
     

T H E
COUN T RY

P U B



JALAPENO BITES    5

ONION BHAJI       4

FRIED CHICKEN WINGS    5
BARBECUE or  CHILLI      

LOADED FRIES     7
GUNPOWDER CHICKEN 
OR CHORIZO & CHEESE   

LOADED NACHOS   7 
GUACAMOLE, JALAPENOS, 
SALSA, SOUR CREAM 

SCAMPI & FRIES    12 

CHICKEN BURGER FRIES   11



MAINS

STARTERS 

PUB & GRILL

 

ONION BHAJI   4
Medley of fresh vegetables, masala potatoes,
spiced batter, tamarind sauce, leaves (VE) [mild]

PANEER SHASHLYK  6.95
24hr marinate, clay fired in tandoor, mixed peppers.
padina chutney, Himalayan salted butter (V ) [mild]

KEBABS   6.95
Skewer of lamb seekh, marinated for 24hrs, 
select spice, smoked in tandoor, tamarind sauce
(GF, DF) [medium]    

FISH TIKKA   6.95
Fish of the day, coated in a spice mix,
deep fried, tamarind, leaves [ DF) [mild]    

TANDOORI CHICKEN TIKKA  6.95
24 hour marinate, cooked to order in clay oven
(VE) [mild] 

KARAHI CHICKEN  11.50
Rich deep bodied gravy, sautéed 
smoked peppers with hint of cashew 
nut, fresh ginger. (GF,DFO, N) [medium]  

BUTTER CHICKEN   11.50
Tandoori Tikka classicly sautéed 
tomato cashew nut gravy, fenugreek 
in a rich deep bodied buttery sauce. (N) [medium] 

RAILWAY LAMB  CURRY 12.95  
Braised leg of lamb, select whole 
spice tarka, potatoes, balanced in 
zesty cardamon aromatic house 
spice blend (GF) [medium] 

PANEER MAKHANI     9.95
A tomato and onion based cashew 
nut gravy,  fenugreek, classicly sautéed  
with homemade paneer, in a rich deep 
bodied buttery sauce.  (N) [medium] 
  

SEASONAL    9.95
VEG CURRY 
Seasonal market vegetables, sourced weekly, 
classically homemade ASK YOUR SERVER 
(VE, GF, DF)  [mild]

SIDES
GUNPOWDER FRIES       4

PLAIN NAAN                 3

GARLIC & CORIANDER    3.5

BASMATI RICE                3.5

BBQ INDIAN MIXED GRILL   15
Seekh kebab, chicken tikka, fish ajwani tikka,
smoked masala wings (GFO)

SCAMPI & FRIES  12

CHICKEN BURGER FRIES    11

DESSERTS
GULAB JAMUN & ICE CREAM    4.5           CHOCOLATE BROWNIE & ICE CREAM  4.5


