
Indian Street 
Market dishes 

that come out as 
and when they 

are ready.

Choose our low carbon 
footprint menu items to eat as 
climate friendly as possible! 

T I F F I N  B O X E S  F O R  O N E

Food roulette, total pot luck.

Office Worker’s Tiffin
4 tiers of meat, veg & carb jeopardy  

chosen by chef as it is in India. 

Indian School Tiffin
4 tiers of veg & carb jeopardy chosen  

by mother - she is always right. 

T H E  H I N D U  K I T C H E N

Holy Chow  
Vegan showstopper. A good sharer. Spiced 
chickpea, potato, spinach, fresh ginger & 
mango served in a loaf. 

Mowgli Keema Karma  
Vegan & trust me it’s delicious! 
Succulent ground plant protein 
simmered with roast cumin, cloves, 
tomato, peas & pulses. Deep flavours 
with a warming chilli kick. 

Mowgli Paneer
Staff favourite. Tender cubes of soft paneer 
cheese simmered with velvety sweet, spiced 
tomatoes, garden peas & fresh spinach. 

Tea Steeped Chickpeas   
Chickpeas simmered in a rich Darjeeling 
spiced tomato & spinach sauce. 

Temple Dahl   
The ultimate Indian home comfort food.  
Red lentil simmered with toasted cumin, 
coriander & lemon. 

Picnic Potato Curry  
How Indians tang their potatoes. Tossed  
in fenugreek, tomato & the haunting  
Bengali Five Spice.

T H E  H O U S E  K I T C H E N

Mowgli House Chicken 
A lush Kerelan curry simmered with 
fragrant curry leaves, coconut milk & 
ground almonds. You want tame but 
tantalising? Then go for this one. 

Mowgli House Lamb
Falling apart & long simmered with 
anise, plums, chickpeas, this is my Dad’s 
recipe. A deep, rich, home kitchen gem. 

Agra Ginger Chicken 
Chicken pieces cooked in bright fresh 
ginger, North Indian garam masala,  
sweet tomato, coriander & spinach.  

Mother Butter Chicken 
Chicken Tikka Masala does not exist in 
India; Butter chicken is the real, Mother’s 
kitchen, deal. Tandoori chicken pieces 
simmered in a rich, sweet, spiced tomato & 
yoghurt sauce finished with a gloss of butter.  

Goan Fish Curry  
Boneless market fish simmered in a 
fragrant, fiery, tangy, sweet mahogany 
sauce. With tamarind, ginger, coriander 
& dried smokey Kashmiri red chillies.  

Aunty Geeta’s Prawn Curry 
Tomatoes tangled with panch phoron,  
green chilli, fennel, garden peas &  
mustard - utterly addictive.  

Bunny Chow
Mowgli showstopper. A good sharer. 
South African Indian railway worker’s 
favourite. A fruity, hot, chicken & potato 
curry served inside a bread loaf.  

C U R R Y  C O M PA N I O N S

Mowgli Slaw  
House red cabbage coleslaw with  
a popped mustard seed dressing. 

Mowgli Puri  
Pillowy epic soft fried golden flat bread. 
The ultimate Indian celebration bread.

Roti Breads   
Traditional Ghee brushed flat bread. 

Mowgli Basmati Rice   
Steamed with black cardamom & cumin. 

A discretionary £1 is added to 
each bill. All proceeds go to The Mowgli Trust 

(1173842) supporting our house charities. 
No donation is mandatory, please inform your 
server if you would like to opt out. For more 

information please ask one of our team.

S T R E E T  C H A T

Yoghurt Chat Bombs  
The heart of Mowgli. Crisp bread puffs  
filled with chickpeas, spiced yoghurt, 
tamarind & coriander.  

Bhel Puri  
Bombay’s best loved street food. Puff 
rice with crisp gram threads, peanuts & 
tantalising spiced sweet & sour dressing.  

Fenugreek Kissed Fries  
Potato with turmeric, fenugreek & the 
Mowgli masala. 

Treacle Tamarind Fries  
The only lip smacking, spiced treacle, 
tamarind slicked fries on the planet.  
So wrong...but so right. 

Ruby Wrap
An open roti wrap with soft tandoori 
chargrilled paneer cheese, jewels of 
pomegranate, mint, spinach & our  
rainbow of homespun Mowgli chutneys. 

