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While You Wait
Poppadoms (2) With Chutney £3.50
Samosa & Spring Roll Platter With Chutney £5.99
Rutland Special Poppadoms £3.99

Chilli Paneer

succulent chunks of Paneer marinated and cooked in a tangy sauce

Paneer Tikka

succulent chunks of Paneer marinated and cooked in a tandoor

Onion Bhaji ...

Onion fritters fried

Masala Chips

Chips tossed in Indian spices

Chilli Cheese Chips

Chips tossed in Indian spices and sauces with chunks of paneer

Hakka Noodles

Indian spices blend

Schezwan Noodles

Hakka Noodles cooked with fresh vegetables in Schezwan Sauce

Samosa Chaat
Punjabi Samosa with chana masala, onion,
tamarind, yoghurt and garnish

Crispy Mushrooms

Pan fried mushrooms with sesame seeds

Chilli Mushroom

Mushrooms marinated and cooked in a tangy sauce

Punjabi Samosa

Punjab style samosas - filled with potatoes with tamarind chutney.

Channa Puri

Chickpeas in a lovely, spicy tomato masala served on a hot crispy puri.

Crispy Potato Bhajias

Thin potato slices, coated in a spicy gram flour and deep-fried.

Pani Puri / Sev Puri / Dahi Puri ...

Chicken Lollipops

Marinated chicken and deep fried

Tandoori Drumsticks

succulent drumstick marinated and cooked in a tandoor

Mixed Grill Platter...........cccoovveevieciiinene. £24.95

Chicken wings, chicken tikka, lamb kebabs and chops,
prawns and fish pakoras

Chicken Tikka

succulent chunks of chicken marinated and cooked in a tandoor

Black Pepper Chicken Tikka

succulent chunks of chicken and pepper marinated and
cooked in a tandoor

Lamb Kebab

succulent lamb mince marinated and cooked in a tandoor

Chicken Wings

succulent wings marinated and cooked in a tandoor

Chilli Chicken

Fried chicken and peppers and onions

Chicken Tikka Roll

succulent chunks of chicken marinated and cooked
in a tandoor served in a wrap

Lamb Chops

Lamb chops marinated and cooked in a tandoor

Fish Pakora

Tilapia fish pieces coated in special blend of spices and deep fried

Chicken Puri

Chicken in a lovely, spicy tomato masala served on a hot crispy puri.

Prawn Puri...

Prawns in a lovely, spicy tomato masala served on a hot crispy puri.




Vegetarian

Tadka Daal, M e ...

Lentils served in a blend of Indian spices

Daal Makhani .......ccccccoceeveeunee..

Black lentils slow cooked in a mix of Indian
spices, butter and cream.

Mix Veg Sabji .....cccceeiiiicnennnnns

Cubed mixed vegetables in a lightly spiced
tomato paste

Paneer Tikka Masala ...............

Succulent chunks of Paneer marinated and
cooked in a tandoor in tomato based curry

Paneer Korma ........cccoeceveienns
A rich creamy and thick sauce with chilli & spices

ChanaMasala .........ccccceeveennn.

Chickpeas cooked slowly with onions, garlic
and traditional spices in a rich masala sauce

Palak Paneer .......cccceevvenennen.
A rich creamy spinach based curry with
paneer.

Baingan Bharta ..........cccoce.....
minced grilled aubergibe cooked with tomato,
onion, herbs and spices.

Bombay Al0O .......ccoeeeeireienne

A traditional Indian dish using potatoes & spices

Bhindi Masala .........ccccceeeeee..

Stir fried okra that is slit and stuffed with spice mix

Non-Veg

Chicken Korma .......cccceeeeeeeee...

Arich creamy and thick sauce added with chilli
spices

LambKorma ........ccccoevveeennn.

Arich creamy and thick sauce added with chilli
spices

Prawn Korma ........cccoeeuuunnnnne.

Arich creamy and thick sauce added with chilli
spices

Butter Chicken ........ccccccccoe......

Chicken in a full bodied creamy sauce

Chicken Curry ......cccccovvvveeenenns

Chicken chunk cooked in a curry sauce.

