Perfectly
Handmade
Handpicked Spices

Sourced from
Select Farms
Across India
Live Grills

Marinated
Over 8 Hours

During the Partition of India in 1947,
Mr J K Kapur left everything behind and
migrated to Bombay from modern-day
Pakistan.
In November 1972, 25 years after he first
landed in this new city, his love for food
took shape as the first Copper Chimney in
the heart of Bombay.
Copper Chimney is an ode to the secret
recipes and cooking techniques that
Mr J K Kapur envisioned, using influences
from slow-cooked dishes acrosss
undivided North India, from Peshawar to
Delhi.
Our story is our taste, the secret recipes
are our lineage and our reputation is on
your plate. Enjoy it with a fork, spoon, or
just your hands.

We help support Action Against Hunger’s efforts in fighting malnutrition and bringing malnourished
children back to health. Our intent to help in collecting donations, by including a discretionary £1
donation to your bill, is to build resources for the great work that Action Against Hunger looks to do,
and help spread the word about their cause. However, any such donation is completely voluntary,
and if you would like to remove this from your bill, please let your server know.

Almond Chicken Soup

4.25

A chicken soup with all the goodness of Indian
pepper enriched with sliced almond flakes

Ab-E-Hayat

3.95

Crispy Spinach

4.50

Crisped baby spinach, drizzled with our
tamarind and mint chutneys

3.70

Chandni Chowk Chaat

4.75

From the streets of Old Delhi, chatpata chickpeas,
spiced potatoes, fresh yoghurt layered in a jar
with Chandni Chowk-inspired sweet & spicy chutney

Quinoa tossed with fresh sweet corn elevated
with the fruitiness of pomegranate kernels

Tandoori Chicken & Asparagus Salad

4.50

Our version of the famous street side 'Bhel Puri',
served with puffed rice, veggies, sweet potato,
and a tangy chutney

A light vegetable and coconut water soup
flavoured with turmeric

Quinoa Kachumber

Sweet Potato Bhel

5.95

Hand-pulled tandoori chicken, grilled asparagus
drizzled with a zingy mustard dressing

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Copper Chimney’s appetisers are as pleasing to the eye as they are to the palate,
and strongly hint at the explosion of flavours that form our Mains.
This course is guaranteed to stimulate your appetite.

Kadak Roomali

5.50

Handkerchief-thin bread roasted on an
inverted 'Tawa' or local iron griddle

Tawa Batata

4.50

Tawa potatoes enjoyed on the streets of
North India, tossed in tangy and sweet
chutneys, our signature chaat masala,
and lime juice

* Seasoned Lemon Chilli Butter
* Spice Mix & Cheese
* Ghee & Masala

Hung Yoghurt Tikkis

4.50

Crisp on the outside, stuffed with
chilli-spiked hung yoghurt and cheese

Okra Kurkure

4.50

Thinly sliced lady fingers, seasoned with
a hot and tangy spice mix, served crisp

Green Pea and Aloo Samosas

4.75

India's all time favourite snack,
stuffed with a melange of green peas and potato

Spicy Cheese Naans

Minced Lamb Patti Samosas

4.75

The meat lovers version of India's all time
favourite snack, filled with minced lamb and our
in-house seasoning

4.25

Green chilli and herbed cheddar cheese
flavoured mini 'Naan' breads

Delhi-Style Fried Chicken

5.75

A street-side fried chicken flavoured with our
hand-pounded garam masala, cayenne pepper,
and a complex array of spices

Amritsari Shrimp

6.25

From the popular alleys of Amritsar, Punjab,
comes this carom-flavoured, batter-fried shrimp

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

At Copper Chimney our grills are marinated for over 8 hours and cooked
to perfection to bring to life the flavours of our premium spices and meats.