Mowgli Chip Butty  
A flavour grenade! Roti wrap, fenugreek 
kissed turmeric fries, chilli pickle, red onion, 
coriander, green chilli & Mowgli tomato relish. 

Himalayan Cheese Toast
Coriander, red onion & green chilli dressing, 
sharp cheddar & served with Indian pickle. 

S T R E E T  M E A T S

Mowgli Sticky Chicken
Manchurian sticky, sweet, crunchy chicken 
poppers glazed in our special spiced 
molasses. The chickpea batter gives uber-
umami & gorgeous gluten free goodness. 

Gunpowder Chicken
Mowgli’s chicken poppers, ginger,  
garlic, garam masala & golden fried  
in a chickpea batter. 

Angry Bird
Succulent chicken thighs marinated & roasted 
in tandoor spices, yoghurt, ginger & garlic, 
served with popped mustard Mowgli Slaw. 

Monkey Wrap
An open roti wrap with succulent, charred 
tandoori chicken, jewels of pomegranate, 
spinach, mint & that crazy rainbow of 
homespun Mowgli chutneys. 

Maa’s Lamb Chops & Fenugreek  
Kissed Fries
Marinated in aromatic spiced yoghurt,  
ginger & garlic with tomato coriander  
& mint chutney. 

M A N G O  L A S S I 
( L O N G  Y O G H U R T  C O O L E R )  

Sunshine in a glass - Varanasi’s 
ultimate street drink. Refreshing light 
yoghurt slung with fragrant pressed 
Kesar mango with a hint of mint.

For allergy and intolerance information, please refer to our allergen sheet. If you have any additional 
enquiries, please speak to a manager. An optional service charge will be added to your bill; every penny 
of your tip goes to our restaurant team. M
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Every dish in Mowgli is freshly prepared in small kitchens that handle allergens and each dish contains spices 
that are ground externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in any of 
our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into 
consideration before choosing to dine with us. If you have any additional enquiries, please speak to a manager.
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Yoghurt Chat Bombs ( )
Vegan Yoghurt Chat Bombs

Bhel Puri ( )
Fenugreek Kissed Fries

Tamarind Treacle Fries

The Ruby Wrap

Mowgli Chip Butty

Himalayan Cheese Toast ( )
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The Monkey Wrap

Gunpowder Chicken

Angry Bird ( )
Maa’s Lamb Chops

Mowgli Sticky Chicken
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Mowgli House Chicken  Almonds

Mowgli House Lamb

Agra Ginger Chicken

Mother Butter Chicken

Goan Fish Curry

Aunty Geeta’s Prawn Curry  Prawns

Bunny Chow
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Holy Chow

Mowgli Keema Karma

Mowgli Paneer

Tea Steeped Chickpeas

Temple Dahl ( )
Picnic Potato Curry
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Gunpowder Chicken & Fries 

Mother Butter Chicken & Rice 

House Chicken Curry & Rice  Almonds

Mowgli Paneer & Rice 

Temple Dahl & Rice ( )
Mango Lassi 

Kids Desserts - Please refer to Dessert Allergen Sheet
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125ml measures available on request.  (V) Vegetarian  (Vg) Vegan  (Gf) Gluten Friendly  (S) Contains Sulphites

W H I T E  W I N E

GOOD - Morador Blanco Navarra  
Viura, Spain (Vg) (Gf) (S)
Aromas of ripe apricot & peach. Smooth, 
fresh & dry with delicate fruity notes.

BETTER - Pinot Grigio Primi Soli, Italy (Gf) (S)
Dry, crisp & fruity with a hint of lemon.

BEST - Beach House Sauvignon Blanc,  
South Africa (Vg) (Gf) (S)
A tantalising burst of crisp fresh citrus  
with playful lemon grass aromas.

R E D  W I N E

GOOD - Morador Tinto Navarra 
Tempranillo, Spain (Vg) (Gf) (S)
A brilliant red-garnet colour with intense 
aromas of ripe cherry fruit & a hint of vanilla.

BETTER - Cramele Recas Pinot Noir,  
Romania (Vg) (Gf) (S)
Aromas of black cherry, raspberry & cinnamon 
combine with dried fruit & sweet spice notes.

BEST - Bodega Piedra Negra Organic 
Malbec, Argentina (Vg) (Gf) (S)
Bright ruby colour with red summer fruit 
aromas & a slight touch of black pepper. 
Ripe red fruits give volume to the wine.