Chilli and Garlic Chicken ..........

Chicken chunk in a chilli and garlic gravy

Ra Ra Chicken ......cccccccceee.....

Chicken chunk and chicken mince cooked in a
spicy Indian spices

Chicken Jalfrezi ........c.cccoeun.
Chicken cooked in a spicy onion and pepper gravy

Chicken Madras .......cccceeueee....

Chicken cooked in a medium thick gravy

Chicken Tikka Masala ............

Chicken marinated and cooked in tandoor and
finished in chef special gravy

Lamb Curry ..o

Lamb (off the bone) cooked in a medium thick
gravy

Lamb Madras .......ccccoeoveenene
Lamb (off the bone) cooked in a medium thick
gravy.

Lamb Jalfrezi ........ccccoveevenennene
Lamb (off the bone) cooked in a spicy onion and
pepper gravy

Lamb Rogan Josh .................

Lamb (off the bone) cooked made with red chilli
peppers and dry red spices

RaRalLamb ......ccccooveeieiennn.

Lamb chunks and mince cooked in a spicy Indian
spices

Keema Curry .....ccceceeveeveeneenne.
Minced meat marinated and cooked in a tomato
based curry

FishCurry ..o

Fish chunks marinated and slow cooked in thick

gravy

Prawn Curry ......cccocceeveeeeennene

Prawns tossed in special blend spices and cooked
in an onion gravy




Allergy Advice

Although we take utmost care to avoid any cross contamination, all food may contain traces of allergens.
For any allergy advise, please ask a member of staff or call ahead of your order.

Biryani Dishes
Lamb Biryani

Rice infused with Indian spices with a sauce
Chicken Biryani

Rice infused with Indian spices with a sauce
Prawn Biryani

Rice infused with Indian spices with a sauce

Paneer Biryani

Rice infused with Indian spices with a sauce

Vegetable Biryani

Rice infused with Indian spices with a sauce

Breads & Naan

Plain Naan
Butter Naan
Garlic Naan
Coriander Naan
Garlic Chilli Naan
(CEINEREE]
Peshwari Naan
Onion Kulcha
Potato Kulcha
Bhatura
Tandoori Roti

Rice
Plain Rice

Jeera Rice
Pilau Rice

Rutland Point Special Rice .... £4.99

Rice cooked with mushrooms, cashew, spring onion

Sundries

Green Salad

Cucumber, tomatoes, onions, lettuce, green chilli

Yoghurt with grated cucumber and spices
Plain Yoghurt
Poppadom

Desserts

Carrot based Indian sweet dish with scoop of
vanilla ice cream

2pc Gulab Jamun

Milk powder balls in sugar syrup with scoop
of vanilla ice cream

Rasmalai

Authentic creamy milk based desert.




Starters
Home made soup severed fresh bread £7 (GFO)
Sauteed wild mushrooms and goat cheese bruschetta £8 (GFO)
Smoke Salmon and Prawn cocktail severed with toasted ciabatta £9 (GFO)
Rutland Point BBQ Chicken Wings £9

[V ETHES
Home made pie of the week served with seasonal vegetables and chips
£13.00

Beer battered fish and chips, pea and mint puree and Tartar sauce
£13.00

Fillet of Salmon with hollandaise sauce, seasonal vegetables and new potatoes
£13.00 (GF)

80z Sirloin steak with home made chips, grilled tomato and mushroom
£17.00 (GFO)

Spinach and ricotta tortellini served with a sage and parmesan sauce
£12.00

Home made burgers served with chips and salad
£12.00 (cheese and bacon optional + £2) (GFO)

Ciabatta Sandwiches
(all sandwiches are served with chips and home made salad)

Cheddar Cheese and Tomato £8.00
Bacon Lettuce and Tomato £8.00
Ham and Mustard Mayonnaise £8.00
Prawn Marie Rose £8.00
Avocado and Sautee Mushroom £8.00
Saute Steak, Mushroom and Red Onion Chutney £10.00

GF is available on all sandwiches

We take dietary requirements very Seriously.
Please speak to a member of staff for any help.





