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TIFFIN TREE

For each and every meal you eat at Tiffin Tree, we donate a meal to
a child. We work with Integrity International Trust (IIT - Charity
Number 1176502) in the UK who provide nourishing free meals to
schools in developing countries. A discretionary £1 is added to
each meal. No donation is mandatory. Please inform your server if

Starters/Small Bites
Poppadums £1.50
Crispy gram flour peppery pancakes with chutneys
Vegetable Samosas £6.50
Mixed vegetable parcels, mint and coriander chutney
Lamb Samosas £6.50
Mixed spiced lamb parcels, mint and coriander chutney
Vegetable Pakoras ) £4.50
Crispy fritters in a spiced batter, mint and coriander chutney
Amritsari Machhi £8.50
Crispy fried fish in spiced batter, mint and coriander chutney
Crispy Okra (v) £6.50
Thinly sliced okra, spiced and stir fried, tamarind sauce
Tiffin Tree Chilli Cheese Toast £6.50
Sourdough, coriander, green chillies, cheddar
Mogo Chips £5.50
Indian cassava chips
Broccoli £6.50

Lightly spiced, tender broccoli stems

Firecracker Cauliflower £7.95
Spiced, black truffle oil

Cooked in the Tandoor

Tandoori Chicken £14.95 (Half) £24.95 (Full)

Marinated spiced chicken pieces roasted in the
tandoor, mint and coriander chutney

Chicken Tikka £13.50
Marinated chicken roasted on skewers, mint and coriander
chutney

Seekh Kebab £14.50
Spiced minced lamb cooked on skewers, mint and coriander
chutney

Paneer Tikka £13.50
Cubes of grilled cottage cheese on skewers,
peppers, tomatoes, mint and coriander chutney

Tandoori Lamb Chops £15.50
Marinated with ground Indian spices and yoghurt
Tandoori Chicken Wings £12.95

Roasted masala marinated chicken wings,
sweet chilli sauce

-

Combination of marinated chicken breast,
lamb kebab, chicken tikka, lamb chops,
grilled in the tandoor for a smoky juicy finish

Tandoori Salmon £14.50
Marinated in a blend of yogurt and Tiffin Tree spices

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill. If you have a food allergy/intolerance, please let us know at the time of ordering.

Iltems marked with (v) can be made as vegan alternatives.

At the heart of our Indian restaurant lies the vibrant tradition of the tiffin service, offering an authentic dining experience,
capturing the essence of tasty home-cooked Punjabi dining. Each tiffin is a thoughtfully curated selection of regional
delicacies, served in stacked containers, brimming with fragrant basmati rice and biryanis, rich curries, fresh vegetables,
and warm, hand-rolled Indian bread. Inspired by the age-old practice of providing fresh wholesome meals, our tiffin
service brings the flavours of Punjab to your table, with the comforting tastes and hospitality of a home kitchen. Perfect
for those craving a balance of tradition and taste, our tiffins promise nourishment with a touch of nostalgia.

Classic Tiffin
For One - £20.00

For Two - £37.50

Includes 3 tiers with poppadums,
chutney, naan and rice

Choose 1 item from each of the

following
Starters/Small Bites,
Cooked in the Tandoor,
Curries Or Vegetables
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Curries
Butter Chicken £14.50

Tandoori chicken pieces, in arich, sweet,
spiced tomato and yoghurt sauce

Chicken Curry £13.95
Tender chicken in a savoury blend of spices,
rich tomato and onion sauce

Lamb Curry £15.50
Tender lamb simmered in a blend of spices

Prawn Curry £14.50
In arich aromatic sauce

Fish Curry £13.95
Succulent fish cooked in a sauce with aromatic spices
Chicken Tikka Masala £14.95

Grilled chicken tikka in a creamy, tomato-based sauce
with a blend of spices

Tiffin Tree Biryanis

Chicken Biryani £17.95
Marinated chicken, spices, herbs with layered rice
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Spiced lamb, herbs, layered rice
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Vegetable Biryani () £14.95
Medley of fresh vegetables, spices, herbs with layered rice

Tiffin Tree Boxes
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Signature Tiffin
For One - £24.50
For Two - £42.50

Includes 3 tiers with poppadums,
chutney, naan and rice

S Choose 1 item from each of the

S following
. Al'_';:‘{ » Starters/Small Bites,
T Cooked in the Tandoor,
i Curries Or Vegetables,
e Desserts

Vegetables
Dal Tadka (") £8.95
Yellow lentils with tomatoes, garlic, onions
Dal Makhani £9.50

Rich and creamy black lentils, kidney beans,
slow-cooked with butter, tomatoes, spices

