
K U T I S
A T  H O M E

T H E  C L A S S I C S 

S M A L L  P L AT E S
Onion Bhaj i  (3  pcs) (GF)

Samosa (3 pcs) (mt,  ch  or  vg)

Chicken Tikka (5 pcs) (GF)

L amb Tikka (5 pcs) (GF)  
S ik  Kebab (2 pcs) (GF)

Kut i  Rol l  
Chicken Chaat  (GF)

Garl ic  Fr ied Prawns (S)

Sa lmon Tikka (1 pcs)

Kut is  Mixed Kebab  (GF)

(1 Onion Bhaji, 1 Sik Kebab, 
1 Chicken Tikka, 1 Lamb Tikka).

ALLERGY ADVICE

Should you have any dietary requirments, 
please ask a member of Staff for more information. 

Our dishes may contain a 
trace element of nuts, gluten & diary. 

(GF) Gluten Free | (N) Contains Nuts 
(E) Contains Eggs | (S) Contains Shellfish

A l l  m a i n  C u r r i e s  a v a i l a b l e  w i t h

Chicken 10.50 | Chicken Tikka 10.95  

Lamb 10.95 | Duck 13.95 
Prawn 10.95 (S) | King Prawn 13.95 (S) 

Vegetable 9.95

TA N D O O R  G R I L L S
Moongphal i  Chicken Tikka  (GF) (N)

Shashl ik  (GF)

Tandoori  Chicken Main (2 pcs) (GF)

Sa lmon Tikka (2pcs)

Adraki  L amb Chops (4 pcs) (GF)

Chi l l i  Paneer  (8 pcs) (GF)

Kut is  Mixed Gri l l 
(1 Tandoori Chicken, 2 Chicken Tikka, 
2 Lamb Tikka, 1 Sik Kebab, 1 Naan).

S I D E S
Dal  Tadka
Aloo Palak
B ombay Aloo
Palak Paneer
Vegetable  Kolhapuri 
Mushroom Bhaj i 
Bhindi  Bhaj i 
L ahor i  Chana 
Aloo Gobi 

B A K E RY 
Plain Naan 
Peshwari  Naan 
Keema Naan 
Garl ic  Naan 
Cheese  Naan 

R I C E 
Plain Rice  (GF)

Pi law Rice  (GF)

Mushroom Rice  (GF) 
Garl ic  Rice  (GF) 
Egg Rice  (GF) (E)

Specia l  Rice  (GF) (E) 
Keema Rice  (GF)

C oconut  Rice  (GF) 

EXTRAS
Popadums 
Mint  Sauce 
Mango chutney
Mixed Pick le 
Onion Sa lad  

M I L D M E D I U M H O T

Kurma 
Creamy mild sauce with almond and 
coconut. (GF) 

Massala 
Tandoori Tikka simmered in a creamy 
tomato massala. (GF) (N)

Passanda 
Mild rich creamy taste. (GF) 

Luck now 
Blend of spices, mushrooms and cream. (GF) 

Malaya 
Cooked with Pineapple and Lychee. (GF) 

Bhuna 
Fairly dry medium ssauce, cooked with 
onions, herbs, tomato and ginger. (GF) 

Karahi
North Indian dish, using a dozen of spices. 
(GF) 

Shatkora  
Bangladeshi favourite, zesty lemon taste. 
(GF) 

Balti 
Exotic dish cooked from the Balti pan, 
using garlic, onions, turmeric and garam 
masala. (GF) 

B engal 
Rich in flavour. (GF) 

Rougan Josh 
With a juicy tomato layer. (GF) 

C e y lon 
Cocount, black pepper & lemon. (GF) 

Madras 
Hot, citrusy and spicy flavour. (GF) 

Dhansak 
Spiced with lentils. (GF) 

Ja lfrezi 
Housemade spices, green peppers and green 
chillies. (GF) 

Vindalo o 
Rich fairly hot taste. (GF) 

G arlic  C hi l l i
Beautifully blended with a spicy chilli sauce 
and finished with roasted fresh garlic. (GF) 

Pathia
Parsi dish; a hot, sweet and sour flavour. 
(GF)
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K U T I S  B I RYA N I
C h i c k e n :  1 2 . 9 5  |  T i k k a :  1 3 . 5 0 
L a m b :  1 3 . 9 5  |  P r a w n :  1 2 . 9 5 
K i n g  p r a w n :  1 4 . 9 5  |  Ve g e t a b l e :  1 1 . 9 5

Ku t i s  B e r r y  B r i t a n n i a :  1 4 . 9 5
K a a c h i  S t y l e  B i r y a n i  c o o k e d  w i t h  c h i c k e n . 

R U B Y  M U R R AY S

Gunpowder  Chicken (Naga Hot)  (GF) 

Hyderbadi  L amb Curr y  (GF)

Kolkata  Chi l l i  Chicken (Sweet  Chi l l i )  (GF) 

Goan Prawn Curr y  (GF) (S) 

Delhi  Butter  96  (GF) (N)

Sa lmon Tikka Bhuna (GF)
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K U T I S
A T  H O M E

O p e n i n g  H o u r s :  6  d a y s  a  w e e k  T u e s d a y  t o  S u n d a y  5 p m  t o  1 0 p m

C o l l e c t i o n  &  D e l i v e r y 

£ 2  d e l i v e r y  c h a r g e  w i t h i n  4  m i l e s ,  t h e r e a f t e r  £ 1  p e r  m i l e  r e c u r r i n g .

Award Winn ing  Indian 
Restaurant  & Takeaway

T h e  R o y a l  P i e r ,  M a y f l o w e r  P a r k , 

To w n  Q u a y ,  S o u t h a m p t o n ,  S O 1 4  2 A Q

k u t i s . c o . u k  |  0 2 3  8 0 2 2 1 5 8 5


