
In order to make a splash in the City of London, a restaurant really does 
need to have a certain degree of wow factor, which is exactly what sets 
Mumbai Square apart from its contemporaries. This ultra-modern Indian 
restaurant caters well for the demanding local crowd of businessmen 
and women as well as moneyed locals and picky tourists fresh from 
the capital’s sights. With high ceilings and a glass fronted mezzanine 
level, Mumbai Square’s dining room is sleek providing plenty of elbow 
room and an upmarket atmosphere. The menu at Mumbai Square is a 
blend of classic Indian dishes which will appeal to the traditionalists and 
contemporary creative twists to please the demanding connoisseur of 
today’s more diverse Indian inspired restaurant cuisine. High quality 
throughout, from the slick service to the attractive surroundings 
and, of course, the considered menus and drinks list, Mumbai 
Square is set to impress even the most hard to please guest.

*T&C
1.  Please mention at the time of placing order 
2.  One promotion per order and cannot be used in conjunction 
 with any other promotion or offers 
3. We do not accept cheque as a method of payment 
4.  The management reserves the right to refuse service without 
 giving any reasons

TAKEAWAY HOTLINE: 

020 7247 6461 
7 Middlesex Street, London, E1 7AA

w. www.mumbaisquare.co.uk 
e. info@mumbaisquare.co.uk

OPENING TIMES 
Monday - Saturday 12 - 3pm / 6pm - 11pm 

Sunday & Bank Holidays 6pm - 11pm

FREE HOME DELIVERY* 
(WITHIN A 4 MILE RADIUS & ON ORDERS OVER £12)

FREE BOTTLE OF COBRA*
(ON ORDERS OVER £25, PLEASE MENTION WHEN PLACING THE ORDER) 

FREE BOTTLE OF WINE*
(ON ORDERS OVER £30, PLEASE MENTION WHEN PLACING THE ORDER)

TAKEAWAY HOTLINE
020 7247 6461 

RESERVATION & ENQUIRY

020 7247 7710
WWW.MUMBAISQUARE.CO.UK

TAKEAWAY MENU

ALL MEJOR CREDIT CARDS ACCEPTED

RED WINES
LA GIROUETTE SYRAH PAYS D’OC - FRANCE ...... £15.95 
Rustic black fruits complement ripe tannins to give a 
smooth mouthful. Lightly oaked with a long spicy finish.

CHATEAU CANEVELLE BORDEAUX  
SUPERIEUR - FRANCE ...................................... £18.95  
Medium bodied Bordeaux Superieur wine with soft textures
that end with a sweet black raspberry jam filled finish. 

LAS CONDES MERLOT CHILE  ........................... £19.95 
A soft fruity full bodied, and well balanced merlot bright 
raspberry red in colour with berry-like characteristics.

LITTLE RASCAL SHIRAZ - AUSTRALIA ................ £19.95 
Ripe plum and cinnamon on the palate. Nicely balanced with soft tannins. 

CASA SOLERA BONARDA-MALBEC - ARGENTINA .. £20.95 
A ripe and juicy red bursting with  blackberry fruit, hints 
of spice and a full robust finish.

SPARKLING WINE 

PROSECCO ASTORIA ......................................... £26.99 
A top quality single estate Prosecco. Rich, sparkling and justifiably the 
best quality from the excellent region.

ROSE WINES
 

PINOT GRIGIO BLUSH LA DELIZIA - ITALY  .......... £21.99 
Off-dry, blushwine from the beautiful  vineyards of Vento brimming with light  
reds fruits and floral aromas. 

DOMAINE DE DURAND SANCERRE ROSE - FRANCE . £29.99 
A brillant pale pink with expressive fresh notes of red fruits. This finish is 
fresh and very well balanced.

WHITE WINES

LA GIROUETTE SAUVIGNON BLANC 
PAYS D’OC - FRANCE ........................................ £15.99 
Refreshing and zesty lime leaf notes leading to a crisp, balanced finish and  an ideal 
accompaniment to lightly grilled fish. Served chilled. 

RIOJA RIO DEL REY BLANCO - SPAIN ................. £18.99 
The palate is fresh and bright with citrus and pear characters leading to a long,
crisp finish. 

LITTLE RASCAL CHARDONNAY - AUSTRALIA ...... £19.99 
Flavours of mango and pear on the nose and a touch of mineral on the finish. 

