
Kurkura Masala Chicken
A spicy, deep-fried chicken dish from
South India, served as a quick snack.

9

Croquettes with a seasoned beetroot
crust, filled with paneer, fragrant spices,
and a hint of sweetness from raisins.

Chukandar Tikki (V)

Pan-seared, melt-in-the-mouth spiced
patties crafted from a blend of spinach,
paneer, and potatoes, offer a harmonious
mix of flavours and textures.

Hara Bhara Kebab (V) 10

10

STREET FOOD
9

Bread slices stuffed with a spiced potato
filling, coated in a seasoned gram flour
batter, and fried until golden and crispy.

Bread Pakora (V) (VA)

Kurkuri Gobhi
Crispy fried cauliflower florets with a new
twist on classic Indian flavours, tossed in a
sweet and spicy sauce.

(V) (VA)

(V) Suitable for vegetarians | (VA) Vegan option available on request  | (GF) Gluten-free. 
If you have any food allergies or dietary requirements, please inform a member of our team.

Frenched chicken winglets, marinated in
spices, coated in rice flour batter, and
deep-fried. Tossed in sweet and sour,
spicy sauce.

Chicken Lollipop

A traditional-style minced kebab, made from
ground chicken with various spices, shaped into a
patty.

Chicken Chapli Kebab (GF)

Spiced lamb mince stuffed sweet pepper,
pan-seared and charred for a smoky finish.

Keema Mirch 10

10

10

(GF)

A NOTCH ABOVE

9

FROM THE TANDOOR

(GF)

Mildly spiced minced chicken moulded
onto skewers and grilled over the tandoor
for a perfect char.

Chicken Seekh Kebab 15

Lamb Seekh Kebab 16
Mildly spiced minced lamb, skillfully
skewered and grilled over the tandoor to
achieve a succulent texture.

15
Chicken thigh marinated in spices and
yoghurt, then grilled over a tandoor to
imbue a smoky flavour.

Chicken Tikka

Melt-in-the-mouth chicken thigh kebabs
marinated in a creamy blend of fresh
cream and yoghurt, seasoned with Indian
spices, and grilled over the tandoor.

Murgh Malai Tikka (GF) 15

Seekh kebabs made with soybean flour,
are marinated in Indian spices, and lime
juice then grilled over the tandoor for a
distinctive smoky flavour. (contains soya)

Tandoori Chaap (V) (VA)

Paneer Tikka
Cubes of paneer, along with peppers, are
marinated in spices and a yoghurt sauce,
then grilled over a charcoal tandoor.

(V) (GF) 16

16

Tandoori Broccoli
A modern take on the classic tandoori
experience — fresh broccoli florets
marinated in traditional Indian spices,
yoghurt, and smoky tandoori flavours, then
char-grilled to perfection. Bold, vibrant, and
irresistibly flavourful.

(V) (GF) 16

(GF)

(GF)



Embrace the comfort of our Homestyle Chicken
Curry, where simplicity meets flavour. Chicken
thigh pieces are slowly cooked in a simple yet
aromatic onion and tomato gravy, infused with
ginger, garlic, and whole spices, offering a taste 
of home in every bite.

Indulge in the opulence of Chicken Lababdaar, a
dish that marries the richness of tradition with the
depth of flavour. Tender chicken pieces are bathed
in a sumptuous gravy, made opulent with yoghurt
and cream, and seasoned with a careful selection
of spices, promising an unforgettable dining
experience.

Chicken Lababdaar 18

MAINS

Chicken Biryani 23
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  
rose water, cardamom, and bay leaves to name a
few. A slow and lengthy process as the marinated
chicken pieces are cooked with the rice to give a
flavoursome and wholesome meal.     
Served with raita (slightly spiced yoghurt) and
lime pickle.

19Chaap Masala
Seekh kebabs made with soybean flour are
marinated in Indian spices, and cooked in a tangy
onion & tomato sauce with a hint of ginger &
garlic.

(V) (VA)

Paneer Hara Masala 19
Embark on a vibrant culinary journey with our
Paneer Hara Masala. "Hara," meaning green in Hindi,
reflects the lush colour of this zesty curry. Paneer
cubes are gently simmered in a fragrant gravy
made from coriander, mint, onion, tomato, and
yoghurt, seasoned with whole spices and our
signature homemade Garam masala.