O R A N G E  W I N E

Cramele Recas Orange Wine,  
Romania (Vg) (Gf) (S)
Dark straw colour with orange hints, & 
elegant but discreet fruit flavours of stone 
fruits. A natural wine lovers delight.

R O S É  W I N E

Beach House Pinotage Rosé,  
South Africa (Vg) (Gf) (S)
An attractive salmon colour with heaps 
of strawberry on the nose lead into an 
accessible wine with juicy red fruit.

S PA R K L I N G  W I N E

Prosecco, Famiglia Botter D.O.C  
Extra Dry, Italy (Gf) (S)
Delicious floral & delicate flavours,  
with a fine mousse.

S O F T  D R I N K S
 

Coke 

Diet Coke 

Coke Zero

Appletiser

Sprite Zero

Sanpellegrino Aranciata

Small Still or Sparkling water, can

Large Still or Sparkling water

Tonic, Tonic Light, Soda or Ginger Ale

T E A S
 

Breakfast

Peppermint

Chai Masala

Hibiscus Berry

C O F F E E S
 

Latte

Espresso

Americano

Cappuccino

Hot Chocolate

Oat Milk   
Semi-Skimmed Milk 
available on request

B E E R 
 

Cobra, 4.5% (Vg)
Cobra is made from a complex recipe of 
seven ingredients. Spicy, pure hop oil is used 
to create unique aromas & flavours, whilst 
lower carbonation delivers a smooth flavour.

Estrella Damm, 4.6% (Vg) 
Golden colour with tones of amber. It is a 
beer with lots of delicate, lively bubbles. 
The generous aroma is of fresh spices. The 
flavours of toasted grains add to the beer’s 
personality. Also available in Gluten free.

Tiny Rebel Clwb Tropica, 5.5% (Vg) 
This is what happens when you slice 
pineapples, squeeze mangos, crush  
peaches & pummel passionfruit into an IPA. 

Tiny Rebel 313 Craft Lager, 4.6% (Vg) 
Get ready to quench your thirst with  
this super refreshing craft lager.  
The ultimate premium craft lager.

Tiny Rebel Cali Pale, 5% (Vg) 
This juicy pale ale plays on classic tropical  
& pine flavours with a relaxed mango twist. 

A L C O H O L - F R E E  B E E R
 

Lucky Saint Unfiltered Lager, 0.5% (Vg) 
Crisp, refreshing lager traditionally 
brewed with four natural ingredients:
Pilsner malt, Hallertau hops, Spring 
water, & German lager yeast.

Free Damm, 0.0% (Vg) 
Made with the same ingredients as Estrella 
Damm, but through a clever distillation 
process that removes the alcohol & puts the 
flavour back into the beer, results in a clear 
fresh brew with the right amount of bitterness.

C I D E R
 

Sassy Cidre Organice, 4% (Vg)(Gf)  
Subtle & well-balanced semi-dry organic 
cider. Fruity attack with notes of terroir at the 
end of the mouth, giving a reminder of the 
Norman origins of the product.

M A N G O  L A S S I 
( L O N G  Y O G H U R T  C O O L E R )  

Sunshine in a glass - Varanasi’s 
ultimate street drink. Refreshing light 
yoghurt slung with fragrant pressed 
Kesar mango with a hint of mint.
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Mowgli Gin & Tonic 
Fragrant & refreshing, gin 
shaken with fresh ginger 
shards & coriander, with 
a dash of sweetened 
lime, finished with a 
good glug of tonic.

Sweet Delhi Heights 
Our showstopper. A tall 
red tower of fresh ripe 
raspberries, muddled with gin, 
ginger, Grenadine, lemon, 
passion fruit & apple juice. 

Mowgli Twister 
It tastes like a twister. Favourite family order. Pineapple 
juice jostled with raspberry & ginger puree, fresh mint 
leaves & lime. 

Rose & Raspberry 
Gin & Tonic 
Fruity & floral, gin is tumbled 
with lime, rose water, fresh 
raspberries & ginger shards, 
& it’s all bound together 
with lashings of tonic.

Lychee Rose Martini 
Exotic & heady, velvety vodka 
slung with our home-infused 
rose petals shaken with fresh 
lychee & lemon juice.

Chilli Mango Margarita 
Warming sunset in a 
glass: Tequila, muddled & 
mixed with mango, lime 
juice, sugar syrup, with a 
touch of warm chilli.