Reshmi Malai Chicken

9.95

Lightly marinated in hung yoghurt and cream, this grilled chicken
kabab is delicately flavoured with white pepper and cardamom,
for that rich texture yet mild taste
Influence: Old Delhi

Tandoori Fire Chicken

11.95

Our take on the familiar tandoori chicken. Half a chicken on the bone,
marinated in yoghurt, stuffed with cheese, fresh mint and coriander,
seasoned with a secret mix of earthy spices and Kashmiri chillies
Influence: The Punjab

Chargrilled Chicken Tikka

9.95

A classic dish of grilled chicken kababs with a sprinkling of special
Amritsari spices - finely pounded red chillies, 'Amchoor' or raw mango
powder, and Himalayan black salt - cooked in the Tandoor for that
delicious chargrilled flavour
Influence: The City of Amritsar

Pudina Grilled Chicken

9.95

Tender, Tandoor-grilled chicken flavoured with fresh mint,
and sprinkled with a 15-spice kabab masala
Influence: Sialkot

Lamb Seekh Kabab

10.95

Skewered minced lamb kababs infused with hand-pounded
spices, fresh coriander and 'Pipli' or long pepper
Influence: Old Delhi

Dill Butter Salmon

12.95

Charcoal roasted pink salmon with Himalayan salt,
finished with dill butter
Influence: Northern Belt

Chutney Fish

11.50

Locally sourced fish marinated in our green mint and lemon chutney
Influence: Karachi - Sindh

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Literally meaning the “big Kabab”,
Copper Chimney’s Grilled Burrah Chop are
wonderfully tender lamb chops that actually
melt in the mouth as they are marinate
overnight and skilfully cooked at 500 degrees
to give the perfect flavour.

Smoked White Pepper Chicken Chop

12.50

Smoky and succulent, the Copper Chicken Chop
is a classic from when we opened in 1972, and features
roasted chicken delicately flavoured with nutmeg,
white pepper and fresh, mild green chillies
Influence: Baluchistan

Grilled Burrah Chop

4.50

Perfected over the decades, cinnamon-scented,
tender lamb chops marinated for over 8 hours,
seared and chargrilled

per piece

Influence: Khyber Pakhtunkhwa

Frontier Lamb Shank

17.95

Braised lamb shank infused with bay leaf,
cracked whole spices and malt vinegar,
topped with our peshawari masala
Influence: Peshawar

Indian Chelo Rice
The Copper Chimney-styled, Indian Chelo kabab
combines buttered basmati rice with our signature grills
Influence: Iran

Meat
Reshmi Malai Chicken
Chargrilled Chicken Tikka
Pudina Grilled Chicken

13.95
13.95
13.95

Vegetarian
Chaat Masala Cauliflower
Paneer Tikka
Chelo Rice

10.95
12.95
5.95

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

At Copper Chimney, our vegetables are grilled in the Tandoor to extract every last ounce of flavour,
as the natural sugars char, and turn the taste to sweet and mellow.
Savour their fresh crunch when paired with lightly smoked, seared chunks of spiced paneer.

Paneer Tikka

8.50

Chaat Masala Cauliflower

Our 'Paneer' or cottage cheese is marinated
in a sharp mustard-turmeric, white pepper-infused
yoghurt

A flavourful preparation of the humble cauliflower,
grilled for that perfect char, seasoned with our secret
'Chaat Masala' spice

Influence: Multan

Influence: Banaras

Tandoor Roasted Sweet Potato

7.95

Chargrilled Cheese Mushrooms

Orange sweet potatoes grilled in our Tandoor,
sprinkled with our in-house tangy and
hot seasoning

Fresh mushrooms stuffed with 'Paneer' or
cottage cheese & cheddar, infused with a hint of
'Pudina' or mint

Influence: The Punjab

Influence: The Punjab

5.95

7.50

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Chicken Tikka Dum Biryani

10.95

Tandoor-roasted chicken tikka,
layered saffron rice, topped with
crisp fried onions and ginger

