
FISH & SEAFOOD

Prawns Malabari Curry    |  12.95 
South Indian style curry with coconut and tamarind  

Machi Masala      |  11.25 
Fish cooked with a variety of spices   
Prawn Biryani      |  12.95 
King Prawns cooked with flavoured rice 
Chilli King Prawns     |  10.25 
King prawn marinated with spices   

Chilli Fish Cakes     |  8.45
Fresh fish in fushion of green chillies and ginger

Spiced Haddock     |  9.25 
Oven baked haddock with Punjabi spices and yoghurt 

Fish Pakora      |  8.50
Fresh fish fried with a mixture of vegetables

VEGETABLES & VEGAN DISHES

Chana Daal      |  6.75  
Yellow lentil with cumin and onion (vegan)   
Saag Paneer      |  7.50 
Indian cottage cheese with spinach   
Dal Makhni      |  7.75 
Urid Daal cooked with butter and cream  
Aubergines w/ Baby Potatoes   |  7.50 
Aubergines cooked in Indian Spices with baby 

potatoes (vegan)  
Aloo Gobi & Green Peas    |  7.50 
Potato & Cauliflower (vegan)  
Pindi Chana      |  7.50 
Punjabi style chickpeas (vegan)   
Spinach Broccoli & Almonds     |  7.50 
Spiced Broccoli topped with roasted almonds (vegan) 

Okra and Potatoes     |  7.50
Cooked with onions and tomato (vegan)  
Karahi Mushroom     |  7.50  
Spiced Mushroom with peppers (vegan)

Sweetcorn and Paneer Masala    |  7.50

RICE, BREADS & SUNDRIES

Basmati Rice        |  3.50 
Pilau Rice       |  3.95 
Butter Nan                     |  3.50 
Garlic Nan       |  3.95 
Peshwari Nan       |  4.50 
Cheese Nan         |  4.50 
Paratha       |  3.95 
Chapati       |  2.25 
Popadom      |  0.90  
Raita         |  1.40 
Spiced Onions      |  1.40  
Mango Chutney      |  1.40 
Coriander Chutney      |  1.40 
Mixed Pickle        |  1.40

TODAY'S SPECIAL

Here at the Café we have introduced a ‘Tapas’ style of eating 

Indian food, we would recommend that you have 3 or 4 

dishes between 2 people initially and take it from there. 

SAMOSAS, PAKORAS & DOSAS

Kurkure Aloo Chaat     |  6.95
Crispy potato cakes with chutneys

Vegetable Samosa     |  6.75
Vegetables deep fried in a pastry (vegan)

Keema Samosa      |  8.25
Spicy lamb mince served in a pastry

Vegetable Pakora     |  6.45
Vegetables deep fried with gram flour (vegan)

Aubergine Fritters     |  6.45
Sliced aubergine and vegetables deep fried

Chicken Pakora     |  7.75
Diced chicken deep fried with vegetables

Spicy lamb mince stuffed in a rice and lentil pancake

Spicy chicken stuffed in a rice and lentil pancake

Potato and spinach stuffed in a rice and lentil pancake

Aloo Saag Dosa     |  6.75

Chilli Chicken Dosa     |  8.25

Spicy Keema Dosa     |  8.75

Tawa Lamb Chops     |  9.45 

CHICKEN DISHES
        
Chicken Tikka Lababdar    |  9.95 
Creamy dish with mixed peppers, tomatoes and nuts

Butter Chicken      |  9.95
Cooked in a butter sauce  topped with almonds

Chicken Basil Curry     |  9.95
Chicken in a creamy basil sauce

Chilli Garlic Chicken     |  9.45 
Diced chicken cooked in a rich pepper sauce 

Chicken Curry      |  9.25 
Chicken breast cooked traditionally 

Chicken Achari     |  9.25 
Chicken with pickle

Ginger Chicken & Spinach Leaf    |  9.25 
Chicken cooked with ginger and fresh spinach leaf 

Chicken Saag       |  9.25
Chicken breast cooked with spiced spinach 

Chicken on the Bone     |  8.75 
Chicken cooked in a garlicky sauce

LAMB DISHES

Railways Lamb Curry     |  10.75
Chef’s special dish with nut’s, poppy-seeds and cream

Rara Gosht      |  9.50
Chunks of lamb cooked with lamb mince 
and greek yoghurt

Lamb Saag      |  9.50
Lamb cooked with spinach

Lamb Keema Mutter     |  9.50
Lamb mince cooked with fenugreek and peas

Lamb Karahi      |  9.50
Lamb cooked in a rich pepper sauce

Lamb Handi Biryani     |  10.75
Lamb cooked with rice and served in traditional 

copper pot

Please note that there will be a 10% service charge for parties of 5 or more people. Note: For any allergen queries please check with
the duty manager. All our food is cooked using fresh ingredients; therefore, some dishes may take longer than others to prepare. MotherIndia.co.uk

MOTHER INDIA’S CAFE

Monk fish Tikka      |  13.95
Fresh fish marineted with mustard oil, spices
and yoghurt



There’s a commonly held misconception that Indian food doesn’t pair well 

with wine, but here at Mother India’s Cafe we disagree and have carefully 

chosen wines that complement our menu perfectly.

