Starters

Kidney Bean and Crushed Potato Cakes   (V)





Spiced Tomato Chutney         

Tandoor Guinea Fowl spiked with Kashmir Chilli                   


Pineapple Raita

Lamb Seekh Kebab with Mint and Coriander 
                     



                                                  Mint Yogurt 

Saffron Malai Chicken Tikka                                      
          



Smoked Tomato Chutney 

Tandoori Quail






           



Marinated with Honey and Mustard

Rocket, Spiced Pear and Parmesan Salad   (V)                                


Lemon Chilli Dressing            

Tandoori Lobster Tail with Chilli and  Fenugreek                    
                                         

Mango Mint Chutney           

Kasundi Mustard and Chilli Marinated Grilled Prawns             


Chilli Mango Dressing    

Basil and Chilli  Paneer Tikka    (V)


                   


Chilli Straw and Tomato Salad          

Pepper Crusted Tandoor Grilled Salmon                                    


Dill Oil



Pan Seared Scallops 





       



Fresh Asparagus and Coriander Pesto

Mixed Grill Platter

                

                                                
Selection of the Day

Main Course

Chicken Leg Braised with                                                           


Onion, Tomato and Fresh Fenugreek 







Pan Seared Duck Breast  



            


Crispy Okra with Star Anise Sauce 

Subz Milouni   (V)








Spiced Seasonal Vegetables Tossed with Spinach           

Tandoor Grilled Lamb Chops                                                   


Cucumber and Mint Raita


Lamb Bhuna with Whole Spices



  


Onion, Tomato and Finished with Ginger 

Pan Seared Mackerel








Coconut, Red Chilli, Garlic, and Coriander Sauce

South Indian Style Grilled Prawns

   



Tossed with Onion and Curry Leaves 

Khatte Baingan
(V)




 



Baby Aubergine with Pickling Spices         

Steamed Sea Bass                                                               



Coriander, Coconut and Chilli Marinade

Kadhai Paneer    (V)








Cooked with Onion, Tomato and Bell Peppers         

Chicken Biryani




 
 



Lamb Biryani





  



Vegetable Biryani   (V)




   



Accompaniments

Stir Fried Babycorn and Pok Choy




Stir Fried Okra








Spiced Chick Peas







Potato and Spinach







Yellow Lentils








Black Lentils   








Steamed Basamati Rice






Cumin and Saffron Pulao Rice





Boondi Raita








Pineapple Raita








                                                                      Breads

Roti










Laccha Paratha








Mint Paratha








Naan










Roast Garlic Kulcha







Peshawari Naan
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Here at Mint Leaf our menu is a unique

combination of refined Indian dishes

sourced from all over the subcontinent

seasoned with delicate intricate marinades.

We use the traditional tandoor oven, griddle,

tawa plate and open grills with which Indian food

is traditionally prepared.

(V) – Denotes vegetarian dishes

Please note that we only use free range chicken

Some dishes may contain traces of nuts and dairy – please ask

 your server

A discretionary 12.5% service charge will be added to your bill


All prices include 17.5% VAT