Cinnamon Cola 
Apple & cranberry shaken with ice, fresh mint  
leaves, stuck with the drama of cinnamon. 

Mango Tonic 
Summer-sweet, fizzy mango, lime, orange &  
passion fruit tumbled with coriander & topped  
with soda. 

The Sherbert 
Exotic fruity goodness. Fresh raspberry, lemon 
& ginger puree cut with fresh apple juice. 

M O C K T A I L S

Pomegranate  
Prosecco Fizz 
The glass of class. Gin shaken 
with bright pomegranate 
juice mellowed with 
refreshing floral Prosecco. 

Chai Rum Sling 
Soul-warming chai-infused 
white rum tangled with a sweet 
& sour mix of apricot liqueur, 
apple, mint, lime & sugar. 

Smoked Cardamom 
Old Fashioned 
Giles Coren called this “the 
best Old Fashioned I have 
ever tasted”. Enough said 
for our hand-fired, smoked 
black cardamom-infused malt 
whiskey, apricot liqueur, & with 
a fragrant curry leaf garnish.

Masala Espresso Martini 
The ultimate warming wake-up 
& wind-down. Our house-
steeped garam masala 
molasses are shaken with 
vodka & Kahlua & topped 
with a double espresso shot.  
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G L U T E N  F R I E N D LY 
T I F F I N  B O X E S

 F O R  O N E

Food roulette, total pot luck.

Office Worker’s Tiffin
4 tiers of meat, veg & carb jeopardy 

chosen by chef as it is in India. 

Indian School Tiffin
4 tiers of veg & carb jeopardy chosen 

by mother - she is always right. 

T H E  H O U S E  K I T C H E N

Mowgli House Chicken 
A lush Kerelan curry simmered with 
fragrant curry leaves, coconut milk & 
ground almonds. You want tame but 
tantalising? Then go for this one. 

Mowgli House Lamb
Falling apart & long simmered with 
anise, plums, chickpeas, this is my Dad’s 
recipe. A deep, rich, home kitchen gem.  

Agra Ginger Chicken 
Chicken pieces cooked in bright fresh 
ginger, North Indian garam masala,  
sweet tomato, coriander & spinach.   

Mother Butter Chicken  
Chicken Tikka Masala does not exist 
in India; Butter chicken is the real, 
Mother’s kitchen, deal. Tandoori chicken 
pieces simmered in a rich, sweet, spiced 
tomato & yoghurt sauce finished with 
a gloss of butter.  

C U R R Y  C O M PA N I O N S

Mowgli Slaw  
House red cabbage coleslaw with  
a popped mustard seed dressing. 

Mowgli Basmati Rice   
Steamed with black cardamom & cumin. 

S T R E E T  C H A T 

Fenugreek Kissed Fries  
Potato with turmeric, fenugreek & the 
Mowgli masala. 

Treacle Tamarind Fries  
The only lip smacking, spiced treacle, 
tamarind slicked fries on the planet.  
So wrong...but so right. 

S T R E E T  M E A T S

Mowgli Sticky Chicken
Manchurian sticky, sweet, crunchy chicken 
poppers glazed in our special spiced 
molasses. The chickpea batter gives uber-
umami & gorgeous gluten free goodness. 

Gunpowder Chicken
Mowgli’s chicken poppers, ginger,  
garlic, garam masala & golden fried  
in a chickpea batter. 

Angry Bird
Succulent chicken thighs marinated & roasted 
in tandoor spices, yoghurt, ginger & garlic, 
served with popped mustard Mowgli Slaw. 

Maa’s Lamb Chops & Fenugreek  
Kissed Fries
Marinated in aromatic spiced yoghurt,  
ginger & garlic with tomato coriander  
& mint chutney. 

T H E  H I N D U  K I T C H E N

Mowgli Paneer
Staff favourite. Tender cubes of soft paneer 
cheese simmered with velvety sweet, spiced 
tomatoes, garden peas & fresh spinach. 

Tea Steeped Chickpeas   
Chickpeas simmered in a rich Darjeeling 
spiced tomato & spinach sauce. 

Temple Dahl   
The ultimate Indian home comfort food.  
Red lentil simmered with toasted cumin, 
coriander & lemon. 

D E S S E R T S

Mowgli Chocolate Brownie
Served warm with ice cream.