Parda Lamb Biryani

11.95

Boneless lamb marinated with whole
garam masala, julienned ginger and creamy
yoghurt, cooked with aromatic saffron rice
in a sealed pot

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Prawn Biryani

12.95

Vegetable Biryani

Spiced prawns cooked with saffron rice,
accented with a flavour of crackling spices
and crispy fried onion

Saffron Berry Pulao

9.95

Saffron-hued rice cooked on 'Dum"
on a bed of cauliflower, potatoes, peas
and carrots, with crisp fried onions

3.75

Steamed Rice

Berry and turmeric infused basmati rice,
lightly seasoned with our selection of
Indian spices

2.95

Long grain basmati rice

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Butter Chicken

11.25

Lamb Rogan Josh

Boneless Tandoor Chicken, simmered in
our signature tomato, butter-flavoured gravy
and accentuated with dry fenugreek

Chicken Bharta

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

11.25

Fish Rahra

Tender, hand-pulled chicken cooked with
our signature garam masala in a mild gravy
flavoured with green chillies and fresh
coriander

Achar Chicken

11.95

12.50

The by-lanes of Patiala gave rise to this
original recipe of fish fillet, that are simmered
in a spiced tomato and seasoned onion gravy

10.50

Saffron Shrimp

Tender chicken steeped in an earthen pot
full of rich, homemade pickle and cooked
in a smooth gravy

12.95

Juicy shrimps simmered in a smooth,
saffron-scented, subtly-flavoured and
aromatic gravy

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Curries

Bazaar ke Chole

8.95

Chickpeas soaked in an infusion of tea leaves
and a homemade chole spice mix, flavoured with
crushed "Anardana" or dried pomegranate,
best paired with an onion masala "Kulcha" bread

Paneer Masala

10.95

Fresh and soft cottage cheese simmered
in a buttery, tomato gravy, this Copper specialty
remains unchanged since its inception
over four decades ago

Chowk ke Subzi

9.95

The sounds of a crowded Indian crossroads
are evoked with the crackle of fresh vegetables
tossed with onions in a rich, spiced masala

Sides
Jeera Potatoes

5.95

Dal Maharaja

Tender baby potatoes, tossed with aromatic
seasoning in a light home-style preparation

Adraki Cauli

4.95

Dal Tadka

Florets of crunchy cauliflower seasoned with
crushed pepper and fine juliennes of ginger

Lasooni Spinach

6.95

Whole black lentils, tomatoes and spices
slow cooked for hours, finished with a
dollop of Organic 'Ghee'

6.95

Yellow lentils cooked with fresh green herbs
and sizzling spices, served with a dash of
cumin and garlic

5.95

Pomegranate Mint Raita

Fresh spinach with a hint of roasted garlic

3.50

Greek yoghurt flavoured with mint,
coriander and pomegranate

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Indian
Breads
Tandoori Roti

3.25

Whole wheat Indian bread cooked on the
sides of a Tandoor
Butter Roti

3.25

Masala Onion Kulcha

3.75

This bread is stuffed with a special onion
masala and roasted in the Tandoor

Kabuli Naan
Roomali Roti

A Copper Chimney favourite, offered at our
1st Copper Chimney in India. Leavened tandoor
cooked bread stuffed with 'mawa' and topped
with dates and apricot

3.25

A soft, delicate, handkerchief-thin bread, tossed
and cooked on an inverted tawa, this is our
signature artisanal bread best paired with
our flavourful curries

Naan

Multigrain Chura Paratha

3.50

A layered Indian flatbread baked to crispness
in the Tandoor, hand-crushed, and smoky in flavour

2.95

Traditionally made with refined flour and
baked in the Tandoor

Copper Roti Basket

Butter or Garlic
Cheese

3.95

2.95
3.95

10.50

Our handpicked selection of assorted
Indian breads to enjoy with your meal

Copper Chimney’s breads are perfectly
hand-made by our ustads, and cooked
on the sides of a Tandoor or clay oven,
evenly heated at 500 degrees.

