Kice & Eeads

Boiled Basmati Rice ) £3.95 Plain Butter Naan (,m, g &e) £4.25
Basmati Pilau Rice v&g) £4.75 Stuffed Potato and Onion Kulcha (ym g&e) £€4.95
(available without gluten) i '
- R Garlic and Coriander Naan (,m,g&e) £4.75
Mushroom and Spring Onion Rice ) £4.95 -
_ Chilli Naan (,m g&e) £4.50
Jeera Rice ) £4.95 .
N Peshwari Naan (y,m,g,n&e) £4.95
Tandoori Roti (v, mé&g)* £3.25 Coconut and cherty stuffing. Glazed with honey
Tawa Chapati (y,mag)* £3.25 Cheese and Chilli Naan (,m, g&e) £4.95
Lacha Paratha ,m&g)* £4.50 Keema Naan (m, g&e) £4.95
Aloo Paratha y,ma&g)* £4.95
( %}fﬂﬂwm&/
Poppadom () £1.10 Chilli Chips &g) £4.95
Plain or spicy grilled )
) Mango & Onion Seed Chutney () £1.50
Trio of Homemade Chutneys () £3.50
Spiced onions, mango & onion seed, apple & mint Homemade Chilli and Garlic Chutney ) £1.50
Natural Yoghurt v&m) £2.95 Mint Yoghurt Chutney v&m) £1.50
Cucumber Raita v&m) £3.50 Tamarind Dip ) £1.50
Onion Lacha Salad ) £2.95 Spiced Onion Chutney ) £1.50
Fresh onion rings, lemon, chaat masala and chilli
. . Apple & Mint Chutney () £1.50
Mixed Salad () £3.95
Salad leaves, sliced tomatoes, cucumber, onions, carrots, chilli and lemon Mix Pickle ,m&ms) £1.75
Chips w&g) £3.50 Homemade Chilli and Garlic Sauce ms)  £1.95

(m) Milk | (o) Gluten | (e) Egg | (ms) Mustard | (n) Nuts
(*) Milk free on request | (v) Suitable for vegetarians

This is a handful of cardamom
This is a lump of ghee
This is millet and chillies and rice
And supper for thee and me.
From Kim by Rudyard Kipling

Welcome to the Restaurant Mem-Saab. We hope you will enjoy our traditional Indian
“home-cooking” as you relax in the elegant surroundings and style appropriate to the world
of the “mem saab”.

As it will take a few minutes to prepare your meal to the very high standards we set
ourselves, perhaps you might like to reflect for a while on why we have chosen Mem-Saab
as the name for our restaurant.

“Sahib” in India means “sir” and was originally used out of respect for rank or authority, as
was “mem sahib” which means “lady” or, literally, “lady-sir”.

The mem sahib or “mem saab”, as it is usually pronounced, came to hold an important
place in Indian society. Ladies “came out” from England to accompany their husbands - or
to find one - in the Indian Civil Service, commerce or the Indian Army. Their status naturally
reflected that of their husbands’, who were invariably from the officer and senior
administrative classes.

The combination of the English class system and the Indian caste system, in themselves
not dissimilar, created a highly organised society. It was not unusual for even the most
junior mem saab to have seven or more servants, each with their own special duties. These
would include the sweeper or ‘Jaru-wallah”, the gardener or “Mali” and the tailor or “Dhazi-
wallah”; the washerman or “Dhobi-wallah”, the maid or “Nokarani”, the cook or “Rasoya”
and nursemaid or ‘Ayah”; and the butler or head bearer, sometimes known as the
“Khansamah” or, in the North, the “Pardaan”.

Many mem saabs therefore found themselves with very little to do and lived a life of luxury
and ease as their households were run by servants, their children educated at boarding
school in England and their futures decided by their husbands.

Others, more redoubtable, took advantage of their circumstances to play an important role
in Indian society, running efficient households, learning the local Indian language, teaching
in schools and even taking part in the big game hunting that was so popular amongst the
wealthy.

Today “mem saab” is used as a universal mark of respect.

The Restaurant Mem-Saab endeavours to represent the best of these widely differing
worlds for its customers, combining the benefits of privilege through courtesy and service
with respect and appreciation of the excellence of Indian culture, particularly gastronomic.

