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MUMBAI  MASKA THE STREET KITCHEN

Street food & starters
From Mumbai favourites to crisp, spiced bites made for sharing.
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Food allergies or intolerances? Please speak to our team before ordering.

MUMBAI FAVOURITES

Bun Maska £3.50
Soft pav bread maska spread.

Crispy Samosa £4
Golden, crispy pastry filled with a delicious blend of
spiced potatoes, green peas and aromatic Indian
spices.

Punjabi Samosa Chaat £6
Fresh homemade samosa served with chickpeas,
chutney, yogurt and sev.

Dahi Puri £7
Crunchy puris filled with veggies, Mumbai chutneys,
chaat masala and sweet yogurt.

Vada Pav £7
Mumbai pav with mildly spiced potato vada, sandwich
chutney and dry chura.

Pav Bhaji £7
Fresh vegetables cooked on tava with Chowpatty
masala and house-baked pav.

Avocado Chaat £8
Fresh avocado and potato drizzled with tangy
tamarind chutney.

Masala Omelette £6
Egg omelette with onion, tomato and chilli.

Masala Omelette Pav £8
Spiced omelette served with pav bread.

Anda Bhurji Pav £7
Spiced scrambled eggs with toasted pav.

Keema Pav £8
Spiced minced lamb with soft pav bread.

VEGETARIAN STARTERS

Onion Bhaji £6
Sliced onion in spiced gram flour batter, fried crisp.

Masala Chips £6
Traditional chips tossed in chef's secret spice blend.

Okra Fries £8
Crispy okra dusted with rice flour and ground spices.

Chilli Paneer £9
Paneer tossed with peppers, onions and tomato
reduction.

CHICKEN, FISH & PRAWN STARTERS

Chicken 65 £9
Chicken marinated with mustard, herbs and spices. A
South Indian favourite.

Chicken Lollipops (5 pcs) £9
Chicken wings marinated, fried crispy and tossed in
chef's signature sauce.

Chilli Chicken £10
Chicken tossed with Indo-Chinese sauce, spring onion
and peppers.

Chilli Prawns £12
Crispy prawns cooked in Indian mayo sauce with
gentle herbs.

Mumbai Dhamaka Prawns £12
Crispy prawns with Indian mayo sauce served with filo
pastry.

Amritsari Fish £12
Tilapia marinated with herbs and spices, deep fried
until crisp.



MUMBAI  MASKA SMOKY & SPICED

From the tandoor
Clay-oven grills, smoky tikkas and platters to share.
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TANDOORI CHICKEN

Chicken Tikka £10
Boneless chicken breast marinated with dhaba
spices, garlic and chilli.

Tandoori Chicken £11
Chicken on the bone with rustic Amritsari spices.

Trio of Chicken £12
Chicken tikka, basil tikka and lemon & thyme tikka.

TANDOORI LAMB

Lamb Seekh Kebab (2) £10
Minced lamb with ginger, green chillies, fenugreek
and coriander.

Adraki Lamb Chops £17
Southdown lamb chops marinated with ginger,
garlic, raw papaya and spices.

TANDOORI SEAFOOD

Salmon Tikka £14
Salmon marinated with dill and fennel.

Tandoor Fish (Sea Bream) £15
Whole sea bream marinated in aromatic Indian
spices and yoghurt, cooked in a traditional tandoor
for a smoky, succulent finish.

Tandoori Prawn £16
U5 prawns marinated with kasundi mustard, yogurt
and spices.

TANDOORI VEGETARIAN

Tandoori Mushroom £8
Mushroom with black salt, roasted garlic and pepper,
finished in clay oven.

Tandoori Phool (Broccoli) £9
Broccoli seasoned with spices and cooked in a clay
oven.

Paneer Tikka £10
Paneer tikka marinated with achari spice and
fenugreek.

SHARING PLATTERS

Mixed Veg Platter £17
Paneer tikka, tandoori mushroom, mogo and
broccoli.

Mix Grill Platter £24
Chicken tikka, basil tikka, lemon & thyme tikka, lamb
kebab, lamb chop and prawn.

APPETISERS

Papad Basket £3.50
Lentil papad with mint, mango and house chutneys.

Bombay Veg Clear Soup £5
Light clear soup loaded with healthy vegetables.

SALADS & RAITA

Indian Salad £5
Fresh garden salad with onions, cucumber and
greens.

Kachumber Raita £4
Yogurt with diced cucumber, tomatoes and light
spices.



MUMBAI  MASKA YOUR CURRY, YOUR WAY

Curry Essentials
Choose your favourite curry style, then make it yours.
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01  CHOOSE YOUR CURRY STYLE

Korma
MILD & CREAMY

A rich, creamy sauce with almond and gentle
spices.

Makhani / Butter Masala
RICH & BUTTERY

A smooth tomato sauce finished with butter and
cream.