LAS CONDES SAUVIGNON BLANC CHILE ........... £19.99
Intensely floral with elderflower notes and a grassy quality 
touch of citrus fruit on the finish.  This is a dry white with a medium body. 

POST TREE CHENIN BLANC - S. AFRICA ............ £20.99 
An abundance of guava and gooseberries.

BOTTLE BEERS
COBRA ................................................ 660ML ..  £4.95 
KINGFISHER ....................................... 650ML ... £4.95

WATER 
STILL OR SPARKLING ......................................... £3.95 

SOFT DRINKS 
COKE / DIET COKE ............................................. £2.10
LEMONADE  ....................................................... £2.10

Delicious Indian ice cream made from 
whole milk, nuts & fruits. Mango and 

Pistachio flavours.

Set on a bistcuit base, made with cream 
cheese and a hint of vanilla. Topped with 

strawberry fruit.

Gulab Jam is a milk-solid-based sweet 
from the Indian subcontinent, and a type 

of mithai, popular in India.

Dessert

STRAWBERRY CHEESECAKE £3.95

GULAB JAM £3.95

KULFI £3.95



STARTER
All starters are served with salad and sauce.

MUMBAI SQUARE SPECIAL MIX .......................... £6.95 
Sheek kebab, lamb tikka, chicken tikka and king prawn. 

MUMBAI SQUARE VEGETABLE MIX ..................... £4.95 
Onion bhajee, vegetable samosa and paneer chilli. 

DUCK TIKKA ....................................................... £5.95 
Diced duck breast marinated and cooked in the tandoor. 

LAMB CHOP  .....................................................  £6.95
Lamb chops marinated and cooked in the tandoor. 

CHICKEN TIKKA / LAMB TIKKA ..........................  £4.50 
Diced chicken or lamb tikka. 

SALMON TIKKA .................................................. £5.95
Pieces of salmon subtly marinated in tantalizing spice 
and then cooked in the tandoor.

PANEER CHILL ................................................... £3.95 
Cubes of paneer (Indian Cheese) stir-fried with fresh green 
chilli and spring onions. 

TANDOORI CHICKEN ........................................... £4.95 
1/4 chicken marinated in a selection of spice and then cooked in the tandoor.

SHEEK KEBAB .................................................... £3.95 
Minced lamb marinated in authentic spices and cooked in the tandoor. 

PRAWN PUREE .................................................. £4.50
Cooked in a thick sauce of onions and garlic. Served on a puree.

KING PRAWN PUREE .......................................... £6.95 
Cooked in a thick sauce with onions and garlic. Served on a puree. 

SAMOSA ............................................................ £2.95 
Meat or Veg. 

ONION BHAJEE .................................................. £2.95 
Spiced and crispy deep fried onion.

KING PRAWN BUTTERFLY ................................... £6.95 
King prawn deep fried in batter with flavoured herbs and spices. 

CHICKEN NAZAKAT ............................................ £4.50
Chicken cooked in chef’s own recipe with garlic butter. 

JHINGA GARLIC .................................................  £6.95 
Skewered king prawns grilled in the tandoor with garlic flavour

TANDOORI DISHES

CHICKEN OR LAMB TIKKA .................................. £8.95
Marinated in yogurt and mild spices.

FISH SHASHLIK ................................................ £10.95 
Salmon fish cooked in the tandoor with tomato, capsicum and onions. 

TANDOORI CHICKEN HALF .................................. £8.95
1/2 chicken marinated in a selection of spice before being grilled 
and served with sizzling onions. 

TANDOORI PANEER ............................................ £7.95 
Homemade cottage cheese marinated and shaped into chunks and grilled. 

CHICKEN OR LAMB SHASHLIK ...........................  £9.95 
Marinated and baked in the tandoor with green peppers, tomatoes and onions. 

TANDOORI KING PRAWN................................... £13.95
Marinated and grilled in the tandoor. 

TANDOORI KING PRAWN SHASHLIK .................. £14.95
Marinated in mild spices and grilled with green peppers, tomatoes and onions. 

TANDOORI MIXED GRILL ................................... £13.95 
A selection of king prawn, chicken tikka, lamb tikka, tandoori 
chicken and sheek kebab. 

TANDOORI LAMB CHOP .................................... £12.95 
Tender lamb chops marinated in herbs and spices.  Grilled in the tandoor oven.

