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Tastefully

DELICIOUS

Welcome to Peepul Restaurant,
where flavours come alive with
every bite. From timeless classics to
modern twists, our menu is designed
to delight your taste buds. Whether
you're joining us for a casual meal
or a special celebration, you'll find a
warm welcome and dishes crafted
with care. Experience the taste,
savour the moment.

FOOD ALLERGIES
and
INTOLERANCES:

We cannot guarantee any of our food is 100%
allergen free as our kitchen handles all the
main allergens.

Halal food available on request.
No Onion & Garlic available on request.

Our recipe information is frequently updated so please
check each time you visit to ensure that you have the
most up fo date recipes.

While every care is taken with your meal, we cannot
guarantee a 100% allergen free environment, nor can
we guarantee against the process used by our suppliers
or produets which may be produced in an
allergenic environment.

Please inform the waiter of any allergies or dietary
requirements when you order. All dishes are
prepared fresh and can be altered
to match your taste.

G=GCluten D=Dairy S=Soya
SD = Sulphur Dioxide C = Celery
F=Fish N=Nuts E=Egg M =Mustard
SS = Sesame Seeds

Ve(g sTARTERS
CRISPY BHAJIYA [sp] 6.00

Thin & crispy potato fritters with a taste of East Africa

KURKURI BHINDI 6.50

Crispy fried okra in a gram flour batter

ONION BHAJI 4.00

Crispy onion bhajiyas

VEG SAMOSA - 4 PIECES [¢]4.00

Traditional pastry triangles filled with a spicy vegetable mixture

ALOO PAPRI CHAAT [¢,0]5.00

Crispy papri layered with chickpeas, potatoes, yogurt, tamarind
sauce & sev

PANEER TIKKA SHASHLIK [pm] 8.00

Indian cheese marinated in spices, cooked in a tandoor
& sautéed in a tandoori sauce

Non-Veg sTARTERs
LAMB SAMOSA - 4 PIECES [csp] 4.25

Traditional pastry triangles filled with a spicy lamb mince mixture

MARI CHICKEN [pm] 8.00

On or off the bone chicken cooked in a spicy black pepper sauce

JEERA CHICKEN|[pMm] 8.00

On or off the bone chicken cooked in a spicy cumin sauce

LAMB CHOP MASALA (pry) 6 PIECES D] 13.95

Peepul Restaurant speciality; tender spring lamb chops in our
authentic masala sauce

AMRITSARI FISH PAKORA|Fc] 8.00

A delicacy from Amritsar; deep fried tilapia fish, marinated with
spices & coated with thick batter of gram flour

JEERA OR MARI WINGS [pm] 7.00

Tandoori wings sautéed in a spicy jeera or black pepper masala

CHICKEN TIKKA SHASHLIK[pm] 8.00

Chicken tikka roasted with mixed peppers & onions, in our
own tandoori sauce

Authentic
INDIAN COOKING STYLES

SELECT THE STYLE OF COOKING AND ADD IT
TO THE INGREDIENT OF YOUR CHOICE

HANDI MASALA [m]

Authentic simple home style curry sauce

TAWA [m]

Indian road side speciality; medium spiced dish cooked
on a flat pan with mixed peppers, creating a thick sauce

KARAI[M]

Cooked in wok with an onion fomato base and authentic
spices, topped with mixed peppers & onions

BHUNA [m]

North Bengal curry. Seasoned with a paste made
by frying spices, onions, ginger, garlic and chillies

METHI MASALA ]

Cooked in a thick masala sauce with fenugreek

CHILLI GARLIC MASALA [v]

A hot and spicy dish with strong garlic & green
chilli flavours

JALFREZI ]

A spicy curry served in a thick spicy sauce with
green chilli, mixed peppers, onions and fomatoes

ACHARI|[m5ss]

A North Indian style dish with pickle flavours

VINDALOO [m]