Tikka Masala
SPICY & AROMATIC

House bhatti masala and tandoori spices in a rich
sauce.

Jalfrezi
PEPPERS & SPICE

Roasted kadhai spices, onions and peppers.

Saag
SPINACH & CREAM

Spinach, mustard leaves and spices, finished with
cream.

Madras
HOT & FRAGRANT

A spicy curry with curry leaves and coconut.

Kali Mirch
BOLD BLACK PEPPER

An aromatic curry with a generous black pepper
kick.

Lassoni
GARLIC & HERBS

A garlic-rich curry with aromatic herbs and spices.

02  CHOOSE YOUR PROTEIN

Price shown is for your complete curry in a regular portion.

Vegetables / Aloo

£10
Paneer

£12
Chicken

£13

Lamb

£14
Prawns

£15

For Butter Chicken, choose Makhani + Chicken. Rice and breads are ordered separately (page 06).



MUMBAI  MASKA FROM OUR KITCHEN

House favourites
Regional specialities, slow-cooked classics and vegetarian comforts.
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VEGETARIAN COMFORTS

Bombay Potato £9
Two-way cooked potatoes infused with Mumbai
spices and tomatoes.

Dal Tadka £9
Mixed lentil with asafoetida, garlic and Kashmiri chilli
tadka.

Achari Aloo Baingan £10
Mini aubergines roasted in a clay oven and cooked
with pickle spices.

Ajwani Chana Masala £10
Chickpeas with onion, tomato gravy and carom
seeds.

Kadhi Pakora £10
Vegetable dumplings simmered in creamy yogurt
curry.

Mixed Veg Curry £10
Seasonal vegetables and onions in masala tomato
reduction.

Okra Do Pyaza £10
Traditional Indian okra cooked with onions.

Dal Makhani £10
Black lentils simmered overnight and finished with
cream and butter.

Paneer Maska Matar £12
Paneer and peas in tomato and onion gravy, finished
with butter and cream.

Paneer Mirch Masala £12
Paneer tossed with bell pepper, onion, coriander
seeds, fennel seeds and herbs.

REGIONAL & HOUSE SPECIALITIES

South Indian Egg Masala £11
Boiled eggs in a South Indian onion and tomato
gravy with curry leaves and spices.

Chettinad Chicken (Spicy) £13
Chicken with yogurt, turmeric, red chillies, poppy
seeds and roasted spices.

Murgh Dhaba - On the Bone £13
Truckers chicken curry cooked on the bone with
roasted onions and spices.

Lamb Keema Matar £14
Minced lamb and green peas simmered in tomato
and onion gravy.

Lamb Rogan Josh £14
Lamb simmered in aromatic gravy with cumin.

Konkan Special Fish Curry £14
Tilapia fillet cooked with coconut, mustard seeds and
curry leaves.

Coconut Prawn Curry £15
King prawns cooked with delicate Kolhapuri masala.



MUMBAI  MASKA THE PERFECT PAIRING

Biryani, bread & rice
Slow-cooked biryanis and the accompaniments that complete your table.
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DUM BIRYANI

Vegetable Dum Biryani £12
Vegetables and basmati rice cooked with mild spices in
dum.

Chicken Dum Biryani £14
Chicken and basmati rice cooked in dum and served
with raita.

Lamb Dum Biryani £15
Tender spiced lamb and basmati rice cooked in dum.

Prawn Dum Biryani £16
King prawns with mint, yogurt, coriander and saffron.

Nihari Dum Biryani £17
Whole lamb shank with fried shallots, mint, yogurt,
coriander and rose water.

BASMATI RICE

Steamed Rice £4
Fluffy boiled basmati rice.

Pulao Rice £4.50
Aromatic basmati rice cooked with subtle spices.

Green Peas Pulao £5
Basmati rice cooked with garden peas and cumin.

Jeera Rice £4.50
Tempered basmati rice tossed with toasted cumin
seeds.

Mushroom Rice £5
Basmati rice wok-tossed with fresh sliced mushrooms.

STREET WOK RICE

Street Wok Fried Rice - Veg £6
Wok-tossed basmati rice with fresh vegetables and
Mumbai Maska seasoning.

Street Wok Fried Rice - Egg £8
Wok-tossed basmati rice with egg, vegetables and
signature seasoning.

Street Wok Fried Rice - Chicken £10
Wok-tossed basmati rice with chicken, vegetables and
Mumbai Maska seasoning.

INDIAN BREADS

Maska Butter Naan £3
Classic leavened flatbread with premium butter.

Plain Naan £3
Traditional clay-oven baked plain flatbread.

Chilli Naan £3
Traditional clay-oven baked plain flatbread with chilli
flakes

Tandoori Roti £3
Whole wheat bread baked in the clay oven with
premium butter.

