


CHAMPAGNE & SPARKLING WINES

                                                                                                                                                                                                           125 ML                      BOTTLE

Bouvet Ladubay Saumur Brut                                                                                                                                                7.45                           34.95
Loire Valley, France | Crisp Loire sparkling wine with apple, citrus, and brioche notes. Perfect for celebrations

Nicolas Courtin Brut                                                                                                                                                                  11.95                        59.95
CHAMPAGNE, France | A young label with biscuity and citrusy notes

Devaux 'Oeil de Perdrix' Rosé                                                                                                                                                  12.95                      64 .95
Champagne, France | Made by Michel Parisot, this rosé offers redcurrant and raspberry flavours 

BOLLINGER     79.95
Champagne, France | A luxurious Champagne with notes of roasted apple, walnut, and toasted brioche

BOLLINGER Rosé     89.95
CHAMPAGNE, France |A blend with fruity aromas, structured and velvety with notes of fresh strawberry and cherry

Louis Roederer Brut     99.95
CHAMPAGNE, France  | A sustainably crafted Champagne with notes of blossom and buttery pastry. World Champion Classic NV Brut winner

Dom Pérignon, 2013    299.95
CHAMPAGNE, France | Elegant 2013 vintage champagne with ripe fruit and toasty notes, showcasing its unique harvest

Curated with passion and precision by our head chef and sommelier, Kartik Bhardwaj, this menu is a celebration of flavors, crafted to elevate your dining

experience. Each pairing reflects expertise and care, though we recognize that taste is deeply personal—what delights us might not resonate with everyone.

We encourage you to indulge, explore, and embrace the journey of discovering your own favorites. Let every bite and sip leave you captivated

WHITE WINES
                                                                                                                                                                                             125 ML        175 ML          BOTTLE

Crescendo, Pinot Grigio                                                                                                                                                   7.95             9.45              32.95 
Veneto, Italy  |Vibrant and refreshing with pear and citrus notes

EMMA MARRIS, SAUVIGNON BLANC                                                                                                                                     9.45           10.95            34.95 
Marlborough, New Zealand  | A unique Sauvignon with notes of green apple and lime. IWC award winner for the 2021 vintage

Henri Ehrhart, Gewürztraminer,  Réserve Particulière                                                                                 9.95           11.45            39.95 
Alsace, FRANCE  | Textured, aromatic wine with floral notes and spice, perfect for spicy or creamy dishes. Highly recommended by the chef 

Pouilly fume, SAUVIGNON BLANC 49.95
Loire Valley, France| A refined French white wine with vibrant notes of citrus, green apple, and a hint of flinty minerality. Crisp and elegant

Chateau De Crezancy, Sancerre, SAUVIGNON BLANC   59.95
Loire Valley, France | Fresh with aromas of citrus and white peach

Chablis 1Er Cru, CHARDONNAY   70.95 
Burgundy, France  | Crisp with notes of green apple and citrus; perfect for seafood

Duckhorn, Chardonnay   71.95
Napa Valley, USA  | Luxurious Napa Chardonnay with peach, lemon, and oak—chef recommended for oaky wine lovers



red WINES

                                                                                                                                                                                          125 Ml        175 ML         Bottle

The Guv'noR                                                                                                                                                                   7.95               9.45              32.95
Toro, Spain |A blend primarily of Tempranillo grapes, offering plum and blueberry notes enhanced with toasted spice

Behiind closed doors                                                                                                                                                8.45               9.95              32.95
Lisbon, Portugal  | Juicy red with blackberry and wild thyme, made from Touriga Nacional and Tempranillo, one of our chef's favourites

LÉON PERDIGAL CÔTES-DU-RHÔNE.                                                                                                                           8.45               9.95               32.95 
rhone Valley, France | A blend of Grenache, Syrah, Mourvèdre, and Cinsault, offering jammy red fruit and classic Syrah spice

ALTURO, MALBEC                                                                                                                                                           9.45              10.95              34.95 
Mendoza, Argentina | Crafted from Malbec grapes, this juicy wine delivers cherry, plum, and blueberry notes

Negrar Appassimento Rosso  35.95                                                                                                                                                                   
Veneto, Italy | Rich, plummy Appassimento wine from Corvina, Rondinella, & Molinara, perfect with our lamb specialties

