


| "GOOD FOOD.
GOOD PEOPLE.
GOOD TIMES.

LIFE'S TOO SHORT FOR ANYTHING LESS



STABTERS

POPPADUMS £1.95
’Fmﬁ@ made served with fﬁ’ﬁy Nint /Chilli/ Mﬂnﬂo/ Onion

JHOOM PLAT TER 1 Person £19.95
Ullimats Combo of all traditional assortment ﬂm'//e/ meals, Com‘iyﬁry ofﬂw’/é/ [omb seekh kebaby , § EEEgE gg:z:
chicken malyi seekh kebab ,chicken tikka, lamb cﬁopj', tandoori winﬂj' and suceulent masaln cod 4 Person £49.95
fikka. served on a ﬂri// with o bed of owions

DELIGHT VEGGIE PLATTER 1 Person £13.95
This exquisite p/m‘z‘er features me/@ of cuﬁnﬂw /e@ﬁﬁ; incﬁ/m/inj succulent forneer fikka, 2 Person £22.95

3 Person £32.95
4 Person £40.95

f/m/omﬂ/[u/ aloo ﬁﬁki, cm}py Uej ﬁﬂéom, mvomﬂy mi;(e/ wyez‘ﬂé/e SHMOsH ﬂmﬁ’m’@y 5@&1 j'eeéﬁ éfzéﬂé

CHICKEN STARTERS LAMB STARTERS

B B
CHICKEN SIXTY FIVE £11.95 JHOOM LAMB CHOPS £14.95
Deep fried hity-sized itsts of chicken marinatedin s Marinatedin a blend of aromati spices, ﬂri/[e/ fo ﬂerﬁcﬁon
DYNAMITE CHICKEN £11.95 LAMB SWAAD £11.95
T M stk ’/’” o inﬂ, e 4- Tender lmb /Jiecex cooked with owion, /Jeﬂ/aem', fomatoss & ﬁofafoa’ with cheese
fried to ereats o flavour expenience faﬁeﬁ/ with Yhoom sauce SHAMI L AMB KEBAB £10.95

Fourful fattes e @ coméininﬂ minced b with f/aé’f c/w’cé/aem

JU:/C/Y @,\;'IALA;é B/O —;—2 ol £11.95 and an ety of avomatic herbs and. spices
Tender chinks of marinated howeless chicken, infused wit

y A Y LAMB SEEKH KEBAB £10.95
Y 0@ Lt Al ﬁec g Suceulent lamh seasoned with fradifional J’ﬂfé’t’)‘, ﬂri//e/ fo ﬁerﬁcﬁon on shewets
BUFFALO WINGS Gl NAWABI L AMB SAMOSA £11.95
Chicken winﬂs' marinated in 4 blend ayaﬂwf, J‘/Jfﬂﬂj’, and CHAAT
tandoori masals, hen cookedin i tandors oven Lamb samasas served ﬂb@:’iﬁfe c/aicéﬂem‘, onions, z‘ﬂnﬂ fomatoes,
BUTTER MALAI CHICKEN o imf cﬁm‘n@, sz‘, S84 fut mﬁ'm’cy /omzigmmfe seeds
KEBAB KEEMA LAMB SAMOSA £8.95
Tonder miinced chicken, meﬁm/@w@ Dlended with aromatic herls, shiees, Adeletabl sty filld itha ﬁé@éf[/”[ miureof J/”'@i’i/ b and| fotatoes

and jmfe;/ chease, then Mmz‘e@ contedina wreanty Dutfor sauee

FISH STARTERS

CRISPY CHICKEN PAKORA £8.95 B

?ieces’o/[cﬁicﬁenmmnﬂfe;/inmﬁmjmicé/m batter LAHORI MASALA COD £13.95
Suceulent cod, J‘fﬂﬁ/]ﬂ// in Lihore's aromatic spices