Mango Lassi
Long Yoghurt Cooler

Handmade Ice Cones
Salted Caramel

Coconut
Mango Sorbet

Please ask your server 
for a gluten free cone

A discretionary £1 is added to 
each bill. All proceeds go to The Mowgli 
Trust (1173842) supporting our house 
charities. No donation is mandatory, 

please inform your server if you would like 
to opt out. For more information please 

ask one of our team.

Indian Street 
Market dishes 

that come out as 
and when they 

are ready.

Choose our low carbon 
footprint menu items to eat as 
climate friendly as possible! 

100% Gluten free cannot be guaranteed. We can not guarantee non cross contamination of dishes. 
For allergy and intolerance information, please refer to our allergen sheet. If you have any additional 
enquiries, please speak to a manager. An optional service charge will be added to your bill; every penny of 
your tip goes to our restaurant team. M
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Indian Street 
Market dishes 

that come out as 
and when they 

are ready.

Choose our low carbon 
footprint menu items to eat as 
climate friendly as possible! 

S T R E E T  C H A T

Vegan Yoghurt Chat Bombs  
The heart of Mowgli. Crisp bread puffs filled 
with chickpeas, spiced yoghurt, tamarind & 
coriander. 

Bhel Puri  
Bombay’s best loved street food. Puff 
rice with crisp gram threads, peanuts & 
tantalising spiced sweet & sour dressing.  

Fenugreek Kissed Fries  
Potato with turmeric, fenugreek & the 
Mowgli masala. 

Treacle Tamarind Fries  
The only lip smacking, spiced treacle, 
tamarind slicked fries on the planet.  
So wrong...but so right. 

Mowgli Chip Butty  
A flavour grenade! Roti wrap, fenugreek 
kissed turmeric fries, chilli pickle, red onion, 
coriander, green chilli & Mowgli tomato relish. 

T H E  H I N D U  K I T C H E N

Holy Chow  
Vegan showstopper. A good sharer. Spiced 
chickpea, potato, spinach, fresh ginger & 
mango served in a loaf. 

Mowgli Keema Karma  
Vegan & trust me it’s delicious! 
Succulent ground plant protein 
simmered with roast cumin, cloves, 
tomato, peas & pulses. Deep flavours 
with a warming chilli kick. 

Tea Steeped Chickpeas  
Chickpeas simmered in a rich Darjeeling 
spiced tomato & spinach sauce. 

Temple Dahl  
The ultimate Indian home comfort food.  
Red lentil simmered with toasted cumin, 
coriander & lemon. 

Picnic Potato Curry  
How Indians tang their potatoes. Tossed  
in fenugreek, tomato & the haunting  
Bengali Five Spice.

V E G A N  T I F F I N 
B O X E S  F O R  O N E

Food roulette, total pot luck.

Vegan School Tiffin
4 tiers of veg & carb jeopardy chosen  

by mother - she is always right. 

C U R R Y  C O M PA N I O N S

Mowgli Slaw   
House red cabbage coleslaw with  
a popped mustard seed dressing. 

Mowgli Puri  
Pillowy epic soft fried golden flat bread. 
The ultimate Indian celebration bread.

Roti Breads   
Use like a spoon for curry. 

Mowgli Basmati Rice   
Steamed with black cardamom & cumin. 

D E S S E R T

Handmade Ice Cone
Mango Sorbet 

A discretionary £1 is added to 
each bill. All proceeds go to The Mowgli 
Trust (1173842) supporting our house 
charities. No donation is mandatory, 

please inform your server if you would like 
to opt out. For more information please 

ask one of our team.

For allergy and intolerance information, please refer to our allergen sheet. If you have any additional 
enquiries, please speak to a manager. An optional service charge will be added to your bill; every penny 
of your tip goes to our restaurant team. M
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D E S S E R T S

Gulab Jamun
Syrupy brown nutty milk doughballs served warm with ice cream. 
The iconic Indian dessert. You have to try these once in your life.

The Mowgli Chocolate Brownie
The ooziest, chocolatiest, legendary Mowgli 

Brownie, served warm with ice cream. (GF)

Homemade Ice Cream Cones
Salted Caramel (GF available) 

Coconut (GF available)

Mango Sorbet (Vegan / GF available)

N I G H T  C A P S

Smoked Cardamom Old Fashioned
Monkey Shoulder whisky, apricot liqueur, smoked 

freshly fired black cardamom & curry leaves.

