
Food Truck Menu

Home-made Mamma's Samosa's 

A favourite snack of fresh vegetables tossed with ayurvedic spices and

wrapped in pastry, Mamma's original recipe  !

Available in chicken and minced lamb.

Bhaji bites (V) (GF) 

Our most popular mouth watering treat of fresh spinach, onions, coriander,

cumin & fennel seeds, and yes these are Gluten free! 

Smoked okra fries (GF) (DF)

Fresh sliced okra dipped in our secret marinade and lightly fried.

*Lamb rogan skewers (GF)

Diced south-downs lamb marinated in our homemade tandoori masala, skewered

and fired in the tandoor @ 500 degrees.

Tandoori chicken boti (GF) 

Juicy free range on the bone chicken infused with homemade tandoori spices

and glazed with orange zest. 

Rolls and Wraps

Paneer roll (V) 

An Indo-oriental speciality, cubes of Indian cheese sautéed with garlic &

onions in a slightly spicy yet tangy sauce parcelled in a roti roll.  

Chicken tikka roll

Juicy free range boneless chicken infused with homemade herbs & spices

wrapped in a roti with kachcumber salad and our signature chutneys.

Channa chan bean wrap (V) 

A trio of wholesome dhal's; chickpeas, kidney beans and black peas marinated

in a blend of spices and a rich date and tamarind mix, served in a wrap. 

We aim to cater massively for vegan, vegetarian & gluten free, please speak to your Event Manager before ordering if

you have any dietary requirements or intolerances. GF Gluten free * Premium dish DF Dairy free



Chowpatty Street Chaats 
Popular street food of India

*Gol gappa  (V) 

(CURRY SQUAD SPECIALITY)

Crispy puri’s filled with spiced chickpeas, kidney beans, black peas, new potato,

mint, tamarind & yogurt chutney, garnished with sev, diced red onions,

coriander & pomegranate, served with a shot of pure tamarind panni (water).

Best eaten altogether to create a mouth-watering explosion of flavours!  

Punjabi samosa chaat (V) 

Homemade samosa made with locally sourced fresh vegetables, layered with

black peas, chickpeas, kidney beans & new potatoes cooked in a heavenly chaat

masala topped with a trio of homemade mint, tamarind & yogurt chutney,

garnished with sev (vermicelli), pomegranate & coriander.

Bhel puri (DF)

A mix of wheat crisps , new potatoes, puffed rice and sev, combined with fresh

coriander, red onions and fresh chillies garnished with tamarind and green

chutney. 

Papdi chaat 

Farsi puri (Wheat crisp biscuit) topped with chickpeas, kidney beans & new

potatoes tossed in chaat masala, with mint, tamarind & yogurt chutney, sev

(vermicelli), pomegranate & coriander.

Aloo tikki chaat  (GF) (DF)

Spiced new potato mix, twice dipped in sesame seeds and lightly fried, topped

with chickpeas, kidney beans & tossed in chaat masala, with mint, tamarind &

yogurt chutney, sev (vermicelli), pomegranate & coriander.

*Popping Candy Gol Gappas!

So you know when you eat something and have that OMG moment! This is one

of those! Nutella infused with smoked cinnamon bark, fresh whipped cream and

the list just goes on & on! served with a shot of shhhh! If you want a flavour

bursting experience then these are a massive hit!

We aim to cater massively for vegan, vegetarian & gluten free, please speak to your Event Manager before ordering if

you have any dietary requirements or intolerances. GF Gluten free * Premium dish DF Dairy free



Our signature chutneys and dips 

Mango-vedic chutney 

An explosion of 18 different ayurvedic ingredients all blended together with

fresh organic pulped mango’s. 

Tamarind and date chutney 

Fresh tamarind and dates boiled and then simmered, before being filtered with

ice to give that real fresh tangy zesty taste. 

Hyderabadi lemony lime mango pickle 

An ideal condiment served alongside pretty much all dishes and eaten everyday

and everywhere in India. 

Chill and garl

We wouldn’t be true Punjabi’s if we didn’t do this. Roasted cumin & garlic

infused with dried red chillies and tomatoes, making it perfect for adding a

warm kick to any dish. 

Coriander & mint chutney 

Made with fresh coriander and mint blended together with lemon zest and

added to a whipped yogurt. 

Smoked pepper and bullet chilli chutney 

(CAUTION ITS HAAAAAT)

We aim to cater massively for vegan, vegetarian & gluten free, please speak to your Event Manager before ordering if

you have any dietary requirements or intolerances. GF Gluten free * Premium dish DF Dairy free
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