
STARTERS 
MULLIGATAWNY SOUP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3 .75 
Hearty lentil and rice soup gently spiced  
with traditional Indian herbs. 

ONION BHAJI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.75 
Crispy spiced onion fritters,  
deep-fried until golden. 

SAMOSA (2 PCS) (CHICKEN / MEAT / VEGETABLE)  . . . . . . . . . . . . . . . . . . . .3.75 
Crisp pastry parcels filled with spiced filling,  
deep-fried to perfection. 

PRAWN TEMPURA (5 PCS)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.50 
Lightly battered prawns fried until crisp. 

PRAWN PUREE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.95 
Juicy prawns cooked in a lightly spiced sauce, 
served on soft fried Indian bread. 

KING PRAWN PUREE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.50 
King prawns cooked in a lightly spiced sauce,  
served on soft fried Indian bread. 

KING PRAWN BUTTERFLY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.50 
Butterflied king prawn, lightly spiced,  
breadcrumbed and fried. 

TANDOORI CHICKEN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.95 
Marinated chicken roasted in the  
clay tandoor for a smoky finish. 

CHICKEN OR LAMB TIKKA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.95 
Tender pieces marinated in spiced  
yoghurt and grilled in the tandoor. 

CHICKEN WINGS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.95 
Spiced chicken wings cooked until crisp and juicy. 

PANEER TIKKA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.50 
Indian cottage cheese marinated in  
spices and grilled in the tandoor. 

SHEEK KEBAB  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.95 
Minced lamb mixed with herbs  
and spices, grilled on skewers. 

ALOO OR CHICKEN CHAAT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.50 
Tangy, spiced street-style dish with fresh herbs. 

GARLIC MUSHROOM  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.95 
Mushrooms sautéed with fresh garlic and mild spices 

CHILLI PANEER  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.50 
Stir-fried paneer with peppers and onions 
 in a spicy garlic chilli sauce. 
 
 

SIGNATURE DISHES 
Signature dishes crafted with our own spice blends and classic techniques for deeper, 
bolder flavour. Unique to Desi Square and cooked to order 
 

NAWABI 12.95 13.50 
Grilled pieces with onions, capsicums and  
tomatoes in a rich medium sauce.  

NAGA HOT AND FIERY DISH COOKED WITH NAGA CHILLI 11.50 11.95 

SHATKORA 11.50 11.95 
Cooked with Bangladeshi citrus fruit and spices.  

PASSANDA MILD, CREAMY CURRY WITH ALMONDS AND YOGHURT. 11.50 11.95 

XACUTI 11.50 11.95 
Cooked with roasted coconut and  
almonds in a thick medium sauce.  

KALIA 11.50 11.95 
Strongly spiced curry with deep, rich flavours.  

MAKANI CREAMY, BUTTERY SAUCE WITH MILD SPICES. 11.50 11.95 

GARLIC TIKKA  11.50 11.95 
Grilled pieces cooked with fresh garlic and spices. 

ACHARI 11.50 11.95 
Tangy curry cooked with traditional pickling spices.  

HARIYALI 11.50 11.95 
Green curry made with mint, coriander and green chillies.  

CHICKEN OR LAMB REZALA 11.50 11.50 
Cooked medium with stir-fried capsicums, 
 onions and ginger in a medium spicy sauce 

METHI CHICKEN OR LAMB 10.50 10.50 
Cooked with fenugreek leaves for a  
distinctive aromatic flavour. 

KING PRAWN MOLLI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.95 
Coconut curry with a sauce based on tempered spices,  
garlic, ginger, curry leaves and mustard seed.  

LAMB SHANK (1 PC)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13.95 
Slow-cooked lamb shank in a rich,  
aromatic gravy until tender.  

HONEY BUTTER CHICKEN .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11.50 
Mild, creamy dish cooked with butter and honey  

TANDOORI MURGH MASALA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.50 
Cooked with grilled strips of marinated 
chicken in a rich masala sauce.  

KEEMA ALOO PEAS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.50 
Minced meat cooked with potatoes &  peas in a spiced gravy. 

MeatChicken

CLASSIC  
Our most-loved curries, cooked to order with aromatic spices for bold, 
satisfying flavour. Reliable favourites done properly, every time. 

These dishes can be prepared as follows: 

CHICKEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.50 

LAMB  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95 

CHICKEN TIKKA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .11.95 

LAMB TIKKA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.50 

TIKKA MASALA  
Mild and creamy, made with coconut, almonds & our own homemade sauce. 

CURRY Traditional medium-spiced sauce cooked with blended herbs & spices. 

KORMA Mild, creamy curry cooked with coconut and almonds.  

BUTTER Rich, mild, buttery sauce finished with cream.  

DHANSAK Cooked with lentils in a sweet-sour sauce, served with rice.  

