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ITTY BITTY NIBBLES

चटर-पटर

Kick off your meal with our timeless noshes and nibbles!

GOL GAPPA (vg) £4.50
An authentic mash of chickpea
and potato served alongside our
chef’s separate sweet and sour
tamarind water and crispy puri
balls, for you to create your own
perfect flavour combination.

PAPADAM BASKET
WITH DIPS (vg) £4.50
Crispy papadams with a selection
of delhi-cious in-house dips.

A selection of street food from around Delhi.

ONION BHAJI (vg)
£4.50

Delhi style light and crunch
battered fish fingers served with
a curried tartar sauce.

Traditional light and heavenly
onion fritters, made the Delhi way:
Golden, crisp and fluffy…
a quintessential Indian bite!

SAMOSA
CHAAT (v)

£4.75

Inspired by the classic delights of
Karol Bagh, Delhi, our golden
vegetable samosas are
handcrafted, fresh and crispy.
Served with a spicy chickpea
masala. Chutneys packed
separately.

Tribute to the world’s oldest curry
discovered North of Delhi. Smoke
infused aubergines marinated in
primitive spices and ingredients
containing jaggery, ginger, turmeric
and sweet basil.

From Punjab to Delhi, this slow
cooked lamb curry offers delightful
contrast of Punjabi spices alongside
flavoursome onions and peppers
cooked Delhi style.

PUNJABI DHABA
CHICKEN £9.50

A popular Indo-Chinese dish,
our fried cauliflower is tossed
in a tangy Manchurian sauce.

Tandoori Street Plates

£9.50

Hailing from a seaport on the East
coast of India, this thick chicken
curry is rich in tantalising spice.

SOUTH INDIAN FISH
CURRY £11.50
Malabari food is hugely popular in
Delhi and none more so than this,
delicately spiced fish cooked gently
in a creamy coconut sauce.

DILLI PANEER BUTTER
MASALA (v) £9.50

GRANDMA’S ALOO
MATAR (vg) £9.50

Juicy chicken tikka
smothered in a rich
creamy tomato sauce,
embracing the authentic
Delhi origins of the
Chicken Tikka Masala.

Mildly spiced imperial lamb curry
with creamy coconut sauce,
flavoured with our signature garam
masala. Reminiscent of the British
Raj and inspired by the pantries
of Indian trains.

KOZI CURRY

Soft Paneer cooked in a classic
butter masala sauce, a popular
Delhi style curry.

BUTTER
CHICKEN 1950S
£9.50

तंदूर

CAULIFLOWER
MANCHURIAN
(vg)
£4.75

CHILLI
CHICKEN

Classic flavoursome chicken
bhuna from Punjab made road
style. Inspired by the vibrant
highways of North India.

RAILWAY STATION
LAMB CURRY £10.50

AMRITSARI
FISH £5.25

Crispy potato patty with a
deliciously tender filling served
with spicy chickpea masala.
Inspired by the Street Hawkers of
Rajouri Garden, Delhi. Chutneys
packed separately.

DELHI KADHAI GOSHT
CURRY
£10.50

Crafted in the royal kitchens during
the Mughal Empire, this tender
lamb is gently stripped from the
shank and slow cooked in our
homemade Nihari stew. A My Delhi
house special. Pair with a Naan for
optimal enjoyment.

सड़क का खाना

ALOO TIKKI
CHAAT (v) £4.75

HARAPPA SMOKED
AUBERGINES (vg) £9.95

THE EMPEROR’S
STEW £11.50

STREET PLATES

ढाबा खाना

A family heirloom passed
down from my dear Grandma,
a warming potato and pea curry.

AFGHANI
KEBAB £5.25

PANEER
TIKKA (v)

Wok-tossed in the chef’s secret
recipe hot sauce, the tandoori
roasted chicken is infused with
our homemade chilli oil.

Boneless tender chicken slowly
marinated in aromatic My Delhi
spices, lightly charred on the
outside.