(V)

Homestyle Chicken
Curry

18
(Dairy Free) (GF)

The most special and popular lentil dish of India,
with its roots in North Indian Punjabi cuisine. Black
lentils are slow-cooked for hours with butter and
cream to achieve their signature creamy texture. 
It is lentil indulgence at its richest!

Cidsin Black Daal 18(V) (GF)

(V) Suitable for vegetarians | (VA) Vegan option available on request  | (GF) Gluten-free. 
If you have any food allergies or dietary requirements, please inform a member of our team.

Red Fort Lamb Curry 20
Inspired by the home kitchens of Old Delhi, this
traditional lamb curry is cooked low and slow in a
deeply flavoured onion and tomato gravy,
seasoned with the everyday spices of a Delhi
household. Comforting, honest, and timeless.

(GF)

Masala Baingan
Curry

19

Golden fried aubergine and potatoes simmered in
a tangy onion-tomato gravy with ginger, garlic,
and traditional Indian spices — comforting and full
of homestyle flavour.

(V) (VA) (GF)

(contains soya)



SIDES

6Pudina Parantha
Wholemeal tandoori bread, delicately
sprinkled with dried mint for a distinct
aroma and refreshing flavour.

(V)

DESSERT 

An Indian frozen dairy delicacy from the 16th
century, this hugely popular dessert is made
simply from milk, sugar and natural flavours of
rose, cardamom & pistachios. 

Malai Kulfi 9

9Mango Shrikhand
Tart
Creamy, cardamom-infused mango shrikhand
nestled in a crisp, buttery tart shell, topped with
delicate shavings of rich dark chocolate.

8Sorbet Trio
Selection of refreshing sorbets in rose,
mango, and lime. Bursting with natural fruit
and floral flavours, a light and dairy-free
dessert.

(Dairy Free)

6Sweet Lassi
A smooth, creamy yoghurt drink with a hint
of cardamom. 
Available in classic, mango, and rose flavours.

KIDS MENU 

Chicken Nuggets with Chips/Rice 9

9Murgh Malai Tikka with Chips / Rice

House Black Daal with Rice 9

7Subz Pulao
Fragrant basmati rice preparation cooked
with a medley of garden-fresh vegetables,
whole spices, and herbs.

(V) (VA)

5
Crispy and flaky wholemeal flour bread
Lachha Parantha (V) (VA)

(V) Suitable for vegetarians | (VA) Vegan option available on request| (GF) Gluten free. 
If you have any food allergies or dietary requirements, please inform a member of our team.

 We take great care to avoid cross-contamination, but unfortunately, 
we cannot guarantee that any dish or drink is completely free from allergens.

Boiled Rice (V) 5

6Turmeric Cumin Rice (V)

5Chips (V)

5Masala Chips (V)

7
Naan stuffed with a flavourful mix of spiced
mashed potatoes, herbs, and mild seasoning.

Masala Kulcha (V)

Butter Naan 5(V)

5(V)Trio of Dips
Hot Garlic Chutney, Beetroot Chutney, Sweet
and spicy Mango, Sweet & Sour Tamarind,
Coriander Chutney, Mint & Yoghurt

Select any 3

(comes with apple / orange juice)



THE TIFFIN EXPERIENCE

The idea of a Tiffin began in the bustling
heart of Mumbai - a lovingly prepared home-
cooked meal, delivered to someone working
far from home. It was nourishment, comfort,
and care, all packed in a stack of gleaming
containers.

 At Cidsin, we honour this tradition by
offering you a full Indian meal experience,
prepared with warmth and designed to
satisfy from start to finish.

 THE EXPERIENCE STARTS 
with some home-style nibbles with a trio of dips. 

 STARTERS 
Choose any two from our Street Food section

 MAINS 
Weekly Vegetable Side 

Our House Daal 
Curry of your choice 

Chef’s Choice Tandoor

 SIDES 
Choose any two breads and a portion of rice

 TO FINISH 
Choose any 1 dessert to share

 This is not just a meal - it is a culinary experience that reflects
the spirit of a home kitchen, reimagined for the restaurant

£75 for 2


	STREET FOOD
	A NOTCH ABOVE
	Bread Pakora
	(V) (VA)
	Bread slices stuffed with a spiced potato filling, coated in a seasoned gram flour batter, and fried until golden and crispy.


