
CHANA DAAL VADA (VEG)(GF)                                                                £5.95
A crispy and savoury deep-fried fritter made from yellow split peas and spices, street food 
from South India.

AALO BONDA (S)(VEG)(GF)                                                                      £5.95
Popular street food from Mumbai, spicy potatoes are dipped in Gramflour then deep fried 
to give them a crunch. 

PALAK CORN ROLL (VEG)                                                                         £5.95
A Mughlai-inspired, deep-fried snack made with spinach and corn with a tempering of ginger
and green chillies. 

HALLOUMI FRIES (V)                                                                                 £5.95
Halloumi sticks coated with breadcrumbs then deep-fried to add crunch.

HARA BHARA KEBAB (V)                                                                          £5.95
Pan-fried spiced patties made with a mix of spinach, paneer and potatoes. 

DAAL SHAAMI KEBAB (VEG)(GF)                                                              £5.95
Patties made with cooked red lentils, flavoured with Indian spices, ginger, green chillies
and coriander.  

KURKURA MASALA CHICKEN (S)                                                             £6.95
A spicy, deep-fried chicken dish originating from South India, as a quick snack.

CHICKEN CHAPALI KEBAB  (GF)                                                               £6.95
Traditional style minced kebab, made from ground chicken with various spices in the 
shape of a patty. 

SMALL PLATES

(S) Spicy, (M) Mild, (V)Suitable for vegetarians, (Veg)Suitable for Vegan, (GF)Gluten Free. If you have any food allergies or dietary requirements please let us know.
Dishes marked with (V) may contain egg. We make every effort to avoid cross -contamination, but sadly can't guarantee dishes and drinks allergen free. 

BIRYANI 
"A complete meal in a pot but a challenge for chefs to prepare. A perfect pot of Biryani has every grain of rice 
separate yet infused with aromas of Saffron, Rose water, Cardamom to name a few. A slow and lengthy process

as the marinated meat or vegetables are cooked with the rice to give a flavoursome and wholesome meal. 
Served with raita (slightly spiced yoghurt) and pickle. 

 
CHICKEN BIRYANI (GF)
Chicken marinated in yoghurt and homemade garam masala cooked with fragrant and 
flavoured rice. 

VEGETABLE BIRYANI (V) (GF)
A medley of vegetables and paneer cubes sautéed in ghee with whole spices  and cooked 
with fragrant and flavoured rice. 

£15.95

£14.95



The most special and popular lentil dish of India, the origin lies in the north Indian Punjabi 
cuisine. The lentils are slow cooked over low flame with butter and cream for hours to get the 
signature creamy texture. It's the richest a lentil recipe can get! 

LARGE PLATES

CIDSIN HOUSE BLACK DAAL (V)(GF)                                                      £12.95

£14.95
£13.95
£13.95

CURRIES OF THE WEEK
(Please ask a member of staff for details) 

LAMB
CHICKEN
VEG CURRY (V) 

CIDSIN SPECIALS
A rich and creamy chicken curry made with boneless chicken thigh pieces cooked in an onion 
and tomato gravy made rich by using yoghurt and cream and flavoured with ginger, 
cardamom, bay leaves and cinnamon. 

PANEER HARA MASALA (V)(GF)                                                             £13.95
"Hara" means green in Hindi. This green-coloured zesty curry is made by simmering Paneer in 
a gravy made of coriander, mint, onion, tomato and yoghurt. Flavoured with whole spices and 
our homemade Garam masala. 

CIDSIN HOUSE RECIPES 

HOMESTYLE CHICKEN CURRY (GF)                                                         £12.95
Simple yet flavoursome! Chicken thigh pieces are simmered to perfection in a simple onion
and tomato gravy flavoured with ginger, garlic and whole spices. 

MATAR MUSHROOM GRAVY(V)(GF)                                                       £12.95
Green peas and mushrooms are cooked in a rich and creamy onion, tomato, yogurt and cream
based gravy, flavoured with our homemade Garam masala. 

£6.95

£8.95

SERVED WITH CHIPS AND JUICE 
(Apple or Orange) 

CHICKEN NUGGETS
Boneless chicken pieces, battered and deep fried

MURGH MALAI TIKKA (GF)
Melt in mouth chicken kebab is dunked in white marination of fresh cream, and yoghurt,
seasoned with Indian spices and grilled over tandoor.