SAAG Cooked with spinach and spices for a deep, earthy flavour.  

JALFREZI Stir-fried with onions, capsicums & green chillies in a medium sauce.  

DUPIAZA Cooked with stir-fried onions and capsicums in a medium-spiced sauce.  

ROGAN JOSH Rich, aromatic medium-spiced curry with traditional herbs and spices.  

GARLIC CHILLI Cooked with fresh garlic and green chillies in a bold, spicy sauce.  

BHUNA Slow-cooked with onions and spices in a thick, rich sauce.  

MADRAS Hot, spicy curry with bold flavours.  

VINDALOO Very hot curry with intense spices.  

PATHIA Sweet, sour and slightly spicy sauce with aromatic spices.  

MUSHROOM CURRY Cooked with mushrooms in a medium-spiced sauce.  

CHILLI MASALA Hot, richly flavoured curry with green chillies and spices.  

KARAHI Cooked with onions, peppers & fresh spices in a thick sauce. 
 

SEA FOODS  

These dishes can be prepared as follows: 

PRAWN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.95 

KING PRAWN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13.95 

FISH  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95 

 
BENGAL FISH CURRY Traditional Bengali-style fish curry cooked with spices and herbs. 

MASALA Mild & creamy, made with coconut, almonds & our own homemade sauce. 

CURRY Traditional medium-spiced sauce cooked with blended herbs and spices. 

KORMA Mild, creamy curry cooked with coconut and almonds. 

BUTTER Rich, mild, buttery sauce finished with cream. 

DHANSAK Cooked with lentils in a sweet-sour sauce, served with rice. 

JALFREZI Stir-fried with onions, capsicums and green chillies in a medium sauce. 

BHUNA Slow-cooked with onions and spices in a thick, rich sauce. 

KARAHI Cooked with onions, peppers and fresh spices in a thick sauce. 
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TANDOORI GRILLED 
Dishes pre-marinated then grilled inside the 
clay oven for that charcoal BBQ flavour. 

TANDOORI CHICKEN (Half)  . . . . . . .8.50 

CHICKEN OR LAMB TIKKA  . . . . . .8.95 

CHICKEN OR LAMB SHASHLIK . .10.95 

TANDOORI MIXED GRILL  . . . . . .12.95 

TANDOORI LAMB CHOPS  . . . . . .14.50 

SHEEK KEBAB . . . . . . . . . . . . . . .8.95 

TANDOORI TILAPIA FISH  . . . . . .11.95 

TANDOORI KING PRAWNS  . . . . .14.95 

HOUSE BALTI 
All Balti dishes are cooked on high flame with 
homemade tangy, medium spiced sauce, 
served medium with naan bread. 

CHICKEN OR LAMB  . . . . . . . . . .10.50 

TIKKA PANEER  . . . . . . . . . . . . .10.50 

GRILLED CHICKEN TIKKA . . . . . .11.95 

GRILLED LAMB TIKKA  . . . . . . . .11.95 

FISH  . . . . . . . . . . . . . . . . . . . . .11.95 

KING PRAWN . . . . . . . . . . . . . . .14.50 

PRAWN  . . . . . . . . . . . . . . . . . . .10.50 

VEGETABLE  . . . . . . . . . . . . . . . . .9.50 

 
 

 
 
 

BIRYANI 
All biryanis are served with a side vegetable 
curry. 

CHICKEN OR LAMB  . . . . . . . . . .10.95 

CHICKEN OR LAMB TIKKA  . . . . .11.95 

KING PRAWN . . . . . . . . . . . . . . .13.95 

PRAWN  . . . . . . . . . . . . . . . . . . .11.50 

MIXED  . . . . . . . . . . . . . . . . . . .12.95 
Cooked with meat, chicken & prawns 

MIXED VEGETABLE BIRYANI  . . . .9.50 
Fragrant basmati rice cooked with aromatic 
spices and your choice of filling, served with 
vegetable curry. 