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.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

India | Kuwait | United Arab Emirates | United Kingdom

Cocktails
Copper Chimney’s cocktails are infused with the finest ingredients and spices.
Tried and tested, classic combinations find a revival through a fresh perspective,
inspired by the city we were born in.

Signature Cocktails
Mumbai Mule
whiskey, spiced liqueur, saffron-cardamom bitters, lemon juice & ginger beer
8.95

Worli Morning
vodka, orange liqueur, curry leaf & lemon sugar
8.75

Achari Whiskey
whiskey, ginger ale & mango pickle
8.95

Street Rum
white rum, cranberry, kokum syrup, black salt, tabasco & sparkling water
8.75

Bandra Bitters
gin, cucumber bitters, coriander leaves & tonic
8.75

Rum Pum Poh
white rum, freshly pressed lemon juice, fresh pomegranate seeds, kaffir lime leaf extract & a dash of earl grey tea
8.75

Matunga Kaapi
scotch whisky with a splash of single malt, cinnamon-banana gomme, filter kaapi, burnt cinnamon & coffee dust
9.50

Sobo G&T
sweet basil infused gin, hibiscus tea, cranberry, lime, traces of spices & sparkling quinine water
9.50

Classic Cocktails
Cosmopolitan

Mojito

Margarita

vodka, triple sec, cranberry juice

rum, mint & lime

tequila, lime & triple sec

8.50

8.50

8.50

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Contains Gluten

Non-Alcoholic
Signature Non-Alcoholic Cocktails
Delhi Shikanji
mint, lemon, chaat masala & cold soda
3.60

Jeera Punch
pineapple juice, kokum syrup, lemon juice & cumin flavoured soda
3.60

Apple & Cardamom
apple juice, chai, cardamom, elderflower syrup, lemon juice & sparkling water
3.90

Imli & Orange Sherbet
orange juice, cumin spiced tamarind syrup, chaat masala & lemon juice
4.20

Adrak & Melon
fresh thyme, ginger-rose syrup, freshly squeezed cantaloupe melon, sours & sparkling water
4.20

Mango & Rose Thandai
mango, almond milk, rose, milk & thandai spice
4.20

Copper Chimney, Mumbai (Bombay).
The first standalone restaurant in India
to have a show kitchen for its guests.
November, 1972

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Contains Dairy

Contains Nuts

Lassis and Chaas
The original smoothie made from churned yoghurt,
flavoured with fruit and spices carefully selected by our team.
Mango Lassi
chilled concoction of delicious mango and yoghurt
4.20

Mint Lassi
freshness of mint mixed with the goodness of the classic lassi
4.20

Punjabi Namkeen Chaas
lassi made with fresh yoghurt, rock salt and roasted cumin
3.80

Soft Drinks
Fruit Juices
orange, apple, pineapple, mango, lychee or cranberry
3.00

Mineral Water - Hildon Still
330ml 2.75 | 750ml 4.25

Mineral Water - Hildon Sparkling
330ml 2.75 | 750ml 4.25

Coke, 330ml
original 3.15 | diet 3.10

Belvoir Fruit Farms, 250ml
organic elderflower pressé or raspberry lemonade
3.55

Mixers, 200ml
Fever-Tree - tonic, light tonic, ginger ale, lemonade or ginger beer
2.85

Kids Drinks
Fruit Shoot - orange or blackcurrant and apple
1.75

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Contains Dairy

Contains Nuts

Opening day at the 1st Copper Chimney
in Mumbai (Bombay).
November, 1972

Lager & Ales
Bottles & Cans
Kingfisher, 5%
Kingfisher is crisp, clean and unfailingly refreshing, its deft balance of light bitterness
and citrus makes for a perfect partnership with the heat and spice of even the hottest curry
4.65