Sl LEMEP RPN 18 2295 GRILLED SALMON MAZZA T,

\S’pim/ chicken combined with avomatic J/ilicﬂj’, ﬁM hewhs, and lush

g i i g il fﬁ oo ﬁ@ %rﬁc@ ﬂri//e;/ Salman, bathed in o /mciowﬂmﬁc hutfer ﬂ/m
DYNAMITE KING PRAWNS £13.95
CHICKEN SHAHI TIKKA £10.95 Suucculont é/nﬂ s bathed in ﬁe@ @nﬂmz‘fe smce
Tender chicken tses delicately wawinatedin  lseious blond of BADSHAH COD PAKORA
A and somatie s, e expetly gl T
Jupieens aremaicipics, it e Fach ﬂ[)/i/ﬂn bits reveals a succulent intarior, ﬁeiﬂfec@ seasoned
KALEJI CHICKEN SHASHLIK £10.95 SAUCY KING PRAWN TIKKA  £1305

Dioves 0/1 ﬁﬂ/ﬂ/} cﬁicézm lver marinated in o ][/ﬂUOMl"][M/ blowd

Conted in o antalizing saucy Gk gl
ofj/aicw' Mﬁ{ﬂl*i//n%/ fo ﬁerﬁcﬁm MR ’MM “+

CHINGA SPICY BIFFES £12.95
”Fieiy K/nﬂ /mem' n crif/:'j» batter ;ﬁ'/]/w/ in chilli savee




VEGE TABLE STARTERS

SOYA CHAAP KEBAB £9.95 ALOO TIKKI CHANA £1095
\S‘W ohumks ’”11 wed with aromatic vy and spicy Wﬂﬁl%[ﬂ \S’ﬁicef/ (701%41‘0 /mfﬁes served with f/m/ow il cﬁicé/m curry fo/a/zet/

with cmnc@ seu e
MOGO CHILLI CHIPS £9.95
A fwry fm‘ion 0/[ z’mw maﬂa {eassva] wnd incy chill [/or an irvssistible Jmck ALOO PAKORA £8.95
PANEER MALAI 0 Sleed folalotsin g spicez/ cﬁicéﬁea o hotter and then /ee/a-frie/
\S’oﬂ cheest fimersed in o oo, ][[MUOW/IM[ sauce PANI PURI o
PANNER MUSHROOM PAKORA e Crispy hollow s ﬁ//e/ with masal, M}'c%/em‘, /aofﬂfoﬂs’ and omions
\S’off cﬁem and mmﬁmmy féﬁmfﬁ@ enwaaa&/ ina Jﬁi@ crif/ay éafz‘er

VEGE TABLE SAMOSA £8.95
NAWABI SAMOSA CHAAT Elos Crispy pastry shells fille with a deletable mitare of flwourful
Cris'@ SHIOSAT 0N fanﬂ chaat fop/m/ with yoﬂun‘, cﬁaneﬂf, and sy ””W{Wﬁﬂ%'

B
' NAVAVDM

ALL SEASONS SALAD #1295 NOURISH BOWL 1295

A blewd, 0][ watseress, rockef, sheedded white Cﬂééﬂﬂﬂ, Awholesome blend. o/’ mi;(ef/ éa@mm’, succulont fomatoes,
ﬂm/ﬂmfe/ arrots, served on g bed of humamas, foﬁﬁe// with cm}/ cucsmber, and 20y vecd onjons, o féﬁ‘mfﬂ@ tosed i a
almand| f/ﬁkeyjmcy pomegranate setal, and eris croufons delectabe /wney and wustard [/refmﬂ, with the mﬁ:’fyi}y orunchof

croutons, mvocadds, and the in;/bf{genf touch of ﬁe;y’ec@ soft-hoild g

ENDIVE SALAD MIX #1295
M‘;(ofemé‘ue, rouket, an/ﬂreenﬂﬁp[e, with Stilfon cheese and HOUSE SALAD 95

runsts of suesbnes from red and. green grapes, fheear f@ orunch Avibeant i of fresh greens, sueumber, tomato, and ved onion,
OfWﬂ/anf, ﬂnﬁ{f/ﬁ’ J'ﬂfﬂ[fymﬂ fe;(fm”f O/ICVUMfOnJ', ﬂl"ﬂﬂ'ﬂ//}‘n 4 mﬁl%f/‘/y iéﬁeﬂ'%/}'n a9 éﬂé‘ﬂmicj/ﬂﬂ’, EM ;7 4 fowcﬁ ol[éo//neﬂ Wll%
”"A’@ e cheese ’é‘ejj'f"‘ﬂ and fnished wth o bt ﬂzze green chilfes, and enhance the zest with fewon Wé‘f{gt’j’ on theside