Although the Restaurant Mem-Saab is dedicated to the redoubtable ladies of the Raj, we
think you will agree: a little luxury and well-earned relaxation in elegant surroundings, with
good food, prepared with fresh ingredients, served by efficient and friendly people devoted
to your well being, decidedly has its place in today’s civilised society.
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Simeless lassics

Chicken Lamb King Prawns Paneer Vegetables
(v&m) (v)
Traditional Korma (mé&n) £15.50 £16.95 £18.95 £14.95 £12.95
Mild coconut and exotic mango flavours without the fire and spice
Tikka Masala (mén) £15.50 £16.95 £18.95 £14.95 £12.95
A British classic that requires no introduction
Karahi £1550  £16.95 £18.95 £14.95 £12.95
Onions and capsicum pan roasted with cumin seeds, ginger,
garlic and tomatoes. Finished with cayenne chilli and coriander
Madras £1550  £16.95 £18.95 £14.95 £12.95
Arich flavoured dish with a generous handful of chillies. Hot & spicy!
Saag Wala (m) £15.50 £16.95 £18.95 £14.95 £12.95
Chosen filling tempered with fresh spinach, cumin, coriander and
garam masala. Finished with fresh ginger
Dhum Biryani (m&g) £17.50 £18.95 £21.95 £16.95 £14.95
Slow cooked in a sealed pot in its own juices and steam,
allowing the spices and herbs to fully infuse the chosen
filling and rice. Served with a cucumber raita
Aloo Tikki & Garlic Mushrooms (v&g) £7.95 Kothimbir Jingha (m)* £12.95 Ajwaini Jhinga (m) £22.50 Chicken Chettinad £15.50 ?g
available without gluten Barbegued jumbo king prawns flavoured with fresh coriander, Jumbo king prawns marinated in sun dried chilli,
( gluten) ed jumbo king prawns flavoured with fresh coriand bo king p din sun dried chill (Lamb £1.45 surcharge)
Homemade cumin infused spiced potato cakes. arlic and green chilli arlic and ginger. Served with salad, rice and a o ; : : ; ; ;
piced po garlicand green chill garlicand ging ed with salad, rice and This dish is known for its complexity of flavours through a Main Side Main Side
Served on a bed of garlic mushrooms and dressed with tamarind la i Chilli Chicken (o B South Indian curry sauce. Mouth-watering variety of freshly pounded spices, chillj, curry leaves and coconut
S001m1 CKen (g, - ) ) A South Indian dish from the Chettinad region of Tamil Nadu ;
King Prawn Puri (g) £11.95 Spicy and tangy appetizer made with crispy chicken, Railway Lamb and Potato (Vindaloo) £16.95 I ﬁ;&ﬁ?ﬁ;ﬁfﬁg}iﬂ . sC S ’}Eﬁo{vﬁg‘sgiaigj e e e =
Chana Puri y&g) £7.95 garlic, bell peppers, onions and chilli. Sfolfv cooked fam{:, pot roasted potatoes and freshly pounded spice. Sukka Cod Masala £16.95 et haby p% s cauﬁﬁowe;;‘?a L il andpg i 2
Gt el e e o e Adish served to first class diners on the Indian Express during the Kitig P £9 b e Y
G{:‘mfshedgwﬁh corianderar;od red onions 3 - Chilli Paneer (vmé&g) £8.95 19th century. However, we have added a generous helping of ( L rawn : Sure arge) end ol freshly grotind spices
Popu.l'ar Indo-Chinese dish with cubes of fried crispy paneer green chillies, making it ffery! Ff?Sh c_odsteamed in a thick Phuna Sjty'fe saice flavoured . . Sarson Ka Saag (v&m) £13.95 £9.50
Tainih Seekli Kebab - £9.50 toasted in a spicy satice with peppers & onions. with ginger, tomato, caramelised onions and a generous Paneer Methi Makhani v, m&n)  £14.95 £9.95 ANorth Indian delicacy made from
T fﬁ%et seaso.r?e dﬁf H?Sar(un:iaﬁc o : Garlic Chilli Chicken £15.50 helping of fresh coriander. A rustic Punjabi dish Indian cottage cheese in a velvety textured mustard greens, spinach and fenugreek
Cooked to perfection in the tandoor. S Tandoori_ Lamb Cutle_ts (m) £12.50 (King Prawn £3.45 surcharge) Mangalorean Fish Curry (ms) £16.95 sl bhed it e enlgreet
Served with salad and mint yoghurt Barbequed spring lamb chops marinated in ) Diced fillet of chicken in a roasted garlic, ginger and KitieP & Mushroom Matar v&m) £1295  £895
fresh ground spices, ginger and garlic. "A Memsaab favourite” chilli flavoured base. Finished with spring onions and chilli ( \ng rrawn £2 surc arge_) Bombay Aloo @) £12.95 £8.95 This hearty Indian dish combines earthy mushrooms