Bira91 Blonde Lager, 4.5%
India's craft beer specialists, rich in colour with a great balance of bitterness and dryness,
a fruity summery aroma of tangerine, melons, strawberries and passion fruit
5.85

Peroni Nastro Azzurro, 5.1%
distinctive, crisp and refreshing taste with a notable citrus aroma
4.70

Siren Soundwave IPA, 5.6%
immensely hoppy and alive with grapefruit, peach and mango flavours
5.85

Daura Gluten Free, 5.4%
the world's most award winning gluten-free beer
5.10

Heineken, 0.0%
perfectly balanced with refreshing fruity notes and a soft malty body
3.50

*Doom Bar, 4.0%
a perfectly balanced beer combining subtle, yet complex flavours
5.90

Magners Cider, 4.5%
pressed and aged, crisp and refreshing
3.65

Drafts
Curious Brew - Lager, 4.7%
a premium lager re-fermented with champagne yeast for a distinctively clean, refreshing and balanced beer
Half 3.00 | Pint 5.95

Curious Brew - Session IPA, 4.4%
a triple hopped and distinctively curious IPA with a balanced, zesty, refreshing finish
Half 3.00 | Pint 5.95

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
All packaged beers are served as measure 330ml / *served as 500 ml
*
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Wines
Sparkling and Champagne
Alberto Nani 'Organic' Prosecco DOC
an intense bouquet with notes of flowers. the taste is harmonic with a mineral finish. ideal as an apéritif
125ml 6.00 | Bottle 30.00

Bouché Père Et Fils Blanc de Blanc Champagne
a minimum of three years in bottle. aromas of lemon and honey with a hint of white peach
Bottle 45.00

White Wines
Castillo de Mureva Organic Verdejo
a fresh, crisp organic wine with flowery aromas, rich smooth body
with hints of fennel, herbs, citrus fruits, melon and peach
175ml 4.30 | 250ml 6.20 | Bottle 18.50

Grave del Friuli Pinot Grigio, Borgo Tesis, Fantinel
a full-flavoured Pinot Grigio with ripe apple, peach and pear notes. the finish is refreshing and flavoursome
Bottle 32.00

Sancerre Blanc, Domaine de Terres Blanches
floral, citrus aromas. lively with green fruit flavours on the palate
Bottle 40.00

Bouchard Aîné & Fils Chardonnay, Vin de France
an aged Chardonnay with white flower aromas alongside notes of honey and vanilla
175ml 7.00 | 250ml 10.00 | Bottle 30.00

Finca Las Moras Seremos Torrontés
rose and peach aromas lead onto ripe and honeyed citrus on the palate, with tropical fruit flavours
175ml 5.85 | 250ml 8.35 | Bottle 25.00

Pulpo Sauvignon Blanc, Marlborough
intense aromas of gooseberry and tropical fruit flavours
175ml 6.55 | 250ml 9.35 | Bottle 28.00

Vidal Riesling
a Riesling with intense tropical fruit aromas and flavours, with a delicious just off-dry finish
Bottle 35.00

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
Wines by the glass are also available in 125ml measure.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Wines
Red Wines
Castillo de Mureva Organic Tempranillo
this organic red wine has aromas of strawberries and fruits of the forest, with a smooth and well-balanced finish
175ml 4.30 | 250ml 6.20 | Bottle 18.50

Daciana Pinot Noir, Banat
aged in french oak casks this Pinot Noir delivers cinnamon and spicy fruit-cake
aromas and black cherry, raspberry and strawberry flavours
175ml 5.85 | 250ml 8.35 | Bottle 25.00

Mommessin Les Grandes Mises, Saint-Amour
this wine is aged for 9 months giving it a delicate nose with dominant aromas of black fruit
Bottle 40.00

Tekena Cabernet Sauvignon, Central Valley
a light-bodied, yet juicy Cabernet Sauvignon with a plum and bramble character
175ml 6.55 | 250ml 9.35 | Bottle 28.00