DESI SALAD £7.95

Featring o me;//ey of ori cuctmber, juicy fomatoes, and
veul omioms, ﬁerfecf ly fished with a re/

sesting ;ﬁ‘eﬁ'}'@ af femon,
chilles, and coriandby

SPECIALS

LUXURIOUS GOLD LAMB ——

Embark on ;U'omﬂn@ of unﬁmm/éé/ /u)(m:y with our e)(c/wiw jo/,/ﬂmmfe/ (b, ma,mim}y reseruation
with 24~hour native, Each suceulent bite unveil a sy ﬁony of flavors, meﬁcu/ow@ marinated for 24 hours fo atfain
untivaled vchness and fonderess, ﬂccoiyﬂnie/ J fm‘gmm‘ wee and, otatoes, eleuaty your [ﬁ'm‘nﬂ expeience
with this firestigious dish, available @ﬁ vanes veservation on@, ensiring 4 unﬁrﬂefz‘aéé cuﬂ'na@ ermﬁmé’,

£275




JHOOM MAIN COURSE

CHICKEN GARLIC LEMON
'Feafwiry cﬁicéen piecey immersed in jmﬂ/ic X lemon

CHICKEN MALAI MAZZA
Succulent cﬁicken pieces' in][we/ in sf)icy Creamy sauce

JALFRAZl CHICKEN LAZZ1/
Marinated chicken cooked with mpyicum,

onions and hevbs

TARBKA CHICKEN ME THI SAAG
Duiey chicken cooked fo per/[ecﬁon, with Jfﬂinﬂcﬁ
ﬂ%l]}yémgmk

CHILLI CHICKEN GINGER

Chicken frieces stir-ried to /Je;ﬂﬁcﬁan na ﬁe@ chilli
and ﬂi@er sauce

MAST BUT TER CHICKEN

Tender cﬁz‘ckfm ﬁiecey simmered in a luscious hffz‘ezy
YAy

MASALA KALE JI CHICKEN
Cﬁicéen liver cooéeﬂ/ with a blend ofspicef and hevbs

HANDI SOOKA BHUNA CHICKEN

Cﬁicéen caaéeﬂ/ in onions and /[/ﬂf/ow/[uf Ary sauce
MASALA CHICKEN TIKKA

Roasted marinated chicken with a blend af aromalic Jﬁicey

MAKHANI DAAL

Lontils which are slow-cooked to ﬁwfecﬁon and. /M;(Wiow'@ bathed

inarich, wﬁ/e@ sauce

MUMBAI ALOO JHEERA

A /e@ﬁzﬁr[ blend of tonder frotatoes cooked with avomatic cumin seeds

BUT TER PANEER MASALA

914//4@6 in the vichness of fpomeer cubes which ave bathed in a

creamy butter-based sauce

DOUBLE TARKA DALL

A com][arﬁnj blend of lentils cooked to perﬁcﬁon, infused with
o double dose o][ aromatic j%’i@z%’ ﬂw a vich and| ffm/owﬂt/ dish