A Goan style very hot curry, with potatoes and vinegar flavour

From THE TANDOOR
CHICKEN TIKKA [pm] 7.50

Tender chicken breast marinated in spicy yogurt
and cooked in the tandoor

SHEEKH KEBABS 8.00

Juicy minced lamb kebabs freshly cooked in the tandoor

CHICKEN KEBABS 8.00

Juicy minced chicken kebabs freshly
cooked in the tandoor [ D,M ]

TANDOORI WINGS [pm]7.00

Chicken wings in tandoori masala marinade and
cooked in the tandoor

TANDOORI CHICKEN [pm] 7.50

A North Indian favourite; 1/2 chicken in our special tandoori
marinade and roasted in the tandoor

House s1zzLers
PANEER TIKKA SIZZLER [pMm] 8.50

Indian cheese marinated in spices & cooked in a tandoor

VEG SIZZLER[pMm5S5]19.95

Tandoori Potatoes, Masala Mogo, Paneer served
on a sizzling platter

CHICKEN TIKKA SIZZLER [pm] 8.50

Chicken Tikka coated in a spicy masala sauce

MEAT SIZZLER SMALL [pM]10.00
Chicken Tikka, Lamb Kebabs, Wings, Nibblets
coated in spicy masala sauce

MEAT SIZZLER LARGE [pm]15.00
6pc Chicken Tikka, 6pc Lamb Kebabs, 4pc Wings,
2pc Nibblets coated in spicy masala sauce

SUPER SPECIAL SIZZLER[pm] 25.00
6pc Chicken Tikka, 6pc Lamb Kebabs, 4pc Lamb Chops, 4pc
Wings, 4pc Nibblets coated in spicy masala sauce

BONELESS SIZZLER [pm]11.00

Chicken Tikka, Lamb Kebabs coated in a spicy masala sauce

Chicken Tikka, Lamb Kebabs & Chicken Kebabs coated
in a spicy, tangy Indo-Chinese sauce

TAWA FISH FRY [Fm]10.00

Tilapia fish marinated in our special spice sauce
and pan-fried on a tawa

SELECT ANY INGREDIENT OF
YOUR CHOICE

PANEER [pv]8.50

ALOO ] 7.50

MIXED VEG|]8.00
MUSHROOMS [v]7.50
QUORN 1] 8.00

CHICKEN | 8.95

CHICKEN TIKKA [01]9.95
LAMB|v]11.95

CHILLI MEAT SIZZLER|[ccDsmss] 11.95

Veg mains
PANEER TIKKA MASALA 8.50

Paneer tikka cooked in a mild rich tomato sauce [ D,N,M |

PANEER MAKHNI 8.50

Indian cheese cooked in rich mild, cream buttery sauce
[D,N,M]

PANEER BHURJI [pm]8.50

Shredded paneer stir-fried with peppers and onions
with authentic Indian spices

PUNJABI CHOLE 7.50

A traditional spiced Punjabi style curry made with chickpeas [ M,S ]

BHINDI MASALA 8.00
Okra curry in a spicy dry fry masala sauce [ M|

VEG KARAI[m] 8.00

Mixed vegetables cooked with green peppers,
onions & coriander masala sauce

VEG KOFTA 8.50

Vegetable balls in a smooth, rich traditional
Indian curry sauce [ G,M |

CORN METHI MASALA 8.00

Sweet corn simmered with fresh fenugreek leaves, onions
& arich coriander masala sauce.