Finca Las Moras Seremos Malbec
a soft to medium bodied wine with ripe red fruit flavours that ends with an elegant touch of vanilla
175ml 7.00 | 250ml 10.00 | Bottle 30.00

St Hallett Gamekeeper's Shiraz-Grenache-Touriga, Barossa
ripe red berry fruits, spice and floral aromas gives way to raspberry fruit flavours on the palate
Bottle 32.00

Shannon Merlot, Elgin
fragrant plum and dark cherry aromas with well-integrated ripe tannins on the palate
Bottle 35.00

Rosé Wines
Belvino Pinot Grigio Rosato, delle Venezie
a delicate pink wine full of fresh, summer-fruit aromas and flavours
175ml 4.50 | 250ml 6.70 | Bottle 20.00

Mirabeau Forever Summer, Cotes de Provence Rosé
summer fruits of cherry, raspberry and wild strawberry the taste profile is balanced, delicately fruity with some hints of citrus
175ml 6.55 | 250ml 9.35 | Bottle 28.00

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
Wines by the glass are also available in 125ml measure.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Spirits, Ports and Liqueurs
Gin
Bombay Sapphire

4.00

Gordon’s

3.50

Hendrick’s

5.00

Monkey 47

6.00

Sipsmith

4.50

Tanqueray

4.00

Aviation

5.00

Bloom Gin

4.50

Pinkster

4.50

Warner’s Rhubarb Gin

5.00

Vodka
Absolut Original

3.50

Ketel One

4.00

Grey Goose Original

5.00

Whisky
Amrut Indian Whisky Single Malt

5.85

Johnnie Walker Red Label

3.50

Johnnie Walker Black Label

4.50

Talisker 10 Year Old

5.60

Oban 14 Year Old

5.85

Lagavulin 16 Year Old

6.00

Jamesons Irish Whiskey

4.00

Bourbon
Jack Daniel’s

4.00

Tincup

4.50

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
*
All spirits are served
as 25ml measure unless specified | *50ml measure
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Spirits, Ports and Liqueurs
Rum
Bacardi White Rum

3.50

Old Monk - The Legend

8.00

Sailor Jerry

4.00

Havana Especial

4.00

Brandy
Courvoisier VS

4.00

Hennessy VSOP

5.50

Tequila
Don Julio Blanco

5.50

Don Julio Añejo

6.50

Port
*Dalva LBV Port

4.50

Liqueurs
Archers Peach Schnapps

3.00

Sambuca

3.00

Malibu

3.00

*Pimm's No.1

3.50

Southern Comfort

4.00

Cointreau

4.00

*Baileys Irish Cream

3.50

Tia Maria

4.00

Patrón XO Café

4.75

Disaronno Amaretto

4.00

Limoncello

4.00

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
All spirits are served as 25ml measure unless specified | *50ml measure
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Contains Dairy

Contains Nuts

Chai
A finely curated list of the best quality whole leaf chais sourced from across the length and
breadth of India's exquisite tea estates. Each chai is blended with unique combinations,
infusions of thoughtfully selected flavours, to create perfect harmony in a cup.

Black Chai
Himalayan Princess
first flush, organic, orthodox long black leaf from Temi tea estate, Sikkim
2.75

Bombay Breakfast
a blend of black teas from the three main tea growing areas of India - Darjeeling, Assam & Sikkim
2.75

Nawab of Grey
premium second flush Darjeeling black tea from the Gopaldhara tea estate with bergamot oil and marigold petals
2.75

Flower Power
black nilgiri forest tea from Tamil Nadu region with rose petals and jasmine flowers
2.75

Green Chai
Kashmiri Kahwa
Darjeeling green tea from the Rohini tea estate with saffron, cardamom, cinnamon, almonds and rose petals
2.75

Holy River
green tea from Nuxalbari tea estate with lemon grass, turmeric and moringa
2.75

Fruity Green
Assam green tea from Jorhat region with orange peel, lychee pieces and cinnamon
2.75

Nizams Treasure
Darjeeling green tea from Rohini tea estate
2.75

Brewed Chai
Karak Masala Chai
brewed masala chai - the all time favourite
2.75
In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
If you prefer dairy free milk option please ask your server.
A discretionary service charge of 12.5% will be added to your* bill. All prices are inclusive of VAT at 20%. All prices in GBP.