£14.95 LAMB BUT TER CURRY £15.95
Lamb pieces' are jl"&l&‘ﬁﬂl@ em/e/o/m/ na t/e/ue{y, ém‘fety sauce
£14.95 TARKA LAMB SAAG £15.95
Lamb, slow-cooked to ﬁerﬁ:cﬁon, miry/ey with the yﬂi}mcﬁ
£14.95 SHAHI LAMB & | AMB KEEMA £15.95
Tender lamb pieces' & laml mince blended with é/acé pe/a/)er
& array of spices
£14.95 GINGER LAMB CHANNA £15.95
Lamb in/[we/ with the invi omfi@ warmth o/[ﬂirye;ﬂ,
comp[emenfe/ @ the eart gl richness of cﬁ;’céﬁem’
£14.95 L/\J/\W/\B I AMB £15.95
Tender cuts of lamb skilfully /;ﬂepmﬂe/
in a rich sauce, aﬁfe;ﬂiry @ JZ yﬁfﬁ// blend 0][ ][/m/omﬂy
£14.95 LAMB SOOKA BHUNA £15.95
Sooka bhuna a dish wheve succulent lamb is cooked
with onions, tomatoes in a flavourful snuce
£14.95 SWAAD KEEMA MUT TAR £15.95
Minced lamb in/[m'e/ with green preas and hevbs
£14.95 BAMISHAL LAMB JALFREZI £15.95
Marinated chicken cooked with mpyicum, anions and hevhs
£14.95 CHICKEN TIKKA KEEMA £15.95
Chicken tikka % lamb mince cooked in ][/ﬂUOW'][M/ tarka
£11.95 SABZI MIX JALFREZI £11.95
Where an assortment of vibrant myefﬂé[ey cafsicum,
anions stiv-fried in 4 me;/@ of aromatic spices
B3> MAZZA CHANA BUT TER £11.95
%ﬂ@ cﬁic@em’ minﬂ/e// with a ue/ue@ 5uﬁ‘ety sauce
£11.95 SOYA CHAAP BHUNA £11.95
Tender chunks afﬂyﬂ made with tomatoes, onions
aromatic whole spices in a delectable  gravy
£11.95 ALOO PALAK/PALAK PANEER £11.95

ﬂ/oo//mneer ﬁm‘w;’@ folataes Jﬁinacﬁ or paneer Jfaizmcﬁ

both immersed in an aromatic herbs ﬂmfjﬁicey

BADSHAH COD HANDI
Delicats cod, coo&%/ ma fanfaﬁ}inj masals souce exﬁer@ /:re/mre/

KING PRAWN CHILLI GARLIC
Suceulent ;@@ [prosns are exﬁer@ cooked in infriguing blend of ﬁ'eiy chili and avomatic ﬂmﬁc
95

EK DUM CHAKAS SALMON
Each bite unfolds a burst of exquisite flavours, where salmon is meﬁcu/om@ prepmw/ fo ﬁerfecﬁon

£16.95

£15.

£16.95




TS
VINTAGE CURRYS DESI KARAHI (1KG)

CURRY I ACHARI l KORMA LAMB ON THE BONE 4895
MADRAS I DOPIAZA Meatis loft attached to the boms for o /sz’y and flmosrsome
oxperione, Show-cooked f /aerfecﬁm
CHICKEN £14.95 CHICKEN ON THE BONE £39.95
This dlh snsures o iy and tondr semsution, allowin youto relish
EAMB £15.95 the full ﬁ/ﬂf'l% of f/é{/omﬂ that comes from cao&i@ chicken on the bons
VEGETABLE £13.95 CHICKEN TIKKA MAKHANI KARAHI  £45.95

Marinatad chicken fikkn meots o ve/w@ makhani sancs
all ex[]er@ pre/we/ in a teaditional kpsahi

BADSHAH COD £49.95
Vinf@a curris carry Hhe avoms of Erudiion, the warmth of memories, and This cuﬁnm@ crgation /Jmmij':%' a Jeﬁgﬁffu/ Dond 0/ aromatic J/aic.%' wd
the J'ﬁfce of ﬁisz‘ory, bfemﬁnﬂ f/m/om Hhat fpanscend fime sueeulent cod crmz‘inﬂ o dish that cslebrates the Mﬁyﬁy of karahi cookinﬂ

WORLD MENU

TRADITIONAL COD & CHIPS £25.95 JHOOM CHOPS  £2895

With a side of tartar sauce and our Inhouse curry souce Served with cﬁipf coleslaw and chimichurri

