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INDIAN |MOMENT

PIONEERS OF INDIAN CUISINE

We roast and grind our spices in-house and use natural flavours and colouring - never artificial
versions - meaning every one of our dishes is unique in flavour.

We no longer cook with Ghee, making our dishes lower in fat and suitable for our health-conscious
customers.

BRING YOUR OWN BOTTLE

Instead of charging for alcohol, we've introduced a corkage fee of per person.

INDIAN MOMENT PROMOTES RESPONSIBLE DRINKING.

ALLERGIES, INTOLERANCES AND DIETARY REQUIREMENTS

Our dishes are made in food preparation areas where all allergens are present and are in constant
use. We only declare allergens on our menu if they are intentionally added to a dish.

While we make every effort to prevent cross contamination in our kitchen, we cannot guarantee that
any dish is 100% free of any specific allergen and we assume no liability for any adverse reactions.

For customers with serious allergies, it is important to recognise that there may still be traces of
allergens present in the food from airborne contamination and therefore may not be suitable for to
eat.

MILD 6 CELERY CcY LUPIN L SESAME SS
MEDIUM 66 CRUSTACEANS C MILK MK SOYA S
HOT 666 EGG E MOLLUSCS M SULPHITES SP
VERY HOT 6666 FISH F MUSTARD MD
VEGETARIAN 1% GLUTEN G NUTS N

Poppadom Basket with Chutneys (plain or spicy)

Zeera Raita MK £2.50
Pomegranate and Cucumber Raita MK £2.50
Hara Bara Salad £2.50

Kachumber Onion Salad £1.75


















