


FINGER FOOD STARTERS  
all served with chutney

onion bhaji (v) x4	 £3.45 
Sliced onions, herbs & spices-lightly battered & fried

VEGETABLE (v) OR MEAT Samosa x2	 £3.50 
Filo pastry parcels - shallow fried

VEGETABLE ROLLS (v) x2  	 £3.50 
Mixed vegetable rolls flash fried to perfection

Aloo Tikki (v) x2	 £2.95 
Shallow fried Potato Pattie. A Mash of potato, coriander 
& ground spices

Chicken or Lamb sHAMMI kebab x2	 £3.95 
Patties of minced lamb or chicken & ground chickpeas 
with roasted spices

Chicken Pakora x6 	 £3.15 
Goujons of chicken fried in a spiced batter

Prawn Puri	 £4.25 
Mildly spiced Pacific shrimps served on a bread base 
of a lightly fried Puri 

Tandoori Starters 
(Tandoor cooked in a traditional clay oven) 

CHICKEN TIKKA                                  small £4.15	 large £8.00 
Marinated in yoghurt & light spices cooked in the tandoor

CHICKEN WINGS 	 x3  £2.25    x6  £4.25 
Marinated in a special crushed spice yoghurt marinade

tandoori chicken (on the bone)	 £3.25 
Qtr - pre marinated and cooked in the Tandoor

tandoori SESAME aloo (v) x6  	 £3.50 
Marinated baby potatoes cooked in the Tandoor

seekh kebab x2	 £4.50 
Skewers of minced lamb infused with aromatic spices

Kashmiri lamb chops x4	 £6.50 
Tender chops marinated in a Kashmiri spiced yoghurt 
marinade and seared in our Tandoor

TANDOORI Fish TOOKRi x6	 £7.95 
Monk fish in a delicate marinade cooked in the Tandoor

TANDOORI KING prawns x6 	 £10.25 
Succulent King Prawns marinated in light spices and cooked in our clay oven

TIFFIN TANDOORI TASTER	 £6.50 
Chef’s recommended starters. lamb Chop, Fish Tookri, 
Chicken Wings, Seekh Kebab & Sesame Aloo

tiffin mixed grill	 £10.95 
Selection of Chicken Tikka, Tandoori Fish Tookri, Sesame Aloo 
Chicken Wings, Sheekh Kebab, Tandoori Chicken, Salad & Mint Dip

MAIN CHicken Boneless breast of chicken

TIKKA MASALA (N) (mild/med)	 £7.75 
Our recipe of aromatic tikka spices with honey, mixed nuts & fresh cream

KORMA (N) (mild)	 £7.65 
A mild, creamy peanut, coconut, almond & cashew nut based sauce

OLD FASHIONED CURRY (mild (N) or med)	 £7.55 
Cooked in a copper based pot (Karahi) with onions & tomatoes, 
flavoured with ginger, garlic and a variety of spices

JALFREZI (hot)	 £7.65 
A bold fusion of roasted spices, fruity peppers & bullet chilli

MADRAS (hot)	 £7.50 
Cooked with a paste of roasted dried chillies, coriander seed, 
cumin, cinnamon and fresh tomatoes

CHICKEN SAAG (med) 	 £7.95 
A delicious combination of sublime spinach and succulent chicken 
 
MAIN LAMB Tender spring lamb

MALAI (N) (mild/med)	 £7.75 
Cooked with tikka spices, mixed nuts, honey, roasted almonds  
& fresh cream

KORMA (N) (mild)	 £7.75 
A mild, creamy peanut, coconut, almond & cashew nut based sauce

OLD FASHIONED CURRY (mild or med)	 £7.55 
Cooked in a copper based pot (Karahi) with onions & tomatos, 
flavoured with ginger, garlic and a variety of spices

JALFREZI (hot)	 £7.75 
A bold fusion of roasted spices, fruity peppers & bullet chilli

VINDALOO (Very hot)	 £7.75 
Cooked with roasted red chillies & traditional spices served with 
potatoes

LAMB SAAG (med) 	 £7.95 
A delicious combination of sublime spinach and tender lamb 
 

Main BALTI (med) 
Rock woked in a robust sauce - served with spring onions

Chicken Boneless breast of chicken	 £7.50 

lamb Tender spring lamb	 £7.65 

king prawn Pacific king prawns	 £9.50 

vegetable Medley of vegetables	 £6.75 

 MAIN Briyani (med) - Served with raitha 

Richly flavoured Basmati rice with your choice of… 

Chicken Boneless breast of chicken	 £8.95 
lamb Tender spring lamb	 £8.95 
vegetable Medley of vegetables	 £8.25 
king prawn Pacific king prawns	 £10.25

A warm welcome…
At Tiffin Box we have a true passion 
for Indian cuisine which is unrivalled. 
Our group head chef Joseph Pinto 
creates authentic Indian dishes using 
fresh ingredients, traditional methods 
and expert knowledge.

