
Uday’s 
Indian Restaurant & Cocktail Bar

APPETISERS 

ASSORTED PAPAD BASKET (GF, VR)........£3.25

CHAAT’S CORNER 

BOMBAY SPECIAL BHEL (GFR, VR)........... £4.95
Bhel puri is crispy, sweet, tangy, spicy 
mixture of puffed rice served with 
chickpeas & potato.

GOL GUPPE (V)................................................... £4.95
Puffed bread stuffed with potato & chickpeas 
served with tangy water.

PAPDI CHAAT...................................................... £4.95
Yummy street  snacks mixture of crispy 
flatbread, chickpeas, potato served with tangy 
& spicy sauce.

DAHL PURI............................................................ £4.95
Stuffed crispy puffed puris with potato served 
with a combination of tangy, sweet, 
spice chutneys & yogurt.

ALOO TIKKA CHAAT (VR)............................... £4.95
Shallow fried potato patties served with 
chickpeas curry topped with yogurt, 
mint sauce & tamarind sauce.

PUNJABI SAMOSA CHAAT (VR).................. £4.95
Crunchy punjabi samosa served with spicy 
chickpeas, yogurt, tangy & spicy sauce.

VADA PAV............................................................. £5.25
A pillowy pav bread stuffed spiced
potato pattice sprinkled with red masala.

PAV BHAJI.............................................................£6.50
Popular street food spicy mix vegetable 
and buttered bun topped with fresh 
chopped onion.

KEEMA PAV.......................................................... £8.95
Popular Indian street food spicy minced 
lamb & buttered bun topped with 
fresh chopped onion.

VEGETARIAN STARTERS 

STUFFED MUSHROOMS (GF)........................£7.25
Cheese and spinach stuffed mushroom 
cooked in oven.

CHILLI SOYA CHUNKS (VR)........................... £7.50
Soya chunks tossed together with capsicum 
and onions in spicy ginger soya sauce.

ONION BHAJI (VR)............................................ £5.95
PANEER TIKKA (GF)..........................................£7.25
Cottage cheese mix capsicum & onion 
marinated with tikka masala cooked in 
tandoor.

CHILLI PANEER....................................................£7.25
Indian cottage cheese tossed together with 
capsicum & onion in spicy sauce.

BROCCOLI MANCHURIAN (V)...................... £6.95
Crunchy broccoli tossed in a hot & tangy sauce. 

TANDOORI BROCCOLI (GF)........................... £6.95
Fresh broccoli marinated with tandoori spice 
cooked in tandoor topped with cheese.

MIXED VEG. PLATTER..................................... £11.95
Paneer tikka, tandoori broccoli, onion bhaji.

NON-VEGETARIAN STARTER 

ACHARI LAMB CHOP (GF)............................. £9.95
Lamb chops marinated with ginger
garlic, spices & pickle.

KASHMIRI CHICKEN TIKKA (GF)................ £6.95
Tendered chicken thigh infused 
in spice, ginger & garlic. 

CHICKEN MALAI TIKKA (GF)........................ £6.95
Chicken breast marinated with 
crushed pepper, cream & cheese. 

HARIYALI CHICKEN TIKKA (GF).................. £6.95
Chicken breast infused in coriander, 
mint & spices, cooked in Tandoor.

CAUTION:  ANY FOOD ALLERGY - PLEASE ASK YOUR SERVER
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ZAFRANI TANDOORI CHICKEN (GF)......... £9.75
Chicken leg & breast marinated in yogurt, 
saffron, herbs & spices.

KEEMA PATTICE (GF) ...................................... £7.95
Shallow fried minced lamb patties made of 
chopped capsicum, onion & spices. 

GALAFI LAMB KEBAB (GF)............................ £7.95
Lamb mince mixed with green chilli, ginger 
& garlic cooked in clay oven.

GRILLED CHICKEN WINGS (GF).................. £6.95
Spicy chicken wings marinated in fresh lemon 
juice, ginger, garlic & aromatic spices.

MIXED NON-VEG PLATTER (GF)................£17.95
Achari lamb chops, chicken tikka, chicken 
wings & galafi lamb kebab.

SPECIAL NON-VEG PLATTER (GF)...........£26.95
Achari lamb chop, Hariyali tikka, keema 
pattice, chicken wings, tandoori king prawns & 
salmon tikka.

CHICKEN DYNAMITE....................................... £7.95
Chicken Strips tossed in dynamite sauce.

AJWAINI SALMON TIKKA (GF)..................£10.50
Salmon marinated in lemon juice, 
yogurt, ginger, garlic and infused 
with carom seeds.

AMRITSARI FISH.................................................£7.25
Fish marinated with ginger, garlic 
coated with spicy batter served 
with salad & mint sauce.

CHILLI PRAWN..................................................£10.50
King prawn tossed with capsicum 
& onion infused spicy sauce.

PRAWN KOLIWADA........................................£10.50
Crispy deep fried prawn using 
gram flour & spices.

