FOOD MENU

Fried Papadum (fvgv
Crispy lentil wafer fried until
light, airy and crunchy.

1.50

Masala Papadum fvgw
Crisp papad topped with onions,
tomatoes and masala spices.

2.99

Cheesy Bombay Mix wnv 5.99
Crunchy spiced snack blend with nuts,
crisps, onions, tomatoes, coriander,
chillies and cheese.

Vegetable Samosa «
Golden pastry triangles stuffed with
spiced vegetables and peas.

550

Jalapeio Poppers g.a
Golden jalapefio poppers bursting
with creamy cheese and gentle spice.

7.99

Hara Bhara Kebab ()
Green vegetable and spinach patties
cooked to perfection with aromatic spices.

8.99

Soya Chaap s.a
Skewered soya chunks marinated in
creamy yoghurt and tandoori spices.

9.99

Chilli Soya
Plant based soya tossed in
Schezwan sauce and a blend of spices.

9.99

Vegetarian Manchurian g9 10.99

Dry, crispy vegetable balls sautéed
in a tangy Indo-Chinese sauce,
with spring onions.

Lamb Samosa 6.99
Crispy pastry pockets stuffed

with spiced minced lamb and herbs.

Chilli Chicken Dry .9

Spicy, flavourful Chicken tossed
in a rich, tangy sauce, with crispy
peppers and onions.

10.99

Jeera Chicken
Chicken cooked with earthy cumin
aromas and warm Indian spices.

10.99

Amritsari Macchi gn
Punjabi-style fried fish marinated
with ajwain, coated in gram flour batter
fried until golden and crispy.

11.99

Punjabi Tadka Daal wggn
Yellow lentils tempered with
garlic, cumin, and a smoky tadka.

9.99

Methi Daal Fry w
Yellow lentils tempered with garlic,
spices and fresh methi.

9.99

Paneer Tikka Masala wn
Grilled paneer cubes cooked in rich,
creamy masala gravy.

10.99

Vegetable Jalfrezi w
Stir-fried mixed vegetables tossed
in a spicy sauce.

10.49

LIGHT BITES

Roasted Papadum fvgw 1.80 Dry Roasted Peanuts v 1.99 Salted Peanuts «n.v 1.99
Thin roasted papadum with Nutty, savoury roasted peanuts Peanuts, lightly seasoned
a smoky, crunchy finish. with a deep toasty flavour. with salt, for perfect snacking.
Masala Peanuts v 2.99 Plain Chips @fvgw 3.99 Bombay Mix v 5.50
Peanuts tossed in a spicy Crispy golden “skin-on” fries served Crunchy spiced snack blend with nuts, crisps,
masala seasoning. hot and perfectly salted. onions, tomatoes, coriander and chillies.
Masala Chips v 6.50 Pani Puri @v 6.99 Cheesy Chilli Chips wswv 6.99
Fries tossed in a spicy masala blend Crispy puris filled with tangy spiced Crispy chips tossed in bold
for an Indo-Chinese twist. water and savoury goodness in every bite.  cheesy chilli seasoning.
VEG STARTERS
Dahi Puri .o 6.09 Papdi Chaat .a 6.99 Samosa Chaat 7.99
Crisp puris topped with yoghurt, chutneys, A classic street snack of crispy papdi, Crushed samosas layered with
and spices for a sweet, tangy explosion. potatoes, and chutneys, drizzled chickpeas, chutneys, and yoghurt
with yoghurt. for a flavourful twist.
Mari Mogo g 8.50 Methi Gotha «n 8.99 Masala Mogo wgs 8.99
Mildly spiced white pepper A soulful blend of fenugreek, spice, Crispy fried cassava coated in tangy,
cassava with a subtle savoury heat. gram flour, deep-fried to perfection. aromatic masala spices.
Crispy Bhajia wg) 8.99 Chilli Garlic Mogo wg) 8.99 Crispy Corn Salt and Pepper vg 9.99
Thinly sliced potatoes fried into Fried cassava tossed in spicy, Crunchy corn kernels tossed in
light crunchy fritters. chilli-garlic powder. classic salt-and-pepper seasoning.
Plant-based Masala g9 9.99 Crispy Veg Salt and Pepper «ve9y 9.99 Kurkuri Bhindi 9.99
Chicken Bites Mixed vegetables, lightly coated in Crispy fried okra strips seasoned
Meat-free chicken alternative corn flour, cooked and tossed with with delicious tangy spices.
cooked in flavourful Spices_ a blend Of Chllll, Salt and Spices.
Salt and Pepper Paneer « 10.99 Paneer Tikka @ 10.99 Chilli Garlic Mushrooms .5 9.99
Crisp paneer cubes tossed with Cubes of cottage cheese marinated in Juicy mushrooms tossed in a
salt and pepper. spices and chargrilled to a fiery chilli-garlic sauce.
smoky perfection.
Chilli Paneer s 11.99 Vegetarian Sharing Platter ¢ 16.99
Tender cottage cheese sautéed with Assorted vegetarian starters perfect for sharing with everyone.
vibrant peppers, onions, cooked in Veg Samosa, Crispy Bhajia, Chilli Garlic Mogo, Methi Gotha and Hara Bhara Kebab.
an aromatic Schezwan reduction.
NON VEG STARTERS
Chicken 65 « 10.49 Sesame Honey Chicken es.s) 10.49 Chicken Lollipop « 10.99
Fiery South Indian fried chicken Crispy chicken topped with sesame Crispy chicken lollipop with a
tossed in a tangy, spicy sauce, seeds, cooked in a sweet sauce. punch of Indo-Chinese flavours.
with curry leaves.
Chicken Tikka @ 10.99 Chicken Manchurian g 10.49 Lamb Seekh Kebab 10.99
Tender chicken cubes roasted in a Indo-Chinese chicken tossed Spiced minced lamb skewers grilled
tandoor coated in aromatic spices. in a tangy, spicy Manchurian sauce. over open flames for a rich,
smoky flavour.
Tandoori Bullet Wings «.s) 10.99 Tandoori Chicken Wings « 10.49 Salt and Pepper Chicken 10.49
Fiery tandoori wings packed Juicy wings marinated in bold spices Crispy chicken seasoned with
with bold heat and flavour. and chargrilled to a smoky perfection. aromatic salt, pepper, onions
and chillies.
Lamb Chops 13.99 Tandoori Fish Tikka ¢a 13.99 Nawabi King Prawns (.q 15.95

