
brigadierslondon.com

SET MENUS

CHHOTA CHATPATA

ANDA, ROLLS, 
BUN KEBAB, PAO 

BEER SNACKS & BITINGS

Pappadums & Chutneys 9.00

Achari Chicken Skins 9.00

Punjabi Vegetable Samosas 10.00

Goat Belly Vindaloo Samosas 14.00

Prawn, Softshell Crab & Squid Telicherry Fry  
Tomato Pachadi 17.00

Smoked Aubergine Missi Rotis,  
Corn Kachumber 10.00

Cheese & Onion Bhajias 12.00

BREAD BASKET 10.00 SIDES & CONDIMENTS

Brigadiers House Dal 6.50

Daal Makhani 7.50

Saag Makai 10.00 

Chaat Masala Aloos 7.00 

Paneer Butter Masala 12.50 

Channa Masala 8.00 

Chilli Cheese Naan

Onion & Coriander Kulcha

Pudina Lacha Paratha 

We charge £2.50 per guest for unlimited filtered Belu water. 
A discretionary 15.0% Will be added to your bill. All prices include VAT.

Please speak to your ser ver regarding anyallergies, including risk of cross contamination.

@brigadiersldn

Pine Nut & Onion Pilau 7.50

Tomato & Onion Salad 6.00

Lacha Onions 3.00 

Green Chilli Chutney 3.00

Aubergine Raita 3.50

Original BBQ Butter Chicken Wings 13.50    

Aloo Tokri Chaat 11.50

Afghani Lamb Ribeye Kebab Skewer 13.00

Lasooni Chicken Tikka Skewer 11.50

Konkani Coast Masala Scallops 16.00

Indo Chinese Chilli Paneer Lettuce Cups 12.00

Hyderabadi Jheenga Poori 14.00

Tandoori Malai Guinea Fowl Tikka Puffs 12.00

Goat Tikki Bun Kebabs 14.00
 
Amritsari Fried Fish Paos 14.00

Tandoori Aloo Gobhi Vada Paos 12.50

Wagyu Seekh Kebab Anda Kati Roll 14.50

Paneer Kurchan Anda Kati Roll 13.50

SIZZLERS & KEBABS

RIBS & CHOPS

Vegetarian Sizzler 32.50
Malai Portobello Mushroom, Paneer Shashlik, 
Tandoori Broccoli, Beetroot Tikki

Mixed Grill Sizzler 72.50 Ser ves 2
Guinea Fowl Reshmi Kebabs, Methi Chicken Chops, Double 
Tandoori Lamb Chops, Tandoori Masala Jheenga

Guinea Fowl Reshmi Kebabs 19.00

Tandoori Masala Jheenga 24.00

Tandoori Saunfia Salmon, Fennel Raita  23.00

Achari Paneer Shashlik 18.00

Achari Beef Shortrib 28.00

Half/Full Rack Tandoori Lamb Chops, 
Tandoori Onions 36.00/72.00

Methi Chicken Chops 20.00

Bhuna Ghee Masala Kid Goat Chops 28.00 
 

Dum Beef Shin & Bonemarrow Biryani 34.00 Ser ves 2

Tawa Prawn Biryani 30.00

South Indian Aubergine Biryani  26.00

BIRYANI

WOOD OVEN 

Wood Roasted Sea Bream Pollichathu 28.00

Sikandari Kid Goat Shoulder, Lacha Paratha, 
Lacha Onions 28.00

Royal Madras Gobhi, Malabar Paratha 22.00

Chicken Tikka Butter Masala 29.00

Wagyu Beef Keema, Bone Marrow, Kulcha 18.50

DESSERTS	 10.00 each

Saffron Kulfi, Mango Badaam Kheer 

Coconut Kulfi, Strawberries, Lime Meringue 

BBQ Brownie, Crumble, Chocolate Mousse 

Gulab Jamun, Crème Brûlée 

Rasmalai, Alphonso Mango Mousse, Pistachio Rabri Trifle

SET LUNCH
MONDAY - FRIDAY // 12.0 0 - 15.0 0

2 courses - 25.00 // 3 Courses 30.00

Pappadums & Chutneys
-

Choose 1 pp

Goat Belly Vindaloo Samosas
Indo Chinese Chilli Paneer Lettuce Cups

Smoked Aubergine, Missi Rotis, Corn Kachumber
-

Choose 1 pp

Tawa Prawn Biryani
Tandoori Aloo Gobhi Vada Pao

Wagyu Seekh Kebab Anda Kati Roll
-

Saffron Soft Ser ve Kulfi, Mango Badaam Kheer
or

Coconut Kulfi, Strawberries,Lime Meringue

DIWALI FEAST 
100.00 pp

Min. 2 people, to be taken by the whole table.
Vegetarian option available.

Pappadums & Chutneys
Achari Duck, Crispy Skin

Crab & Potato Samosa
-

Goan Scallop & Chorizo
Chicken Pakora

Indo Chinese Chilli Paneer Lettuce Cup
-

Ex tra for the table
                     Tandoori Masala Jheenga (+6.00 pp)

-
Choose 1 pp

Tandoori Game Bird Tikka Changezi, Masala Chestnuts, 
Stuffed Confit Legs,

Dum Venison Biryani, Spinach Burani Raita
Cod Kalimirch, Masala Grilled Chilli, Korma Sauce

Served with Daal Makhani, Aloo Baingan Masala, Pine Nut & Onion 
Pilau & Bread Basket 

Ex tra for the table 
                    Tandoori Lamb Chop (+18.00 pp)

-
Saffron Kulfi, Badaam Kheer

or  
Kala Jamun Brûlée

LUNCH....MONDAY - WEDNESDAY // 12.0 0 - 15.0 0     DINNER....MONDAY - WEDNESDAY // 17.0 0 - 23.0 0     THURSDAY, FRIDAY & SATURDAY // 12.0 0 - 23.0 0