To enable you to experiment we offer every wine by the glass and have 

 

introduced the 125ml measure.   

We use the Verre de Vin wine preservation system to ensure that every glass 

reaches you in perfect condition. 

If you would like to taste any of our wines please don’t hesitate to ask. 

We hope you enjoy our wine selection.

Bottle  |  250ml | 175ml | 125ml

WINE LIST

Cointreau |  3.95  
Southern Comfort  |  3.95

Amaretto |  3.95 

MALT WHISKY

Auchentoshan - Lowland |  4.75 

Bowmore - Islay |  4.75 

Glenfiddich - 12 - Speyside |  4.95

BEER & CIDER

Draught Kingfisher (pint) |  6.25

Draught Kingfisher (1/2 pint) |  3.75

Bombay Bicycle IPA (pint) |  6.25   

Bombay Bicycle IPA (1/2 pint) |  3.75

Punk IPA |  4.65 
Edinburgh Gold |  4.65

Punk IPA/Kingfisher (Non- Alcoholic) |  3.95 

Peacock Indian Mango Cider |  6.50

Magners Cider |  6.50

SOFT DRINKS

Coke/Diet /Zero |  3.95  
Fanta Orange |  3.95  
Sprite (sugar free) |  3.95 
Irn Bru/Diet |  3.95 
Appletizer |  3.95   
Tonic Water |  3.95    
Slim-line Tonic |  3.95 

Lemonade |  3.95    
Ginger Beer / Ale |  3.95  
Soda & Lime |  3.95    
Still Water / Sparkling Water |  3.95 

Lrg Sparkling/Still |  4.75   
Mango Juice |  3.95    
Apple Juice |  3.95    
Orange Juice
Pint So� Drink

 |  3.95    
|  4.75  

Jeera Lassi |  3.95    
Sweet Lassi |  3.95    
Mango Lassi |  4.25

  

HOT DRINKS

|  2.95

Espresso

Black/White Coffee

 |  2.50

Double Espresso |  2.95

Cappucino |  2.95

Cafe Latte |  2.95

Chai Latte |  3.75

Green Tea |  2.45

Peppermint Tea |  2.45

Masala Tea |  4.25

SPARKLING WINE

WHITE WINE

4. Sauvignon Blanc, Largesse   

 Languedoc-Roussillon, France (V)  | 30 | 10.25 | 7.55 | 5.45 

 

7. Chardonnay, Umbrele 
 Viile Timisului/Romania (V)   | 25 | 8.95 | 6.95 | 4.75

5. Pinot Grigio, Novapalma

 Venezie/Italy (V)    | 30 | 10.25 | 7.55 | 5.45

6. Riesling, Nostros

 Bio Bio Valley/Chile (V)   | 26 | 9.35 | 7.15 | 5.05

ROSÉ WINE

8. Cinsault Rosé, Pierre et Papa

 Languedoc & South West/France (V) | 26 | 9.35 | 7.15 | 5.05

RED WINE

10. Malbec, Man Meets Mountain 

 Mendoza/Argentina (V)   | 30 | 10.25 | 7.55 | 5.45

13. Sangiovese, Terre Allegre 

 Veneto/Italy 

(Decaf coffee is also available) 

(V)    | 25 | 8.95 | 6.95 | 4.75

11. Merlot, Espinos Y Cardos

 Central Valley/Chile (V)   | 28 | 10.00 | 7.45 | 5.40

12. Rioja, De Alto 
   Rioja/Spain  (V)    | 28 | 10.00 | 7.45 | 5.40

(V) = Vegan
SPIRITS
 

Vodka |  3.95  
Bacardi |  3.95

Famous Grouse |  3.95 

Jameson |  3.95 

Jack Daniel’s |  3.95 

Tia Maria |  3.95 

Drambuie |  3.95 

Sambuca |  3.95 

Gin (Hendrick’s) |  3.95 

Chai Spiced Gin |  3.95 

Brandy (Martell VS) |  3.95 

Baileys |  3.95 

5 Walla Chai Liqueur |  3.95

1. Grande Réserve, Premier Cru, Pierre Mignon

 Champagne/France (V)                  | 62 |    

3. Albariño, Lagar de Bouza

 Galicia/Spain (V)   | 37 | 

9. Chianti Classico DOCG, Castello di Meleto 
   Tuscany, Italy  (V)    | 37 | 

2. Prosecco, Spumante DOC, Casa Defra

 Veneto/Italy (V)                  | 32 |         |6.95