TANDOORI JUMBO KING PRAWN (GF).. £14.95
Jumbo king prawn infused in fresh lemon 
juice & special spices.

UDAY’S SEAFOOD PLATTER.......................£26.95
Salmon tikka, tandoori king prawns, prawns 
koliwada, amritsari fish.

INDO-CHINESE

CHILLI CHICKEN................................................. £6.95
Chicken breast tossed with capsicum & onion 
infused in a hot Indo-Chinese sauce.

CHICKEN CHOW MEIN.................................... £8.95
Traditional quick stir-fried vegetable noodles 
with chicken.

SZECHWAN PRAWN...................................... £12.50
Succulent prawns tossed in garlic spicy & sour 
tongue tickling szechwan sauce.

VEGETABLE CHOW MEIN (V)....................... £7.95
Traditional quick stir-fried vegetable noodles.

VEGETABLE MANCHURIAN (V)................... £6.95
Mixed veg fritters topped with ginger, 
garlic & chilli sauce.

VEG. FRIED RICE (GFR, VR)........................... £6.95
True Indian fried rice made with 
mixed vegetables & basmati rice.

EGG FRIED RICE.................................................£6.50
True Indian fried rice made with egg 
& basmati rice.

CHICKEN FRIED RICE (GFR)......................... £7.95
True Indian basmati rice fried with chicken.

VEGETARIAN 

SOYA MASALA (V)............................................. £8.95
Soya chunks cooked in Indian spices.

CHOLE BHATURE...............................................£8.50
Thick chickpeas curry, served with 
fluffy fried bread. 

PANEER LABABDAR (GF)..............................£8.50
Indian cottage cheese cooked in 
chef’s special gravy.

KADAI PANEER..................................................£8.50
Paneer cooked in special sauce prepared with 
methi leaves, fresh chopped onions, ginger, 
coriander & green peppers.

SHAHI PANEER................................................. £8.50
Diced cottage cheese simmered in a rich 
tomato cashew nut, cream gravy with a touch 
of dry fenugreek leaf.

CAUTION:  ANY FOOD ALLERGY - PLEASE ASK YOUR SERVER
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PALAK PANEER..................................................£8.50
Cottage cheese simmered with spinach 
puree touch of cream with hint of 
garam masala.

DAL MAKHANI (GF).......................................... £7.95
Black lentils simmered for hours to create 
aromatic buttery flavour.

MALAI KOFTE......................................................£8.50
Potato & cottage cheese dumpling cooked 
in onion, tomato gravy tempered with 
chef’s signature masala.

MUSHROOM MUTTER (GF, VR)...................£8.50
Mushroom mixed with peas, cooked with 
tomato & onion gravy.

ACHARI BAINGAN (VR)...................................£8.50
Semi dry aubergine prepared in masala of 
pickling spices, ginger, tempered with whole 
red chilli, mustard seeds and curry leaves.

BHINDI DO PYAZA (VR)..................................£8.50
Homemade recipe of okra cooked  
with onions & tomatoes chef specials spices.

ALOO GOBI (VR)................................................. £7.95
Punjabi dish with cauliflower and potato 
cooked in onion & tomato.

BOMBAY ALOO (VR)......................................... £7.95
Potato cooked with tomatoes & seasoned
with mustard seeds & lemon juice.

SAAG  ALOO (VR)............................................... £7.95
Potato cooked with saag & delicate 
blend spices.

TADKA DAAL (GF, VR)..................................... £7.50
Slow cooked yellow lentil sprinkled with 
sizzling cumin seed & aromatic spice.

NON-VEG. MAIN COURSES 

BUTTER CHICKEN (GF)..................................£10.50
Chicken tikka cooked in a creamy tomato 
sauce, sprinkled with dry fenugreek leaves.

CHICKEN LABABDAR (GF)..........................£10.50
Tender chicken simmered in caramelised 
onion, tomato gravy & fenugreek to 
enhance the taste.

TARRIWAL  CHICKEN (GF)............................. £9.75
Tandoori chicken on the bone simmered 
in thin onion tomato gravy.

KARAHI CHICKEN (GF)...................................£9.50
KARAHI LAMB (GF).........................................£10.50
Traditional kadhai cooked in a special 
sauce prepared with fenugreek leaves, fresh 
chopped onions, ginger, coriander, green 
peppers, tomatoes & tamarind sauce.

SAAG CHICKEN (GF).......................................£10.50
SAAG LAMB (GF)...............................................£11.50
Diced onion, tomato and chef’s 
secret recipe with spinach & cream

KORMA CHICKEN (GF)....................................£9.50
KORMA LAMB (GF)..........................................£10.50
Very mild sweet dish prepared with fresh 
coconut cream, milk, butter & onion sauce.

METHI CHICKEN (GF).....................................£10.50
METHI LAMB (GF).............................................£11.50
Moderately spicy masala gravy cooked 
along with fenugreek leaves.