ChanaMasala £9.50
Tender chickpeas with aromatic spices and herbs

Aloo Gobi Masala () £9.50
Gently spiced potatoes and cauliflower florets

Matar Paneer £9.50
Indian cottage cheese with peas

Baingan Bharta () £9.50
Smokey spiced, roasted and mashed eggplant

Saag Aloo () £9.50
Spiced spinach and potato

Bhindi Sabzi (") £9.95
Tender okra sautéed with onions, tomatoes, spices
Mixed Vegetable Curry £10.95
Seasonal vegetables, spiced tomato sauce

Paneer Tikka Masala £14.50

Indian cottage cheese marinated, grilled, and
simmered in a creamy, spiced tomato-based sauce

Paneer Butter Masala £14.50
Cubes of Indian cottage cheese cooked in arich,
creamy butter and tomato-based sauce

you would like to opt out. *£1 per each guest over 18 years*

Sides

Raita £4.50 Pulao Rice £4.50
Minty yoghurt, cucumber Fragrant, spiced basmati rice

Kachumbar Salad £4.50 Steamed Basmati Rice £4.50
Cucumber, onion, Fragrant and fluffy
tomato, fresh lime

Onion and Tomato
Salad £4.50

Coriander

Breads from the Tandoor / Tava

Naan £4.25 Paratha £4.00
Original Wholewheat flaky-buttery bread
Butter Naan £4.25 Aloo WalaParatha (v) £4.50
Melted butter Stuffed with potato

Garlic Naan £4.50 Gobi WalaParatha ® £4.50

Minced garlic, coriander
Roti V) £4.00

Wholewheat bread charred

Stuffed with cauliflower

Desserts

Gulab Jamun £6.50
Soft milk dumplings soaked in rose-flavoured syrup,
pistachios

Halwa £6.50
Sumptuous grated carrots, sugar, cardamom
Motichoor Tart £8.50

A buttery tart base filled with rich motichoor ladoo,
with creamy rabri. Garnished with nuts and rose petals

Date Sponge with Rabdi Custard £8.50
Warm, spiced date sponge with rabri cream and nuts

Mango and Cardamom Delice £8.50
Soft and silky mousse made with cardamom and
luscious kesar mango pulp

Rasmalai Tiramisu £8.50
Classic tiramisu, creamy rasmalai, layered with
saffron milk, mascarpone and delicate sponge fingers

Kulfi (Traditional Indian Ice Cream) £5.50 (Single)
Pistachio, mango, malai £9.90 (Trio)
Kids Menu

Tiffin Tree Murgh Goujons £10.95
Gently spiced strips of chicken,
coated in breadcrumbs
Tiffin Tree Cheese Toastie £10.95
Cheddar cheese on white toasted bread
Fish Fingers £10.95
Gently spiced fish bites
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(All served with fries or salad) E‘Eﬁﬁ" r.;:.‘__E_l

Scan to view our allergen sheet
Subject to changes




White Wine

Indesio Pinot Grigio, Venezie DOC, ltaly

Vin du Marche Viognier, IGP Pays d'Oc, France
Ortega Ezquerro Blanco, DOC Rioja, Spain

Hunter's Sauvignon Blanc, Marlborough, New
Zealand

Chablis, Domaine de Bieville, France

Rosé Wine

Les Betes Rousses Rose, IGP Pays d'Herault,
France

Marques de Reinosa Rosado Rioja, Spain

Recital Rose, Domaine Gavoty, Cotes de
Provence, France

Red Wine

De Chansac Carignan, Old Vines, IGP de
I'Herault, France

Chiringuito Cove Merlot, Central Valley, Chile
La Foule Pinot Noir, IGP Pays d'Oc, France
Montepulciano d'Abruzzo, Piandimare, Italy
Melipal Malbec, Mendoza, Argentina

Sparkling Wine

Prosecco, Italy

Moet et Chandon NV Brut Imperial
Moet et Chandon NV Brut Imperial Rosé
Veuve Champagne

Wild Idol, White 0%

Saicho, Sparkling Tea 0%

330ml

Cobra 4.5% £6.50
King Cobra 5.2%

Kingfisher 4.5% £6.50
Kingfisher 0.0% £4.50
Kingfisher Ultra 5% £7.00
Bombay Bicycle IPA 4.4% £6.50
Tusker 4.2%

Flying Buffalo 5% £6.50

Peacock Apple Cider 4.8%
Peacock Mango and Lime Cider 4.0%

Gin

Beefeater Pink, United Kingdom
Bombay Sapphire, United Kingdom
Bombay Citron Presse, United Kingdom
Bombay Premier Cru, United Kingdom
Jaisalmer, India

