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WE PAY TRIBUTE TO INDIA'S STREET
FOOD HUSTLE, OUR DISHES ARE
COLOURFUL, WONDERFULLY FRAGRANT
AND PACKED FULL OF GLORIOUS
FLAVOURS, MADE FRESH EVERYDAY

OUR ADVICE? WE RECOMMEND
2-3 DISHES PER PERSON. YOUR
DISHES MAY COME OUT AT
DIFFERENT TIMES.

IF YOU HAVE ANY SPECIAL DIETARY

REQUIREMENTS, PLEASE ASK.

FEELING PECKISH? START OFF WITH PAPPADOMS (85P EACH) AND TUK TUK HOUSE CHUTNEYS (2.95)

ROADSIDE PLATES

CHICKEN LOLLIPOPS
Irresistible spiced chicken wings,
served with tempered tomato chutney

BEETROOT BHAJI (VE) (GF)

Onion & beetroot fritters,
always golden, served with dips

PURI YOGHURT BOMBS (V) (D)

Cool yet crispy, puri orbs filled with
spiced potato, yoghurt & tangy tamarind

STREET CURRIES

BUTTER PANEER (V) (N) (D) (GF)

Creamy paneer chunks in a
rich silky almond butter sauce

SAAG TOFU (VE) (GF)

Tender tofu settled in a rich,
gently spiced spinach

BABY AUBERGINE & POTATO (VE) (GF)

Seasoned aubergine and potato mixed
with warm cumin & masala spices

DAAL MAKHNI (V) (D) (GF)
Creamy black lentils & kidney beans,
slow-cooked to perfection for 24 hours

VEGAN YELLOW DAAL (VE) (GF)

Warm and inviting mixed lentils,
simmered to capture depth of flavour

HELP US FEED STREET KIDS WITH AN OPTIONAL 50P DONATION AT SLA-INDIA.ORG | FOR GROUPS OF 5 PEOPLE OR MORE, A DISCRETIONARY 10% SERVICE CHARGE APPLIES
BRING YOUR OWN BOTTLE: WINE & BEER ONLY EXCLUDES SPIRITS & SOFT DRINKS | RECYCLING FEE OF £2 PER PERSON
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Plates inspired by the street hawkers of India

ACHARI GRILLED PRAWNS (D) (GF)  10.25
Juicy prawns tossed in achari masala,

skewered and grilled for that smoky,

desi-style char

HOUSE CHAAT (V) (D) 6.45
Spiced potatoes and chickpeas,

tossed with crunchy papdi

KOLKATA CHILLI CHICKEN % 1.25

Crispy fried chicken tossed in a fiery blend
of chilies, garlic & soy sauce

Dash your curry like you're not in a hurry

CHANNA MASALA (VE) (GF)

Classic street-style chickpeas,
braised in a spiced tomato sauce

7.50

BOMBAY CHILLI CHICKEN % %

Bold yet fiery chicken sautéed
with fresh herbs & punchy garlic

BUTTER CHICKEN (N) (D) (GF)

Tender chicken in a heavenly
buttery almond sauce

UNAUTHENTIC CHICKEN KORMA (D)

Indulgent chicken meets a
subtle decadent coconut sauce

TUK TUK WALLAH STAFF CURRY % 8.45

On the bone roadside chicken curry,
straight from the Tuk Tuk kitchens

TUK TUK SAMOSAS (V)

Golden pastry pockets filled
with spiced peas & fresh potato

5.50

PAU BHAJI (V) (D)

Classic street food dish, spiced potato
& peas, paired with two buttery pau buns

SAMOSA CHAAT (V) (D)

Samosa with chickpeas, drizzled in
yoghurt, tamarind & mint chutney

DHABA WALLAH LAMB (GF) (D) %

Slow-cooked, tender lamb, packed
with bold flavours

RAILWAY STATION LAMB CURRY (D) % 10.00

Experience our lamb & spinach curry,
a railway canteen classic

KERALA PRAWN MOILEE (GF) % 1.25
Delicate prawns infused in a

fragrant turmeric-coconut sauce

RASTE KE BIRYANI (D) 10.50

Authentic on-the-bone chicken biryani
Swap to lamb for an extra £1

WIN A £50 GIFT VOUCHER ON US.
TAG #TUKTUKWINNER TO ENTER!
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FOLLOW US @TUKTUKSTREETUK

CHICKEN KHURCHAN TACO (D) 6.80
Grilled chicken layered with mayo, tangy
chutneys, all tucked into a Malabar

paratha

CHICKEN TIKKA (D) (GF) 1.95
Grilled chicken tikka, marinated in

spices & cooked to smoky perfection
JAIPURI KURKURI BHINDI (VE) 6.50

Rajasthani-style crispy ladyfinger coated
with spiced gram flour, deep-fried to
crispy perfection

CLASSIC NAAN (D) (V) 3.25
CHILLI CHEESE NAAN (D) (V) 3.95
GARLIC NAAN (D) (V) 3.80
PESHWARI NAAN (D) (V) 3.95
TANDOORI ROTI (VE) 3.25
STEAMED RICE (VE) (GF) 3.00
PILAU RICE (VE) (GF) 3.30
CHIPS (VE) (GF) 3.00
MASALA CHIPS (VE)(GF) 3.50
RAITA (D) (GF) 2.50
DESI SALAD (VE) (GF) 3.40

SPICE LEVELS = % — MEDIUM % % — HOT
(GF) = GLUTEN FREE | (N) = NUTS | (D) = DAIRY
(V) = VEGETARIAN | (VE) = VEGAN
SOME DISHES MAY CONTAIN
TRACES OF GLUTEN & NUTS




