
MeaT & FISH

SIDES

MISSION FRIED CHICKEN	 13,5
Cornflake coated fried chicken, served with madras mayo & pickled cucmber. 
ALLERGENS: GLUTEN, DAIRY, MUSTARD & EGGS

STICKY GOAN RIBS (3 pcs)	 16,9
12-hour slow cooked premium pork ribs (Duroc de Batalle Iberico), chargrilled 
and coated in a tamarind jaggery glaze.  
ALLERGENS: GLUTEN (GLUTENFREE OPTION) 

MO:MO (5 pcs)   	 11
Steamed dumplings filled with spiced chicken mince and served with a 
peanut and sesame chutney. topped with toasted sesame seeds, spring onion & 
chilli oil. 
ALLERGENS: GLUTEN, SESAME & PEANUT 

fish TACO (2 pcs)  	 14,5
cod dipped in a tempura batter with curry leaf tartare and a refreshing 
apple and fennel slaw.  
ALLERGENS: FISH, MUSTARD, DAIRY, GLUTEN & EGGS 

TIKKi wings (6 pcs) 	 13,5
bbq tandoori wings, tossed in a creamy tikki masala sauce. Garnished with 
spring onions, red chilli & lime, 
ALLERGENS: DAIRY & MUSTARD

badboy seekh	 13,9
100% lamb seekh, tossed in a green chutney cream. served with a firey & fresh 
herb salad.  
ALLERGENS: DAIRY & GLUTEN

TANDOORI SALMON	 15,5
Succulent salmon fillet, marinated in aromatic spices, tandoor roated, served 
with a mango chilli salad. 
ALLERGENS: FISH, DAIRY & GLUTEN  

KERALA pork curry	 17
pork neck curry braised in kerala style spices & cooked into an onion, 
curryleaf & coconut gravy. 

OLD DELHI BUTTER CHICKEN	 14,5
Tandoor grilled chicken tossed “Old Delhi Style” in our signature butter 
sauce with cashew nuts, butter & cream. “Dusted with Methi”. 
ALLERGENS: MUSTARD, DAIRY & CASHEW NUTS

ACHARU MANGO TOSSED IN A SRI LANKAN SPICE BLEND	 4
PILAU RICE BASMATI RICE, SLOW COOKED WITH INDIAN WHOLE SPICES & SAFFRON.	4,5
PLAIN NAAN TRADITIONAL TANDOOR BAKED FLAT BREAD.                         4
BUTTER NAAN BUTTER LAYERED TANDOOR BAKED FLAT BREAD, WITH EXTRA BUTTER. 4
GARLIC NAAN NAAN WITH DICED GARLIC , FRESH CORIANDER AND BUTTER. 		   4,5
CHILI CHEESE NAAN CHEDDAR, GREEN CHILLI & ROASTED CUMIN SEED MIX.     4,5
ALLERGENS: ALL NAANS CONTAIN GLUTEN, EGGS & DAIRY

PURI BOMBS (5 pcs)	 8,5
street style spiced potato filling with fennel chutney, sweet yoghurt, 
coriAnder & MINT chutney, topped with crunchy sev, pomegranate, red onion & 
coriander.
ALLERGENS: GLUTEN, LACTOSE & DAIRY

kale CHAAT  V	 11,5
crispy kale dipped in a spiced chickpea flour batter, loaded with tamarind 
chutney, coriander & mint chutney and sweet yoghurt. Garnished with 
coriander, pomegranate, red onions and sev. 
ALLERGENS: DAIRY & GLUTEN

OH MY GOBI  V	 12,5
Indo-Chinese dish born in Calcutta. Crispy fried, battered cauliflower tossed 
in a sticky mix of soy and chilli sauce. 
ALLERGENS: GLUTEN, SOYA & SESAME

VADA PAV SLIDERS (2 pcs)	 13,5
Mumbai’s iconic street food, a spiced mashed potato fritter deep fried in 
chickpea floUr batter, served in a brioche bun with green chutney & dry 
chutney. WE ADDED CHEESE TO MAKE IT MISSION! 
ALLERGENS: DAIRY, GLUTEN & MUSTARD

BBQ Okra Korma 	 13,5
Seasoned and BBQ’d Okra served on an aromatic Lucknow style korma gravy, 
made with yoghurt, poppy seeds and cashewnut paste.  
topped with cury leaf yoghurt & moog dhal.
ALLERGENS: DAIRY, MUSTARD & CASHEWNUT 

MALAI BROCCOLI  	 12,9
Grilled broccoli in a cashew, cream, cardamom & cheddar cheese marination.
ALLERGENS: DAIRY & CASHEW NUTS

OLD DELHI BUTTER PANEER	 14,5
Tandoori grilled paneer tossed “Old Delhi Style” in our signature butter 
sauce with cashew nuts, butter & cream. “Dusted with Methi”.  
ALLERGENS: DAIRY, MUSTARD & CASHEW NUTS

BBQ MUSHROOM MOILEE V  	 14,9
BBQ’d masala oyster mushroom served on a southern coconut & curry leaf 
moilee gravy topped with pickled onions & hazelnut crumble.
ALLERGENS: MUSTARD & HAZELNUTS

squash DUM biriyani 
& aubergine salan

A classic Hyderabadi style curry of aubergine simmered 
 in a tangy tamarind, peanut and sesame sauce,  

finished with pickled daikon and sliced red chilli  
ALLERGENS: DAIRY, MUSTARD, SESAME & PEANUT

VeGeTaRIaN

ALL DISHES WITH ‘V’ CAN BE SERVED AS VEGAN OPTION

18for 2 people



DesseRTS

GULAB JAMUN (3PC)
Our homemade STICKY INDIAN MILK POWDER 
DOUGHNUTS, SOAKED IN A CHAI SPICED SYRUP. 

SERVED WITH yoghurt ICE-CREAM   
ALLERGENS: GLUTEN & DAIRY

6

€ 83 / 2 PEOPLE

PINEAPPLE RUMPINEAPPLE RUMHOUSE BLEND RUMHOUSE BLEND RUM
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BOMBAY BBQ

vegI Menu MeAT Menu
PURI BOMBS

OH MY GOBI

BBQ Okra Korma

--------------------------------------------
BUTTER PANEER

BBQ MOILEE MUSHROOM

MALAI BROCCOLI

CHANA MASALA

chilli cheese croquettes

BUTTER/GARLIC NAAN

BURANI RAITA

PILAU RICE

PAPPADOM

DESI SLAW & acharu

PICKLES & CHUTNEYS

PURI BOMBS

OH MY GOBI

tikki wings 

--------------------------------------------
BUTTER CHICKEN

KERALA pork curry 

STICKY GOAN RIBS

CHANA MASALA 

bengali fish cutlets

BUTTER/GARLIC NAAN

BURANI RAITA

PILAU RICE

PAPPADOM

DESI SLAW & acharu

PICKLES & CHUTNEYS

IF CHOOSING IS TOUGH, THEN THE SHARING MENU IS THE PERFECT CHOICE. 
IT’S A LITTLE TASTE OF EVERYTHING AND PERFECT FOR 2.

MENUS ARE FIXED, AMENDMENTS ARE NOT POSSIBLE
ONE TABLE ONE BILL PLEASE


