
Pre-theatre  
Set Menu

S T A R T E R S
VEGGIE PAKODA 
Crunchy fritters of shredded 
spinach, fenugreek leaves, onion, 
cauliflower and coriander seeds.

ALOO TIKKI 
Traditional homemade spiced 
potato fritters flavoured with 
cumin, ginger and coriander. 

CHICKEN PAKODA
Tender chicken breast delicately 
flavoured with cumin, garlic and 
batter fried. 

CHICKEN SIXTY-FIVE
A spicy and incredibly flavourful 
street food speciality spiced with 
red chilli and curry leaves.

M A I N S
— Street Food Specials —

MASALA DOSA V

A popular South Indian street 
food dish of potatoes flavoured 
with curry leaves, mustard seeds 
and black pepper; rolled in a 
thin and crispy crêpe made from 
ground rice and lentils. 
Served with Coconut Chutney & 
Sambar on the side.

SAMBAR VADA V

Savoury fried doughnut-shaped 
dumplings of ground lentils 
blended with finely chopped 
curry leaves and black pepper, 
soaked in Sambhar — a lentil and 
vegetable curry. 
Served with Coconut Chutney on 
the side.

— Curries —

CHICKEN TIKKA MASALA
This mild, flavoursome dish, 
a testament to Glasgow’s 
multicultural status, needs no 
introduction.

PALAK PANEER D

Cubes of paneer cheese stewed 
with spinach, mustard leaves 
and fenugreek for that good 
wholesome feeling.

CHICKEN MADRAS       
A hot and fragrant chicken curry 
with crushed Guntur chillies in 
a thick textured sauce of onions 
and tomatoes. 

CHANA ALOO SAAG V

This wonderfully exotic hearty 
Indian classic has chickpeas, 
potatoes and fresh greens with 
warming spices. 

LAMB DHANSAK +3

A whole and hearty dish of red 
and yellow lentils, and lamb 
cooked separately then combined 
using traditional methods.

served with your choice of:

SAFFRON BASMATI RICE  

JEERA FRIED RICE   +1.50

COCONUT RICE  +1.50

TANDOORI ROTI  

PLAIN NAAN  

GARLIC CORIANDER 
NAAN   +1.50

LAMB BHUNA +3

With a thick consistency and 
intense flavours this lamb dish 
is cooked with tomatoes, onion, 
chillies and plenty of spices.

Subject to availability. Terms and conditions apply.

Extras
POPPADUMS & DIPS 
Two poppadums with spiced 
onions & mango chutney. 4.95

MANGO & LIME  
PICKLE   
Mango and zesty lime sets your 
taste buds ablaze with tropical 
sweetness and zesty fire. 2.95

GREEN APPLE PICKLE  
Green apples, pickled for four 
weeks with mustard seeds, 
curry leaves, and spices. 3.95 

HOUSE RAITA 
Creamy Greek yoghurt with 
pomegranate, cucumber, red 
onion, herbs and spices.. 3.95

LAAL PYAAZ 
Zesty red onion, vibrant green 
chilli, tangy lemon, and a kick 
of red chilli powder. 3.95

CHICKEN TIKKA  
SALAD 
Shredded tandoori chicken 
tossed with onions and 
cucumber. 8.95

MASALA CHIPS 
Crispy golden fried potato 
chips packed with flavour and 
spice. 4.95

 VEGAN         CONTAINS DAIRY         CONTAINS GLUTEN 
PLEASE LET US KNOW OF ANY ALLERGIES / DIETARY RESTRICTIONS BEFORE ORDERING

Our Pre Theatre menu 
offers a well balanced 
selection of Madras Cafe 
favourites.

Experience our flavours 
through a curated choice of 
dishes, brought together in 
this set menu.

17.95 PER PERSON    |     MONDAY - FRIDAY : 12:00 -  18:00, SATURDAY & SUNDAY : 12:00 -  17:00 
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