
INDISH
INDISH STARTERS

ALL OUR STARTERS ARE SERVED WITH FRESH SALAD 
AND CHUTNEYS

Seekh Kebab Starter
Medium spiced ground meat grilled on skewers over a 
charcoal fire (2 pieces)

6.75

Chicken Tikka Starter
Chunks of 5 boneless chicken pieces marinated in a 
creamy sauce, cooked on a charcoal fire

6.25

Chicken Strips 6.25
Tender and succulent chicken strips, lightly breaded and 
seasoned to perfection (3 pieces)

Lamb Tikka Starter 
Lamb marinated in medium spices and yogurt, cooked 
on a charcoal fire

7.45

Cheesy Seekh Kebab
Enjoy our juicy Cheesy Seekh Kebabs, a blend of minced meat, 
spices, and melted cheese, grilled to perfection. (2 pieces) 

7.45

Lamb Chops Starter 8.25
Rich, savoury grilled lamb chops cooked on a charcoal 
fire (3 pieces)

Vegetable Samosa 3.95
Fried pastry with a vegetable and potato filling (2 pieces)

Meat Samosa 4.45
Fried pastry with a minced meat and potato filling (2 pieces)

Samosa chaat 6.75
Tangy and spicy Samosa Chaat is popular north Indian 
street food! Crunchy samosa is served with spicy chickpea 
curry (chole), yogurt and chutneys and salad

Mushroom Pakora 3.95
Mushroom and onion fried in a medium spiced 
batter (5 pieces)

Fish Pakora 6.75
Fish fried in a medium spiced batter (5 pieces)

Paneer Pakora 5.95
Delight in our Paneer Pakora, featuring soft paneer 
cubes coated in a spiced chickpea batter and deep-fried 
to golden perfection.

Veg Pakora 3.95
Enjoy our Veg Pakora, a crispy mix of fresh vegetables 
coated in a medium spiced chickpea flour batter and 
deep-fried to perfection. (3 pieces)

Mixed Veg Starter 5.45
Mushroom pakora, Veg pakora and Vegetable samosa

Masala Fish 7.45
Savor our Masala Fish, featuring crispy fish fillets

Mixed Grill Starter 8.95
1 Lamb Chop, 2 Chicken Tikka, 2 Lamb Tikka 
and 1 Seekh Kebab

Barbecue Chicken wings 6.45
Enjoy our tender BBQ Wings, grilled to perfection 
and coated in a rich, smoky barbecue sauce. A 
perfect blend of savory flavors. (5 pieces)

Chicken Pakora
Marinated chicken pieces coated in spiced chickpea batter and 
deep-fried until crispy. Served with tangy chutneys (4 pieces)

6.25

Chef recommendation

Contains Nuts Vegetarian
Gluten Sesame
Mustard Vegan
Prawn

Rice & 1 6.95
Rice and your choice of a curry 

Rice & 2 8.45
Rice and your choice of 2 curries

Rice & 3 9.95
Rice and your choice of 3 curries 

RICE AND CURRY

CHOOSE FROM OUR INDISH MAIN ONLY

Chicken Biryani 8.95
Indulge in our Chicken Biryani, featuring tender chicken pieces 
cooked with fragrant basmati rice and a blend of traditional 
medium spices.

Coke 1.75
Diet Coke 1.75
Coke Zero 1.75
Irn Bru 1.75
Rio 1.75
7up Zero 1.75
Rubicon Mango / Passion fruit 1.75

Red Bull 2.50

Still Water / Sparkling Water 1.75
Pepsi Max / Pepsi 1.75

Fanta Pineapple / Grapefruit 1.75

DRINKS

Blackcurrant Fruit Shoot 1.60
Orange Fruit Shoot 1.60

Fanta Fruit Twist 1.75

Salty lassi 5.95 per jug

Sweet lassi 6.95 per jug

Mango lassi 7.95 per jug

LASSI

INDISH DESSERTS

Gulab Jamun
Fried dough balls soaked in flavoured syrup

3.45

Gajjar Halwa
Carrot-based sweet desert pudding flavoured with cardamom

3.45

Häagen-Dazs
Choice of ice-cream flavours

3.45

Please, Follow us!
@IndishMCR

indishs.com
info@indishthepaddock.com

01625 925 678

For groups over 6 a mandatory 10% service charge will be 
added. 10% discretionary service charge goes towards the 

team. All our food is prepared in a kitchen where nuts, 
gluten and other allergens may be present. Please note 

we take caution to prevent cross contamination, however 
any products may contain traces of allergens.

Plain Omelette 8.95
Masala/Desi Omelette 8.95
Omelette with desi spices, served with a paratha

Omelette Toast 8.95
Choice of any omelette in a toasted sandwich
Add a topping of cheese for 1

BREAKFAST
SERVED 11:30AM-3PM

9.95
3 puri (deep-fried bread),channa (saucy chickpea curry) 
halwa (semolina, ghee, sugar) and achari pyaz (onion salad)

SAT AND SUN
BREAKFAST SPECIAL

SERVED 11:30AM-3PM

DEGI CHARGHA

½ Chicken 8.95
A tender and succulent chicken marinated with medium 
spices, yoghurt and lemon.