Amarone della Valpolicella  64.95
Veneto, Italy | Rich Italian red with dried fruits, chocolate, and spice—Nomi’s favourite

Agostina Pieri Brunello di Montalcino DOCG  68.95
tuscany, Italy | A full-bodied wine crafted from 100% Sangiovese grapes, with flavours of red and black fruits

Château Lynch-Moussas 2013, Pauillac  99.95
Bordeaux, France | Bold Pauillac with Cabernet Sauvignon and Merlot, offering fruit and smooth tannins

Clos l'Eglise 2004, Pomerol 199.95
Bordeaux, France | Mature Pomerol with Merlot, Cabernet Franc, black fruits, mocha, and tobacco

Paul Jaboulet Aîné 'La Chapelle' Hermitage, 1994  299.95
Rhône valley, France | An exemplary wine made from 100% Syrah grapes, showcasing complex tertiary notes

ROSÉ WINES

                                                                                                                                                                                  125 ML            175 ML              BOTTLE

THE GUV’NOR ROSÉ                                                                                                                                               7.95                  9.45                   32.95
Toro, Spain | A blend of Garnacha, Bobal, and Tempranillo offering a unique taste profile

Château d’Estoublon ‘Roseblood’  45.95
Languedoc-Roussillon, France | Mediterranean rosé with red berries, citrus, and floral hints; crisp and elegant

Curated with passion and precision by our head chef and sommelier, Kartik Bhardwaj, this menu is a celebration of flavors, crafted to elevate your dining

experience. Each pairing reflects expertise and care, though we recognize that taste is deeply personal—what delights us might not resonate with everyone.

We encourage you to indulge, explore, and embrace the journey of discovering your own favorites. Let every bite and sip leave you captivated

https://www.majestic.co.uk/wines/the-guvnor-14666
https://commercialonlineorders.majestic.co.uk/wine/ros/france/ch-teau-d-estoublon-roseblood-ros-m-diterran-e-2022.html


DRAUGHT
                                           PINT             HALF PINT

Asahi, Japan                  6.45                  4.25

wrexham Lager          4.95                   2.95

BEER BOTTLES   330 ML

Beer of the Week   3.95

Alcohol Free Beer 0.0%   3.45

Cider of the week   5.45   (500ML)

WELSH DRINKS  25 ML

Menai Oyster Gin – 4.45
Double Dutch Tonic Water – 2.45

Double Dutch Pomegranate & Basil – 2.95

Anglesey Raspberry & Lemon Verbena Gin – 4.45
Double Dutch  Tonic Water – 2.95

Double Dutch Pomegranate & Basil – 2.95

Dà Mhìle Seaweed Gin – 4.45
Double Dutch Cucumber & Watermelon – 2.95

Double Dutch Skinny Tonic Water – 2.95

Mallows Chocolate, Chilli & Sea Salt Gin – 4.45
Double Dutch Ginger Beer – 2.95

Double Dutch Cranberry & Ginger – 2.95

Mallows Blood Orange & Pomegranate Gin – 4.45
Double Dutch Pomegranate & Basil – 2.95

Double Dutch Lemonade – 2.95

CLASSIC GIN PAIRINGS 25 ML

SAIGON BAIGUR PREMIUM DRY GIN, VIETNAM – 4.45
DOUBLE DUTCH POMEGRANATE & BASIL – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

HENDRICK’S, SCOTLAND – 4.45
DOUBLE DUTCH CUCUMBER & WATERMELON – 2.95 

DOUBLE DUTCH SKINNY TONIC WATER – 2.45

TANQUERAY NO.10, ENGLAND – 4.45
DOUBLE DUTCH POMEGRANATE & BASIL – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

ROKU, JAPAN – 4.45
DOUBLE DUTCH CUCUMBER & WATERMELON – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

BOMBAY SAPPHIRE, ENGLAND – 4.45
DOUBLE DUTCH CRANBERRY & GINGER – 2.95 

DOUBLE DUTCH  TONIC WATER – 2.45

FLAVOURED GIN PAIRINGS 25 ML

MERMAID PINK GIN, ENGLAND – 4.45
DOUBLE DUTCH LEMONADE – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

JAFFA CAKE GIN, ENGLAND – 4.45
DOUBLE DUTCH GINGER BEER – 2.95

DOUBLE DUTCH LEMONADE – 2.95

JUNIMPERIUM RHUBARB INFUSED GIN, ESTONIA – 4.45
DOUBLE DUTCH POMEGRANATE & BASIL – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