Masala Espresso Martini
Vodka, Kalhua & a double espresso shot 

with garam masala & sugar syrup.

C O F F E E S
 

Latte
Espresso

Americano
Cappuccino

Hot Chocolate

T E A S
 

Breakfast
Peppermint

Chai Masala
Hibiscus Berry

Oat Milk & Semi-Skimmed Milk available on request.

For allergy and intolerance information, please refer to our allergen sheet. If you have any additional 
enquiries, please speak to a manager. An optional service charge will be added to your bill; every 

penny of your tip goes to our restaurant team. M
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Gulab Jamun ( )

Mowgli Chocolate Brownie

Vanilla Ice Cream ( ) ( )

Pink Himalyan Salted Caramel Cone ( ) ( )

Coconut Ice Cream Cone ( ) ( )

Mango Sorbet Cone ( ) ( )

GF Cone

Mango Lassi
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Oat Milk 

Americano w. Oat Milk 

Cappucino w. Oat Milk

Latte w. Oat Milk 

Flat White w. Oat Milk 

Dairy Milk (Milk)

Americano w. Milk 

Cappucino w. Milk

Latte w. Milk 

Flat White w. Milk 

Decaff Coffee ( ) ( )

Hot Chocolate ( ) ( )

Masala Chai Tea ( ) ( )

Berry Hibiscus ( ) ( )

English Breakfast Tea ( ) ( )

Peppermint Tea 
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Espresso Martini 

Smoked Cardamon Old Fashioned
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( ) Optional ingredientRev: 22

Every dish in Mowgli is freshly prepared in small kitchens that handle allergens and each dish contains spices 
that are ground externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in any of 
our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into 
consideration before choosing to dine with us. If you have any additional enquiries, please speak to a manager.
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 M I N I

M A I N S

Kids Gunpowder Chicken & Fries 
Mother Butter Chicken & Rice
House Chicken Curry & Rice

Mowgli Paneer & Rice
Temple Dahl & Rice

D E S S E R T S 

Handmade Ice Cones  
Salted Caramel (GF available) 

Coconut (GF available)

Mango Sorbet (GF/Vegan available)

Vanilla (GF available)

Mowgli Chocolate Brownie
Served warm with ice cream.

F A N C Y  F I Z Z T A I L S
F R U I T Y  T A L L  R E F R E S H E R S

 
Mowgli Twister

It tastes like a twister. Favourite family order. 
Pineapple juice jostled with raspberry & ginger 

puree, fresh mint leaves & lime.

The Sherbert
Exotic fruity goodness. Fresh raspberry, lemon 

& ginger puree cut with fresh apple juice.

Cinnamon Cola
Apple & cranberry shaken with ice, fresh mint 

leaves, stuck with the drama of cinnamon.

Mango Tonic
Summer-sweet, fizzy mango, lime, orange 

& passion fruit tumbled with coriander 
& topped with soda.

M A N G O  L A S S I 
( L O N G  Y O G H U R T  C O O L E R )  

Sunshine in a glass - Varanasi’s  
ultimate street drink. Refreshing light 
yoghurt slung with fragrant pressed 
Kesar mango with a hint of mint.

S O F T  D R I N K S

Coke
Diet Coke
Coke Zero
Sprite Zero
Appletiser

Sanpellegrino Aranciata 

H O T  D R I N K S 
 

Hot Chocolate

For allergy and intolerance information, please refer to our allergen sheet. If you have 
any additional enquiries, please speak to a manager. An optional service charge will be 

added to your bill; every penny of your tip goes to our restaurant team. M
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Every dish in Mowgli is freshly prepared in small kitchens that handle allergens and each dish contains spices 
that are ground externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in any of 
our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into 
consideration before choosing to dine with us. If you have any additional enquiries, please speak to a manager.
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Gunpowder Chicken & Fries 

Mother Butter Chicken & Rice 

House Chicken Curry & Rice  Almonds

Mowgli Paneer & Rice 

Temple Dahl & Rice ( )

Mango Lassi 

Hot Chocolate ( ) ( )
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Mowgli Chocolate Brownie

Vanilla Ice Cream ( ) ( )

Pink Himalyan Salted Caramel Cone ( ) ( )

Coconut Ice Cream Cone ( ) ( )

Mango Sorbet Cone ( ) ( )

GF Cone
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