EGG BHURJI8.50

Shredded eggs stir-fried with peppers
and onions with authentic Indian spices [E,M]

EGG CURRY 8.00

Boiled eggs served in an authentic masala sauce [ E,M ]

DAAL MAKHNI [pm]7.00

A Punjabi favourite black lentil curry, slow
cooked over a low flame

TARKA DAAL 7.00

Yellow lentil curry RY [D,M]

Non-veg mains
CHICKEN KORMAS8.95

A traditional chicken curry cooked with yoghurt,
nuts and spices [ D,N,M]
CHICKEN TIKKA MASALA 895

A British favourite; Chicken tikka cooked in rich
mild tomato gravy [ D,N,M |

BUTTER CHICKEN [pn] 9.95

A Delhi classic; on-the-bone tandoori chicken
cooked in a rich spicy tomato gravy

CHICKEN MCHUZI (FripAYS ONLY) 8.95

Authentic Indo- East African chicken dish in a thin flavoursome
curry sauce (Available on or off-the-bone) [ M |

MUTTON KHEEMA TAWA 9.95

Chicken pieces cooked with lamb mince [M]

LAMB CHOP MASALA - 4 PIECES 11.95

Tender melt-in-your-mouth lamb chops cooked in
our special masala sauce [D,M]

METHI CHICKEN 8.95

A traditional chicken curry cooked with fenugreek
leaves and spices [ DM |

CHICKEN KADHAI 8.95

Delicious chicken curry cooked with freshly ground spices [ D,M ]

CHICKEN CURRY 8.95

Authentic chicken curry cooked with aromatic spices[ M|

LAMB MASALA 9.95

Classic meat dish with a distinct flavour and aroma [ D,M ]

LAMB CURRY 9.95

Authentic lamb curry cooked with aromatic spices [M |

BREADS

NAAN pc]2.00
ROTI [pc]12.00
GARLIC NAAN(pc]3.00
CHILLI NAAN|pG]3.00
CHILLI GARLIC NAAN[p,c]3.00
PESHWARINAAN [p,G,n,sD]3.50
TANDOORI PARATHA 0] 3.00
KHEEMA NAAN|p.c]3.95
CHEESE NAAN p,c]3.00
CHEESE CHILLINAAN[pG]3.50

SALADS & SIDES

CHIPS 2.95
CHILLI CHIPS [c;sp] 3.95
ONION SALAD 295
GREEN SALAD 295
BUNDI RAITA[D] 2.95
CUCUMBER RAITA ] 2.95
PLAIN YOGURT p]1.50

RICE SELECTION

STEAMED RICE 2.95
PILAU RICE[Dp]3.50
JEERA RICE [p] 3.50

EGG FRIED RICE[ED]3.95
VEG BIRYANI [pm]8.50
CHICKEN BIRYANI[pM]9.95
LAMB BIRYANI [pm]11.95

Mogo

& Aloo sTaTION
PLAIN 450

Fried and seasoned

MARI 4.95

Sauteed with black pepper

JEERA 495

Sautéed with cumin seeds

GARLIC 495 B

Sauteed with fresh garlic

MASALA 550
Coated in our own special masala sauce [ C,G,M,S]

CHILLI 7.00

Stir-fried in our own, tangy, spicy, Indo Chinese
Manchurian sauce [ CG,M,S]

SHEZWAN 7.00

Stir-fried in Sichuan pepper, garlic, ginger &
Kashmiri red chilli [ C,G,M,S |




Tastefully

CHICKEN BURGER & CHIPS [csp]4.95

Veg {!l!}\“
FROM THE WOK

b
BAINGAN STIR FRY [¢5]7.50 \/

Crispy aubergines stir-fried with garlic,
chillies & Indo-Chinese spices

SZECHUAN PANEER|[csp.c] 8.00

Indian cheese cooked in an Indo-Chinese sauce made of
Sichuan pepper, garlic, ginger & Kashmiri red chilli

CHILLI PANEER|[c s D] 8.00

Alocal favourite; Indian cheese in our own thick, tangy & spicy
Indo-Chinese Manchurian sauce

VEG MANCHURIAN (DRY)[ccMms]7.50

Vegetable balls in our own, thick, tangy & spicy
Indo-Chinese Manchurian sauce

CHILLI MUSHROOMS [¢5]7.50

Mushrooms stir-fried in our own thick, tangy & spicy
Indo-Chinese Manchurian sauce

SALT & PEPPER MUSHROOMS ] 7.50

Crispy mushrooms in a black pepper batter sauteed
with garlic, mixed peppers & spring onions

CHILLI BABY CORN [¢5]7.50

Delightful baby corn stir-fried in our signature thick and flavourful
Indo-Chinese chilli sauce.