KYRÖ PINK GIN, FINLAND – 4.45
DOUBLE DUTCH LEMONADE– 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

UKIYO YUZU, JAPAN – 4.45
DOUBLE DUTCH CUCUMBER & WATERMELON – 2.95 

DOUBLE DUTCH LEMONADE – 2.95 

NGINIOUS SMOKED & SALTED GIN, SWITZERLAND –  4.45
DOUBLE DUTCH CUCUMBER & WATERMELON – 2.95 

DOUBLE DUTCH TONIC WATER – 2.95 

Curated with passion and precision by our head chef and sommelier, Kartik Bhardwaj, this menu is a celebration of flavors, crafted to elevate your dining

experience. Each pairing reflects expertise and care, though we recognize that taste is deeply personal—what delights us might not resonate with everyone.

We encourage you to indulge, explore, and embrace the journey of discovering your own favorites. Let every bite and sip leave you captivated



Rum 25 ML
Bacardi White rum – 3.45

Double Dutch Pomegranate & Basil – 2.95

Double Dutch Cucumber & Watermelon – 2.95

Kraken Spiced Rum – 3.45
Double Dutch Ginger Beer – 2.95

Double Dutch Cranberry & Ginger – 2.95

SOFT DRINKS

Apple/Orange juice – 3.45

Pepsi Max – 3.45

Coke – 3.45

Double Dutch Tonic water 150 ML – 2.45

Double Dutch Skinny tonic water 150 ML  – 2.45

Double Dutch Lemonade 200 ML – 2.95

Double Dutch Cucumber Watermelon 200 ML  – 2.95

Double Dutch Pomegranate & Basil  200 ML  – 2.95

Double Dutch Cranberry & Ginger 200 ml– 2.95

Double Dutch ginger beer 200 ML  – 2.95

Still water bottle 750 ML  – 3.95

Sparking water bottle 750 ML – 3.95

WHISKY 25 ML
GLENFIDDICH, SCOTLAND 12 YO 3.95

PENDERYN SINGLE MALT  4.95

GENTLEMAN JACK, USA 3.95

VODKA 25 ML
BELVEDERE, POLAND – 3.95

HAKU, JAPAN – 3.95

BRANDY 25 ML
DOMAINE TARIQUET VSOP ARMAGNAC – 4.95

REMY MARTIN VSOP COGNAC – 5.95

DOMAINE TARIQUET XO ARMAGNAC – 6.95

TEQUILA  25 ML
Jose Cuervo Silver 3.95

DOUBLE DUTCH CUCUMBER & WATERMELON – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

ALCOHOL FREE SPIRITS 25 ML

CLEAN & CO GIN – 3.25
DOUBLE DUTCH CUCUMBER & WATERMELON – 2.95

DOUBLE DUTCH SKINNY TONIC WATER – 2.45

CLEAN & CO GINGER & RHUBARB PINK GIN – 3.25
DOUBLE DUTCH POMEGRANATE & BASIL – 2.95

DOUBLE DUTCH LEMONADE – 2.95

CLEAN & CO SPICED RUM – 3.25
DOUBLE DUTCH GINGER BEER – 2.95

DOUBLE DUTCH CRANBERRY & GINGER – 2.95

CLEAN & CO TEQILA – 3.25
DOUBLE DUTCH POMEGRANATE & BASIL – 2.95

DOUBLE DUTCH LEMONADE – 2.95

Curated with passion and precision by our head chef and sommelier, Kartik Bhardwaj, this menu is a celebration of flavors, crafted to elevate your dining

experience. Each pairing reflects expertise and care, though we recognize that taste is deeply personal—what delights us might not resonate with everyone.

We encourage you to indulge, explore, and embrace the journey of discovering your own favorites. Let every bite and sip leave you captivated



CHICKEN BIRYANI ARANCINI 7.95      
Experience an explosion of flavours with these crunchy balls packed with biryani rice and shredded chicken

Crescendo Pinot Grigio — its bright citrus and pear notes cut through the richness and keep every bite feeling fresh.

