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chitchaat

MODERN INDIAN STREET FOOD

‘Chit Chaat is where the vibrant soul of Indian street food
meets the finesse of modern dining’

From bustling bazaars to quiet corners of the country, each
dish we serve carries a piece of India — a region’s flavours,
a cherished memory, or a timeless story.

Every creation is thoughtfully curated with elegance, yet
rooted in authenticity, and always served with the warmth
and heart that will make you feel right at home.
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CHAATS & NIBBLES

PANI PURI £7.95

Delight in the crispy puri shells, filled with a tangy and spicy-sour water, accompanied by a flavourful mixture of spiced potatoes
and chickpeas, offering a burst of flavours in every bite.

AVOCADO CHAAT £9.95

Experience a refreshing twist on classic chaat with creamy avocado, complemented by a blend of spices and herbs, creating a
delightful balance of textures and flavours.

CRISPY KALE CHAAT £9.95

Savour the nutritious and flavourful kale, tossed with traditional chaat spices, creating a vibrant and crunchy dish that’s both
healthy and delicious.

ALOO TIKKI CHOLE CHAAT £9.95

Indulge in this classic Indian street food featuring crispy aloo tikki (potato patties) topped with spicy chickpeas, and drizzled with
tangy chutneys for a savoury treat.

MASALA FRIES £5.95

Enjoy a spicy twist on the classic fries, seasoned with a special blend of Indian masala spices, offering a crispy and flavourful snack.

MASALA POPADUM £5.95

Crunch into these traditional Indian popadums, enhanced with a sprinkle of aromatic masala spices, chopped onion, tomatoes and
coriander, making for a light and tasty appetizer.

N ———C ORGSO —2n

SMALL PLATES

MEAT SAMOSA (3 PCS) £7.95

Deliciously spiced minced meat wrapped in a crisp, golden pastry, offering a savoury bite with every piece.

PUNJABI SAMOSA (2 PCS) £6.95

A classic Indian snack, filled with a flavourful mix of potatoes and peas, encased in a flaky, deep-fried pastry.

ONION BHAJI £8.95

Crispy and golden, these fritters are made with thinly sliced onions and a blend of spices, perfect for a crunchy appetizer.

CHILLI CHICKEN £13.95

Tender pieces of chicken tossed in a spicy, tangy sauce, accompanied by bell peppers and onions for a flavourful kick.

CHILLI PANEER £13.95

Soft cubes of paneer cooked in a fiery sauce with green peppers and onions, offering a delightful vegetarian option with a hint of
heat.

CHICKEN LOLLIPOP £12.95

Juicy chicken drumettes marinated in a flavourful blend of spices, fried to crispy perfection and served with a tangy dipping sauce.

LAMB KEEMA SLIDERS £13.95

Savoury minced lamb infused with aromatic spices, served in soft slider buns with fresh greens and a hint of mint chutney.

GARLIC PEPPER FRY PRAWNS £13.95

Succulent prawns cooked in a rich garlic and pepper sauce, garnished with fresh herbs and served with a side of lime wedges.

VADA PAV £5.95

A popular Mumbai street food, featuring a spicy potato filling encased in a crispy gram flour batter, served in a soft bun with zesty
chutneys.

PAV BHAJI £9.95

A deliciously spiced vegetable mash served with buttery toasted buns, garnished with fresh cilantro and a squeeze of lemon.
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FROM OUR TANDOOR

ACHARI PANEER TIKKA £12.95

Savour our Achari Paneer Tikka, where succulent cubes of paneer are marinated in a tangy pickle spice blend and grilled to
perfection, giving each bite a burst of flavour.

TANDOORI MALAI BROCCOLI £11.95

Enjoy our Tandoori Malai Broccoli, featuring tender broccoli florets marinated in a creamy mixture of yogurt and spices, then char-
grilled for a delightful smoky taste.

AIJWAINI CHICKEN TIKKA £12.95

Experience the unique taste of our Ajwaini Chicken Tikka, with chicken pieces marinated in a fragrant mix of carom seeds and
spices, grilled to a juicy finish.

MIX TANDOORI PLATTER £26.95

Indulge in our Mix Tandoori Platter, a chef’s selection of assorted tandoori specialties, perfect for sharing and exploring a variety of
flavours in one dish.

LAMB SEEKH KEBAB £14.95

Juicy minced lamb, seasoned with aromatic spices and herbs, skewered and grilled to perfection for a savoury delight.

LAMB CHOPS £15.95

Tender and succulent lamb chops, marinated in a blend of spices, then grilled to achieve a smoky, flavourful crust.

SALMON TIKKA £18.95

Fresh salmon fillets, marinated with traditional spices and cooked in a tandoor for a perfect smoky flavour.

TANDOORI CHICKEN £12.95

Chicken marinated in yogurt and spices, then roasted in a clay oven for a crisp exterior and juicy interior.
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LARGE PLATES

KADHAI PANEER £14.95

Avibrant and flavourful dish made with paneer cubes cooked in a spicy, tangy tomato-based gravy with bell peppers and aromatic
spices.

PALAK PANEER KOFTA £14.95

Delicious spinach and paneer dumplings simmered in a rich, creamy tomato sauce, offering a perfect blend of spices and flavours.

BUTTER CHICKEN £14.95

Tender pieces of chicken cooked in a creamy tomato-based sauce, infused with a blend of spices and finished with a touch of butter
for a velvety texture.

CHICKEN TIKKA MASALA £14.95

Grilled chicken tikka pieces in a rich and creamy tomato sauce, flavoured with aromatic spices and garnished with fresh coriander.

LAMB ROCAN JOSH £16.95

A classic Kashmiri dish featuring succulent lamb cooked slowly in a flavourful blend of spices, yogurt, and aromatic herbs, resulting
in a rich and hearty curry.

GOAN FISH CURRY £16.95

A traditional Goan dish featuring fish cooked in a tangy and spicy coconut-based curry, infused with authentic spices for a rich and
flavourful experience.

CHICKEN KATHI ROLL £13.95

Succulent pieces of marinated chicken, spiced to perfection and wrapped in a soft, flaky paratha, offering a delightful blend of
flavours and textures.

PANEER KATHI ROLL £13.95

Soft, grilled paneer cubes seasoned with aromatic spices, rolled in a warm, crispy paratha, creating a satisfying vegetarian option
bursting with flavour.

AMRITSARI KULCHA £14.95

A popular Punjabi delicacy, this stuffed bread is filled with a mixture of seasoned potatoes and spices, baked to golden perfection
and served with a side of tangy pickle.

CHOLE BHATURE £14.95

A classic North Indian dish featuring spicy chickpeas cooked in a rich, aromatic gravy, paired with fluffy, deep-fried bread, making
for a hearty and fulfilling meal.
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RICE & BIRYANI

PULAO RICE £4.95

VEGETABLE BIRYANI £14.95

CHICKEN BIRYANI £15.95

LAMB BIRYANI £17.95
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SIDES

DAL MAKHANI £11.95
DAL TADKA £10.95

GOBI ALOO £9.95

BHINDI DOPIAZA £9.95
METHI MATAR MALAI £9.95

CHANA MASALA £9.95
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BREADS

PLAIN/BUTTER NAAN £3.95
TANDDORI ROTI £3.95
GARLIC NAAN/CHILLI GARLIC NAAN £4.45
LACHHA PARATHA £4.45
PESHAWARI NAAN £4.95
KEEMA NAAN £4.95

CHEESE KULCHA £4.95

*PLEASE INFORM A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY REQUIEMENTS
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