






STARTERS

Popadoms vg gf
Served with condiments. Perfect to have while your food is being cooked.

Kuti’s Special n s gf 
Tandoori lamb chops, garlic fried prawns, onion bhaji and moongphali chicken tikka.

Onion Bhaji v gf 
Tangy batter fried onion fritters.

Veg Samosa vg 
Potatoes, green peas cooked with tangy spices in a crispy pastry casing.

Garlic Fried Prawns s 
Prawn tempura with minced garlic and peppercorn. Served with a hot garlic sauce.

Lahori Fish Pakora gf s 
Tilapia fish fillet battered in gram flour and served spicy with fresh salad.

Chilli Paneer vg gf 
Indian cottage cheese sautéed with bell pepper, onion and chili sauce.

Adraki Lamb Chops gf 
Chargrilled lamb chops with ginger, yoghurt, cinnamon, and garam masala.

Aloo Tikki Chat vg gf 
Spicy potato cake served on a bed of chick peas, topped fresh tamarind sauce.

Chicken Chat vg gf 
Boneless chicken served on a bed of chick peas and spicy potato cake, tamarind sauce.

Chatpatia  gf 
With chickpeas in onion and tomato, this Indian street-style dish features a dry tamarind sauce.

Palak Pakori Chat  v gf
Baby spinach in a spiced gram flour batter with yogurt and tamarind chutney.

£1.00

£13.95

£4.95

£5.95

£10.95

£8.95

£5.95

£14.95

£6.95

£7.95

£5.95

£6.95



KUTI’S TANDOOR SPECIALITIES

Specials

Tandoori Mixed Grill gf s n (Ideal to share)
Chicken Tikka, Tandoori Chicken, Chicken Malai Tikka, Seekh Kebab, Prawns grilled.

Chicken

Chicken Tikka gf 
Chargrilled British Chicken breast with ginger, garlic, garam masala.

Moongphali Chicken Tikka gf n
Chargrilled British Chicken: Peanut, yogurt, tamarind, garam masala marinade.

Chicken Sashlik gf  
Chargrilled marinated Chicken cubes roasted with onions, peppers and tomato.

Tandoori Chicken gf 
Tandoor grilled British Spring Chicken flavoured with garam masala, chilli, cumin and coriander.

Lamb

Adraki Lamb Chops gf 
Chargrilled lamb chops marinated with ginger, yogurt and cinnamon.

Gilafi (Adana) Seekh Kebab gf 
Ground lamb kebab with garam masala, ginger, green chilli and bell peppers.

Seafood

Sarsoka Jingha gf s
Tandoor grilled king prawns cooked in mustard seeds, chilli, fresh lime. cumin.

Tandoori King Prawns gf s
Tandoor-grilled flavoured with chili, cumin, and coriander.

Monkfish Tikka gf s
Monkfish chunks marinated with yoghurt, chilli and toasted spices.

Main £19.95

Starter £7.95 Main £14.95

Starter £7.95 Main £14.95

Starter £7.95 Main £14.95

Main £15.95

Starter £14.95 Main £23.95

Starter £8.95 Main £14.95

Starter £14.95 Main £23.95

Starter £14.95 Main £23.95

Starter £16.95 Main £26.95



#CurryMeansKutis KUTI’S CLASSIC’S

Korma (Sweet) gf  
Cooked in a creamy mild sauce combining almond and coconut.

Balti gf
Balti sauce has a base of garlic and onions, with turmeric and garam masala.

Madras gf  hot 
Tomato based sauce, with roasted ground spices, garlic, chilli and ginger.

Jhalfrezi gf 
Cooked with green chilies, peppers, roasted onions, and lime juice, finished with fresh coriander.

Karahi gf 
Spicy curry tempered with cumin and coriander seeds, cooked with tomato and peppers.

Vindaloo gf 
Very spicy. Cooked with kashmiri chillies, potatoes, roasted onion and garam masala.

Dhansak  gf 
Mild sweet and rich curry with lentils flavoured with spices including cumin and ginger.

Bhuna  gf 
Medium spiciness, cooked with onions, herbs, tomatoes and ginger.

Chicken £12.95, Lamb £15.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £14.95, Lamb £17.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £12.95, Lamb £15.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £14.95, Lamb £17.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £14.95, Lamb £17.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £14.95, Lamb £17.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £14.95, Lamb £17.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95

Chicken £13.95, Lamb £16.95,  Tiger Prawn £17.95, King Prawn £24.95, Vegetable £10.95



#CurryMeansKutis KUTI’S CLASSIC’S

Special Lamb Curry
Lamb Rogan Josh gf 
Diced lamb cooked with kashmiri chillies, cinnamon, cardamom, with a hint of saffron.

Hyderabadi Lamb Curry gf 
Spicy lamb tempered with chillies, star anise asafoetida, simmered in creamy coconut sauce.

Lamb Kalimirch gf hot
Tender lamb pieces cooked with crushed black pepper, cinnamon, cardamon.

Sikandari Lamb Shank gf 
Lamb shank infused with delicate spices, simmered in rich onion gravy.