KOLHAPURI CHICKEN (GF)........................... £9.95
KOLHAPURI LAMB (GF)................................ £10.95
Classic Maharashtrian dish cooked with yogurt, 
chillies, ginger, garlic hot spices & lemon juice.

CHICKEN KARLI MIRCH (GF)......................£10.50
Tender chicken pieces cooked in cashew nut 
and black pepper gravy.

UDAY’S SPECIAL CHICKEN (GF)................. £11.50
UDAY’S SPECIAL LAMB (GF)....................... £13.50
Chef’s special curry recipies made with whole 
dry roasted spices, brown onion & tomatoes 
ground to a fine paste finished with a touch of 
fresh herbs.

KACHI MIRCH KA CHICKEN (GF)..............£10.50
KACHI MIRCH KA LAMB (GF)...................... £11.50
Spicy gravy prepared with green chillies, 
coriander, ginger & garlic.

LUCKNOWI KEEMA MUTTER (GF)........... £10.95
Lamb minced cooked together with fresh 
green peas in fresh tomatoes, onions and 
chef’s special spices.

CAUTION:  ANY FOOD ALLERGY - PLEASE ASK YOUR SERVER
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PUNJABI HANDI GOSHT (GF)..................... .£11.95
Spice Lamb on the bone cooked home style
with thin onion & chef’s special spice.
NALLI NIHARI (Lamb Shank) (GF).............£17.95
Braised lamb shank cooked with ginger 
& garlic in a brown onion gravy. 
Served with boiled rice.
LAMB ROGAN JOSH (GF).............................. £11.50
Classic Kashmiri dish where lamb is 
cooked in slow fire with brown onion, 
tomato & red chilli gravy.

SEAFOOD MAIN COURSES 
TANDOORI POMFRET (GF).......................... £16.95
Whole pomfret fish marinated with ginger, 
garlic paste, yogurt & chef’s secret spice 
cooked on clay oven served with lemon rice. 
(on the bone).
MASALA SEA BASS (GF)................................£15.95
Fried seabass fillet tempered with aromatic 
spices, cooked with lemon rice in a special 
house sauce.
GOAN FISH CURRY (GF)................................. £11.50
Fresh Scottish salmon cooked in traditional 
spicy Goan curry.
BENGALI MUSTARD FISH CURRY (GF)....£12.95
Traditional Bengali style fish curry made 
with fresh homemade mustard paste.
MALVANI PRAWN CURRY (GF)................. £10.95
Traditional prawn curry freshly ground malvani 
masala with coconut milk.
PRAWN BALCHAO (GF)................................ £16.95
Jumbo king prawns served on a blend of 
spicy Goan sauce.

THAI SPECIALS

UDAYS THAI GREEN CURRY 
VEGETABLE (V)..................................................£12.95
CHICKEN (GF).....................................................£13.95
PRAWN (GF)....................................................... £14.95

UDAY’S SPECIAL BIRYANI

VEGETABLE DUM BIRYANI (GF)..................£8.50
HYDERABADI CHICKEN BIRYANI (GF)....£9.50
AWADHI GOSHT DUM BIRYANI (GF).......£10.50
PRAWN BIRYANI (GF)..................................... £11.50

RICE

PLAIN RICE (GF, V)............................................ £3.95
PULAO RICE (GF)............................................... £4.25
MUSHROOM RICE (GF, V)............................... £4.75
GARLIC & ONION RICE (GF, V)...................... £4.75
LEMON CHILLI RICE (GF, V)........................... £4.75

NAAN & ROTI / KULCHA’S

PLAIN NAAN........................................................ £2.25
BUTTER NAAN.................................................... £2.75
PESHAWARI NAAN........................................... £2.95
GARLIC NAAN/CORIANDER......................... £2.75
CHEESE NAAN.....................................................£3.25
TANDOORI ROTI (V)........................................... £1.95
LACHHA PARATHA........................................... £2.75
CHAPATI (V).........................................................£0.95
KULCHA POTATO/ONION............................... £3.50
PANEER KULCHA.............................................. £3.50
MIX KULCHA........................................................ £3.50
KEEMA NAAN / CHEESE.................................£3.75

SIDE DISHES

TADKA DAAL (GF, VR)..................................... £4.95
BOMBAY ALOO (GF, VR)................................. £4.95
CHIPS (V)...............................................................£2.50
MASALA CHIPS ( V)........................................... £3.95
GREEN SALAD.....................................................£3.75
ONION SALAD...................................................... £1.75
RAITA....................................................................... £1.75
MIX RAITA.............................................................£2.50

KIDS MENU

CHICKEN NUGGETS & CHIPS....................... £4.95
CHEESE OMELETTE & CHIPS.......................£4.50
VEG. FINGER & CHIPS......................................£4.50

CAUTION:  ANY FOOD ALLERGY - PLEASE ASK YOUR SERVER

GF	 - 	 GLUTEN FREE
V	 - 	 VEGAN
GFR	 - 	 GLUTEN FREE ON REQUEST
VR	 - 	 VEGAN ON REQUEST
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