
kali miri 

PUNJABI SAMOSA
Classic Punjabi samosa, tamarind drizzle

FISH AMRITSARI
Battered fried fish flavoured with chilli, carom seeds, 

dill and mayonnaise

MASALCHI TEEKHA 
Boneless chicken thigh marinated in Kashmiri chilli, spices

MEEN MAPPAS
Tilapia fillets simmered in onion, tangy tomato, coconut and 

tamarind sauce
 

CHICKEN MAKHAN MASALA 
Classic butter chicken with dried fenugreek leaves

URLAI ROAST
Young potato tempered with hing, mustard, chilli powder 

and curry leaves

Served with Maa Di Daal, Jeera Pulao and Naan 

KULFI WITH ROSE SYRUP
Mango flavoured kulfi served with rose syrup

£35 per person

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
Please inform a member of staff if you have any allergies before you order food or drink. 

@masalchi_wembley@masalchibyatulkochhar @masalchi_wembley



kali miri Vegetarian

PUNJABI SAMOSA
Classic Punjabi samosa, tamarind drizzle

ALOO SAGO TIKKI
Spiced potato and tapioca pearls patty, with roasted

 bell pepper chutney

MALAI BROCCOLI
Grilled broccoli florets marinated in yoghurt, cream, cheese, 

cardamom & mild spices

KHUMB MATTER  MAKHANA
Mushroom, green peas and fox nuts cooked in a rich creamy gravy 

and Indian spices
 

ADRAKI GOBI
Stir fried cauliflower with fresh ginger, onion and Indian spices

URLAI ROAST
Young  potato tempered with hing, mustard, chilli powder 

and curry leaves

Served with Maa Di Daal, Jeera Pulao and Naan 

KULFI WITH ROSE SYRUP
Mango flavoured kulfi served with rose syrup

£35 per person

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
Please inform a member of staff if you have any allergies before you order food or drink. 

@masalchi_wembley@masalchibyatulkochhar @masalchi_wembley



lal miri

ALOO SAGO TIKKI
Spiced potato and tapioca pearls patty with roasted 

bell pepper chutney

TEEKHA TIKKA
Boneless chicken thigh marinated in Kashmiri chilli and spices

LAMB SEEKH KEBAB
Ground lamb with blends of Indian spices and herbs, 

served with mint chutney

DAHI PAPDI CHAAT
Spiced chickpeas with wheat crisps, sweet yoghurt,

mint & tamarind chutney

SAAG GOSHT
Diced  lamb leg braised in garlic flavoured spinach gravy

KORI GASSI
Norwich chicken cooked with Mangalorean spice gravy, 

roasted coconut & curry leaf

URLAI ROAST
Young  potato tempered with hing, mustard, chilli powder 

and curry leaves

Served with Maa Di Daal, Jeera Pulao and Naan 

CHOCOLATE CREMEUX 
A rich velvety dark chocolate cremeux with strawberry sorbet

£45 per person

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
Please inform a member of staff if you have any allergies before you order food or drink. 

@masalchi_wembley@masalchibyatulkochhar @masalchi_wembley



lal miri vegetarian

DAHI PAPADI CHAAT
Spiced chickpeas with wheat crisps, sweet yoghurt, 

mint and tamarind chutney

ALOO SAGO TIKKI
Spiced potato and tapioca pearls patty with roasted 

bell pepper chutney

MALAI BROCCOLI
Grilled broccoli florets marinated in yoghurt, cream, 

cheese, cardamom & mild spices

ACHARI PANEER TIKKA
Grilled Indian cottage cheese marinated with pickling spices

CHETTINAD BAIGAN
Baby aubergine cooked in traditional Chettinad spiced gravy

SAAG PANEER 
Indian Cottage cheese braised in garlic flavoured spinach 

finished with cream

URLAI ROAST
Young  potato tempered with hing, mustard, chilli powder 

and curry leaves

Served with Maa Di Daal, Jeera Pulao and Naan 

CHOCOLATE CREMEUX 
A rich velvety dark chocolate cremeux with strawberry sorbet

£45 per person

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
Please inform a member of staff if you have any allergies before you order food or drink. 

@masalchi_wembley@masalchibyatulkochhar @masalchi_wembley