Palak Ghost gf 
Sauteed Spinach cooked with the finest organic Lamb pieces

Kala Ghost gf
Chef’s own blend of spices in a medium to hot concoction, served in a special pot.

Special Chicken Curry
Butter Chicken (Sweet) gf n 
Tandoor grilled chicken tikka simmered in a satin smooth tomato based curry sauce.

Chicken Tikka Masala (Sweet)  gf n
Tandoori chicken tikka simmered in creamy tomato masala.

Murgh Malabari gf
Spicy chicken tempered with curry leaves, mustard seeds, asafoetida in coconut sauce.

Garlic Chilli Chicken gf hot 
Chicken breast tossed with a spicy chilli sauce and finished with roasted fresh garlic.

Chicken Bahar gf 
Semi-sliced chicken breast cooked in a savory blend of capsicum, onions, and tomato sauce.

Tamarind Chicken gf 
Chicken breast in a tangy tamarind, tomato, sweet and sour sauce.

Sweet Chilli Chicken gf 
Chicken breast in a tangy tamarind, tomato, sweet and sour sauce.

Today’s Special Chicken Curry gf 
Please ask your server about today’s unique creation.

Special Seafood Curry
Goan Prawn Curry gf s 
Tiger prawns tempered with asafoetida, simmered in cocum and chilli flavoured coconut sauce

Tandoori King Prawn Masala (Sweet) gf n
Tandoor grilled king prawns finished in a creamy masala sauce.

Malabar Monkfish gf s
Marinated chunks of monkfish tempered with garlic, curry leaves and a hint of tamarind.

Main £17.95

Main £17.95

Main £17.95

Main £19.95

Main £16.95

Main £14.95

Main £14.95

Main £14.95

Main £14.95

Main £14.95

Main £14.95

Main £14.95

Main £14.95

Main £19.95

Main £24.95

Main £29.95

Main £17.95



Palak Paneer v gf
Traditional cottage cheese and spinach curry enriched with cream.

Dal Tadka vg gf 
Yellow lentils tempered with cumin, chilli, garlic and ghee.

Karahi Paneer v 
Cottage cheese cooked with onions, bell peppers, chilli and coriander.

Bombay Aloo vg gf
Stir fried potatoes tempered with cumin, curry leaves, onions, tomato, ginger 

Vegetable Kolhapuri vg gf
Stir fried mixed seasonal vegetables finished in thick masala gravy.

Aubergine Coconut Curry vg gf
Aubergine infused with chilli, garlic, curry leaves, finished in coconut based sauce.

Bhindi Dopiaza vg gf 
Stir fried Okra with onions, tomato, ginger and garlic.

Lahori Chana vg gf
Chick pea based traditional curry infused with Lahori spices.

Aloo Palak v gf 
Sauteed puree spinach mixed with potato chunks, with creem.

Jeera Aloo vg gf 
Potato chunks cooked in whole cumin seeds served spicy.

VEGETABLE & VEGAN DISHES

Side £6.95 Main £11.95

Side £5.95 Main £10.95

Side £6.95 Main £11.95

Side £5.95 Main £10.95

Side £5.95 Main £10.95

Side £5.95 Main £10.95

Side £5.95 Main £10.95

Side £5.95 Main £10.95

Side £5.95 Main £10.95

Side £5.95 Main £10.95

BIRYANI

Gosht Dum Biryani gf
Slow cooked lamb with aromatic basmati rice, spices, flavoured with saffron and kewra.

King Prawn Biryani gf 
King Prawns infused with aromatic spices and cooked with basmati rice.

Mughlai Biryani  gf
Chicken dum cooked with aromatic basmati rice, saffron, cardamoms and garam masala.

Vegetable Biryani  vg gf
Stir fried potatoes tempered with cumin, curry leaves, onions, tomato, ginger 

£18.95

£24.95

£16.95

£12.95



RICE & SIDES
Pulao Rice v gf
Basmati rice cooked with aromatic spices.

Mushroom Pulao vg gf 
Mushrooms cooked with pulao rice.

Keema Rice gf 
Made with mincemeat, basmati rice, aromatic herbs, and spices.

Steamed Rice vg gf
Long grain steamed basmati rice.

Egg Fried Rice v gf
Long grain steamed basmati rice fried with egg.

Roti vg
Traditional Indian whole wheat bread baked in a clay oven.

Naan v
Traditional Indian yeast bread baked in tandoor (Plain / Butter / Garlic/ Chilli).

Peshwari Naan v n
Refined flour bread with filling of coconut, raisins and almonds, baked in tandoor.

Cheese Naan v
Light yeast bread filled with cheddar cheese, baked in the tandoor.

Keema Naan 
Yeast bread with filling of spiced lamb mince, baked in tandoor

Lachha Paratha v
Whole wheat layered bread baked in a tandoor

Chips £3.95   |   Yoghurt £2.95   |   Kachumber Raita £3.50

Thali Sets
Set of three curry dishes, daal, yoghurt, rice and a gulab juman dessert on a round platter
Vegetable £20.95   |   Chicken £24.95   |   Lamb £26.95   |   Seafood £29.95

£4.50

£4.95

£4.95

£4.50

£4.95

£2.90

£2.95

£3.50

£3.50

£4.50

£3.95








