WHILE YOU WAIT
SMALL PLATES
Punjabi Samosas

5.7

Onion Spinach and Kale Bhaji

5.7

With rustic dips

Pani Puri

5.0

Indian street food classic; seven crunchy
hollow puris to be topped at the table with
our spicy, tangy dressing

3.2

Chai Bombay Mix

3.2

Kerala Spiced Banana Crisps

3.2

Cassava Crisps

3.2

5.5
Crunchy bombs with sweet yoghurt, tamarind,
red onions, crunchy sev and pomegranate

Chicken Tikka

Cochin Crispy Calamari

6.7

Darjeeling Chicken Momo

6.5

Keralan Tiger Prawns

7.5

Samosa Ragda Chaat

6.9

A zesty marinade of red chilli flakes
ground turmeric and Kashmiri spices

Chilli Paneer

6.8

Dhai Chaat Bomb

Light and delicately spiced vegetable filling

Chilli Masala Nuts

Coated in gram and rice flour, chilli flakes
garlic and ginger served with a tomato
cashew and chilli dip
Curried chickpeas topped with crumbled
samosa and heaped with spicy, sweet and
tangy chutney, onions, tomato, dry spices
and coriander leaves

5.9
Marinated overnight in yoghurt, Kashmiri chilli
black salt, chaat masala and fenugreek leaves
Crispy chicken dumplings in a light dough
served with a punchy chilli dip

A Sino-Indian classic recipe with
fresh ginger, garlic and chilli

Delhi style Tandoori Wings

5.9

Madras Idli Chaat

5.9

Chicken 65

6.9

Chicken wings in a typical Delhi white pepper
green chilli, garlic and lemon marinade
A lip-smacking snack made of rice
deep fried and sprinkled with South Indian
‘Gunpowder’ podi, a heady mix of dried chilli
black gram, roasted chickpeas, salt and
sesame seeds
Spicy, crisp and tender chicken marinated
with red chillies, mustard, ginger and
curry leaves

LUNCH AND EARLY EVENING
SERVED DAILY UNTIL 6PM

CALCUTTA
NOODLES

BOMBAY BUNS

TA N D O O R I O V E N P I Z Z A

served with masala fries

TYPICAL CALCUTTA
STREET FOOD

Totally Tikka

7.5

Hyderabad Hustle

7.8

Vegan Bun

6.5

Kathmandu Kadai

7.5

Marinated chicken and mint sauce, fresh
onions, tomato and melted cheese
vermicelli coated spiced potato patty
homestyle chutney in a soft pav roll

Tangy noodles with Indo-Chinese influences,
a spicy mix of chilli, garlic, red onions,
peppers, vegetables, soy and home-made
spicy chilli sauce

Veggie

LOADED NAANS
Chilli chicken, peppers, cherry tomatoes
mozzarella, coriander, chilli and garlic oils
Chargrilled paneer, tomatoes, mozzarella
peppers and rocket

The king of street food! An old Indian way to
enjoy food on the go. Buttery, fresh naan rolled
up with peppers, onions and homemade green
chutney, every bite in these kati rolls is packed
with lip smacking flavours.

Tasty Paneer
Succulent Chicken

THE CHAI LUNCH DEAL - £6.9O

7.5 | Chicken 8.2 | Prawns 9.9

KATI ROLLS

6.5
6.9

IT’S LOVE AT FIRST BITE!

W H AT H AV E W E C O O K E D U P F O R T O D AY ’ S L U N C H T I M E S P E C I A L?  J U S T A S K !
SERVED MONDAY-FRIDAY 12-4PM EXCL. BANK HOLIDAYS

MAINS

,
CHAI S FAMOUS
THALIS

CURRY BOWLS
Our Chai-tastic curry bowls are bursting with flavour, texture and aromas and
come with a choice of Rice or Naan or Fries.

Chai’s Special Thali

15.9
Lamb and chicken curry, vegetable thoran or
spiced potatoes, tarka daal, raita, pickles,
steamed rice, plain naan and poppadums

INCLUDES YOUR CHOICE OF RICE, NAAN OR FRIES
Make it extra special with Peshwari or Garlic Naan or Saffron rice for an additional £1.00

Chicken Tikka Masala

12.5
Smoky and bold, a true classic originally inspired
by the Old Delhi Butter Chicken recipe

Railway Lamb Curry

13.5
An Anglo-Indian recipe from the 1900s. First
served to aristocrats in First Class cabins on the
iconic Imperial Indian Mail. Slow cooked lamb
with potatoes, whole spices, onions, garlic and
tomatoes

Grandma’s Chicken Curry

12.5
One of our favourites, a classic heart-warming
chicken curry straight out of Granny’s kitchen

Chicken Jalfrezi

Amritsari Chole

A punjabi classic, also known as chana
masala. Chickpeas simmered in tea leaves
and an indulgent, thick aromatic sauce