SALMON BUT TER GARLIC £25.95 PANFRIED SEA BASS £2495

Puived, ﬁer/[ec@ with ﬂo/&/en and cm’;ﬁy cﬁiﬁy ﬂccompam’e&/ @ a bed of vibront pm puree,

CHICKEN SHASHILIK £23.95 oven-ronsted, pofafoef, broceoli, and o tomato and chill &/reﬂ'inj
Tender chunks of marinated boneless chicken FULL DEGI MURGE CHICKEN £3895
MANCHURIAN  CHICKEN £14.95 LAMB £15.95 With side of fragrant e, chips, fresh saluc, andl chutney
Tomato-based with onions, tomatoes, green chillies in Jﬁicy gravy SZECHUAN  CHICKEN£14.95 LAMB £15.95
SMASH BEEF BURGER £16.95 A’fl’r~ﬁ~iﬁﬁ/ in chillf peﬁﬁem‘, jmﬁ'c, ﬂinjer, onions and. soya sauce
A premium heef, footty. Tﬁy‘w’cy heef miry/ey with fried onions CHICKEN BURGER  £1495

ond the creamy vichness of melted Monterey Jack cheese Succulent chicken fillet &/b’ﬁ'wfﬂ@ coated in lemon f@me

All our 5uxym Mj[ﬁrmm‘eﬁ/ ona ﬁf;ﬂfec@ ﬂm‘/ﬁoﬁ/ hrivehe bun, mccamﬁmim/ b crisp lettuce mnd our J'iﬂmn‘we in~house M@er SAUCE,
FEnch Eugﬁr inchidzs o side Uj[ﬂ[}/ﬁ/ﬁl%éf’()wn cﬁiﬁf, re/[m‘ﬁiry coleslaw, and . ﬂ@iﬁ‘ﬂé[e onion rings fo camﬁ/ez‘e  your fﬁm’nﬂ exprevience

S TEAKS

RIBEYE £3295 CHICKEN  £23.95

Savour the unpﬂm/[s[%/ fendermess 0/[ our Flrym’ riégye, ;/rywﬂe/ Juic jm’//ﬁ/ chicken breast served with SVourY SAUCeS,
for 28 f/ﬂyj’, meficu/ou;@ j;ﬂmﬁuﬁ/ and éam'ﬁnj exquisite jm’[Z&/ wyez‘ﬂé/ey, and. [ your choice of side

mmﬂéﬁnj ﬁ;ﬂ an imfugem’ ;ﬁ'niy;j experience

B U PEPPER STEAK £2995

Tender beef slices stir-fried fo/wﬁcﬁon with crisp bell, peppers
and owions, in][m'e/ with a robust binck peffer sauce,
;ﬁﬁwm‘nﬂ a harmonious blend ofmvozy and| [pefofoery notes

91’)&/01@6 in the exquisite tendzrness of our Angus sivloin,
/tywyw/ for 28 days, ﬂi"ﬂﬂ’~ﬁﬂ/ fo /oezﬂfecﬁan,
with delicate mark inﬂ emwinﬂ a sublime &ﬁ'ninj e;(/aerience

T-BONLE £3855 CELERIAC £2295
Flavourful cut of beef with a ‘Tﬂ’ﬁﬂ/h‘)/ bone, known for its Savour our ﬂxpw@ seared celerine stenk, @m'ﬁry with
tenderness and vich f/m/omﬂ when ﬂzﬂi/é/ savoury /[/mwwy, @ /e@ﬁzfu[ veﬂez‘miﬂn experience
ANl stanks served with jm‘/[%/ fomatoes, watercress, ﬁmﬂy@ butter mnd cﬁi/u. Al with a choice of one side and one in house sauce
SIDES SAUCES
MUSHROOM GRA I IN I MAC & CHEFSE PFPPERCORN | CHIMICHURRI I BORBDEI AISE

