
O U R  S T O R Y

In a city as fast as London, the taste of  a real, slow-cooked home meal is a rare luxury. Long before written recipes, there was Nani
her hands dusted with flour, her kitchen rich with cardamom, and every dish cooked with generous, unhurried love. At Nani’s

Kitchen, we bring that soul to London with a modern twist. We take her time-honored traditional recipes, weave in vibrant fusion
flavours and hand-grind every spice. The result? Innovative, exciting dishes that still taste undeniably, comforting, made-by-Nani.

O P E N  S u n - W e d  ·  1 1 . 0 0 A M – 1 0 . 0 0 P M

T h u - S a t  ·  1 1 . 0 0 A M - 1 0 . 3 0  P M

T H E  S O U L  M O T T O  O F  N A N I

“Food First. Everything else can wait.”
முதலில் சாப்பாடு, மற்றவை பிறகு.

3-5 High Street, Ruislip, London · 020 3518 3756 ·
www.naniindian.co.uk

FOLLOW US ON: 



B R E A D S

B I R Y A N I

D GGarlic Corriander Naan V
£2.99Tandoor-baked flatbread generously

brushed with garlic butter and fresh
coriander. 

Soft, multi-layered tandoori bread
luxuriously glazed with melted butter. 

D G V
£2.99

Butter Naan

A fluffy, deep-fried leavened bread
beautifully fragrant with dried fenugreek
leaves. 

D G V
£2.99

Methi Batura

D G NPeshwari Naan
A luxurious, sweet naan stuffed with a fine
blend of coconut, dry nuts and glazed
cherries. 

V
£2.99

D O S A

GPlain Dosa V
£7.99A paper-thin, crisp rice and lentil crepe,

accompanied by traditional spiced
sambar, tomato and coconut chutney. 

G MuMasala Dosa V
£8.99Our signature crisp dosa enveloping a  

home made spiced potato and onion
hash, served with sambar, tomato and
coconut chutney.

R I C E

Plain Rice V
£3.99Perfectly steamed, long-grain fragrant

basmati rice. 

DJeera Rice V
£4.99Basmati rice elegantly tempered with

roasted cumin seeds and fresh coriander.

D NPulav V
£5.99A lightly spiced, rice dish cooked with

cashews and aromatic vegetables.

D EChicken Biryani N
£12.99Fragrant basmati rice gently layered with

spiced chicken on bone, caramelized
onions, and saffron, served with a cooling
raitha and egg.

D ELamb Biryani N
£15.99Tender cuts of marinated lamb on bone,

slow-cooked with aromatic basmati rice and
whole spices, served with raitha and egg. 

D GPlain Naan V
£1.99Classic, tear-drop shaped flatbread,

baked to order in the blazing tandoor.

S O U P S

V
£5.99

DNani's Smoked Vegetable Tomato Soup
A delicate, lightly roasted broth of
seasonal market vegetables, finished with
warming aromatic herbs

S T A R T E R S

S G V
£7.99

Hot Shot Cauliflower
Crispy cauliflower florets tossed in a
vibrant, tangy, and fiery house glaze. 

GChicken & Sweet Corn Soup 
A refined take on a fusion classic, featuring
tender diced chicken cubes and sweet corn
kernels in a velvety, gently spiced broth. 

N
£6.99

So

Cr E G S N
£8.99

Dynamite Prawns
Succulent prawns lightly battered and
coated in a signature spicy emulsion. 

Chicken Tawa N
£8.99Tender chicken pieces pan-seared on a

traditional iron griddle with roasted
crushed spices and coconut milk.

D N
£8.99

Chicken Tikka
Classic boneless chicken morsels, steeped
in a spiced yogurt marinade and charred
to perfection in the tandoor

D G V
£7.99

Samosa Chaat Chole
A deconstructed savory pastry served over
gently simmered spiced chickpeas, drizzled
with tangy tamarind and cooling yogurt. 

D V
£10.99

Schezwan Chilli Paneer 
Cubes of Indian cottage cheese wok-
tossed in a fiery, garlic-infused Schezwan
sauce with crisp bell peppers. 

D V
£10.99

Paneer Tikka
Thick cuts of marinated paneer and
vegetables, charred in the tandoor for a
smoky finish.

VE
£7.99

Chilli Garlic Mogo
Cassava chips expertly fried and tossed in a
potent, sticky chili-garlic sauce. 

D G Mu N
£8.99

Chicken 65
A South Indian delicacy of deeply
marinated chicken, flash-fried and
elegantly tempered with fresh curry leaves. 

