
@ tandoorchop

The Mighty Thali is available: Sunday only 12-4pm (last sitting at 3.30pm). 
Please let our staff know of any allergies. All our dishes may contain nuts. 

An  optional 12.5% service charge will be added to your bill which goes directly to our staff.

WANT A BIT OF EVERYTHING? OUR MIGHTY THALI IS A TRUE FEAST, FEATURING  

A LARGE ARRAY OF NORTH INDIAN-INSPIRED DISHES FROM OUR A LA CARTE MENU.  

DIG INTO BREADS, BOWLS, MEATS AND VEG COOKED IN THE TANDOOR.

THE MIG HTY THALI (2-3 PEOPLE) / 70

EVERY SUNDAY ONLY

BOWLS 
Bhaji onion rings (v) 
Chickpea chaat (v) 

Nimbu masala fries (vg) 
Spinach & mustard greens saag (vg) 

Black dahl (v/gf) 
Tomato, onion & cucumber kachumber (vg/gf) 

 
FROM THE TANDOO R 

Black pepper chicken tikka (gf) 
House tandoor chicken (gf) 

Lasooni paneer (v/gf) 
Tandoor roasted cauliflower (v/gf) 
Amritsari crispy lamb chops (gf) 

 
BREADS 

Tandoor roti (vg) 
Butter naan (v) 
Chickpea roti (v) 

Butter chicken naan 
 

Smoked tomato chilli / Tamarind chutney / Aubergine raita / 
Korma mayo / Coconut yoghurt / Mint coriander chutney (v) 

 
DESSERT 

Coal roasted pineapple (vg/gf)



@ tandoorchop

The Mighty Veg Thali is available: Sunday only 12-4pm (last sitting at 3.30pm). 
Please let our staff know of any allergies. All our dishes may contain nuts. 

An  optional 12.5% service charge will be added to your bill which goes directly to our staff.

WANT A BIT OF EVERYTHING? OUR MIGHTY THALI IS A TRUE FEAST, FEATURING  

A LARGE ARRAY OF NORTH INDIAN-INSPIRED DISHES FROM OUR A LA CARTE MENU.  

DIG INTO BREADS, BOWLS, MEATS AND VEG COOKED IN THE TANDOOR.

THE MIG HTY VEG THALI (2-3 PEOPLE) / 60

EVERY SUNDAY ONLY

BOWLS 
Bhaji onion rings (v) 
Chickpea chaat (v) 

Nimbu masala fries (vg) 
Spinach & mustard greens saag (vg) 

Black dahl (v/gf) 
Tomato, onion & cucumber kachumber (vg/gf) 

 
FROM THE TANDOO R 

Lasooni paneer (v/gf) 
Beetroot seekh kebab (vg) 

Tandoor roasted cauliflower (v/gf) 
 

BREADS 
Tandoor roti (vg) 
Butter naan (v) 
Chickpea roti (v) 

 
Smoked tomato chilli / Tamarind chutney / Aubergine raita / 
Korma mayo / Coconut yoghurt / Mint coriander chutney (v) 

 
DESSERT 

Coal roasted pineapple (vg/gf)