Succulent lamb chops marinated in
house spices and grilled in our
tandoor oven.

Tender fish pieces marinated in
smoky tandoori spices.

Mixed Grill @ (8 - 10 pieces) 24.99
A sizzling assortment of our best kebabs, wings, chops and tikkas, hot off the grill.

MAINS VEG

Daal Makhni
Slow-cooked black lentils blended with
butter and cream for a velvety finish.

9.99

Baingan Bharta wg
Smoky roasted aubergine mashed
with onions, tomatoes and spices.

9.99

Bhindi Tawa wg
Okra cooked on a tawa with onions,
tomatoes, peppers and spices.

10.99

Paneer Bhurji Gravy «
(Gujarati Style)

Shredded paneer tossed with onions,
tomatoes, and fresh herbs.

10.99

Methi Corn Masala
Sweet corn simmered in a creamy,
spiced fenugreek-infused masala.

9.99

Saag Paneer w
Cottage cheese cubes cooked in
creamy spinach and fragrant spices.

10.99

Punjabi Veg Kofta wn
Vegetable croquettes simmered
in a rich and creamy tomato gravy.

10.99

Plant-based Chicken Curry vg
Tender plant-based chunks of vegan
chicken, simmered in a flavourful
curry sauce.

11.99

Royal-sized prawns marinated in exotic
spices and chargrilled for a regal taste.

Chana Masala vy
Chickpeas simmered in a tangy,
spicy tomato-onion gravy.

9.99

Paneer Makhni wn
Soft paneer cubes cooked in a silky
butter and tomato cream sauce.

10.99

Plant-based Veg Keema «.vg
Minced plant-based protein cooked
with aromatic Indian spices.

11.99

Kaju Curry wn
Creamy cashew curry cooked
with rich aromatic Indian spices.

12.99



Egg Bhuriji «
Fluffy scrambled eggs spiced
with onions, tomatoes and chillies.

9.99

Methi Chicken
Tender chicken simmered with
aromatic fenugreek and bold spices.

10.99

Butter Chicken wn 11.99
Classic North Indian curry with tender
chicken in a rich buttery tomato gravy.

Desi Lamb
Traditional homestyle lamb curry
simmered with aromatic spices.

12.99

Desi Lamb On The Bone
Succulent lamb cooked on the
bone with rich spices.

12.99

Tandoori Roti v
Traditional whole wheat flatbread
baked in a clay tandoor.

2.99

Lachha Paratha w.gv
Layered, flaky whole wheat paratha
cooked in a clay tandoor.

4.50

Onion Kulcha wgw 3.99

Freshly baked kulcha loaded

with aromatic onions.

Plain Rice vggiw 4.50

Steamed basmati rice, light

and perfectly fluffy.

Jeera Rice v 4.99

Basmati rice tempered with

cumin seeds and aromatic ghee.

Chicken Fried Rice sg.e 9.99

Wok-fried rice with tender chicken,

egg and savoury seasonings.

EXTRAS

Fried Green Chilli 1.99
Fresh Green Chilli 1.99
Onion Salad 2.49
Kachumber Salad 3.95
Green Salad 4.95
Plain Yoghurt 2.49
Raita @ 3.49

MAINS

Egg Curry «©
Boiled eggs simmered in a spiced,
onion and tomato gravy.