Non-Veg
FROM THE WOK
CHILLI WINGS [ccpsmss] 7.00

Tandoori wings Sautéed in a spicy Indo-Chinese Manchurian sauce

CHILLI CHICKEN [ccpsmssE] 8.50

Chicken pieces in our own thick, tangy, spicy & Indo-Chinese
Manchurian sauce

SZECHUAN CHICKEN [ccpsmssE] 8.50

Chicken strips cooked in an Indo-Chinese sauce made of
Sichuan pepper, garlic, ginger & Kashmiri red chilli

MENU

DELTCTOUS * % % * MEALS + FOR KIDS

CHICKEN NUGGETS
& CHIPS[cDSESD]4.95
FISH FINGERS & CHIPS [cF]4.95
VEG BURGER & CHIPS[c]4.95

Pan Asian

TOFU MANCHOW SOUP - vec 3.95
CHICKEN MANCHOW SOUP 395
SHRIMP MANCHOW 4.95
CHICKEN LOLLIPOP (srcs) 10.50
DYNAMITE SHRIMP 6.95
DYNAMITE TOFU -vec 5.95
BAKMI GORING NOODLE (sHriMP: CHICKEN) 7.95
VEGETABLE NOODLE 6.95
SHANGHAI CHICKEN NOODLE 6.95
VEG MOMOS STEAMED (srcs) 7.50
VEG MOMOS HOUSE SPECIAL

(TEMPURA FRIED - 8PCS) 9.00
CHICKEN MOMOS (TEMPURA FRIED) 9.95
CHICKEN MOMOS (steaMED) 8.00
CHILLI TOFU -vec 8.00

Thai Green Curry

CHICKEN 12.00
SHRIMP 12.00
TOFU 11.00

FOOD ALLERGIES
and
INTOLERANCES:

We cannot guarantee any of our food is 100%
allergen free as our kitchen handles all the
main allergens.

G=Cluten D=Dairy S=Soya

SD = Sulphur Dioxide C = Celery
F=FishN=Nuts E=Egg M=Mustard
SS = Sesame Seeds

Halal food available on request. No Onion & Garlic available on request.

Our recipe information is frequently updated so please check each time you visit to ensure that you have the most up to date recipes.
While every care is taken with your meal, we cannot guarantee a 100% allergen free environment, nor can we guarantee against the process used by our

suppliers or produets which may be produced in an allergenic environment.

Please inform the waiter of any allergjes or dietary requirements when you order. All dishes are prepared fresh and can be altered to match your taste.
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Speciality dishes and tantalising recipes made with quality
ingredients combined with the ambiance of our unique setting, to
provide the variety and service you need to make any occasion a
special one. It's perfect for business dinners, special occasions or an
evening out with friends and family, as well as private parties

and birthday celebrations.

If you're looking to make your event special and provide the
perfect banquet for your guests, then look no further.

We take the high quality tastes and five star value from our own
restaurant, working with you and alongside you from start to finish,
ensuring your needs are met through our standards of excellence.
Nothing less will do.

We deliver a wide range of menus, from delicious, mouth-watering
canapés, fo various cuisines of vegetarian or non-vegetarian choices,
and an ever-lasting finale of luscious desserts fit o end your

night in grandeur.

Large 300 seater venue and 100 seater function room available
for Weddings & Functions.

6 6 \We deliver a wide range of menus, from

delicious, mouth-watering canapés, to various
cuisines of vegetarian or non-vegetarian choices,
and an ever-lasting finale of luscious desserts

fit to end your night in grandeur. 9 9



