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MOCKTAILS
MOJITO £B.75

A refreshing mix , fresh lme, mint, sugar, ond soda, perfectly
bolanced fora crisp, cooling finish

VIRGIN SANGRIA £6.75
A vibrant blend of fresh seasonal fruits, citrus juices

and sparkiing soda, delivering ail the flavar and

refreshment of sangria without the alcatal.

WATERMELON PUNCH £6.75

A juicy blend of fresh watermelon, citrus and
o sparkling twist, served chilled for o sweet, refreshing burst.

VIRGIN COLADA E£B.75

A troplcal mix of pineapple ahd creomy coconut, blended to
o smoath, refreshing non-alcohalic delight.

KIWI KRUSH £6.75
A vibrant, zesty refresher. Fresh kiwi, kiwi syrup, and o

splash af lemaon juice are muddied with crushed ice, and

topped with sparkling lemonade. It's sweet, tangy, and

waonderfully refreshing-o tropical escope in a glass.

PEAR DROP £6.75
A playful blast from the past. This mocktail blends the essence

of pear drop candy with lively lemon and [uscious pear syrup,

creating an ice-cold, refreshing treot that's both sweet and tongy

PEACH & RASPBERRY LEMONADE £6.75
A summer favourite in o gloss. Fresh peach and raspberry

purée are mixed with zesty lemon and fopped with sparkling

lemanade, offering a burst of fruity refreshment with every sip.

MANGO SOLERO £6.75
A luscious, tropico! blend of fresh mongo, pineapple, and

coconut, resulting in @ silky smooth drink that's as refreshing

os it 15 indulgent. Every sip is fike o toste of parodise.

PURPLE RAIN £6.75
Succulent violet blueberries, luscious lychee kissed with lime

and tontalising rush of tangy sweet lemonade - o seduction
of senses in every sip.

THE PINK PANTHER £6.75
A refreshing blend of sweet strawberries, caconut, and

creamy goodness. Served in o panther glass with o pink

macareon ond dramotic dry ice, making it @

sensotional show stopper.

DRAGON FRUIT PUNCH 15 £6.75
A vibrant, refreshing punch featuring the exotic sweetness

of dragon fruit, served over ice and garnished with fresh slices,
A true tropical indulgence!

CHERRY COKE £B6.75
A Farmhouse twist on o clossic. Tart cherry syrup, fresh lime

Juice, and colo shaken and served over ice. Sweet, sharp, and
nostalgic, with a burst of citrus freshness.



COCKTAILS

FROZEN DAIQUIRI £6.75
A smooth blend of rum, lime, and crushed ice, perfectiy
chilled for o refreshing, tropical classic,

MOJITO £799
A refreshing mix white rum and fresh lime, mint, sugag
and soda, perfectly balonced for a erisp, cooling finish

WHISKY SOUR £7.99
A clossic cockeail combining smoath whisky, fresh femon

juice, and o touch of sweetness, shaken to a perfectly

balanced, refreshing finish.

MAI TAI £7:89

A tropicol blend of rum, citrus, and almond notes, shoken
to create a whrant, exobic cocktall with a refreshing finish,

wWOoO WOO £7.99
A lively mix af vodka, peach lqueur, and cranberry fuice,
shoken to a bright, fruity, and refreshing cocktail.

TEQUILA SUNRISE £8.25

A vibrant blend of tequilo, oronge fuice, and grenadine,
loyered for a visually stunning and refreshingly sweet cocktail,

GIN & TONIC £7.99

A classic combination of premium gin and sparkiing tonic,
garnished with fresh citrus for o crisp, refreshing sip,

LONG ISLAND ICED TEA £7.99

A bold mix of premium spirits and citrus, topped with
a splash of colo for o crisp, refreshing, and full-flavered cockeail.

PORNSTAR MARTINI £7.99
A glemorous mix of vodka, passion fruft, and vonilla,

served with o sparkling side for a boid, fruity, and

indulgent cockiail experience.

TONGUE TWISTER £7.99

A refreshing gin cocktail with muddled cucumber, mint,
ginger, orange, and peach, topped with sparkling ginger ale

7 RIVERS SPECIAL £8.99
A vibrant loyered cocktall with vadka, orange juice, melon

ligueur, peach schnapps, and cranberny juice, offering

a sweet, fruity, and refreshing experience.

BLUE LAGOON £8.45

Vodke, lemonode, blue curacoo




COCKTAILS

WHITE RUSSIAN £ 8.45
Vodka, coffee liguor, ice cold wine
COSMOPOLITAN £ 8.45

A stylish vodko cocktail shaken with triple sec, cranberry
Jjuice, and fresh lime, offering a crisp, citrus-tart profite,
served In a martin/ glass with o lime or orange garnish,

SPICY MARGARITA £8.45
A bold twist on the classic, blending tequiio, [riple sec,

fime juice, and muddled chili or jolopeno for a vibrant

balgnce of citrus ond heat, served over ice with o solted rim.

BLENDED SCOTCH WHISKY
SINGLE DOUBLE
BLACK LABEL £850 £13.49
JAMESON £495 £750
CHIVAS REGAL £495 E£750
FAMOUS GROUSE £495 £750
GOLD LABEL £550 £850
BLUE LABEL £850 £1050
SINGLE MALTS
GLENLIVET £450 £7.49
GLENFIDDICH £450 £7.49
GLENMORANGIE £450 £7.49
BOURBON WHISKY
JIMBEAM £399 £599
JACK DANIELS £499 £699
GIN
BOMBAY SAPPHIRE £499 £599
GORDON'S GIN £499 £599
GORDON'S PINK GIN £499 £599

WHITLEY NEILLRHUBARB £4.99 E£599
AND GINGER






VODKA

SINGLE
SMIRNOFF £4.99
CIROC £4.99
GREY GOOSE £550
ABSOLUT £4.99
WHITE RUM
BACARDI WHITE £350
MALIBU £350
DARK RUM
OLD MONK £350
. CAPTAIN MORGAN £350
DARK RUM
CAPTAIN MORGAN £350
SPICED RUM
TEQUILA
JOSECUERVOTEQUILA  £550
ROSE TEQUILA £550
SIERRASILVERTEQUILA  £550
LIQUEURS
MELON LIQUEUR £375
ARCHERS PEACHLIQUEUR  £3.75
CLASSIC SAMBUCA £375

DOUBLE
£6.25

£6.25
£6.99
£6.99

£5.75
£ 5.50

£550
£5.50

£5.50

£799
£ 799
£799

£5.75
E S.75
ES.75







FIZZY DRINKS ‘

2 l]]l J20 £3.25
. COKE £3.25
DIET COKE £3.25
SPRITE £3.25
FANTA £ 325
LEMONADE £3.25
TONIC WATER £2.25
GINGER ALE £325 R
JUICES
APPLE JUICE £3.50
MANGO JUICE £3.50
PINEAPPLE JUICE £350
ORANGE JUICE £3s0 I
CRANBERRY JUICE £3.50
LASSIS
MANGO LASS £4.25
SALTED LASSI £399 |
SWEET LASSI £3.99
SHAKES
MANGO SHAKE £525
STRAWBERRY SHAKE £525
VANILLA SHAKE £5.25
BUTTERSCOTCH SHAKE £5.25
CHOCOLATE SHAKE £525
HOT DRINKS

AMERICANO £3.45
LATTE £3.45
CAPPUCCINO £3.99
ESPRESSO £3.45
HOT CHOCOLATE £3.99
ENGLISH TEA £3.50

MASALA CHAI £3.50




WHITE WINE

125mil. 250mil. Bottle
LUNA AZUL £499 £6939 £2199
SAUVIGNON BLANC - Chile

Expect o burst of possion fruit and guova fram this delightful
Souvignon Blanc, A simple lifted floral finish that'is cleon on
the palote

INKOSI £499 E£699 £2199
CHENIN ELANC South Afr:cn

W, BUrsting w. L ple aromas. Well
ced and 5 5 |

SERENO £499 E£B99 £2199
PINDTGRIGEG H:q::l!_,r

vine has o light cltrus aroma which leat
v fruits ond just o hint of vanilia on the r.u:"u:.'f.:

LE JARDIN £499 £699 £2199
CHARDONNAY - France

Supreme Char 1@y with lavely ripe
and aromas of tropical fruit and fTow

WEDDING DUCK £493 £699 £21.99
SAUVIGNON BLANC - NZ

Youthful ond very opproachable with o nose of intense, fresh
gooseberry and full of white peach ond
passion fruit flovour. SWA Commended

MONTEREY BAY £499 £699 £2199

ZINFANDEL ROSE - USA

Quite the most delicious wine o ra f watermelon and
cherry with o'delectoble sweelnes ommended.




RED WINE

125ml.  250mil. Bottle
LUNA £499 £699 £2199
AZUL MERLQOT - Chile

This attroctive Merlot displays varietal aromas of cassis ond
liguorice. The polate is fleshy and mouth filing with fovours

JARRAH WOOD £499 £699 F£2199
SHIRAZ - Australia

This clossic Australian Shiroz is pocked with ripe cherry and
raspberry flavours with o pepper spice finish,
SWA Commended.

FAUSTINORIVERO £499 £699 £2199
JOVEN D.O.CA RIOJA - Spain

A bright wine with red berry aromos underscored by
notes of iguorice

SPARKLING WINE

PROSECCO £499 £699 £2199
SERENELLO EXTRA DRY - |tal

The delicious aromas of apple and pear melt into a smooth
and fresh wine an the palate, SWA Gald Award,

CHAMPAGNE

CHAMPAGNE £599 £799
CASTELNAU BRUT CLASSIQUE NV - France

Lively but gentle with hates of apricat and white peach. The
sponfaneity and charm of this Brut Chompagne moke it @ notural
temptation anytime delightful. SWA Gold Award.
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APPETISERS

[*] PAPADOM £399
[#] SPICY PAPADOM £3.99

STARTERS

[#] ONION BHAJI (VG) £4.25

Crismy, spiced onion fritters with mild spiced gram flour
and deep-fried to golden perfection

[#] VEG SAMOSA (VG) £450
Crispy pastry triongles filled with spiced pototoes ond peas
[¢] SAMOSA CHAAT £6.99

Crushed somosas topped with yogurt, chutneys,
and spices—o burst of Tavor!

[s] PAPRI CHAAT £6.99

Crispy flour discs layered with potatoes, chickpeas,
yogurt, ond tangy chutheys

[&] PANIPURI(VG) £6.99

Hollow puris filled with spiced potatoes, served with
refreshing, tangy woter

[#] ALOO TIKKI CHAAT (VG) £5.75

Golden pototo patties topped with chickpeos,
chutneys, and splces.

[§] VEG MANCHURIAN (VG) £6.99

Crispy veggie dumplings tossed in o tangy,
spicy lnda-Chinese sauce

[#] GARLIC MUSHROOM (VG) £5.75

Fresh mushrooms sauteed with abundant garlic
ond aromatic spices.

[#] CHILLI PANEER £8.25

Indian cottoge cheese stir-fried with bell peppers In
a fiery chilli souce,

[s] PANEER 65 £8.25

Spicy, deep-fried Indion cottage cheese bites,
bursting with South Indion flovors.

[*] PANEER POCKET £8.25

Soft paneer and vegetables stuffed in o lightly spiced
pastry pocket, baked to perfection.
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SIZZLING TANDOOR FEAST

VEGETARIAN
[8] PINEAPPLE TANDOORI TIKKA (VG) £ 8.49
[8] PANEER SHASHLIK £8.49

Cubes of indian cheese with vibront Bell peppers,
exquisitely grilled in the Tandoar,

[ SOYA TIKKA (VG) £8.49

Marinated saya chunks chor gritfed with aromatic
spices for a smaky fiovour

[#] MALAI SOYA TIKKA (VG) £8.49

Soft soya pieces maringted in creamy yogurt; cheese,
and mild spices, grilled to perfection,

NON-VEGETARIAN
[ LAMB CHOPS £10.99

Tender boby lamb chops, marinoted in rich spices
and slow-cooked to perfection,

[#] JHIR KEBAB £715

Juley minced lamb . infused with aromatic spices
and grilled in the Clay Oven

[#] MALAI CHICKEN £815

Creamy, melt-in-your-mouth chicken, subtiy spiced
and delicately grifled

[¢] SALMON TANDOORI £10.99
Flaky salmaon fillets, gently spiced and beautifully charred
in o smoky flavar from clay oven

[#] TANDOORI JHINGA £12.99

Plump king prawns, marinated and grilled fo
a succulent, sroky finish.

[¢| CHICKEN LOLLIPOP EZ1D

The classic boneless chicken, marinated in signoture
spices ond roasted in our clay oven.

[#] THE ULTIMATE GRILL FEAST £19.99
A magnificent tandoor platter featuring succulent
Chicken Tikka, flavourful kebabs, tender lomb chops,
delicate fish, all cooked to smoky perfection.

NON-VEG. STARTERS

[¢] AMRITSARI FISH £8.25

Succulent fish fillets, expertly coated in acrispy gram flour
batter infused with fregrant ajwoin and our house
specin! mosalo, fried to golden perfection,

(8] CHILLI CHICKEN £7.25

Succwlent chicken stir-fried with bell peppers in o bald,
spicy chilll sauce

[#] CHICKEN B5 £8.25

Spicy, deep-fried chicken hites, bursting with
South Indign flavors,

[#] CHICKEN PAKORA £825

Tender chicken piecescoated in spiced gram flour batter
and deep-fried (o o goldencrisp.

[#] LEMON CHICKEN £8.45

Muarinoted Chicken leq grilled with tongy sweet and
sour lemon flavoured souce,




MAIN COURSE
VEGETARIAN
5] PANEER MASALA £9.99

Soft cottoge cheese cubes simmered in o rich,
onian-tamato grovy

[=] BUTTER PANEER £999

Creamy and mildly spiced tomato sauce blended with
butter aond tender paneer

[#] VEG. KORMA £899

Mixed seasonal vegetables cooked in o mild, aromatic
coshew and coconut sauce

[#] NAWABI PANEER £9.99

Paneer cogked in @ lusuriows, autty grovy with
a reyal blend af spices.

[s] GOBI ADRAKI £9.99
Couliflower cooked with ginger herbs and spices
[s] PALAK PANEER £999

Creamy spinach puree delicately spiced and studded
with tepder paneer cubes.

[ DAAL MAKHANI £8.99
Slow-cooked block lentils and kidney beans in
a buttery, creamy souce

[*] TARKA DAAL £799
Yellow lentils tempered with gariic, cumin,
and mustard seeds in hat ghee

[¢] DESI VEG CURRY £8.99

Homestyle mixed vegetable eurry prepored
with troditionol spices

[+ BOMBAY ALOO £799

Spiced potatoes tossed with turmeric, cumin,
and corfander for o tangy kick with in-rich house gravy

[¢] BHINDI MASALA £8.99

Fresh okra stir-fried with onions, tomatoes,
and a mediey of graund spices

[¢] MUSHROOM MASALA £8.99

Fresh mushrooms cooked in o spiced anign
and toemato gravy with a touch of cream

[*] VEG KOFTA £8.99

Golden pototo dumplings simmered in a rich,
spiced tomato ang cashew gravy

[#] MALAI KOFTA £10.99

Golden pototo dumplings simmered in a rich,
spiced tomato and cashew gravy.

[«] MASALA CHAAP
Sova choop pieces marinoted and simmered in
a robust, spiced mosalg grovy.

[s] KADI PAKORA
Authentic North Indian vogurt curry with golden gram
flour pokoras,; slow-cooked with oromatic spices.

£10.99

£9.99




MAIN COURSE
NON-VEGETARIAN

CHICKEN CURRIES a
[8] CHICKEN TIKKA MASALA £10.99 % \*-‘, ;
iiky tomato o

)
Tender chargrilled chicken pleces in a silky
el sprced.

and cream sauce, delicate
[s] BUTTER CHICKEN £10.99

luicy chicken simmered in a buttery, tomato-based

;':er'-rI:.r l.uL‘lu hint of sweetness.
[#] CHICKEN KORMA £10.99
icken, ground nuts, and

A mild ond creomy curry

fragrant .pJLL;fr.'r:r.r:gal touch
(8] CHICKEN BHUNA £10.99

/.' Chicken stow-cooked with onions, tomatoes,
and spices to create a rich, thick souce:
[¢] CHICKEN EALTI £10.99
curry with chicken in a fangy,

E i

oy

A traditiona

medium-sp
£10.99 "

en stir-fried with
corfander.

..4.' (8] CHICKEN SAAG £10.99
nder icke: d .H..ruh fresh spinach and subtle

£10.99
£10.99

[#] CHICKEN JALFREZI £10.99

Chicken tossed with peppers; onions, and green chillies
in o tongy, medium-spiced sauce.

[#] CHICKEN MADRAS

ome South Indign curry with o geep,

Hot and 1 on
tangy tor d onion base.

[® CHICKEN VINDALDD

£10.99

£10.99

14.



LAMB CURRIES
[ LAMB MASALA

Tender lamb simmered in a sgiced enfon and temata
gravy with'a rich finish.

[s] LAMB KORMA

A mild and creamy-curny of lamb, ground nuts, and
frogrant spices for o royal touch

[¢] LAMB BALTI

Traditfonal wok-style curry with lamb in o tangy.
medium-spiced squce.

(5] LAMB KARAHI

A bald, aromatic dish of lamb stir-fried with tomatoes,
pepoers, and fresh coriander.

[#] LAMB RARA GOSHT

A Nerth Indion delicacy with lamb and spiced minced
lamb cooked togetherin a rich souce.,

[ SHARABILAMB

A rich, slow-cooked famb curry infused with warming
spices and o touch of alcohol for depth and flovour

5| TAWA LAMB

Succulent lamb cooked on a hot griddle with onions,
tomatoes, and aromatic spices,

[=] LAMB SAAG
Slow-cooked lamb in o smooth spinach-bosed curry
with fragrant sgices.

[ KEEMAMUTTER

Minced lamb cooked with green peas in a spiced,
aromatic tomato and Onian gravy.

[#] ACHARI LAMB

Tender tamb simmered in a tangy, pickling-spice-infused
curry for o bold, resty flavour

[#] LAMB JALFREZI

Succulent lomb stir-fried with peppers, anions,
and green chillies in o tongy, medium-hot sauce.

[#] LAMB MADRAS

A hot, bold South Indion-style lamb curry with tongy
tomato and fiery spices.

[#] LAMB VINDALOO

Fiery Goan curry of lamb and potatoes with sharp
heat and deep, robust flavours,

[#] LAMB ROGAN JOSH

A Kashmiri classic of slow-braised lamb in a fragrant,
tomoto ond yogurt sauce with delicate spices.

£11.99

£11.99

£11.99

£11.99

£11.99

£11.99

E1.99

£11.99

£11.99

£11.99

£11.99

£11.99

£11.99

£11.99




SEA FOOD
[#] KING PRAWN MASALA £12.99

Jduley king prawns simmered in o rich onion and
tomate masala with delicate spices. -

[8] KING PRAWN BALTI £12.99

King prawns cooked with onions and pegpers in a
traditional balt-style sauce,

[#] KING PRAWN BHUNA £12.99

Succulent king prawns tossed in a'thick, spiced anion
and tamata reduction.

[#] MALABAR FISH CURRY £12.99

South Indion coostal curry of fish in o tongy cotonut
and curry leaf souce, -

[=] PRAWN JAIPURI £12.99
. Prowns cooked with aromalic spices in o rich,
b medium-spiced sauce,
o
> HOUSE SPECIALS

[#] GRILLED SEA BASS £14.99

Whale sea bass, delicately spiced and femon-infused,
grifled tomuaist, flaky perfection, Served with a fresh
salod, femen, ond our signature fish curry sauce,

[#] 7 RIVERS CHEF SPECIAL CHICKEN £11.99
Tender chicken in o medium-spicy tomato and onion
gravy, vitrant with peppers and our unigue
housa special masala,

[#] 7 RIVERS CHEF SPECIAL LAMB £12.99

Tender famb in o medium-spicy tomato and onion gravy,
vibrant with peppers and our unigue house special masala.

[#] MIRCHI LASSAN KUKKAD £12.49
A medium-spicy chicken curry fnfused with garlic
and green chillies, simmered in o rich arion
and tomato gravy.

[#] SOUTH INDIAN CHICKEN £11.49

A flavorful chicken curry tempered with curry leaves,
mustard seeds, and dry red chillles, cooked in sur house
specia! South Indian-style gravy.

[#] SOUTH INDIAN LAMB £11.49

Tender famb pieces cooked in @ rich South Indign-style
grovy, infused with curry leoves, mustard seeds, and
dry red chillies for a bald and aromatic flovor,

[#] PUNJABIBUTTER CHICKEN £12.49

Juicy chickern on the bone simmered in o rich, buttery
tomato gravy with o hint of aromotic splces.

16.



BIRYANI SELECTION

[*] VEGETABLE BIRYANI £9.99
[¢] CHICKEN BIRYANI £10.99

[+] LAMB BIRYANI £11.99
[#] 7 RIVERS SPECIAL BIRY ANI £12.99

SIDES

[¢] PILAU RICE £4.99
[¢] JEERA RICE £4.99
[¢] BASMATI RICE £499

EGG FRIED RICE £5.99
[#] HOUSE SPECIAL RICE £6.99
[»] VEGETABLE PILAU £5.99
[*] MUSHROOM RICE £599

NAANS

[»] TANDOORIROTI £3.45
[¢] PLAIN NAAN £2.49
[=] BUTTER NAAN £2.99
[*] GARLIC NAAN £299
[¢] GARLIC & CHEESE NAAN £3.49
[s] KEEMA NAAN
[¢] CHILLINAAN
[»] CORIANDER NAAN
[#] 7 RIVERS SPECIAL NAAN

RAITAS / SALAD

[s] CUCUMBER RAITA
[s] BONDI RAITA
[¢] PLAIN YOGURT
[#] PINEAPPLE RAITA
[*] PLAIN SALAD
[¢] 7 RIVERS SPECIAL SALAD




KIDS MENU

[®] CHICKEN NUGGETS & CHIPS
[#] FISH FINGER & CHIPS

[#] FISH & CHIPS

[#] CRISPY FRIED CHICKEN

CHIPS

[#] PLAIN CHIPS
[#] MASALA CHIPS
[¢] BATTERED MASALA CHIPS

[¢] CHILLI CHIPS
[#] 7 RIVERS SPECIAL CHIPS
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