9.99

NON VEG

Chicken Korma wn 10.99
Mild, creamy curry, made with chicken,
coconut, and aromatic spices.

Karahi Chicken 10.99
Chicken cooked in a wok-style curry
with peppers, onions and bold spices.

Desi Chicken On The Bone «w
Juicy chicken on the bone cooked
with traditional spices.

11.99

Methi Lamb
Lamb cooked with fresh fenugreek
leaves, in a savoury gravy.

12.99

Keema Muttar
Spiced minced lamb cooked
with green peas and herbs.

12.99

Delhi Wala Butter Chicken wn
Creamy butter chicken on the bone,
served in a signature Delhi-style
tomato sauce.

12.99

Garlic Naan, Chilli Naan wgw
Garlic Chilli Naan

(Please choose one)

Flavour-packed naans infused with either
garlic, green chillies, or both, for an extra kick.

3.99

Cheese Naan, w@gv

Chilli Cheese Naan,

(Please choose one)

Stuffed naans oozing with cheese,
spiced with chilli.

4.50

Vegetable Hakka Noodles gsve 9.99
Stir-fried noodles tossed with fresh
vegetables and Indo-Chinese spices.

Egg Fried Rice .
Stir-fried rice with scrambled eggs
and mild spices.

7.99

BIRYANI

Served with complimentary raita.

Desi Chicken w 11.99 Chicken Jalfrezi w 11.99
Homestyle chicken curry bursting Stir-fried chicken with peppers,
with rustic Indian flavours. onions and tangy spices.
Chicken Tikka Masala @.n 11.99 Chicken Manchurian Gravy 9 11.99
Grilled chicken pieces in a rich, Indo-Chinese chicken in a bold,
spiced, creamy tomato sauce. savoury, and slightly spicy sauce.
Lamb Korma wn 12.09 Lamb Rogan Josh 12.99
Tender lamb in a velvety, mildly Slow-cooked lamb in a rich
spiced coconut-based curry. Kashmiri-style red gravy.
Karahi Lamb Masala « 12.99 Karahi Prawn Masala «ca 14.99
Succulent lamb chunks tossed with Juicy prawns tossed in a sizzling,
onions, tomatoes and karahi spices. flavourful, karahi sauce.
BREADS
Plain Naan wnw 2.09 Butter Naan wgv 3.49
Soft, fluffy Indian bread freshly Classic naan brushed with a generous
baked in the clay tandoor. layer of melted butter.
Peshwari Naan w.gnw 4.99 Keema Naan w.g 5.99
Sweet naan filled with coconut and Naan stuffed with spiced minced
nuts, for a rich, nutty flavour. lamb and baked to perfection.
Tandoori Aloo Paratha «v 4.99 Chilli Garlic Cheese Naan (d.g.v) 4.50
Spiced potato stuffed Indian flatbread. Stuffed naans oozing with cheese,
spiced with chilli and garlic.
RICE & NOODLES
Pilau Rice w.v.vg 4.99 Chicken Fried Noodles «.s 9.99
Fragrant basmati rice cooked with Wok-tossed noodles with chicken,
mild spices for subtle flavour. vegetables and savoury sauces.
Vegetable Fried Rice v 6.99 Mushroom Fried Rice «v 7.99
Colourful vegetables stir-fried with Fragrant rice wo/.c—tossed W”th earthy
rice and subtle Asian spices. mushrooms and light seasoning.
Spicy Schezwan Noodles sge 0.99
Stir-fried noodles tossed in bold,
fiery Schezwan sauce.
Prawn Biryani «ca 15.99
Juicy prawns layered with
EXPRESS saffron-scented rice and
coastal spices.
Kebab Roll & Chips g 9.99
Chicken Tikka Roll & Chips cga 9.99 Vv table B .
Paneer Tikka Roll & Chips «qa 8.99 egetable Biryani v 11.99
o Aromatic basmati rice
Tanqoorl Chicken Half 9.99 layered with spiced
& Chips vegetables and herbs.
Tandoori Chicken Full w 15.99
& Chips

FRUIT PLATTER

14.99

Lamb Biryani « 14.99
Slow-cooked lamb and
basmati rice infused with
rich, royal spices.

Chicken Biryani « 13.99
Tender chicken cooked with
fragrant basmati rice and
traditional biryani spices.

A colourful, fresh seasonal fruit platter featuring a variety of perfectly ripe, hand-cut fruits, beautifully arranged for easy sharing.

020 8248 1280

info@arenalounge.co.uk

arenalounge.co.uk

652 Harrow Road, Wembley, HAO 2HA

V-Vegetarian Vg-Vegan, GF-Gluten Free, S-Soy, G-Gluten, D-Dairy, E-Eggs, F-Fish, C-Crustaceans, Ses-Sesame, N-Nuts

Please speak to your server regarding any allergy concerns.

Whilst every effort is made, we cannot guarantee that each dish is free from traces of allergens including peanuts.
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