MANGO MAPLE CHICKEN 7.95 
Savor the unique fusion of east meets west with crispy panko-crusted chicken tossed in a sweet maple-mango chutney and paired with a creamy garlic-herb aioli

The Guv’nor Rosé – Fruity notes balance the sweetness and savoury tones

CALCUTTA CHILLI CHICKEN 7.95 
Dive into this fiery dish of panko-crusted chicken tossed in soy sauce with bell peppers and onions

Behind Closed Doors Red  – Juicy fruit contrasts the heat

CASHEW CRUSTED PRAWNS 9.95 
Plump prawns enrobed in a crisp cashew crust, promising a balance of texture and taste

Bouvet Ladubay Saumur Brut – Crisp acidity complements the cashew crust

PAPDI CHAAT 7.95 (Can be made Vegan)
Crunchy flatbread topped with a medley of homemade chutneys, chickpeas, Greek yoghurt, and a sprinkle of spices, served chilled

Crescendo Pinot Grigio  –  Light and refreshing to balance tangy spices

SAMOSA CHAAT 7.95 (Can be made Vegan)
Samosa topped with homemade chutneys, chickpeas, Greek yogurt, and spices, served lukewarm

Henri Ehrhart Gewurztraminer – Subtle sweetness enhances the tangy chutneys and warm spices

CHILLI PANEER 7.95 
Relish paneer cubes tossed with soy sauce, bell peppers and onions, creating a tantalising mix of flavours

Crescendo Pinot Grigio  – A crisp, refreshing white that cuts through the soy glaze and enhances the paneer’s delicate texture

Fresh Mozzarella Makhani 7.95
Creamy mozzarella in a rich Makhani sauce with truffle oil

Emma Marris, Sauvignon Blanc – Vibrant citrus and green apple refresh the creamy and truffle-rich sauce

Trio of Spinach, Potato, & Onion Bhajis 6.95  Vegan
Golden-fried bhajis with tangy tamarind-date chutney

The Guv’nor Rosé – Fruity and vibrant, cutting through the fried texture of the bhajis

STARTERS

We prioritize quality and freshness, which means our dishes are prepared in limited quantities. Should your preferred dish be unavailable, we extend our

apologies in advance. If you have any dietary restrictions or allergies, please inform your server. Despite our best efforts, we can't assure the complete

absence of allergens like nuts and other common food allergens in our dishes.

Signature dishes Vegetarian Hot Extra Hot VE   Vegan



PUNJABI BUTTER CHICKEN   13.95
a labour of love and our ultimate signature dish. Chicken tikka, marinated over two nights with yoghurt and aromatic spices, is grilled to perfection and paired with a

luxurious makhani sauce. The sauce, strained through a French bouillon strainer for its velvety texture, is finished with ghee, butter, cream, and a hint of sweetness

The Guv’nor — soft plum and toasted spice echo the richness of the sauce and elevate the grilled chicken

MUGHLAI CHICKEN  13.95 
Call it a cousin of Chicken Tikka Masala . rich, creamy, and unapologetically delicious

Alturo, Malbec – Juicy plum enhances the cashew-onion base

ACHARI CHICKEN Masala 13.95 
Juicy chicken tikka in a tangy achar-style sauce, enriched with pickling spices for bold, aromatic flavour

The Guv’nor Red  –  Soft, bold red complements pickling spices.

CHICKEN CHETTINAND 13.95 
Inspired by the vibrant flavours of Tamil Nadu, this dish features tender chicken simmered in a medley of freshly roasted spices, delivering a true taste of South India

Behind Closed Doors  – Juicy and earthy, perfect for toasted spices

LAMB MALABAR 15.95 
Savour tender lamb slow-cooked in a fragrant, spice-rich paste that embodies the essence ofMalabar cuisine. This dish offers bold, earthy flavours  in every bite

Alturo, Malbec – Juicy plum balances earthy lamb

LAMB ROGAN JOSH 15.95 
a Kashmiri classic showcasing tender lamb slow-cooked with aromatic spices, onions, and ginger, creating a dish with deep, layered flavours and a rich, satisfying taste

Léon Perdigal Côtes-du-Rhône – Jammy fruits enhance the sauce

Slow cooked LAMB Shank 23.95 
our signature lamb shank, marinated overnight with yoghurt, spices, and saffron, is slow-cooked to tender perfection. Lamb releases its natural juices and fat during

cooking, so the dish may appear oily, though minimal oil is added. Limited portions daily—apologies if unavailable

