
A North Indian classic featuring 
slow-cooked lamb with aromatic spices 

in a rich, deeply flavoured gravy.

Everyone’s favourite homemade, mildly spiced 
onion bhajia. 

Chilli & Garlic  Mushrooms         £8.95 

Masala  or  Garlic  Mogo  £8.45 

TANDOOR  & GRILLS

Tandoori  Soya  Chops          £9.95     

VEG STARTERS 

Homemade crispy pastry stuffed with medium 
spiced minced lamb. 

Jeera  Chicken  £9.45 

NON VEG STARTERS 

TANDOOR  &  GRILLS

Classic  Chicken  Tikka  £10.45 

Tandoori   Chicken   Half   £11.45 

Tandoori  Wings   £11.45 

Malai  Chicken  £11.95 

Lamb  Chops  (3 pcs)  £13.95

TANDOOR  &  GRILLS

Salmon Tikka (6 pcs)  £13.95 

Salmon  Tikka  Masala   £16.75 

SEAFOOD

Plain | Butter  Naan   £3.75 

Tandoori  Paratha   £4.45 

Peshwari  Naan         £4.95 

Chilli  & Garlic  Naan   £4.45 

Garlic  Naan   £3.95 

Plain | Butter  Roti   £3.75 

Biryani, a richly spiced and aromatic 
layered rice dish featuring meat or 

vegetables, complemented by Raita- 
yoghurt based accompaniment with 
finely  chopped cucumber and a hint 

of cumin. 

BIRYANI 

• Lamb  Biryani  £16.45 

• Chicken  Biryani  £15.45
 

• Vegetable  Biryani  £14.95

All our breads contain gluten 

Pilau  Rice  £5.45 

Plain  Rice  £4.85 

CHICKEN  MAINS 

Veg  Samosa (3 pcs) £6.85 

Paneer cubes stir fried with bell peppers, onions & 
spicy chilli & soy sauce. 

Fresh mushrooms battered in corn flour, stir-fried, 
and seasoned with spicy chilli and garlic sauce. 

Cumin-spiced chicken tossed with spring onions, 
soy sauce and a zesty hint of lime.

Lamb  Samosa   £6.95 (3 pcs) 

Chicken wings marinated in classic tandoor spices, 
flame-cooked in the tandoor.

VEG  MAINS 

Shredded chicken cooked in our signature 
buttery tomato & cream sauce.

Tender chicken tikka cooked in a rich, 
creamy tomato & onion masala gravy.

Lamb  Jalfrezi  £13.95 
A fiery lamb curry cooked with peppers, 

garlic, green chillies & ginger.

Tawa  Lamb   £14.45

Butter  Chicken  £13.95 

Chicken  Tikka  Masala  £13.95 

Saag  Lamb  £13.45

Lamb  Rogan  Josh   £14.45 

Minced lamb-kebabs flavoured with ginger, garlic 
& house special spices. 

Seekh  Kebab  (4 pcs)  £9.95 

Chicken marinated in yoghurt and a blend of spices, 
herbs and grilled to perfection. 

Keema  Naan   £5.95 

 « BREADS » 

Egg  Fried  Rice  £6.45 

Lamb  Chettinad          £13.95

Homemade crispy pastry stuffed with medium 
spiced vegetables. 

Tender lamb pieces cooked with spiced 
minced lamb in a rich, robust masala gravy.

Saag  Paneer  £12.75 

Mutter  Paneer  £12.95  
Paneer & green peas cooked in a mildly 

spiced tomato-onion gravy.

Paneer  Tikka  Masala  £12.95 

Chicken  Korma   £13.95 

PANEER  MAINS Jeera  (Cumin)  Rice  £5.75 

Mushroom  Fried  Rice   £6.45 

House  Salad  £5.45 

« SALAD » 

Chilli  Paneer  £8.95 

Chana  Masala   
Chickpeas cooked in a spiced tomato-onion 

base with fragrant Indian flavours. 

Tawa  Mixed  Vegetables 
A medley of fresh vegetables, seared on a 

sizzling tawa with fragrant spices.

Methi  Corn  £10.45  
Sweet corn cooked with fresh fenugreek 

leaves in a medium-spiced seasoning. 

Saag | Saag Aloo | Aloo Gobi

MAINS | SIDES - £9.95 | £7.95

« RICE » 

Malai  Broccoli   £9.95 
Tandoor-grilled broccoli in a creamy cheese & 

spice marinade.

Mumbai  Bhel  £7.45 
Puffed rice & Bombay Mix tossed with chutneys and 

fresh salad for a sweet, tangy crunch.

Dahi  Puri  £6.85 
Crispy puris filled with spiced potato, yoghurt, 

chutneys & crunchy sev.

Pani  Puri  £5.45 
India's favourite street food –  Puris filled with 

potatoes and served with chilled mint-tamarind water.

Paneer  Tikka  £9.95 

Tandoori  Mushrooms   £9.95 
Spiced yoghurt-marinated mushrooms, chargrilled 

with onions & peppers.

Paneer marinated in aromatic spices and grilled 
in the tandoor served with onions.