Hapusa, India

500ml

£6.50

650ml/
660ml

£9.50

£9.50

Bottle
£33.00
£37.00
£40.00

£47.00

£50.00

Bottle
£33.00
£34.00

£42.00

Bottle
£33.00

£36.00
£39.00
£43.50
£48.00

Bottle
£42.00
£95.00
£125.00
£105.00
£37.00
£18.00

750ml

Vodka

42 Below, New Zealand
Desi Daru, India
Desi Daru Mango, India

Grey Goose, France

Whiskey/Bourbon/Irish

Teeling Small Batch Whiskey, Ireland
Jack Daniels Tennessee Whiskey, USA
Maker’'s Mark, USA

Glenmorangie 10yr, Scotland
Aberfeldy 12yr, Scotland

Dewar’s 8 Caribbean Smooth, Scotland
Glenfiddich 12yr, Scotland

Paul John Peated, India

Paul John Brilliance, India

Amrut Single Malt 12yr, India

Indri Trini, Three Wood, India

Rum

Bacardi Coconut, Puerto Rico

Bacardi Carta Blanca, Puerto Rico
Bacardi Cuatro, Puerto Rico

Bacardi Caribbean Spiced, Puerto Rico
Five Rivers Spiced White Rum, India
Old Monk 7yr, India

Old Monk 12yr, India

Cognac/Armagnac
Hennessy VS, France

Janneau VSOP, France

Liqueur

St Germain, France
Disaronno Amaretto, Italy
Sambuca, ltaly

Baileys, Ireland
Limoncello, Italy

5 Walla Chai Cream, India

Tequila

Patron Silver, Mexico
Patron Reposado, Mexico
Patron Anejo, Mexico

Cazadores Blanco, Mexico

Mezcal
llegal Mezcal Joven, Mexico

llegal Mezcal Reposado, Mexico

St Germain Hugo Spritz
Prosecco, St Germain, Grape and Apricot Soda, Lime, Mint

Mojito
Bacardi Carta Blanca, Mint, Simple Syrup, Lime Juice,
Soda Water

Daiquiri
Bacardi Carta Blanca, Simple Syrup, Lime

Espresso Martini
Kahlua, Grey Goose, Coffee, Vanilla Syrup

Raspberry Bliss
Bombay Sapphire, Chambord, St Germain, Fever-Tree
Raspberry Lemonade, Lime Juice

Patron Paloma
Patron Reposado, Fresh Lime Juice, Grapefruit Juice,
Agave Syrup

Margarita
Cazadores Blanco Tequila, Cointreau, Lime Juice

Passionfruit Martini
42 Below Vodka, Passoa, Pineapple Juice, Simple Syrup,
Lime Juice, Passion Fruit Puree, Prosecco

East India Negroni
Five Rivers Rum, Campari, Lustau East India Sherry,
Cinnamon Stick

Dirty Mango Lassi
Desi Daru Alphonso Mango, Mango Puree, Yoghurt,
Sugar Syrup - Contains Dairy

Masala Chai Sour
Paul John Brilliance, 5 Walla Chai Cream, Chai Syrup,
Vanilla Syrup, Miracle Foamer - Contains Dairy

Fruity Mez
llegal Mezcal Tequila, Chamboard, Pineapple Juice,
Mango Puree, Raspberry Puree

Citrus Collins
Bombay Pressé, Lemon Juice, Simple Syrup, Soda Water

The Tiffin Maid
Teeling Whiskey, Amaretto Disaronno, St Germain

Shirley Temple
Soda Water, Ginger Beer, Grenadine

Lucky Driver
Pineapple Juice, Blue Curagao, Soda Water

Masala Lemonade/Soda
Choice of Lemonade or Soda, Masala, Salt, Pepper,
Cumin, Fresh Lemon

200ml 250ml

Schweppes Lemonade £3.00
Schweppes Tonic Water £3.00
Schweppes Soda Water £3.00
Schweppes Ginger Ale £3.00
Schweppes Elderflower Tonic £3.00
Red Bull

Coca Cola, Coke Zero, Diet Coke

Fanta

Sprite Zero

Appletiser

Still
Sparkling

Mango and Saffron
Rose and Cardamom
Berry and Chai
Salted Lassi

Chai

Tiffin Tree House Chai
Chocolate

Ginger, Lemon and Honey Tea

Tea

Selection of Teas:
Cinnamon Spiced
Green Tea
Lemon and Ginger
Peppermint
Camomile

Earl Grey
Breakfast Assam
Red Berries
Fresh Mint

Coffee

Espresso (single)
Espresso (double)
Latte

Americano

Macchiato
Cappuccino

Flat White

Hot Chocolate

Indian Whiskey Coffee
Add syrup to your coffee

275ml

330ml

25ml (spirits) and 125ml (wines) are available upon request. Wine contains sulphites, beers contain gluten, chai contains dairy.
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill




