TIFFIN TREE

At the heart of our Indian restaurant lies the vibrant tradition of the tiffin service, offering an authentic dining experience, capturing the essence of tasty home-cooked
Punjabi dining. Each tiffin is a thoughtfully curated selection of regional delicacies, served in stacked containers, brimming with fragrant basmati rice and biryanis, rich
curries, fresh vegetables, and warm, hand-rolled Indian bread. Inspired by the age-old practice of providing fresh wholesome meals, our tiffin service brings the flavors
of India to your table, with the comforting tastes and hospitality of a home kitchen. Perfect for those craving a balance of tradition and taste, our tiffins promise

nourishment with a touch of nostalgia.

Breakfast

Begin your day with Tiffin Tree Breakfast, available
all day, everyday

Classic Tiffin

3 tiers with poppadums, chutney, naan and rice
(choose 1 item from Starters/Small Bites, Cooked in
the Tandoor, and Curries/Vegetables)
£20.00 pp

Vegetable Samosas £4.50

Mixed vegetable parcels, chilli tomato chutney

Lamb Samosas £5.50

Mixed spiced lamb parcels, coriander and mint chutney

Vegetable Pakoras £4.50

Crispy fritters in a spiced batter, coriander and
mint chutney

Signature Tiffin
3 tiers with poppadums, chutney, naan and rice
(choose 1 item from Starters/Small Bites, Cooked in
the Tandoor, Curries/Vegetables and Desserts
£24.50 pp

Paratha
Original paratha or stuffed with either potato
or cauliflower

Omelette
Cheddar, coriander, green chillies, tomatoes, onions

Tiffin Tree Chilli Cheese Toast
Sourdough, coriander, green chillies, cheddar

Cooked in the Tandoor

Tandoori Chicken
Marinated spiced chicken pieces roasted in the
tandoor, coriander and mint chutney

~=- Chicken Tikka
= Marinated chicken roasted on skewers, coriander
and mint chutney

=_Seekh Kebab
)E!Spiced minced lamb cooked on skewers, coriander
and mint chutney
£1.50

—. Paneer Tikka
i Cubes of grilled cottage cheese on skewers,
£4.50 ‘= peppers, tomatoes, chillitomato chutney
£5.50

Avocado Toast
Smashed avocado with chillies, tomatoes, lemon

|

Starters/Small Bites

Poppadums
Crispy gram flour peppery pancakes with chutneys £12.95
V Vegetable Samosas

ﬁ= Mixed vegetable parcels, chilli tomato chutney

Tandoori Lamb Chops £13.50

~ Lamb Samosas Marinated with ground Indian spices and yoghurt

| Mixed spi | i — .
— 1 Mixed spiced lamb parcels, coriander and mint chutney = Tandoori Chicken Wings
) —1 Roasted masala marinated chicken wings,
1 sweet chilli sauce

)’@‘Vegetable Pakoras £4.50

Crispy fritters in a spiced batter, coriander and
mint chutney r
Tiffin Tree Mixed Grill
Combination of marinated chicken breast, lamb kebab,
chicken tikka, lamb chops, grilled in the tandoor
for a smoky juicy finish
£15.95

Amritsari Machhi
Crispy fried fish in spiced batter, chilli tomato chutney

)‘A | Crispy Okra
= Thinly sliced okra, spiced and stir fried, tamarind sauce

Tiffin Tree Chilli Cheese Toast
Sourdough, coriander, green chillies, cheddar

Chilli Corn on the Cob

Tandoori Salmon £12.50

Marinated in a blend of yogurt and Tiffin Tree spices

Tiffin Tree Burger
Tandoori chicken /lamb / fish / vegetable in a brioche

bun, iceberg lettuce, tomato, spiced relish, mogo chips
£13.50

Mogo Chips
Indian cassava chips

Broccoli
Lightly spiced tender stem broccoli

4

Keema Naan Wrap £8.95
Iceberg lettuce, tomato, cucumber, carrots, onions,

coriander and mint chutney

Firecracker Cauliflower
Spiced, black truffle oil

£9.95 )!

Curries

i~ Butter Chicken
—i Tandoori chicken pieces, in arich, sweet,
spiced tomato & yoghurt sauce

g;f{Chicken Curry
— 1 Tender chicken in a savoury blend of spices,
rich tomato sauce

= Lamb Curry £14.50

— Tender lamb simmered in a blend of spices

= Prawn Curry £14.50

—/In a rich aromatic sauce
= Fish Curry
—1 Succulent fish cooked in a sauce with aromatic spices

£13.95

-~1i’i"{ Mixed Vegetable Curry £8.50

|Seasonal vegetables, spiced tomato sauce

Vegetables

~— Dal Tadka
§=;‘ Yellow lentils with tomatoes, garlic, onions

Dal Makhani
Rich and creamy black lentils, kidney beans,
slow-cooked with butter, tomatoes, spices

ﬁ Chana Masala
'~ Tender chickpeas with aromatic spices and herbs
)@‘ Aloo Gobi Masala

Gently spiced potatoes and cauliflower florets

@ Mattar Paneer

Cottage cheese with peas

Baingan Bartha
Smokey spiced, roasted and mashed eggplant

=,

Saag Aloo
Spiced spinach and potato

Bhindi Sabzi

Tender okra sautéed with onions, tomatoes, spices

A Meal For A Meal
For each and every meal you eat at Tiffin Tree, we donate a meal to
a child. We work with Integrity International Trust (lIT - Charity
Number 1176502) in the UK who provide nourishing free meals to
schools in developing countries.

r

A discretionary £1 is added to each meal.
No donation is mandatory. Please inform your server
if you would like to opt out.

Tiffin Tree Biryanis

Chicken Biryani
Marinated chicken, spices, herbs with layered rice

£12.95

Chef’s Signature Lamb Biryani

Spiced lamb, herbs, layered rice
£14.95

Vegetable Biryani £11.95
Medley of fresh vegetables, spices, herbs with layered rice

Sides

Raita
Minty yoghurt, cucumber

£2.50

Kachumbar Salad £4.50

Cucumber, onion, tomato, fresh lime

Onion and Tomato Salad £4.50

Coriander

Pillau Rice £4.50

Fragrant, spiced basmati rice

Steamed Basmati Rice £4.50

Fragrant and fluffy

Breads from the Tandoor / Tava

= Naan £4.25
=] Original

= Butter Naan £4.25
Egﬁ Melted butter

=

=

Garlic Naan £4.50

Minced garlic, coriander

Roti
Wholewheat bread charred

£4.00

Paratha
Wholewheat flaky-buttery bread

Aloo Wala Paratha
Stuffed with potato

Gobi Wala Paratha
Stuffed with cauliflower

£4.00
£4.50
£4.50

Bread basket selection £9.50

_ Desserts
@ Mango and Cardamom Cheesecake

j@( Masala Chai Créme Brulée

‘ Rasamalai Tiramisu
ﬁg‘! Curd, sweet sugar syrup, milk, saffron,
cardamom, nuts

7= Gulab Jamun £6.50
i—7 Soft milk dumplings soaked in rose-flavored syrup,
pistachios

)’E‘Hmwa £6.50
Grated vegetables, lentils, fruits, sugar, cardamom

Motichoor Tart
Gram flour, soaked sugar syrup, saffron mousse

Rabdi Craqulin £6.50
Choux pastry, milk, almonds, cashews, pistachios,
saffron, sugar, rose water, white chocolate disk

Kheer
Milk, rice, sugar, ground spices, nuts

£6.50

£6.50

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill. If you have a food allergy intolerance, please let us know at the time of ordering. Full allergen information is available. Please ask a team member for details.
Allergens - Gluten, crustaceans, molluscs, egg, fish, peanuts, nuts, soya, milk, celery, mustard, sesame seeds, lupin, sulphites