Contains Dairy

Contains Nuts

Coffee
Our coffee is handpicked from a signature coffee plantation, Mooleh Manay Estate,
located near the backwaters of the Harangi dam in Coorg,
a region nestled in the Western Ghats of Southern India.
The plantation is sustainably cultivated with predominantly shade grown Arabica,
and at 1000 feet above sea level, is nestled in one of the world’s top 10 hottest
biodiversity hotspots, the Western and Eastern Ghats.

We freshly roast our coffee in small batches locally in London
Espresso

1.95

Macchiato

2.10

Americano

2.20

Cappuccino

2.50

Flat White

2.75

Caffé Latte

2.50

Caffé Mocha

2.75

Iced Nirvana Coffee

3.20

Iced Mocha Latte

3.25

Turmeric & Saffron Latte

3.55

Hot Chocolate

3.55

In case you have a food allergy or intolerance to any ingredient, please let your server know when placing the order.
If you prefer dairy free milk option please ask your server.
A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at 20%. All prices in GBP.
*

Contains Dairy

Contains Nuts

Bar & Chai Bites
Quinoa Kachumber
quinoa tossed with fresh sweet corn elevated with the fruitiness of pomegranate kernels
3.70

Tandoori Chicken & Asparagus Salad
hand-pulled tandoori chicken, grilled asparagus drizzled with a zingy mustard dressing
5.95

Sweet Potato Bhel
our version of the famous street side 'Bhel Puri', served with puffed rice, veggies, sweet potato, and a tangy chutney
4.50

Chandni Chowk Chaat
from the streets of Old Delhi, chatpata chickpeas, spiced potatoes, fresh yoghurt layered in a jar
with Chandni Chowk-inspired sweet & spicy chutney
4.75

Crispy Spinach
crisped baby spinach, drizzled with our tamarind and mint chutneys
4.50

Green Pea and Aloo Samosas
India's all time favourite snack, stuffed with a melange of green peas and potato
4.75

Minced Lamb Patti Samosas
the meat lovers version of India's all time favourite snack, filled with minced lamb and our in-house seasoning
4.75

Okra Kurkure
thinly sliced lady fingers, seasoned with a hot and tangy spice mix, served crisp
4.50

We help support Action Against Hunger’s efforts in fighting malnutrition and bringing malnourished
children back to health. Our intent to help in collecting donations, by including a discretionary £1
donation to your bill, is to build resources for the great work that Action Against Hunger looks to do,
and help spread the word about their cause. However, any such donation is completely voluntary,
and if you would like to remove this from your bill, please let your server know.

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.
*

Contains Gluten

Contains Dairy

Vegan

Chai & Desserts

Desserts
Muzaffar
luscious and indulgent, thick Lucknow rabdi is topped with golden, roasted vermicelli
4.75

Gajar Pistachio Crumble
slow cooked carrot pudding with cardamom and sweetened milk layered with chopped pistachio and praline crumble
4.75

Baked Rasgulla
dumplings of 'Chena' or cheese curds,
topped with cardamom and saffron flavoured condensed milk, baked till crisp
4.75

Kulfi
please ask your server for available flavours
4.75

Sorbet
please ask your server for available flavours
4.75

Coffee
Our coffee is handpicked from a signature coffee plantation, Mooleh Manay Estate,
located near the backwaters of the Harangi dam in Coorg,
a region nestled in the Western Ghats of Southern India.
The plantation is sustainably cultivated with predominantly shade grown Arabica,
and at 1000 feet above sea level, is nestled in one of the world’s top 10 hottest
biodiversity hotspots, the Western and Eastern Ghats.