Amritsari Fish (g) (available without gluten) £9.95 . . Hot and spicy! SP’fedrgiaP'z( fish ‘;’ kTe?j' pra;ms cooked W";’ & bfend;f Baby potatoes tossed with ginger, garlic with the sweetness of green peas, creating a balance
Marinated cod fillet in a light arisp batter, Kasoori Broccoli v&m) £7.95 mustard seeds, garlic, reduced onions, curry leaves an and freshly pounded garam masala of textures and flavours.
flavoured with ginger, garlic and el ST Forets of broccoli marinated in fenugreek infused yoghurt and South Indian Seafood Biryani (ms) £29.95 tamarind, creating a subtle tangy finish
Served with coriander chutney and red onions a blend of pounded spices. Blazed in the tandoori oven ﬂMﬂﬂHfSh, cod and k;”g prawns steamed with basmati f};& Kashmiri Lamb Rogan £16.95 Bhindi Dopiaza v&g) £13.95 £9.50 Amritsari Chole () £12.95 £8.95
i avoured with curry leaves, mustard seeds, cayenne chilli and ) G _ ) Fresh okra sauteed with pounded spices Curried chickpeas flavoured with ginger,
Memsaab Murgh Tikka (m) £8.95 Punjabi Samosa (vég) £7.95 seafood spices. Garnished with a roasted spicy poppadom and Ll il e and a generous helping of onions garlicand chana masala
Tender chicken fillets marinated in a luxurious blend of hung Homemade triangular pastries filled with spiced potatoes, served with moilee sauce. A South Indian classic ehuliapl 8 e ol around spices
T b spices, then grilled t onions and peas accompanied with masala chickpeas. - c
g:ﬁ,—eve :rsrmOky nen( ;1 mimsaa spices, then grilled to s it okl i i ey Chicken Tikka Shashlik m) £17.50 Butter Chicken Masala (m) £15.95 M_alal Kofta y,ma&g) o £14.95 £9.95 AlOO_ Bhengun (vé&g) _ £12.95 £8.95
P Grilled fillets of chicken with bell peppers and onions Tender chicken fillets in a smooth textured butter masala satice. I”:‘?f' cheese andpot?t{) dumplings in A”je’y_mez and baby Pﬂtjm‘j';? "; d ;arame!ﬁed tomato
SHarneMeat PRiler 790 o Sharing Veg Platter i, mag) £16.25 i Gl PO G Creamy yet moderately spicy a delicious creamy malai sauce and onion base simmered with fresh ground spices
for 2 peopl (for 2 people) Served with salad, rice and a traditional curry sauce ; : :
Qﬂ,m’jjji',‘,’f,;‘fn o larsh sk kbl Mesesasls g bk Asumptuous platter of achari paneer shashlik, Rajasthani Laal Maas (Madras) (m) £16.95 Daal Makhani v&m) £1250  £8.50 Butter Paneer Masala (v&m) £1495  £9.95
SR ey safaa;an st chilney onion bhajis and kasoori broccoli Lamb Nihari (g&n) £16.95 Laal maas is a vibrant, rich and decadent lamb curry from Rajasthan. Mixed lentils and red kidney beans Soft Indian cheese in a smooth textured butter
) Skl IR B e T o BB A curry so full of flavour with a deep and glossy red hue. simmered for 12 hours and finished with masala sauce. Creamy yet moderately spicy
Malai Tikka (m) £8.95 Achari Paneer Shashlik v&m) £8 .95 Full of intense and strong flavours, finished with a A spicy favourite among royalty %’:\mm masala, c;ea:? anddmakhanf_
3 ; : ] : i i ari i e 3 ish in India
hickan il magnited i heese, Indian tandoori grilled cheese, bell peppers and onions blend of Nihari spices. Melt in your mouth texture ! . e most eaten dish in
mZn :ar:faemorgla;r?j‘ whitnea ;ma.::rcoaes::z‘ in the tandoor. marinated in pickling spices Tandoori Combination (m) £21.95
ge rved with a beetroot-ch utniypp ’ . Monkfish or King Prawn Moilee (ms) £18.95 A mfx_of tandoori salmon, chicken tikka, seekh kebab, lamb cutffet
Salmon Sunheri (m) £10.95 Authentic Keralan dish in a spicy coconut stock, tempered and ajwaini king prawn. Served with rice, salad and accompanying curry
Onion Bhaji (v& g) (available without gluten) £7.95 Salmon fillets lightly spiced, skewered and with mustard seeds, curry leaves and cayenne chill sl

Onion fritters in a light chickpea batter.
Served with lime wedges and coriander chutney

delicately grilled until golden

Dhaba Chicken (m)* £15.50
A rustic Punjabi chicken curry, often served in highway dhabas

(roadside cafes) and popular among truckers. Known for its rich,

bold and spicy flavours

(m) Milk | (g)Gluten | (e) Egg | (ms)Mustard | (n) Nuts
(*) Milk free on request | (v) Suitable for vegetarians

ACUTE ALLERGY SUFFERERS ARE REQUESTED TO INFORM US OF THEIR REQUIREMENTS
A DISCRETIONARY 10% SERVICE CHARGE IS APPLIED TO THE BILL.



