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PEG GRILL

VEGETARIAN MENU

STARTERS IS

POPPADOMS v £1.99

Crispy thin seasoned poppadoms with a tray
of chutneys and onion relish

ONION BHAJI v £4.99
Everyone’s favourite. Seasoned onions,
masala, ginger and gram flour fritters. Deep
fried till golden. Served with chutney

CHILLI PANEER v £8.99
Popular Indo-Chinese dish consisting of crispy
flavourful pieces of Indian cottage cheese
tossed in sweet & spicy sauce of ginger, garlic,
chilli pepper and soy sauce

VEG SAMOSA CHAAT v £7.99
Authentic Punjabi pastry shell stuffed with
spiced potato and pea filling, accompanied
with chickpeas, mint yogurt, and tamarind
chutney

SIZZLING PANEER TIKKAv £8.99
Homemade Indian cottage cheese, with
colourful peppers and onions marinated in
delicate spices, ginger, garlic and yogurt sauce.
Chargrilled in a tandoor

TANDOOR QUORN
CHICKEN TIKKA v £8.99

Succulent Quorn covered in our chefs special
spices, marinated overnight in a ginger, garlic
yogurt sauce

VEG CHILLI CHICKEN v £9.99
Popular Indo-Chinese dish consisting of pieces
of Quorn tossed in spicy chilli sauce

WRAPS IS

PANEER TIKKA

WRAP & CHIPS v £9.99
Crafted by filling soft naan bread with
delectable paneer tikka, accompanied by a
combination of flavourful sauces served with
crispy chips

VEG CHICKEN TIKKA

WRAP & CHIPS v £9.99
Crafted by filling soft naan bread with
delectable veg Quorn tikka, accompanied by a
combination of flavourful sauces served with
crispy chips

CURRIES

SPECIALITY
CURRIES

QUORN KEEMAMUTTERv £9.99
A sumptuous preparation featuring ground
Quorn, peas, and an array of aromatic spices.
This dish boasts a lusciously flavourful sauce,
crafted with a harmonious blend of onions,
garlic, tomatoes, and the enticing spices of
India

BHINDI MASALA v £8.99
Experience the enchanting blend of crispy
sweetness from okra and the delightful aroma
of freshly ground spices. Sautéed alongside
sweet onions and tangy tomatoes

DAL MAKHANTI v £8.99
A renowned dish hailing from the North

Indian Punjabi culinary tradition, is a highly
sought-after lentil recipe. It consists of whole
black lentils and kidney beans with subtle yet
loaded with chef’s special spices

DAL TADKA v £8.99
A popular Indian lentil dish with garlic, onions,
tomato and exotic spices finishing with a
sizzling tarka (tempered spices)

MIXED GRILLS N

Our speciality mixed grills are ideal for
sharing. The mouth bursting, crackle
seasoning flavours are enough to give you an
unforgettable exotic Indian cuisine experience

All grills are served with tasty sour, mint, tangy
chutney

VEGETARIAN GRILL v £24.99
A sizzling flavoursome selection of succulent
paneer tikka, veg chicken tikka, veg lamb tikka
and veg prawns all served on a bed of sautéed
herbed onions, garnished with fresh coriander

PUB CLASSICS =

OMELETTE (2 FILLINGS)v  £6.99

Choose from: Mushroom, cheese, onion.
Served with chips

DESIGN
DISH

Indulge in the rich, aromatic world of curry, where each bite is a journey through a
tapestry of spices and flavors. Create a symphony of tastes that dance on your palate.

Quorn Tikka Paneer

Homestyle Curry Sauce Korma
Balti Madras
Jalfrezi Vindaloo
Bhuna Saag

Medium

Tikka Masala
Kadhai
Claypot

Inferno

P77\ B e L Ry

Savor a classic Italian treat: homemade pizza with marinara sauce, cheddar, and mozzarella. Enhanced

with herbs for a satisfying taste

MARGHERITA PIZZA v £9.99
PANEER TIKKA PIZZA v £9.99
VEG MEAT FEAST PIZZAv  £9.99
VEG CHICKEN TIKKA PIZZAv £9.99
CHILLI PANEER PIZZA v £9.99

VEG KEEMA PIZZA v £9.99
VEG SUPREME PIZZA v £9.99
ALOO-GOBHI PIZZA v £9.99

PEGANDGRILL

PEGANDGRILL

GET CREATIVE
£9.99

12 INCH PIZZA WITH MARINARA SAUCE

ONION, PEPPERS, VEG KEEMA, CHILLI
PANEER, CHICKEN QUORN TIKKA, PANEER

PEGANDGRILL

BIRYANI I

Biryani, hailing from north-western India,

is a fragrant dish of basmati rice infused
with herbs, spices, and your choice of lamb,
chicken, prawns, or vegetables

VEG BIRYANI v £9.99

DOSA

Enjoy South Indian flavors with dosas: crispy
rice pancakes with vegetable stew and
coconut chutney. Authentic South-Asian
cuisine in every bite

PLAIN DOSA v £6.99
MASALA DOSA v £6.99
CHILLI PANEER DOSA v £8.99
CHILLIVEG CHICKEN DOSA v £8.99

SALADS I

TOSSED SALAD v £2.99

Fresh mix of onions, tomatoes, cucumber

RED ONION SALAD v £1.99

Sliced onions tossed in chef’s special dressing

PUNJABI SALAD v £2.99
Mix of fresh veggies, onions, cucumber, chilli
with wedges of fresh lime

CHIPS I

PLAIN CHIPS v £3.49
MASALA CHIPS v £3.99
CHILLI CHIPS v £4.49

CHILLI CHEESE CHIPS v £4.99
SALT & PEPPER CHIPS v £4.49
LOADED CHIPS v £7.99

Topped with spicy veg keema mutter and
cheese

SIDES IS
NAAN BREADS

Indian breads cooked in traditional tandoor
(Clay-pot oven)

PLAIN NAAN v £2.49
BUTTER NAAN v £2.49
GARLIC NAAN v £2.99
CHILLI NAAN v £2.99
CHILLI GARLIC NAAN v £3.49
CHEESE NAAN v £3.49
CHILLI CHEESE NAAN v £3.99
PESHAWARI NAAN v £4.49

Stuffed with mix of desiccated
coconut and sultanas

TANDOORI ROTI v £1.99
RICE

STEAMED RICE v £2.99
PILAU RICE v £3.49
VEG FRIED RICE v £3.49
GARLIC FRIED RICE v £3.49
MUSHROOM RICE v £3.49
NOODLES

VEG NOODLES v £7.99
DESSERTS I
PISTACHIO KULFI v £3.99

A luscious Indian treat boasts a creamy
yet decadent ice-cream with a nutty yet
caramelized flavour enhanced with the
richness of pistachios

MALAI KULFI v £3.99
A luscious Indian treat boasts a creamy

yet decadent ice-cream with a nutty yet
caramelized flavour

ICE-CREAM v £3.99

Vanilla, chocolate or strawberry