VEGETABLE DISHES
 SIDE MAIN
MUSHROOM BHAJI (VEGAN) ................ £3.50 ...  £7.50 
SAG BHAJI (VEGAN) Spinach ....................  £3.50 ...£7.50 
CAULIFLOWER BHAJI (VEGAN) ............. £3.50 ....£7.50 
VEGETABLE BHAJI (VEGAN) Dry ............. £3.50 ....£7.50 
BRINJAL BHAJI (VEGAN) Aubergine........... £3.50 ....£7.50
BINDI BHAJI (VEGAN) Okra ..................... £3.50 ....£7.50 
VEGETABLE CURRY (VEGAN) Medium ....... £3.50 ....£7.50 
CHANA MASALA (VEGAN) Spiced chickpeas .. £3.50 ....£7.50 
DALL BHAJI (VEGAN)  ........................... £3.50 ....£7.50 
Thick spicy lentils with onions

TARKA DALL (VEGAN)........................... £3.50 ....£7.50
Lentils garnished with garlic 

BOMBAY ALOO (VEGAN) ....................... £3.50 ....£7.50 
Spicy potatoes 
ALOO (VEGAN) ..................................... £3.50....£7.50
Chickpeas and potatoes 
PALAK ALOO (VEGAN) Spinach and potatoes ... £3.50 ....£7.50 
ALOO GOBI (VEGAN) Cauliflower and potatoes ... £3.50 ....£7.50
PALAK PANEER (VEGETARIAN) ............ £3.50 ....£7.50
Creamy spinach with cheese

RICE AND BREAD
BOILED RICE ...................................................... £2.50 
PILAU RICE ........................................................ £3.00
SPECIAL FRIED RICE .......................................... £3.50
Cooked with egg and peas. 

LEMON FRIED RICE ............................................ £3.50 
KEEMA RICE ...................................................... £3.50 
MUSHROOM RICE .............................................. £3.50 
MUMBAI RICE .................................................... £5.50 
Cooked with meat, chicken and prawn. 

PLAIN NAN ........................................................ £2.50 
PESHWARI NAN ................................................  £3.00
GARLIC NAN ....................................................... £3.00
KEEMA NAN ...................................................... £3.00 
CHEESE NAN ..................................................... £3.00 
CHILLI NAN ........................................................ £3.00 
CHAPATI ............................................................ £1.95 
PURI .................................................................. £1.95 
TANDOORI ROTI .................................................. £2.50 
PARATHA ........................................................... £2.95

APPETISER
PAPADUMS ........................................................... 70P
ONION SALAD ....................................................... 70P
MINT SAUCE ......................................................... 70P
SELECTED PICKLES............................................... 70P
RAITHA .............................................................. £2.50 
GREEN SALAD .................................................... £2.50 
SPICY CHIPS ...................................................... £2.50

BIRYANI DISHES
Biryani is a classical Mogul dish of fragrant Basmati rice cooked with saffron, 

ghee, garam masala. Served with veg curry in a choice of the following.

CHICKEN OR LAMB BIRYANI ..............................  £8.95 
CHICKEN OR LAMB TIKKA BIRYANI ..................... £9.95 
PRAWN BIRYANI ............................................... £10.95 
KING PRAWN BIRYANI ...................................... £13.95
TANDOORI KING PRAWN BIRYANI ..................... £14.95 
MUMBAI SPECIAL BIRYANI ............................... £14.95
VEGETABLE BIRYANI .......................................... £8.50

CHEF’S RECOMMENDATION
MUMBAI LAMB CHOP ....................................... £13.95 
Tandoori lamb chops served with special curry sauce. 

CHICKEN OR LAMB TIKKA SIZZLING KORAI ....... £10.95 
Tomato, onion and chilli presented in sizzling korai. 

TANDOORI KING PRAWN SIZZLING KORAI ......... £13.95 
Marinated with herbs and spice, grilled in a tandoor oven. 

DUCK TIKKA SIZZLING KORAI ........................... £13.50 
Grilled on skewers, served with salad and sauce. 

CHICKEN TIKKA REZALA .................................. £10.95 
Marinated with fresh yogurt, coconut, cream and cashew nut paste. 

CHICKEN / LAMB TIKKA MASALA ..................... £10.95 
Cooked with coconut, sugar, almond and cream. 

GARLIC CHILLI CHICKEN ................................... £10.95 
Chicken tikka cooked with whole fresh chillies and topped with garlic. 

ACHARI GOSHT ................................................. £10.95
Pieces of marinated lamb cooked in tantalizing mango pickle masala. 

