas and

cashews. 14.95

Jackfruit Biryani Rice VG GT NFO, (M)

Jackfruit slow-cooked with mint, spices, and basmati in a fragrant

clay pot. Aromatic feast. 8.95
Vegetable Biryani Rice VG GFO NFO (M)

Clay-pot basmati rice with mixed vegetables, spices, and
nuts. Fragrant, layered comfort. 8.95

Gujarati Pulav Rice VG GF NF

Fragrant rice, vegetables, saffron, and warming spices. 6.95

Steamed Basmati Rice VG GF NF / 4.95

Naan Basket VG NF

Assorted naans: buttery, chili butter, and sweet Gujwari. 14.45
Chili Butter Naan VG NF (H) / 5.25

Butter Naan VG NF [ 4.95

Gujwari Naan VG NF

Subtly sweet naan with green sultanas and coconut. 5.45

Cheesy Naan VO NF | 5.45
Palak Butter Naan VG NF / 5.45

Keema Naan VG NF/ 5.95
Namaste Dosapatti VG GF NF

Soft rice-lentil chapatis crafted for gluten-free comfort. 5.25

Chilli Lime Mogo VG GT NFO, (H), House Special

Cassava wedges tossed in chilli, lime, and fresh herbs. 10.95

Masala Chips VG GT NFO, (M) / 6.25
Lightly Salted Chips VG GT NFO | 4.75

KNOW YOUR MENU
SPICE & DIETARY GUIDE
¥ Medium(M) FHot(H) ¥ Jindian Hot (1)

SPICE /' Mild

No spice mark = mild. For the most authentic taste, levels are not
customised.

VG Vegan | VO Vegan Option | GF Gluten Free | GFO Gluten
Free Option | NF Nut Free | NFO Nut free option. Prepared
without nuts | GT Gluten Traces. No gluten in ingredients. Shares
frying oil with gluten dishes.

Any allergies? Please speak to your server.

YOUR KITCHEN . OUR SEGRETS
JOIN OUR COOKERY CLASS

No fancy frills, but "simplified.” Just
our chefs sharing their instincts,
spices, and the love behind every
dish. Visit our website or speak to

your server.
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ENLIGHTENED EATING