Château Lynch-Moussas, 2013  –  Robust tannins complement the rich lamb

SALMON MAPPAS19.95 
ONE OF OUR NEWEST SIGNATURE DISHES, WAS ADDED TO THE MENU AFTER POPULAR DEMAND FROM OUR GUESTS WHO LOVED IT ON OUR SPECIAL MENUS. MARINATED OVERNIGHT IN PHILADELPHIA

CHEESE, GREEK YOGHURT, & SPICES, THE SALMON IS GRILLED TO PERFECTION AND SERVED ON A BED OF VELVETY COCONUT-BASED SAUCE. LIMITED PORTIONS DAILY—APOLOGIES IF UNAVAILABLE

DUCKHORN, CHARDONNAY – CREAMY OAK ELEVATES THE COCONUT-BASED SAUCE

PRAWN MOILEE 15.95 
Juicy prawns in a South Indian-inspired sauce with aromatic spices and creamy coconut milk

Emma Marris, Sauvignon Blanc – Vibrant lime cuts through the creamy coconut

MAIN course

We prioritize quality and freshness, which means our dishes are prepared in limited quantities. Should your preferred dish be unavailable, we extend our

apologies in advance. If you have any dietary restrictions or allergies, please inform your server. Despite our best efforts, we can't assure the complete

absence of allergens like nuts and other common food allergens in our dishes.

Signature dishes Vegetarian Hot Extra Hot VE   Vegan

ROYAL PRAWNS 15.95
Juicy prawns in a rich onion-tomato and cashew sauce, finished with ghee and garlic for bold flavours

Alturo, Malbec –  Juicy plum enhances the cashew-onion base

PANEER BUTTER MASALA  12.95 
paneer is gently cooked in a creamy tomato-onion sauce, blended with butter and cream. A mild sweetness rounds off the flavours, making it a true comfort dish

Behind Closed Doors — soft berries and gentle herbs complement the richness without overpowering the paneer

ACHARI Paneer Masala 12.95
 Paneer Cubes Soft paneer cubes cooked in a tangy, aromatic sauce infused with traditional pickling spices, offering bold and zesty flavours in every bite

The Guv’nor Red – Soft, bold red complements pickling spices



KARTIK'S DAL MAKHANI   6.95
enjoy slow-cooked black lentils in a rich, buttery tomato sauce, finished with

roasted spices and cream

SMOKED AUBERGINE BHARTHA 6.95  VEgan
Savor smoky aubergine cooked in a rich onion-tomato masala, a perfect comfort

food

sides

RICE 

SAFFRON PILAU 3.95 
Aromatic, saffron-infused rice

STEAMED BASMATI RICE 3.25
Fluffy, perfectly cooked, and ideal for our flavorful curries

 

Poppadoms Basket 4.95

(7-8 small poppadoms along with 3 set assorted chutneys) 

Mango Chutney 0.95

MINT CHUTNEY 0.95

TAMARIND & DATE CHUTNEY 0.95 

PICKLE 0.95 

CHOPPED ONION, CUCUMBER, TOMATO SALAD 2.95

RAITA 3.95

 ACCOMPANIMENTS

FENNEL MAPLE NAAN 3.75 
Soft naan infused with sweet aromatic fennel and maple syrup

GARLIC NAAN 3.75
Enjoy our naan with a flavorful punch of chopped garlic

BUTTER NAAN 3.25 
Enjoy our naan brushed with rich, melting Butter

PLAIN NAAN 2.95 
Soft, fluffy, and versatile, perfect with any dish

Breads

turn your sides into  a main course by adding  £5

HIMACHALI CHANNA MASALA 6.95  Vegan
A vegan Himachali chickpea curry, bursting with regional spices and perfect with

rice or naan

PARMESAN TRUFFLE CHIPS 5.95 
Crispy chips infused with rich Parmesan cheese and aromatic truffle oil

We prioritize quality and freshness, which means our dishes are prepared in limited quantities. Should your preferred dish be unavailable, we extend our

apologies in advance. If you have any dietary restrictions or allergies, please inform your server. Despite our best efforts, we can't assure the complete

absence of allergens like nuts and other common food allergens in our dishes.

Signature dishes Vegetarian Hot Extra Hot VE   Vegan