DUCK ACHARI .................................................. £13.50 
Pieces of marinated duck cooked in tantalizing mango pickle masala. 

CHICKEN / LAMB PASANDA ............................. £10.95 
Tender pieces of chicken or lamb, marinated with yoghurt and chillies. 
Cooked in the creamy pasanda sauce made with roasted almonds. 

BUTTER CHICKEN ............................................. £10.95
Chicken tikka cooked with coconut, sugar and ghee. Topped with butter. 

LAMB SHANK ................................................... £14.50
Marinated and oven roasted then cooked in a bhuna sauce with minced meat.   

SORISHA MURG TIKKA ..................................... £10.95
Flame grilled and served with exclusive sorisha sauce, prepared with fresh 
curry leaves and mustard seeds. 

CHICKEN  SYLHETI ........................................... £10.95
Bangladeshi lime (shatkora) flavoured dish, medium with a thick sauce. 

CHICKEN COBRA NAGA .................................... £10.95 
Succulent piece of chicken, cooked with special naga sauce. Spicy and hot. 

GOAN LAMB OR CHICKEN XACUTTI ................... £10.95 
Cooked with coconut, vinegar and rare spices.

MANCHURIAN CHICKEN ................................... £10.95 
Hot, sweet and sour with mushroom, herbs and fresh green chillies. 

ALOO GOSHTWALA ........................................... £10.95 
Cubes of lamb cooked with potatoes in a variety of spices and green chillies. 

HAASH (DUCK) MIRCHI .................................... £12.95
Cubes of duck breast cooked in onions and fresh green chillies. 

HAASH (DUCK) SHUGANDHA ............................ £12.95 
Cubes of duck breast cooked in very mild and creamy sauce. 

MURGHI MASALA  ............................................ £11.95
Tandoori chicken cooked with medium spice minced meat, fresh 
herbs and topped with egg. 

MURGH HANDI LA-RABEL ................................. £11.95 
Strips of chicken tikka seasoned with herbs, spices and fenugreek 
& coconut cream sauce .

SEAFOOD DISHES

TANDOORI KING PRAWN BADSHA ..................... £14.95 
Whole king prawn cooked with chef’s special recipe. 

ESSA GOBI ....................................................... £14.95 
Tiger prawns cooked with exotic spices and cauliflower.

FISH CURRY (TILAPIA) .......................................  £9.95
Traditional curry with tilapia.

HARIYALI MACHLI............................................. £10.95 
Tilapia fillet cooked with fresh green chillies, herbs and various medium spices.

GOAN FISH CURRY ........................................... £11.95 
Cubes of fish cooked in coconut milk and Goan spices. 

MONKFISH MASALA ........................................  £14.95 
Cubes of monkfish cooked in a mild masala sauce. 

TANDOORI MONKFISH   ...................................  £14.95 
Whole monkfish marinate and grilled in a tandoor oven. 

RED MULLET .................................................... £14.95
Marinated with light spice and delicate herbs, pan-fried with peppers.

MONKFISH BHUNA ........................................... £14.95
Cooked in a chef’s special spice. Medium hot. 

MONKFISH CURRY ........................................... £14.95 
Traditional saucy curry. Medium hot. 

SALMON TENGA TARKARI ................................. £12.95
Salmon cooked with medium spice and tangy sauce.

TRADITIONAL DISHES
OPTION
Chicken/Lamb  £7.95 / Tikka  £8.95
Prawn  £7.95 / King Prawn  £13.95 
Veg  £7.50 / Fish  £9.95

CURRY DISHES
Saucy medium spice.

MADRAS DISHES 
Fairly hot saucy. 

VINDALOO DISHES 
Very hot with a piece of potato.

PHAL DISHES
Extremely hot and saucy. 

BHUNA DISHES 
Medium spiced, fairly dry dish. 

METHI DISHES 
Fairly dry slightly spicy with fenugreek leaves.

DUPIAZA DISHES
Medium spicy with fried onion cubes. 

CEYLON DISHES 
Fairly hot with coconut. 

ROGAN JOSH DISHES
Medium spiced garnished with fresh tomato. 

KORMA DISHES
Sweet and mild with creamy coconut sauce. 

SAG DISHES
Medium spice fairly dry with spinach. 

JALFREZI DISHES 
Hot with fresh green chilies, capsicum, 
and onion cooked in a special thick sauce.

DANSAK DISHES 
Fairly hot sweet and sour with lentils. 

PATIA DISHES 
Hot, sweet and sour.


