
THALI MENU



Experience the rich flavours and culinary heritage of India with our
Thali, a delightful dining tradition inspired by the Mughal Empire. 

Much like the Arabic meze or Spanish tapas, the Thali offers a vibrant
assortment of dishes, each thoughtfully crafted to delight your

senses. In the Mughal era, food was seen as a luxury to be savoured,
and we invite you to embrace this indulgence with our bottomless

Thali. 

Once you discover the dishes that captivate your taste buds, feel free
to enjoy them as much as you desire. 

Happy Thali!



Jeera Papadum
Lamb Sheek Kebab
Delhi Butter Chicken 
Railway Lamb curry
Kashmiri Lamb Pilau (Rice)
Makhani Daal
Makhan Naan
Pomegranate and Cumin Raita
Kuchumber Salaad
Rose Water Gulab Jamun

Jeera Papadum
Railway Lamb curry
Delhi Butter Chicken
Tadka Daal 
Cumin Rice 
Makhan Naan
Cucumber Raita 
Saffron Coconut Kheer 

Please note that each dish is individually plated and priced per person

BOTTOMLESS THALIS SELECTION
Enjoy our bottomless thalis by asking your server for a refill of any of the dishes 

in your thali. Your table booking is reserved for a maximum of 1.5 hours.
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T H A L I  S E L E C T I O N

£ 3 2S H A H I  T H A L I£ 3 6R O Y A L  T H A L I

Bottomless Thali available from 4pm to 6pm
Weekend Brunch Menu (Friday, Saturday & Sunday)

Available from 1:00pm till 6pm

Please advise of any special dietary requirements prior to ordering with your servers.

Dairy Nuts Gluten



£ 3 2S T R E E T  F O O D  T H A L I

Khasta Samosa
Chilli Paneer
Vegetable Hakka Noodles
Papri Chaat
Aloo Tikki Chana
Bombay Chilli Chips
Saffron Coconut Kheer 

£2 9V E G E T A R I A N  T H A L I

Jeera Papadum
Makhani Paneer
Tadka Daal
Methi Aloo Gobi
Cumin Rice
Makhan Naan
Cucumber Raita
S a f f r o n  C o c o n u t  K h e e r

£2 9V E G A N  T H A L I
Jeera Papadum
Vegetable Samosa
Gunpowder Fries
Methi Aloo Gobi
Tadka Daal
Chana Masala (Chickpeas)
Cumin Rice 
Vegan Cucumber Raita
Tandoori Roti
Apple Jalebi 

£ 1 8 . 5C H O T E  N A W A A B
( C H I L D R E N ’ S  T H A L I )
Vegetable Noodles
Salted Fries
Chicken Tikka (reduced spices) 
Fish Goujons
Steamed Rice
Mini Garlic Naan 
Sweet Mango Chutney 
Plain Greek Yogurt
Coconut Kheer
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T H A L I  S E L E C T I O N

Please advise of any special dietary requirements prior to ordering with your servers.

Dairy Nuts Gluten



Please advise of any special dietary requirements prior to ordering with your servers.

Dairy Nuts Gluten

In your choice of freshly backed Naan or Romali Roti
served with Gunpowder Fries and Lemon Hamp and Herb Salad

Chicken Tikka Wrap    

Paneer Tikka Wrap    

£2 4 . 5

£2 2 . 5

W R A P S

DISCOVER OUR HOMEMADE WRAPS
From the streets of Kolkata to the corners of the UK, the Kathi roll has journeyed through time,
carrying with it the soul of Indian street food. Originally crafted for workers in colonial India,

these wraps became a symbol of flavour on the go. 

Today, we honour that legacy with a bold twist garlic naan filled with tender Chicken Tikka or
chargrilled Paneer Tikka, spiced just right and finished with onions and tangy chutneys.

It’s a roll through history smoky, spicy and straight from the heart of India.
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H O M E M A D E  W R A P S



WWW . I T I H A A S . CO . U K

I T I H A A S R E S T A U R A N T

F O L L O W  U S