KIDS MENU 

(S) Spicy, (M) Mild, (V)Suitable for vegetarians, (Veg)Suitable for Vegan, (GF)Gluten Free. If you have any food allergies or dietary requirements please let us know.
Dishes marked with (V) may contain egg. We make every effort to avoid cross -contamination, but sadly can't guarantee dishes and drinks allergen free. 

CHICKEN LABABDAAR (GF)                                                                    £13.95



Tandoor cooking is synonymous with sharing and coming together for a meal. Our charcoal 
tandoor dishes are tapas style and designed to be shared amongst friends. Choose a few 
tandoori dishes and you will have a night to remember. 

TANDOOR 

CHICKEN TIKKA(GF)                                                                       £10.95
Small pieces of boneless chicken thigh marinated in spices and yoghurt then grilled 
over tandoor for that smokey flavour.  

CHICKEN SEEKH KEBAB                                                                  £10.95
Mildly spiced minced chicken on skewers and grilled over tandoor.  

MURGH MALAI TIKKA(GF)                                                             £10.95
Melt-in-mouth chicken thigh kebab is dunked in white marination of fresh cream, 
and yoghurt, seasoned with Indian spices and grilled over tandoor.

LAMB SEEKH KEBAB(GF)                                                                 £11.95
Mildly spiced minced lamb on skewers and grilled over tandoor. 

PANEER TIKKA (V)(GF)                                                                  £10.95
Paneer cubes, peppers and onion shells marinated in spices and yogurt sauce and 
then grilled over charcoal tandoor. 

TANDOORI MUSHROOMS (V)(GF)                                                   £10.95 
Mushrooms marinated in a mix of Indian spices and grilled over charcoal tandoor.  

LEHSUNI MURGH TIKKA (GF)                                                          £10.95
"Lehsuni" means garlic-infused. Boneless chicken thigh pieces are marinated in garlic-
infused yoghurt and spices and then grilled over tandoor.  

TANDOORI CHAAP (V)                                                                      £10.95
"Chaaps" (kebabs) made with soybean flour, marinated in yoghurt, spices & lime juice
 and then grilled over tandoor for a smokey flavour. 

MALAI KULFI               £5.95
An Indian frozen dairy delicacy from the 16th 
century, this hugely popular dessert is made  
simply from milk, sugar and natural flavours. 
Ask for the flavour of the week. 

NAAN                                  £3.50
LACHCHA PARANTHA       £3.50
RICE                                    £3.95
MASALA CHIPS                  £3.50
CHIPS                                  £3.50
SABJI (V)(GF)                     £5.95
      (side vegetable)

      

DESSERT SIDES 

(S) Spicy, (M) Mild, (V)Suitable for vegetarians, (Veg)Suitable for Vegan, (GF)Gluten Free. If you have any food allergies or dietary requirements please let us know.
Dishes marked with (V) may contain egg. We make every effort to avoid cross -contamination, but sadly can't guarantee dishes and drinks allergen free. 



At Cidsin we offer a "spot of Tiffin", which is a
traditional Indian way to deliver food to the 

workers in Mumbai. Our Tiffin offers you a 
 tantalising selection of regional delicacies 

from different corners of India.

The Tiffin Experience for two is a selection of our house
specialities, from  the tandoori items to curry of the 
week, our house daal and a selection of delectable 

small plate items. It also comes with 2 portions of your 
choice of bread and a portion of rice. 

 

     Aalo Bonda, Chana Daal Vada, Palak Corn Roll & 
          Kurkura Masala Chicken (Any Two)

     Curry Of The Week & Cidsin House Recipes (Any One)

                  Naan or Lachcha Parantha

THE TIFFIN 

£55
(S) Spicy, (M) Mild, (V)Suitable for vegetarians, (Veg)Suitable for Vegan, (GF)Gluten Free. If you have any food allergies or dietary requirements please let us know
Dishes marked with (V) may contain egg. We make every effort to avoid cross -contamination, but sadly can't guarantee dishes and drinks allergen free. 


