
Monday - Thursday | 12pm - 4pm

Maximum table size - 6 people.

A discretionary donation of £1.00 for Action Against Hunger will be added to the bill.

A choice of freshly cooked curry with a side of naan or rice



Contains Gluten Contains Nuts Contains Dairy Vegan

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order. While we take care to prevent cross contamination, 

we cannot guarantee an allergen free environment, as the dishes are prepared in a common kitchen where allergens may be present. All dishes may contain traces of 

nuts and there is a possibility that traces of gluten may be found in our gluten free dishes, due to a common kitchen environment. Our fish and meat dishes may contain 

bones. All prices include VAT. All prices shown are in GBP. A discretionary 12.5% service charge will be added to your bill.

Served With A Choice Of Plain Naan Or Steamed Rice

Lunch Menu

Curries (Choose Any One Curry)

Sides
5.95

4.95

5.95

Jeera Potatoes
Tender baby potatoes, tossed with aromatic seasoning

in a light home-style preparation

Adraki Cauli
Florets of crunchy cauliflower seasoned with crushed

pepper and fine juliennes of ginger

Lasooni Spinach
Fresh spinach with a hint of roasted garlic

Dal Maharaja
Whole black lentils, tomatoes and spices slow cooked

for hours, finished with a dollop of Organic Ghee

6.95

Dal Tadka
Yellow lentils cooked with fresh green herbs and sizzling

spices, served with a dash of cumin and garlic

6.95

Pomegranate Mint Raita
Greek yoghurt flavoured with mint,

coriander and pomegranate

3.50

Butter Chicken
Boneless Tandoor Chicken, simmered in our signature tomato,

butter-flavoured gravy and accentuated with dry fenugreek

Lamb Rogan Josh
Boneless lamb, marinated for over 6 hours in our secret 21-spice blend

and slow-cooked with Rogan - a special Kashmiri chilly spice-infused oil

Fish Rahra
The by-lanes of Patiala gave rise to this original recipe of Tilapia fish fillet,

that are simmered in a spiced tomato and seasoned onion gravy

Saffron Shrimp
Juicy shrimps simmered in a smooth, sa�ron-scented,

subtly-flavoured and aromatic gravy

Chicken Bharta
Tender, hand-pulled chicken cooked with our signature garam masala

in a mild gravy flavoured with green chillies and fresh coriander

Non - Vegetarian 11.95

Paneer Masala
Fresh and soft cottage cheese simmered in a buttery, tomato gravy,

this Copper specialty remains unchanged since its inception

over four decades ago

Vegetarian

Bazaar ke Chole
Chickpeas soaked in an infusion of tea leaves and a homemade chole

spice mix, flavoured with crushed Anardana dried pomegranate,

best paired with an onion masala Kulcha bread

Chowk ke Subzi
The sounds of a crowded Indian crossroads are evoked

with the crackle of fresh vegetables tossed with onions in a rich,

spiced masala

9.95


