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SMALL PLATES

BOMBIL SPECIALS

 

SIDES

RICE & BREAD

TRADITIONAL CURRIES
LAMB 16.00CHICKEN 14.00

CHICKEN BIRYANI (D)
 

HONEY CHILLY LOTUS STEM (V)
 

SEEKH KEBAB (D)
 

PANEER TIKKA (D)(V)
 

GOAN FISH CURRY
 

 

RAILWAY LAMB CURRY
 

CHICKEN KOLHAPURI
 

 

BEMI' BHAJI (VG)
 

CRISPY SPINACH LEAF CHAAT(V)(G)(D)
 

BOMBAY CHICKEN WINGS
 

STICKY RIBS (G)
 

SAMOSA CHAAT (V)(G)(D)
 

MOMOS ( G )
 

VEGETABLE BIRYANI (V)(D) 
16.00

16.00

18.00

17.00

19.00

7.50

8.00

6.50

7.50

8.00

8.00

7.50

8.50

7.50

8.00

8.00

14.00

(SF) SHELLFISH / (SF*) TRACES SHELLFISH / (D) DAIRY / (G) GLUTEN / (N) NUTS / (V) VEGGIE / (VG) VEGAN
IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS PLEASE LET US KNOW SO WE CAN HELP

AND MAKE SURE THAT YOUR FOOD IS COOKED SAFELY. AN EXTENDED ALLERGEN LIST IS ALSO AVAILABLE.

BHUNA
 

KARAHI
 

MADRAS
 

JALFREZI
 

KORMA (D)(N)
 

DHANSAK
Slow-cooked lentils in a rich, tangy sauce, the perfect balance of spice, sweet, and savory

VINDALOO

 

 

CHICKEN TIKKA MASALA (D)
 

PANEER BUTTER MASALA (V)(D) 
Paneer chunks simmered in a velvety, buttery sauce with a hint of spice. Indulgent and irresistible

 

PULAO RICE (V) 

MUSHROOM RICE (V)
 

PESHAWARI NAAN (V)(D)(G) 

CHEESE AND CHILLI NAAN (V)(G)(D) 

 

VEG 12.00

3.50

3.50

5.50

3.50

3.50

3.00

3.00

4.00

8.00

8.00

8.00

9.00

An Anglo-Indian classic inspired by railway journeys

Fragrant, spice-layered rice cooked with tender meat or vegetables and crispy onions. Proper
feast in a pot 

Fish simmered in a punchy coconut curry, straight from Goa’s beach shacks

Golden fried prawn tossed in wok-fried, buttery proper street style

Crispy fried lotus root tossed with sweet, spicy and sticky sauce

Soft, spiced paneer chunks grilled to perfection. Smoky, tangy, and totally irresistible

5 soft,steamed dumplings packed with flavour and served with a spicy dipping sauce
Chicken (g)/ Seasonal Vegetables (vg)(g)

Fall-off-the-bone pork ribs glazed in a tangy, sticky Indo sauce, messy, bold, and irresistible

Tender spiced meat skewers, charred on the grill, packed with spices and a smoky finish

Spicy chicken curry from the streets of Kolhapur, loaded with spice, coconut, and attitude

Six chicken wings with a spicy Indo-Chinese kick, crispy on the outside, juicy on the inside

Charred, smoky chicken straight from the tandoor, marinated in spice and grilled to perfection

Samosas drenched in yogurt and chutneys, and finished with a sprinkle of sev. Pure chaat heaven

Three crunchy, golden-brown onion fritters with a kick of spice, your favorite snack, done right

Baby spinach fried and topped with sweet yogurt, tamarind and mint chutney

A delicate, sweet naan with a nutty coconut filling

Our signature spice rub potato chips with gunpowder

Mushroom cooked with fragrant basmati rice and spices

Tender chicken tikka in a rich, creamy, spiced tomato sauce

Soft, fluffy naan stuffed with melted cheese and a kick of chili

A spicy stir-fry curry with peppers & onions, bold and full of heat

Tender meat or veggies in a rich, creamy sauce with a hint of sweetness

Classic Madras, with a deep & fiery heat, inspired by the colonial spice trade

Fluffy rice cooked with whole spices and fresh herbs, aromatic and full of flavor

Fluffy, perfectly steamed rice, the perfect side to soak up every bit of curry goodness

Soft & warm flatbread. Perfect for scooping up curry or wrapping up your favorite fillings

A fiery, tangy curry with roots in Portuguese Goa. Vinegar, spice, with a history of spice trade

Aubergine cooked with coconut and tomato gravy

Rich, deeply spiced curry with tender meat or veggies, simmered to perfection for a bold, intense flavor

Packed with bold spices and simmered in a wok, this curry brings heat, depth, and rich flavour in every bite

WE APPLY A 10% SERVICE CHARGE ON THE FINAL BILL THAT IS BEING DIVIDED BETWEEN ALL OUR HARD WORKING STAFF

COMBOS! GO BIG OR GO BOM  BAY! 
Our small plates are designed to be shared, the more the better

�� 4 Plates – £29 (For a cheeky snack)

 6 Plates – £39 (For the full street food experience)

 8 Plates – £49 (For the ultimate Bombay feast)

��

��

TANDOORI CHICKEN (D)

BUTTER GARLIC PRAWN (D) (SF)
Bombay’s icon potato burger, spiced mash, crispy batter, soft bun, and a hit of chutney
VADA PAV (V)(G)(D) 

BOMBIL CHIPS (VG)

SAAG PANEER (V)(D)

BOMBAY ALOO (VG) 
Soft potatoes with bold spices, tossed in a zesty sauce. A bite of Bombay in every mouthful

TADKA DAL (VG) 
Hearty dal with a burst of flavors from the sizzling tadka 

FIVE SPICE AUBERGINE (VG)

CHANNA MASALA (V)
8.00

STEAMED RICE(VG)

CHICKEN TIKKA (D)
Zesty marinated chicken grilled to smoky perfection, a burst of spice in every bite

Chickpeas made a mumbay way in a masala sliced onion and tomato sauce

Creamy paneer in a rich, spiced spinach sauce. Comforting & vibrant

8.00

Plain/Butter/Garlic

TANDOORI ROTI (VG)(G)

NAAN (V)(D)(G)