E

GF N
£9.99

Kashmiri Fish
Pan-fried fish infused with the subtle,
fragrant spices of Kashmir.

E

D G So Ce N
£9.99

Dragon Chicken
An Indo-Chinese specialty of crispy
chicken strips wok-tossed with vibrant
peppers and a sweet-spicy soy reduction

E

Mu 

Mu 

N
£12.99

Sheekh Kebab
Spiced minced lamb elegantly skewered
and grilled in the tandoor, yielding a
smoky flavor and tender texture. 

M A I N S  &  C U R R I E S

Mu VE
£8.99

Dal Tadka
Yellow lentils slow-cooked to a creamy
consistency, finished with a classic
tempering. 

Mu 

Mu 

D

Cubes of paneer simmered in a silken
tomato and cashew gravy, finished with
fresh cream.

N V
£12.99

Paneer Butter Masala

Amritsari Chole Masala
A robust dish of chickpeas slow-simmered
in a dark, spiced onion and tomato gravy.

VE
£8.99

D NButter Chicken Masala N
£13.99Succulent tandoori chicken tikka enveloped

in a rich, velvety tomato and butter sauce,
elegantly balanced with subtle spices.

MuNani's Special Lamb Shoulder Curry N
£16.99Our signature dish of slow-braised lamb

shoulder on bone, meltingly tender, in a deeply
savory and aromatic family-recipe sauce.

D MuLamb Shank N
£19.99An impressive, slow-cooked lamb shank

resting in a rich, velvety jus of caramelized
onions, whole spices, and Kashmiri chili,
served with mashed potatoes. 

MuChettinadu Chicken N
£12.99Tender chicken pieces simmered in aromatic

gravy of freshly roasted whole spices, grated
coconut and curry leaves. 

MuCrPrawn Mango Curry N
£14.99Plump prawns gently simmered in a, coastal-

inspired sauce of creamy coconut milk and
sweet, tangy raw mango.

DCrHariyali Prawns N
£13.99Fresh prawns cooked in a herbaceous

green curry made from fresh corriander
leaves, mint, and green chilies. 

VE
£9.99

Kadai Vegetables
A medley of seasonal vegetables stir-fried
with coarsely ground spices, red chilies,
and bell peppers in a traditional iron wok.

D G ENani's Golden Crumb Chicken N
£12.99Crispy, golden-crumbed chicken breast

elegantly presented with a
complementary curry mayo. 

D G N
£8.99

Gun Powder Chicken
Juicy chicken wings coated in a fiery, highly
addictive South Indian spiced crumb. 

E

S I D E S

Mu D GChicken Tikka Loaded Fries N
£6.99Crisp fries decadently topped with

chopped chicken tikka, rich sauces, melted
cheese and fresh garnishes. 

DRaita V
£2.99A cooling, lightly whisked yogurt delicately

spiced and mixed with fresh cucumber and
herbs.

GOnion Rings V
£3.99Crisp, golden-battered rings of sweet onion. 

D E S S E R T S

D G NCarrot Halwa V
£6.99A traditional, warming dessert of grated

carrots slow-cooked in rich milk, ghee, and
cardamom. 

DPannacotta V
£6.99A silky, Italian-inspired cream dessert,

offering a beautifully smooth and delicate
finish to your meal. 

D GSticky Toffee Pudding V
£6.99A rich, warm dates sponge cake steeped in

a luscious toffee sauce.

D GTiramisu V
£6.99An elegant coffee-flavored dessert

featuring layers of mascarpone cream and
espresso-soaked ladyfingers.

DChoice of Ice Cream V
£3.99A premium selection of creamy, artisanal

ice creams.

Sorbet V
£3.99A light, refreshing, and intensely fruity

palate cleanser. 

K I D S  M E N U

GFrench Fries V
£4.99Classic, golden, and crispy potato chips. 

D GMini Cheese Dosa V
£5.99A child-friendly, crisp rice crepe filled with

melted mild cheese. 

G NMini Chocolate Dosa V
£5.99A delightful twist on the classic dosa,

warmly filled with rich melted chocolate.

D GChicken Nuggets N
£4.99Tender, golden-fried chicken bites. 

E

ALLERGEN KEY · D Dairy · G Gluten/Wheat · E Eggs · F Fish · Cr Crustaceans · Mo Molluscs · Mu Mustard · P Peanuts · So Soy · N Nuts · S SESAME · Ce Celery

V VEGETARIAN   VE Vegan  N NON-VEGETARIAN    Please INFORM our team of any allergies before ordering.