| FMON 1T HYME VOLUILE | COl FSI AW
JNIOOMTIRC F'USION




BIRY ANI

CHICKEN BIRYANI £15.95
Qm'cy chicken marinated in a blewd o][ sfvicex, /f}yem/ with

avomatic hasmati vice, and slow-cooked to per, ection

LAMB BIRYANI £16.95

Suceulent lamb piecey cooked with ﬁﬂymm‘ basmati rice and
4

avomatic spices, 0/%%1’@ a vich and ][ uowﬁf/ cuﬁnm:y experience

CHICKEN TIKKA BIRYANI £15.95
Tender chicken tkka /w‘ecey /ayezﬂe;/ with fmjmm’ basmati rice
am/;ﬁicey, Meﬁ'vew’ry a fm’ion o][ ][/mmm in every bite

SABZL BIRYANI £13.95

Aromatic hasmati rice cooked with assorted’ wﬂez‘aé/a’ wnd
flavourful spices, creating a delicions vegetarian fé@ﬁf

LAMB CHICKEN TIKKA BIRYANI £17.95

A j’Mm/ﬁ'fMOMj' blend of tender lamb, succulent chicken fikka, ;[m vant basmali vice and aromatic spicey, c;ﬂem‘i@
a moufﬁwafe;ﬂinﬂ fusion of flavours that safisfies every /m/m‘e

Al éi{yani served with rinta

BOILED RICE £4.95
’F/M@, steamed white vice cooked fo /Jerﬁcﬁon

PILAU RICE £5.95
Fragrant bhasmati vies with aromatic spices, flavorful side dish
ONION FRIED RICE £5.95

A savoury blend o][ ][/u@ rice, crispy onions, and subtle spices

SIDES

CHIPS £4.95
MAC & CHEESE £4.95
MUSHROOM ONION GRATING 495
COLESL AW £2.95
| EMON THYME VOLUTE £2.95

RICE

EGG FRIED RICE £6.95
7://4/@ vice with serambled £49s and savoury ][/ﬂuowy
MUSHROOM FRIED RICE £6.95
Flavourful vice stivr-fried with savoury mushrooms
VEGETABLE FRIED RICE £5.95
Flavourful vice with fresh veggies

\ANYA\WANR @ 5 || B £5.95
PEPPERCORN £2.95
CHIMCHURRI £2.95
BORDELAISE £2.95

JHOOM FIRE FUSION 545

TANDOORI BREADS

TANDOORI ROTI £3.45
Traditional f/ﬂfém’m/ lbaked in a tandoor oven

CHAPATI& BUT TER CHAPATI £2.45
Traditional flathread, p/m‘n or with butter

PLAIN NAAN £3.95
Soft bread from the tandoor

GARLIC NAAN £4.95
Tandoor byead infused with aromatic ﬂmﬂﬁ'ﬁ

CHEESE CHILLI NAAN £5.95
Tandoor bread stuffed with melted cheese and spicy chilli
CORIANDER NAAN £4.95

Tandoar bread infused with ﬁﬂ@mm‘ coviander leaves

KEEMA NAAN £5.95
Toandoor bread filled with yoice/ minced meat

KULCHA NAAN £4.95
¢/M@ tandoor bread with savoury ﬁ/ﬁnﬂj

PESHWARI NAAN £4.95
Tandoor byead filled with coconut, raisins, and ﬁomy
(RVANRVAN I 5 VAN £3.95
Buttery and, /[/ﬂ@ flathread, cooked to ﬂoﬂ//en perﬁcﬁon
ALOO PARATHA £4.95
S/aicw/ mashed, pafm‘o#z‘uﬁ{s’/ Hlathread

JHOOM NAAN £5.95

Tandoar bread with jmﬂﬁc, cheese, chilli, and ﬂeyﬁ coriander

PLEASE INFORM US OF ANY FOOD INTOLERANCES OR ALLERGIES TO ENSURE A SAFE AND ENJOYABLE DINING EXPERIENCE.
YOUR WELL-BEING IS OUR PRIORITY.



-JHOOM-