 Paneer  Desi  Style  £12.75 
Paneer cooked with masala, ginger, garlic, 

and herbs in traditional desi style.

Tandoori  Tiger  Prawns  £19.95  

Tender pieces of chicken marinated in yoghurt 
and spices, cooked in tandoor. 

Creamy grilled chicken marinated in fresh cream, 
yoghurt, and mild spices.

Mogo Masala – Chef’s signature spicy sauce.
 Garlic Mogo – Garlic, turmeric, spring onions, and a 

hint of lemon. N3  Mixed  Grill  £25.95
A sizzling selection of tandoori chicken, chicken 

tikka, lamb chops and seekh kebab.

Chicken  Desi  Style £12.95 

South Indian classic, tender chicken 
cooked with aromatic Chettinad spices in a 

rich, spicy coconut gravy.

Chicken  Chettinad  £13.75 

Chicken cooked with roasted kadai 
spices, peppers and onions.

Chicken  Kadai  £12.95  

LAMB  MAINS 

Tender lamb infused with bold Indian 
flavours, finished with sizzling butter and 

served piping hot on a tawa.

Lamb  Rha - Rha   £13.95 

Chopped  Salad   £2.75 

Papadum  Basket   £3.95

Chopped onion, cucumber & tomatoes. 

Served with mint, mango & chilli chutney. 

Soya chops marinated in traditional Indian pickle 
spices and grilled. Slow-cooked lamb in a smooth spinach 

curry, gently spiced for comforting flavour.

Tender chicken cooked in a mild, creamy 
coconut gravy.

Overnight-marinated lamb chops, flame-grilled 
with fragrant spices.

 King prawns tossed in butter with fresh garlic, spices 
and a touch of lemon.

Butter  Garlic  Prawns   £15.45 

Freshly tandoor-grilled salmon cooked in a thick 
and rich tomato and onion gravy.

Fresh salmon fillet marinated in a mild yoghurt 
and tandoori spice blend and grilled. 

Paneer cooked in a smooth spinach curry, 
gently spiced for a rich and comforting flavour.

NIBBLES

Onion  Bhajia (3 pcs) £6.85 
Chicken cooked in masala, ginger-garlic, 

and herbs in traditional desi style. 

Tadka  Daal        £8.95 
Chef’s selection of lentils slow-cooked with 

aromatic Indian spices.

Daal  Makhani  £9.95 
Punjabi black lentils slow-cooked with ginger 

and garlic for a rich, comforting flavour.

Fresh  Baingan  Bhaji        £10.45 

Bhindi  Masala        £10.45 

Freshly diced  aubergine cooked in a blend 
of spices for a rich, savoury flavour. 

Fresh okra cooked in a spiced onion masala 
with aromatic Indian flavours. 

Kadai  Mock  Chicken         £10.95 
Plant-based Quorn cooked with peppers 

& onions with aromatic kadai spices.

A South Indian classic of tender lamb 
cooked with aromatic Chettinad spices in a 

rich, spicy coconut gravy.

Traditional Indian dishes cooked with mild to 
medium spices for a smooth and comforting 

taste.

Plain  Yoghurt   £3.45 

Cucumber  Raita   £3.45 

« SIDES » 

Plain  Chips   £3.45 

A refreshing mix of leaves, 
cucumber, tomatoes, carrots and 
onions, tossed in a zesty olive oil, 

lemon and sumac dressing.

Please  inform  our  team  of  any  allergies,  intolerances  or  dietary  requirements  before  ordering.  Not  all  
ingredients  are listed,  and  many  dishes  contain  mustard.  Full  allergen  information  is  available  on  

request.  While  every  care  is  taken, we  cannot  guarantee  dishes  are  completely  allergen-free.  A  
discretionary  12.5%  service  charge  will  be  added  to  your  bill.

Tiger prawns marinated in classic tandoori 
spices and grilled in the tandoor.

ALLERGENS

Jalapeño  Poppers   £7.95
Crispy golden jalapeños filled with creamy 

cheese, with a delicious spicy kick.

Chilli  Chicken  £9.45 
Crispy chicken tossed with peppers, onions and 

seasoned with chilli sauce. 

King prawns cooked with aromatic spices in a rich 
masala gravy, served sizzling on a hot tawa.

Tawa  Prawns   £18.45 

Masala  Peanuts          £2.95 
Crunchy peanuts tossed with onions, tomatoes & lime.

 - Vegan  |     - Contains Gluten  |   - Contains Nuts  |     - Spicy  |    - Very Hot 

Pickled  Onions  £3.95 
Crisp pickled onions tossed with 

fresh herbs, Indian seasoning and a 
zesty fresh lime dressing.

Soft naan filled with a sweet blend 
of coconut and mango.

Soft naan stuffed with seasoned 
minced lamb and aromatic spices.

Tandoor-grilled paneer cooked in a rich, 
creamy tomato & onion masala gravy.



FOOD MENU 

12 Long Lane, Finchley, N3 2PT 
www.n3tandoor.com / 02083460306 