“Succulent Tandoori
 Prawns & excellent 
 Tarka Dhall”…  
  Evening Standard
  ES Magazine

“Allow your tastebuds 
 to be well and truely 
 pampered…”  
  Richmond Magazine

We promise…
A healthier menu with 10% less salt.
Never to use Ghee or MSG (Mono Sodium Glutamate) 
in our dishes.  
To use vegetable oil which is cholestral free 
with no trans or saturated fats. 
All our dishes are Gluten free 

Please note: All nut allergy sufferers should be aware that
our food is prepared in a kitchen where VARIOUS nuts are used, 	
including, Peanuts, Cashew nuts, Almonds and Coconut.
Dishes containing nuts or nut derivatives are marked (n)
(n) Nuts used in this dish
(v) Suitable for vegetarians

Gourmet Selection 
TIFFIN XXXTREME HEAT BHOOT CURRY		  £9.95 
WARNING: MADE WITH NAGA JOLOKIA CHILLI  
THE WORLD’S HOTTEST CHILLI!!! 
Served up with any Lamb, Chicken, Prawn or  
Vegetable dish in the menu.  
A donation of £1 is given to restaurants against hunger

MAKHNI DHAAL (med)		  £6.95 
Black Urid lentils and kidney beans gently simmered with cream

ACHARI LAMB or Chicken  (med or hot)  		  £8.95 
Slow cooked in our famous Punjabi pickle and ground spices

BHUNA LAMB or Chicken (med)		  £8.95 
Fried onions, tomatoes & traditional spices - served semi dry

Chicken Tikka shashlik (med) 		  £9.25 
Flame Grilled Chicken Tikka served with sauted onions 
and peppers in a sweet chilli sauce

Butter (Maknhi) Chicken (med) 		  £8.95 
Chicken Tikka cooked in a rich thick butter sauce made 
from an almond nut paste, light spices and fenugreek

Lamb Rogan Josh (med) 		  £8.95 
An aromatic lamb dish cooked at an intense heat with 
a variety of Kashmiri spices together with yoghurt 
 
MAIN SEAFOOD
Masaladaar king prawns (med) 		  £10.50 
Tandoor cooked and finished in our chef’s exquisite sauce

MaCHLI (FISH) MASALA (med) 		  £9.95 
Steamed Monk fish coated in a rich semi-dry sauce

GOAN WHITE FISH CURRY (med) 		  £9.75 
A South Indian dish cooked with ground spices and coconut milk

Old fashioned Prawn Curry (med) 		  £9.50 
Cooked in a copper based pot (Karahi) with onions & tomatos, 
flavoured with ginger, garlic and a variety of spices

Prawn Korma (n) (mild) 		  £9.95 
Served in a mild, creamy peanut,  coconut, almond  
and cashew nut based sauce

Prawn Jalfrezi (hot) 		  £9.75 
A bold fusion of roasted spices, fruity peppers and bullet chilli

 
main & side vegetarian	 SIDE	 Main
Vegetable Korma (N) (mild)	 	 £7.50 
A medley of mixed vegetables cooked in a mild korma Sauce

VEG CURRY (mild (N) or med)	 £4.95	 £6.25 
A Medley of fresh veg cooked in a tomato and onion based sauce

OKRA (med) (ladyfingers)	 -	 £4.95 
Fresh okra tossed in onions, tomatoes and roasted Cumin

SAAG ALOO (med)	 £4.75	 £5.75 
A sublime partnership of fresh Spinach and potatoes

BOMBAY ALOO (med)	 -	 £4.95 
Potatoes cooked with herbs and mixed spices

TARKA DHAAL (med) 	 £4.25	 £5.25 
A traditional lentil dish tempered with Garlic

SAAG PANEER (med) 	 £5.25	 £6.50 
A sublime combination of Spinach and Indian cheese

SIMPLY SAAG (mild or med)   	 £4.25	 £5.50 
Sublime pureed spinach served on it’s own

chana masala (mild or med) 	 £4.25	 £5.50 
Chickpeas cooked with light spices 

ALOO GOBI (mild or med)	 -	 £5.50 
Fresh florets of cauliflowers and potatoes

BrinJAL bartha (aubergine) (med)	 -	 £5.95 
Aubergines baked in olive oil & fi nished in onion & tomato sauce

Mushroom Curry (med)	 £4.50	 £5.75 
Sautéed button mushrooms cooked with roasted spices

Mattar Paneer (med)	 	 £6.95 
Home made Indian Cheese & Garden Peas cooked with ground spices 

Paneer Masala (med)	 	 £6.95 
Cubes of Home made Indian Cheese cooked with ground spices
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