Full Chicken 13.45
A tender and succulent chicken marinated with lahori 
spices, yoghurt and lemon.

SERVED WITH RICE OR CHIPS

Nihari 11.95
Slow cooked meat in a special thick sauce with various 
medium spices

Paya 11.95
Tender lamb trotters cooked to perfection in a rich and 
aromatic broth. Experience the authentic flavours of 
tradition in every savoury bite.

Haleem 11.95
A rich and flavourful slow-cooked stew made with tender 
meat, lentils, and wheat, infused with aromatic spices. 
Garnished with crispy fried onions, fresh cilantro, mint, 
and a squeeze of lemon.

Channa 7.95
Chickpeas cooked with black pepper and various spices to 
create a Lahori special curry.

INDISH SPECIALITIES

Keema Aloo or Mutter Peas 
Minced meat, potatoes and peas cooked with fresh onions

8.95

Pakora Curry 
Deep fried pakoras in a tangy yogurt based curry

7.25

INDISH MAINS

Chicken Handi 11.25
Curry cooked with fresh onions, garlic and a 
blend of medium spices

Lamb Handi 12.25
Curry cooked with fresh onions, garlic and a 
blend of medium spices

Mixed Vegetables 7.95
Cooked with fresh onions, peppers and mushrooms

Mutter Paneer 7.95
Tender paneer cubes and sweet green peas in a rich, 
creamy tomato sauce with aromatic spices. 

Palak Paneer 7.95
Paneer cubes in a creamy spinach sauce with aromatic spices.

Dhaal
Lentil curry with tomatoes, chilli and lahori spices

7.25

Curry Sauce 4.95

Aloo Palak
Spinach and potatoes cooked in medium spices

7.25

INDISH KEBAB SANDWICH

SERVED IN NAAN BREAD WITH SALAD AND YOGHURT

Lamb Tikka
Lamb marinated in medium spices and yogurt, 
cooked on a charcoal fire

8.95

Lamb Donner
Grilled medium spiced lamb cooked over a charcoal fire

8.95

Cheesy Seekh Kebab Sandwich 8.95
Enjoy our Cheesy Seekh Kebab Sandwich, featuring juicy 
kebabs with melted cheese, fresh veggies, and tangy 
sauce in a warm bun. 

Mix Kebab
Any two fillings from above

12.45

Seekh Kebab Sandwich
Juicy lamb or chicken kebabs, marinated in spices, 
grilled, and wrapped in naan

8.45

Indish Special Kebab
Donner, Chicken tikka, Lamb tikka and Seekh kebab
A must try for kebab lovers 

15.45

Chicken Tikka
Chicken marinated in medium spices and yogurt, 
cooked on a charcoal fire

8.25

KINDERGARTEN MENU

Roadstar 
Chicken tikka cubes served with fries

5.45

The Gold Mine
Chicken nuggets served with fries

5.45

The Gold Bars
Fish fingers served with fries

5.45

Treasure Pop Bites
Chicken Popcorn with fries

5.45

Pilau Rice 3.75
Mild aromatic flavouring with onion

Roti 1.65
Round wheat flatbread

Chips 2.75

Peri Chips 3.25

Cheesy Chips 4.25

Sauce & chutneys 0.60

Raita 1.95
Minty sauce with creamy yoghurt base

Lettuce, tomato, onion and cucumber
Salad 2.45

INDISH SIDES

Crunchy vegetables with lime and a south Asian 
dressing

Desi Salad 2.95

Garlic Naan 3.25
Naan bread with oil and garlic

Plain Naan 2.45
Plain naan bread

Roghani Seeded Naan 2.95
Soft naan topped with sesame and nigella seeds

Kulcha Naan
Comes with sesame seeds, traditional Lahori numb bread

3.75

Peshawari Naan 3.95
Sweet naan bread with sultanas

Cheese Naan 3.75
Classic naan bread with cheese and chillies

Keema Naan 3.75
Naan bread stuffed with medium spiced meat

Boiled Rice 2.95
Long-grained aromatic rice

Keema Paratha 3.75
Paratha stuffed with spicy mutton mince and pan 
fried in desi ghee

Aloo Paratha 3.45
Paratha stuffed with a potato filling and pan fried 
in desi ghee

Indian flatbread made with whole wheat flour and 
pan fried in desi ghee

Paratha 2.95

Donner and Chips
Juicy slices of seasoned lamb served with crispy fries and 
your choice of sauces

7.45

Chicken fillet burger
A fresh chicken fillet, crispy and golden, paired with 
fresh lettuce and creamy mayo, all tucked into a soft bun

7.45

Chicken tikka and chips
Savor the classic combo: succulent chicken tikka with 
crispy, golden chips – a flavorful delight at our restaurant

6.95

Donner barm
Deliciously satisfying: our signature donner barm with 
tender meat, fresh veggies, and zesty sauces

6.95

INDISH LUNCH TIME SPECIAL

Samosa Barm 5.45
A crispy samosa with spiced potatoes and peas in a soft barm

SERVED WITH SALAD AND CHUTNEY

FREE DRINK
LUNCH TIME ONLY

11:30AM-3PM