	Chicken Tikka
	(GF)
	Chicken thigh marinated in spices and yoghurt, then grilled over a tandoor to imbue a smoky flavour.


	Kurkuri Gobhi
	Crispy fried cauliflower florets with a new twist on classic Indian flavours, tossed in a sweet and spicy sauce.
	(V) (VA)

	Chukandar Tikki
	(V)
	Croquettes with a seasoned beetroot crust, filled with paneer, fragrant spices, and a hint of sweetness from raisins.


	Hara Bhara Kebab
	(V)
	Pan-seared, melt-in-the-mouth spiced patties crafted from a blend of spinach, paneer, and potatoes, offer a harmonious mix of flavours and textures.


	Kurkura Masala Chicken
	A spicy, deep-fried chicken dish from South India, served as a quick snack.

	Chicken Chapli Kebab
	(GF)

	Chicken Lollipop
	Frenched chicken winglets, marinated in spices, coated in rice flour batter, and deep-fried. Tossed in sweet and sour, spicy sauce.

	Keema Mirch
	(GF)
	Spiced lamb mince stuffed sweet pepper, pan-seared and charred for a smoky finish.


	Murgh Malai Tikka
	(GF)
	Melt-in-the-mouth chicken thigh kebabs marinated in a creamy blend of fresh cream and yoghurt, seasoned with Indian spices, and grilled over the tandoor.


	Chicken Seekh Kebab
	(GF)
	Mildly spiced minced chicken moulded onto skewers and grilled over the tandoor for a perfect char.


	Lamb Seekh Kebab
	(GF)
	Mildly spiced minced lamb, skillfully skewered and grilled over the tandoor to achieve a succulent texture.


	Tandoori Chaap
	(V) (VA)
	Seekh kebabs made with soybean flour, are marinated in Indian spices, and lime juice then grilled over the tandoor for a distinctive smoky flavour. (contains soya)


	Paneer Tikka
	(V)
	(GF)
	Cubes of paneer, along with peppers, are marinated in spices and a yoghurt sauce, then grilled over a charcoal tandoor.


	Tandoori Broccoli
	(V)
	(GF)
	A modern take on the classic tandoori experience — fresh broccoli florets marinated in traditional Indian spices, yoghurt, and smoky tandoori flavours, then char-grilled to perfection. Bold, vibrant, and irresistibly flavourful.
	FROM THE TANDOOR
	(V) Suitable for vegetarians | (VA) Vegan option available on request  | (GF) Gluten-free.  If you have any food allergies or dietary requirements, please inform a member of our team.




	MAINS
	(GF)
	Cidsin Black Daal
	(V)
	(Dairy Free)

	(GF)
	(GF)

	Red Fort Lamb Curry
	(V)

	Chicken Lababdaar
	(V)
	(VA)
	(GF)

	Chicken Biryani
	SIDES
	DESSERT
	Butter Naan
	(V)

	Lachha Parantha
	(V) (VA)

	Pudina Parantha
	(V)

	Masala Kulcha
	(V)

	Malai Kulfi
	Mango Shrikhand Tart
	Boiled Rice
	(V)

	Turmeric Cumin Rice
	(V)

	Subz Pulao
	(V) (VA)

	Chips
	(V)

	Masala Chips
	(V)

	Sorbet Trio
	(Dairy Free)

	Sweet Lassi


	KIDS MENU
	Chicken Nuggets with Chips/Rice
	Murgh Malai Tikka with Chips / Rice
	House Black Daal with Rice

	THE TIFFIN EXPERIENCE
	The idea of a Tiffin began in the bustling heart of Mumbai - a lovingly prepared home-cooked meal, delivered to someone working far from home. It was nourishment, comfort, and care, all packed in a stack of gleaming containers.
	At Cidsin, we honour this tradition by offering you a full Indian meal experience, prepared with warmth and designed to satisfy from start to finish.
	£75 for 2