A juicy lamb kebab that allows you
to feast on a fusion of Indian,
Persian and Mongolian flavours.

Indian cottage cheese roasted and
coated in a delectable tandoori
masala.

CHEF GOMEZ
CROQUETTES

CREAMY MALAI
TIKKA £5.25

SPICY LAMB
CHOPS
£7.95

DELHI WALA
GRILL
£8.25

Three elegantly French trimmed
tender lamb chops immersed in a
specially formulated spicy Tandoori
masala.

An amazing array for the indecisive.
Delhi Chicken Tikka, Creamy Malai
Tikka, Afghani Kebab, Tandoori
Lollipop and Spicy Lamb Chop.

£5.25

Delicately spiced fried golden
croquettes oozing with a mix of
Anglaise style mashed chicken
tikka, potato and cheese.

Chicken tikkas cooked in a creamy
buttery marinade with spices to
produce dense flavours from
Old Delhi.

£6.95

An irresistible Punjabi staple of
Delhi. Authentic creamy black
lentils enriched with butter.

PUNJABI DAL
TADKA (vg) £6.50
A North Indian speciality,
this spiced yellow lentil dish
is brimming with rich flavour.

LUCKNOW’S ROYAL
CHICKEN BIRYANI
£10.50
Formerly a royal dish, Nawab’s
biryani features fragrant rice
layered with tender chicken.
Cooked in the classic dum style,
slow cooked in its heat.
Accompanied with a traditional
Lasuni Raita.

Dishes roasted in a fiery tandoori belly
for a truly authentic experience.

DELHI CHICKEN
TIKKA £5.25

£5.25

DAL
MAKHANI (v)

£5.25

TANDOORI SOYA
£5.50
CHAAP (v)
The new king of vegetarian street
food in Delhi, tandoori marinated
soya chops with a chicken like
texture.

STREET
STREET BOWLS
BOWLS

DRINKS
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All in one rice and curry combo.

जल तरंग

KOZI CURRY

COCA COLA 330ML

£8.95

DIET COKE 330ML

£1.50

BUTTER CHICKEN

DILLI PANEER
BUTTER MASALA(v)

FANTA 330ML

£1.50

£8.95

£8.95

RAILWAY STATION
LAMB CURRY

£1.50

+ RICE COMBO

+ RICE COMBO

£10.45

+ RICE COMBO

+ RICE COMBO

PUNJABI
DHABA CHICKEN

WE LOVE
TO

+ RICE COMBO
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£8.95

SIDEKICKS
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EMAIL — HELLO@MYDELHISTREETFOOD.COM

नाश्ता

WEB — MYDELHISTREETFOOD.COM

Our breads are freshly baked in the tandoor.

DUM PILAU RICE (v)
£2.80

GARLIC NAAN (v)
£2.80

CHACHA CHIPS (v)
£2.95

PESHWARI NAAN (v)
£2.95

PLAIN NAAN (v)
£2.70

TANDOORI ROTI (vg)
£2.50

GARLIC CHILLI
NAAN (vg)
£2.95

LASUNI RAITHA (v)
£2.20

TO ORDER FOR DELIVERY OR COLLECTION VISIT OUR
WEBSITE TO FIND YOUR LOCAL BRANCH
WWW.MYDELHISTREETFOOD.COM/TAKEAWAY.
YOU CAN ALSO FIND US ON DELIVEROO AND UBER EATS.

ALLERGIES?
At My Delhi, we've reduced a lot of common
allergens without compromising on the
authenticity. As a nut free kitchen, none of our
dishes contain nuts or peanuts however some
of the products we procure are prepared in
environments where nuts are used on site.
You can scan the QR code to view our detailed
allergen chart.'

Roasted garlic yoghurt.

SWEET THINGS

िमठाई
CHEF’S GULABJAMUN (v)
Beautifully handmade by our Chefs, saffron syrup-soaked
balls of milk sponge pudding. (3 pieces)

£4.25
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Gluten

(v)

Vegetarian

Medium

Dairy

(vg)

Vegan

Spicy