Butter Roti £3
Whole wheat bread baked in the clay oven.

Malabar Parotta £3.50
One piece of flaky South Indian flatbread, golden and
crisp outside with soft, delicate layers.

Garlic Naan £4
Flatbread topped with freshly minced garlic and herbs.

Garlic Chilli Naan £4
Spicy flatbread infusing freshly crushed chillies and
garlic.

Lachha Paratha £4
Layered, flaky whole wheat flatbread cooked in
tandoor.

Peshwari Naan £4
Sweet flatbread stuffed with ground nuts, coconut and
raisins.

Cheese Naan £4.50
Leavened flatbread stuffed with a generous portion of
cheese.

Aloo Paratha £5
Stuffed potato paratha with yogurt, pickle and butter

Rumali Roti £5
Thin refined flour bread is made on an inverted griddle
self raising flour, eggs, cream, unsalted butter

Keema Naan £5
Flatbread stuffed with mildly spiced minced lamb.



MUMBAI  MASKA A TASTE OF THE MORNING

Breakfast & dosa
Breakfast favourites served Saturday & Sunday from 9 am.

MUMBAI MASKA Food Menu  |  October 2026 07

Food allergies or intolerances? Please speak to our team before ordering.

WEEKEND BREAKFAST

Idli £5
Soft steamed rice and lentil cakes.

Medu Vada £5
Crisp savoury lentil doughnuts.

Idli & Vada Combo £7
A combination of steamed idli and crisp vada.

Sambar Idly £5
Idli served in warming sambar.

Sambar Vada £5
Medu vada served in warming sambar.

Mini Idly £5
Bite-sized steamed rice and lentil cakes.

Pongal £6
A comforting savoury rice and lentil dish.

Chole Bhature £7
Chickpea curry with puffed bhature bread.

Poori Masala £7
Puffed poori bread with potato masala.

DOSA

Plain Dosa £7
Crisp rice and lentil crepe with chutneys and
sambar.

Onion Dosa £8
Onion, coriander and green chilli.

Mumbai Special Veg Dosa £9
Spiced potato filling with sambar and coconut
chutney.

Cheese Dosa £9
Melted cheese and mild Indian spices.

Egg Dosa £9
Crisp dosa topped with seasoned egg.

Paneer Dosa £9
Spiced paneer, onions, peppers and herbs.

Mumbai Chicken Dosa £10
Potato and chicken with sambar and coconut
chutney.

Chicken Tikka Dosa £10
Smoky chicken tikka, onions and house spices.

Lamb Keema Dosa £11
Spiced minced lamb and aromatic herbs.



MUMBAI  MASKA GATHER AT MUMBAI MASKA

For every table
Complete feasts, little diners and a sweet finish.
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LITTLE DINERS

Bun Maska £3.50
Soft pav bread maska spread.

Plain Chips £4
Crispy golden fried regular potato chips.

Chicken Nuggets £5
Bite-sized breaded chicken breast nuggets.

Chicken Popcorn £5
Crispy popcorn-style spiced chicken pieces.

Fish Fingers £5
Crispy battered fish fingers.

Chocolate Dosa £8
Chocolate sauce and chocolate shavings.

DESSERT

Ice Cream - Chocolate, Vanilla &
Coconut

£4.50

A delightful selection of creamy ice creams in three
irresistible flavours: rich chocolate, classic vanilla, and
tropical coconut. The perfect refreshing treat to finish
your meal.

Gulab Jamun Cheesecake £6.50
Creamy cheesecake with gulab jamun and a biscuit
base.

Chocolate Brownie with caramel
sauce

£6.50

Rich, indulgent chocolate brownie with a soft, fudgy
centre, drizzled with luscious caramel sauce for the
perfect sweet treat.

Trio of Kulfi - Pistachio, Malai &
Mango

£6.50

A delightful selection of three traditional Indian kulfis
featuring nutty pistachio, rich and creamy malai, and
sweet tropical mango. A perfect trio of authentic
flavours.

SET MENU FEASTS

Vegetarian Feast for One £25
Veg Starter, Veg Mains, Naan, Rice, Ice Cream

Non-Vegetarian Feast for One £30
Non-Veg Starter, Non-Veg Mains, Naan, Rice, Ice
Cream

Vegetarian Feast for Two £45
2 Veg Starters, 2 Veg Mains, Naan, Rice, Ice Cream

Non-Vegetarian Feast for Two £55
2 Non-Veg Starters, 2 Non-Veg Mains, Naan, Rice,
Ice Cream

Food allergies & dietary
requirements
Please inform a member of our team before
ordering if you have a food allergy,
intolerance or dietary requirement. Our
kitchen handles allergens and cross-contact
can occur. We cannot guarantee any dish is
completely free from allergens.

Curry ingredients vary with your sauce and
protein choice. Our team can help you check
ingredients.