RICE 

BOILED RICE  . . . . . . .2.95  . . . .4.45 

PILAU RICE . . . . . . . . .3.25  . . . . 4.75 

SPECIAL FRIED RICE  .3.75  . . . 5.25 

EGG FRIED RICE  . . . . .3.75  . . . .5.25 

VEGETABLE RICE  . . . .3.75  . . . .5.25 

MUSHROOM RICE . . . .3.75  . . . . 5.25 

KEEMA RICE  . . . . . . .3.95  . . . .5.45 

GARLIC RICE  . . . . . . .3.75  . . . .5.25 

JEERA RICE  . . . . . . . .3.75  . . . . 5.25 

COCONUT RICE  . . . . . .3.75  . . . .5.25 

LEMON RICE . . . . . . . .3.75  . . . . 5.25

VEGETABLES 
MIXED VEGETABLE CURRY  . . . . .4.95         6.95 

BOMBAY ALOO  . . . . . . . . . . . . . .4.95         6.95 

SAAG ALOO  . . . . . . . . . . . . . . . . .4.95         6.95 

BHINDI BHAJI  . . . . . . . . . . . . . . .4.95         6.95 

MUSHROOM BHAJI  . . . . . . . . . . .4.95         6.95 

CHANA MASALA  . . . . . . . . . . . . .4.95         6.95 

TARKA DAAL  . . . . . . . . . . . . . . . .4.95         6.95 

SAAG PANEER . . . . . . . . . . . . . . .4.95         6.95 

MATAR PANEER  . . . . . . . . . . . . .4.95         6.95 

GOBI BHAJI . . . . . . . . . . . . . . . . .4.95         6.95 

ALOO GOBI  . . . . . . . . . . . . . . . . .4.95         6.95 

ALOO PEAS  . . . . . . . . . . . . . . . . .4.95         6.95 

JEERA ALOO  . . . . . . . . . . . . . . . .4.95         6.95 

BREAD 
PLAIN NAAN  . . . . . . . . . . . . . . . .2.75 

GARLIC NAAN  . . . . . . . . . . . . . . .3.50 

PESHWARI NAAN  . . . . . . . . . . . .3.75 

KEEMA NAAN  . . . . . . . . . . . . . . .3.75 

CHEESE NAAN . . . . . . . . . . . . . . .3.75 

GARLIC CHEESE NAAN  . . . . . . . .3.95 

CHILLI NAAN  . . . . . . . . . . . . . . . .3.75 

CHAPATI  . . . . . . . . . . . . . . . . . . .1.95 

ROTI  . . . . . . . . . . . . . . . . . . . . . .2.75 

PARATHA  . . . . . . . . . . . . . . . . . .3.25 

STUFFED KULCHA  . . . . . . . . . . . .3.75 

CHIPS  . . . . . . . . . . . . . . . . . . . . .3.99 
 

SAUNDRIES 
MANGO CHUTNEY  . . . . . . . . . . . .0.80 

MINT SAUCE  . . . . . . . . . . . . . . . .0.80 

ONION SALAD  . . . . . . . . . . . . . . .0.80 

MIXED PICKLE  . . . . . . . . . . . . . .0.80 

LIME PICKLE  . . . . . . . . . . . . . . . .0.80 

PLAIN PAPADOMS . . . . . . . . . . . .0.80 

SPICY PAPADOMS  . . . . . . . . . . . .0.80 

GREEN SALAD . . . . . . . . . . . . . . .3.50 

RAITA  . . . . . . . . . . . . . . . . . . . . .3.50 

 

COCA-COLA . . . .330ml 1.95  .1.5lt 3.50 

DIET COKE . . . . .330ml 1.95  .1.5lt 3.50 

FANTA . . . . . . . .330ml 1.95  .1.5lt 3.50 

SPRITE  . . . . . . .330ml 1.95  .1.5lt 3.50 

ORANGE JUICE  .330ml 1.95  .1.5lt 3.50 

MANGO JUICE . . .330ml 1.95  .1.5lt 3.50 

PINEAPPLE JUICE 330ml 1.95  .1.5lt 3.50 

HARROGATE STILL WATER2.25  . . . .3.25 

J2O (275ML)  . . . . . . . . . . . . . . .2.95  

SWEET LASSI  . . . . . . . . . . . . . . .3.95  

SALTY LASSI  . . . . . . . . . . . . . . . .3.95  

MANGO LASSI  . . . . . . . . . . . . . . .3.95  

NON-ALCOHOLIC BEER  . . . . . . . .2.55 

NON-ALCOHOLIC WINE  . . . . . . . .6.95

BISCOFF CHEESECAKE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95 

CHOCOLATE FUDGE CAKE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95 

CHOCOLATE BROWNIE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.95 

GULAB JAMUN (2 PCS)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.50 

Med Lrg

DRINKS

DESSERTS

SQUARE
THE PAVILION CURRY HOUSE

020 3337 8824 | 020 3161 4515 
5 PAVILION PARADE, WOOD LANE, LONDON W12 0HQ

Order Online:www.desisquare.co.uk

15% DISCOUNT 
On Collection & Delivery, Spend a minimum £30

FREE DELIVERY
Open 7 Days a Week (including Bank Holiday) 

Monday - Sunday: 5.00pm - 11.00pm

ALLERGIES & INTOLERANCES 
Please be advised some of our dishes may contain the following  
Allergens: Gluten, Milk, Soya, Egg, Fish, Lupin, Celery, Peanut, Tree nuts,  

Sesame, Mustard, Sulphites, Molluscs, Crustaceans. 
 

Please speak to the Manager or member of staff when ordering  
if you have an allergy. 

SIDE Main

INDIAN TAKEAWAY & RESTAURANT
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