Kadai Baingan

Paneer Makhani

Chai Street Korma

simmered in a typical smooth curry sauce
with chillicoconut milk, curry leaves and ‘kokom’
- a delicious small tomato like fruit
Fish 13.5 |Prawn 15.5

11.5

Poppadums

2.9

Fries

2.9

Chutneys

0.9

Raita

2.9

Steamed Rice

3.0

Saffron Pilau Rice

3.5

16.9
Fish curry, spiced squid, vegetable thoran or
spiced potatoes, tarka daal, raita, pickles,
steamed rice, plain naan and poppadums

11.5

COMES WITH A KIDS DRINK

13.8

Kerala Style Pepper Lamb

14.9

Blazing ½ spring chicken cooked on the
bone and charred to perfection
Tender lamb cooked low and slow with
garam masala, chilli powder, turmeric and
fried coconut chips

THE STREET SPECIAL

An amazing and guarded bygone generation
family recipe a mild and creamy blend of
cashews, coconut and fresh coriander sauce
VPaneer 11.5 | Chicken 12.5 | Lamb 13.5

BIRYANI

Spicy Chettinad

fiery curry; deep intense flavours of black stone
flower, fennel seed, cinnamon, cloves, bay leaf,
peppercorn, cumin seeds and fenugreek
Chicken 12.5 | Lamb 13.5

4.5

Bombay Potatoes

4.5

Plain Naan/ Roti

2.7

Garlic Naan

2.9

Peshwari Naan

3.5

DESSERTS
5.5

3.8
4.9

Chocolate Fondant

Makhani

with Rice/Fries
with Rice/Fries

Chunky Chicken with Rice/Fries

4.9
4.9

5.5
Carrot Halwa – light fudge like texture with
grated carrots, whole milk, dried fruit and nuts
5.5

Dirty Fries

A lovely rich dark chocolate pudding
with a soft and gooey chocolate centre.

Gulab Jamun with Ice Cream

5.5

Sorbet

3.5

Homemade Coconut Ice Cream

3.5

Vanilla Ice Cream

3.5

One of india’s most popular dessert –
sticky, sweet, spongy deep fried milky
dough balls soaked in rose & cardamom
scented syrup; with ice cream
Various flavours

5.5

Baked white chocolate cheesecake with
pockets of passion fruit sauce on a shortcake
biscuit crumb base, with a passion fruit glaze

4.9
Gluten Free |

Vegetarian |

Vegan |

7.50
9.90

Gajar Halwa with Ice Cream

Chocolate & Coconut Tart

Masala Fries

Korma

Chickpea ‘Chole’ Curry
Spiced Minced ‘Keema’ Lamb

11.5 | Chicken 12.5 | Lamb 13.5

A date and mixed nut case filled with
a chocolate and coconut filling finished
with a coconut swirl with sorbet.

Topped with spicy minced lamb
and melted cheese

Commonly served as a breakfast or
midday meal in northern and eastern India.
Traditionally served with

The ultimate rice dish! Slow cooked layered
basmati rice steamed with exotic spices,
served with raita

Veggie

Tarka Daal

A delicious leavened bread made with flour
and oil, hand rolled into small balls and
then deep fried until they puff into soft and
fluffy rolls.

White Chocolate
& Passion Fruit Cheesecake

CHAI KIDS

Tandoori Masala Chicken

BHATURA

DIP, MOP, SCOOP - YOU MAKE YOUR OWN RULES...

SIDES

Fish Thali

We have reimagined the classic bombay sizzler
into a flavour explosion. All our sizzlers come
with our makhani sauce , raita, mint chutney,
a zesty kachumber sambal and masala fries

Punjabi Saag

Lamb Rogan Josh

Kerala Curry

13.9

Smoky and rustic curry with paneer in our
creamy buttery Makhani sauce
Punjabi favourite with turmeric, cinnamon,
garam masala and fresh spinach
Paneer
11.5 | Chicken 12.5 | Lamb 13.5

13.5
Fall apart tender lamb with a heady combination
of intense spices in a creamy tomato sauce that
packs a serious flavour punch!

Veggie or Vegan Thali

Veggie curry, vegetable thoran or spiced
potatoes, tarka daal, pickles and raita,
steamed rice, plain naan and poppadums

An intensely rich aubergine curry cooked
in a traditional Kadai pot with green chillies
and curry leaves

Full of flavour with tender chicken in spicy
tomatoes, peppers and onions

12.5

11.5

FIRE•SMOKE•FLAME

Contains Nuts |

Hot

Please speak to our staff about our menu allergen chart if you need further information. Our food is freshly prepared in small kitchens where allergens are present.
We can’t guarantee that our food and drinks are completely allergen-free.

