
Railway Menu 



Food allergies and intolerances. If you suffer from an allergy or food intolerance please 
let us know before ordering. An information pack is available, listing the allergenic ingredients 
used in our menu. Please note that our kitchen and food service areas are not nut free or 
allergen free environments. All weights are approximate before cooking.
All prices are inclusive of VAT at the current rate. A discretionary service charge of 13.5% 
will be added to your bill, which is shared amongst all staff.

V = vegetarian
Ve = vegan

Skin-on triple cooked chips flavoured
with turmeric and chilli flakes, garnished 
with dried mango powder, served with 
your choice of chutney

Masala Wedges Ve 8 
Crispy cheddar and red Leicester balls 
with green chillis - served with a sesame
and red chilli chutney

Cheese Balls V 6 

Battered, stuffed bread filled with spicy
potatoes and paneer, served with spicy 
coriander chutney

Bread Pakora V 10 

Indo-chinese style cauliflower florets
in a tomato and chilli sauce

Gobi Manchurian V 10 

A streetfood classic, spiced beef patties 
served in a bun with chilli chutney and 
sliced onions. Two mini kababs per portion

Mini Bun Kababs 12 
Six sticky, sweet and spicy wings with 
a chilli dip

Indo-Chinese Chicken Wings 8 

Indo-Chinese prawns with dried red 
chillies and garlic

Tangra Prawns 12

Do it yourself puchka or ‘panic puri’ as 
some have called it! Make a hole in the
wheat and semolina shell (gloves provided),
stuff with the black chickpea and spiced 
potato filling. Fill with tamarind water and 
eat in one go. 

DIY Puchka Ve 9

Cheese, green chilli chutney, chopped 
onions and chillies

Chilli Cheese Toastie V 12 

Chicken cooked with traditional spices
used to make the iconic butter masala

Chicken Butter Masala Toastie 13
Minced beef infused with garam masala
and ginger

Keema Toastie 13
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