We freshly roast our coffee in small batches locally in London
Espresso
Macchiato
Americano
Cappuccino
Flat White
Caffé Latte
Caffé Mocha

1.95
2.10
2.20
2.50
2.75
2.50
2.75

Iced Nirvana Coffee
Iced Mocha Latte

3.20
3.25

Turmeric & Saffron Latte
Hot Chocolate

3.55
3.55

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. If you prefer dairy free milk option please ask your server.
All prices include VAT. All*prices shown are in GBP. A discretionary 12.5% service charge will be added to your bill.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

Chai
A finely curated list of the best quality whole leaf chais sourced from across the length and
breadth of India's exquisite tea estates. Each chai is blended with unique combinations,
infusions of thoughtfully selected flavours, to create perfect harmony in a cup.

Black Chai
Himalayan Princess
first flush, organic, orthodox long black leaf from Temi tea estate, Sikkim
2.75

Bombay Breakfast
a blend of black teas from the three main tea growing areas of India - Darjeeling, Assam & Sikkim
2.75

Nawab of Grey
premium second flush Darjeeling black tea from the Gopaldhara tea estate with bergamot oil and marigold petals
2.75

Flower Power
black nilgiri forest tea from Tamil Nadu region with rose petals and jasmine flowers
2.75

Green Chai
Kashmiri Kahwa
Darjeeling green tea from the Rohini tea estate with saffron, cardamom, cinnamon, almonds and rose petals
2.75

Holy River
green tea from Nuxalbari tea estate with lemon grass, turmeric and moringa
2.75

Fruity Green
Assam green tea from Jorhat region with orange peel, lychee pieces and cinnamon
2.75

Nizams Treasure
Darjeeling green tea from Rohini tea estate
2.75

Brewed Chai
Karak Masala Chai
brewed masala chai - the all time favourite
2.75
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. If you prefer dairy free milk option please ask your server.
*
All prices include VAT. All prices shown are in GBP. A discretionary
12.5% service charge will be added to your bill.

Contains Gluten

Contains Nuts

Contains Dairy

Vegan

For 12 years and below

Choose any 1 Main (Grill or Curry),
with a choice of rice or bread, & a dessert

£6.95

Tandoor Grills & Curries

Rice & Breads

Reshmi Malai Chicken

Steamed Rice

Lightly marinated in hung yoghurt and cream,
this grilled chicken kabab is delicately flavoured with
white pepper and cardamom, for that rich texture
yet mild taste

Long grain basmati rice

Roomali Roti
A soft, delicate, handkerchief-thin bread,
tossed and cooked on an inverted tawa,
this is our signature artisanal bread
best paired with our flavourful curries

Dill Butter Salmon
Charcoal roasted pink salmon
with Himalayan salt, finished with dill butter

Naan

Paneer Tikka

Traditionally made with refined flour
and baked in the Tandoor
Option of Plain, Butter or Garlic

Our 'Paneer' or cottage cheese is marinated in a
sharp mustard-turmeric, white pepper-infused
yoghurt

Tandoor Roasted Sweet Potato

Dessert

Orange sweet potatoes grilled in our Tandoor,
sprinkled with our in-house tangy and hot seasoning

Kulfi
Please ask your server for available flavours

Butter Chicken
Boneless Tandoor Chicken, simmered in our signature
tomato, butter-flavoured gravy and accentuated
with dry fenugreek

Drinks
Bottomless Squash

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

Orange or Blackcurrant
0.50

Name:
Age:
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.

Contains Gluten

Contains Nuts

Contains Dairy

Join
The
Dots

Vegan

Help the bus driver
to reach Copper Chimney

Colour Me!!

