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AMRITSARI FISH TIKKA 8

Fish of the day, coated in a spice mix,
deep fried, house chaat, tamarind, leaves (DF) [mild]

KERNAL FRIED CHICKEN WINGS
Crisp coated, Indian inspired buttermilk
wings, select spices, too good to share [mild]

1.5

MAIN PLATES
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PAPRI DELHI CHAAT 15
Golden fried potato, pomegranate, vegan beetroot yoghurt,
crisp papri, tamarind, puffed rice, padina chutney (VE) [mild]

TANDOORI ACHARI PANEER TIKKA
24hr marinate, clay fired in tandoor, mixed peppers.
padina chutney, Himalayan salted butter (V, GF ) [mild]

NIHARI LAMB KEBABS 9
Skewer of lamb seekh, marinated for 24hrs,
select spice, clay fired, red pepper sauce, padina,
tamarind (GF, DF) [medium]

8.5
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BEAUTIFUL, IT FEELS HEALTHY,
ITS JUST DELICIOUS ”

WANTED

- WAHACA, THOMASINA MIERS OBE
OME

WITH THEM”

PANKO MASALA SQUID 9
Cinnamon cumin coated spiced batter, deep fried,
spiced red chutney, mango chutney, padina ( DFO) [mild]

TANDOORI LAMB MUGHLAI CHOPS 10
Slowly cooked whole Quorma spices, in a
classic white, cashew nut masala sauce (GF) [mild]

OLD- DELHI 1967 MAKHANI CHICKEN 15

The closely guarded- 0ld- Delhi, original recipe SINCE
1967. A velvety tomato sauce stewed in fenugreek,
floral cinnamon notes, classic clay smoked chicken
tikka, cashew nut, touch of butter (6F) [medium]

CHICKEN CHETTINAND MADRAS

South Indian tarka, homemade paste,
freshly ground coconut, herbs,

select house spice in a flavourful

balanced coconut sauce (GF, DFO) [medium]

15

KERALAN LAMB s -
GOCONUT CHETTINAND

Classic south Indian tarka,
braised leg pieces of lamb, stewed
slow and low in select southern
spices, flavourful coconut sauce
(DFO, 6F) [medium]

LAMB CHOPS MUGHLAI MASALA

Trio of mutton chops, classically marinated
clay smoked, Mughlai white creamy masala sauce,
achari peppers, red melon seeds (GF) [medium]

17

MARKET VEG TAWA SABJI 1

Seasonal market vegetables, sourced weekly,
classically homemade ASK YOUR SERVER
(V, GF, DFO) [mild]

FOOD ALLERGY DISCLAIMER

Allergies and special dietary requitements are taken very seriously at
Pandeli. Everything is handmade and we follow best practices in safe
food handling to prevent cross-contamination. However, this product is
made on a site that handles non-vegetarian products along with Milk,
Egg, Nuts, Mustard and Fish. We cannot quarantee an allergen-free
environment from our supply chain, pleaase as us when ordering.

PONDICHERRY WILD-TIGER 16
GOCONUT PRAWNS

King prawns, sautéed shallots in a
delicate fragrant coconut sauce,
cinnamon nutmeg notes (DFO, GF) [mild]

SHAHI KARAHI PANEER MASALA

Cooked to an 01d- Raj recipe, sautéed paneer, peppers,
fresh herbs, cinnamon, cardamom notes in a creamy
cashew nut gravy (GF) [mild- medium]

135

LAMB ROGAN JOSH ESTEW 16
Pre- colonial recipe, 8hr lamh stew- hraised leg

of lamb, select whole spice tarka, balanced, zesty
mace and cardamon, aromatic house spice house

blend (GF) [medium]

LAMB KARAHI
MAHARAJA
PATIALA XI

Classically marinated
lamb, slowly stewed to a ¢
01d- Delhi recipe, Karahi sm
peppers (GF) [medium]

GOAN CHICKEN KORMA

Slowly cooked whole Quorma spices, in a
Southern style- flavourful creamy masala sauce
(GF) [mild]

GOURMET S0YA
MAKHANI / GHETTINAND

Our gourmet grade soya chunks, sautéed in either a
signature Makhani or Chettinand sauce (VE, GF, DFO) [mild]

13

ALLERGEN INFO
V - VEGETARIAN
VE- VEGAN

GF - GLUTEN FREE
DF - DAIRY FREE

DFO- DAIRY FREE ON REQUEST
[SELECT YOUR HEAT LEVEL]

)
KFC

KERNAL FRIED
CHICKEN BURGER

Spiced crisp coated chicken burger,
mango lime house chutney, spiced mayo,
leaves, coleslaw, gunpowder fries
[mild]

14

RI
SIZZLER SHARER
BBQ HOUSE PLATTER

Tandoori lamb chops, seekh kebah,
chicken tikka, fish ajwani tikka,
smoked masala wings (6F)

20

+ MINT YOGHURT & TAMARIND SAUCE

SIDES

X0 GUNPOWDER FRIES 4

DAAL OF THE WEEK 6
AGED BASMATI PILAU RICE 4.5
TANDOORI NAAN 4
BLACK TRUFFLE NAAN 6
CHILLI NAAN 4.5
CORIANDER & GARLIC NAAN 4.5

All of our meat is proudly British, and locally sourced. We use local and trusted supply chains, our
blends are made on site, from scratch - no same base recipes. We carefully select the finest quality

herbs and whole spices, that are indengious to regions and plates. No palm oil is used in our
kitchens. We continue our best efforts to reduce emmisions and play our part. Please ask if you
have any questions. Thank you for supporting us! Enjoy your visit.




BOTANICAL SHERBET INFUSIONS

The Indian- Inspired Pandeli Originals THE X
COUNTRY
- PUB

COCKTAILS

PINK CANDY PONDICHERRY 9

Sweet and aromatic, flavoured vodka,
aromatic spiced vodka, pink dry gin, raspebrry, candy floss.

SRI LANKAN COLADA 9

Papaya and Mango cardamon and star anise reduction,
R

malibu, cuban rum, 1l I cream,
clementine.

ROSE RUBY ROOH 9

Rose infused spiced house reduction,
vodka, rose gin, passion fruit, cranberry, fresh cherry,

BOMBAY ESPRESSO MARTINI 9

Aromatic pick-me up, vodka, kahlua,
salted cortado caramel twist, d milk, belgui h I;

WHY NOT CHOOSE TWO FOR JUST £13 - MUST BE SAME PLEASE * 4PM - 6.30PM

OUR HISTORY

The journey started with one of
Old Delhi’s last Mughlai Grandmasters.
Since 1967, we've mastered traditional

recipes to craft perfection, passing on
the legacy and knowledge down

GROUPS through our family.

"1 CORPORATE

FAMILY From the worlds finest Indian’s kitchens,

Patron Panwar headed iconic venues such as
ez, C Claridges Delhi, Kwality Connaught Place,
Vikram Hotel, Gaylords and Air India’s

PRE BOOK FOR OUR flight kitchen 1974.
PRIVATE DINING Today, as a handmade artisan producer,

MEN U* the origins remain the same, with
time- honored techniques, sourcing local and

taster menu world prized specialty ingredients to ensure

each handmade batch is testament to

working wi the nostalgic golden era of our

t local butchers, infused with our heritage- Old Delhi roots.

4] am excited to be part of thi

lots of local produce and

selec!

Look forward to cooking for you all

§ OLD DELHI

MASTER ARTISANS
Gereft Reeh & 5o ST i
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