
Winter season menu 

2-Course– Start with a poppadom, a flavourful main dish, and one sides of 

your choice: £32 

3-Course – Start with a poppadom and starter, followed by a delicious main 

dish with one side: £42 

4-Course – Enjoy a complete culinary journey: poppadom, starter, main 

dish, sides, and a dessert, served with a hot beverage: £52 

Starters 

◦ Ocean 71 (Flaky cod fillets wrapped in spiced pakora batter and 

deep-fried until golden, blending coastal freshness with a crisp, 

flavourful finish) 

◦ Kofta Meatballs (Succulent, hand-rolled meatballs seasoned with 

aromatic spices, delicately coated in golden breadcrumbs for a 

crisp exterior and tender, flavourful centre) (e) 

◦ BangBang Thai Lolly! (Tender chicken niblets tossed in a vibrant 

Thai-style BangBang sauce, balancing sweet heat and zesty spice 

for an irresistibly bold bite) (n) 

◦ Lal-Qila Dynamite Prawns (Succulent prawns, marinated in fiery 

subcontinental spices, flash-fried to a golden crunch. Bold, 

aromatic, and explosively flavourful. A true showstopper from the 

coast to your plate) 



◦ Classic Railway Kebabs (Juicy, spiced sheek kebabs wrapped in soft 

puree bread and flash-fried to golden perfection — a nostalgic nod 

to classic railway flavours with a modern gourmet twist (e) 

◦ Aloo Chomchom (Delicately mashed potatoes infused with 

aromatic South Asian spices, gently coated in breadcrumbs and 

lightly toasted for a soft, comforting bite with subtle warmth and 

depth) (v) 

◦ Garden of Zaytoun (Juicy strips of chicken tikka paired with a 

medley of plump, marinated olives and lightly dressed greens — a 

vibrant, Mediterranean-inspired salad with smoky, spiced notes) 

(d) 

◦ Pakora Lady Fingers (Fresh lady fingers tossed in a delicate spiced 

batter and fried to a crisp golden finish, offering a perfect balance 

of crunch and subtle South Asian flavours) (v) 

 

 

 

 

 

 

 



Mains 

◦ Tikka Masala - The traditional favourite - mild and creamy (D)(N) 

(chicken tikka/lamb/cauliflower/kingprawn) 

◦ Bhuna - Authentic spices pan fried, tossed together with your choice of 

ingredients, creating a perfected thick sauce (chi/lamb/veg/paneer/king 

prawns) 

◦ Achari Dhaba - A rustic curry simmered with onions, tomatoes, and 

tangy pickling spices, delivering bold roadside dhaba flavours. 

🌶  (chi/lamb/veg/paneer/king prawns) 

◦ Deshi Garlic Chilli - A bold, garlic-forward dish slow-cooked with 

southern Bangladeshi spices, rich in flavour and tradition. 

🌶  🌶  (chi/lamb/veg/paneer/king prawns) 

◦ Classic Butter - Rich butter simmered in a creamy coconut and spiced 

sauce for a smooth, comforting flavour. 🌶  (D)(N) 

(chi/lamb/cauliflower/paneer/king prawns) 

◦ Khaybari Kari - A rich minced meat stock, slow-roasted with garlic and 

aromatic spices for deep, bold flavour. (Not available with king prawn or 

Veg) (chi/lamb/paneer) 

◦ Jaflong Kari - A bold Bangladeshi dish pan-fried in a Karahi with grilled 

onions, peppers, garlic, and ginger for rich flavour. 

🌶  (chi/lamb/cauliflower/paneer/king prawns) 

 

 



◦ Tikka E Shashlik - Choose tender chicken, marinated paneer, or 

succulent king prawns, grilled with bell peppers and onions, tossed in a 

smoky, spicy Bangladeshi-inspired sauce (D) Chicken tikka/ 

paneer/kingprawn 

◦ Biryani - Fragrant basmati rice layered with spiced meat or vegetables, 

slow cooked 

for a rich, aromatic finish. Served with a sauce to accompany (chicken, 

lamb, paneer, Kingprawn) 

 

*Jumbo king prawns for an additional charge of £6 per dish applies to all 

dishes above 

 

Select 1 side 

◦ Basmati Rice /Pilau Rice / Mushroom Rice / Egg Rice /Garlic Rice  

◦ Traditional Naan / Garlic Naan / Peshwari Naan / Chilli & Coriander 

Naan / Chapati 

◦ Crispy fries / Masala fries 

 

 

 

 

 



Additional extras 

1. Spiced Poppadom (G) £1.50 

2. Cucumber Raitha (D) or Mixed Salad £6 

3. Pickles (lime, chilli or mixed pickle) £3 each 

4. Bhuna/Madras/Tikka Masala (n)(d)/Korma Sauce (n)(d)£7  

5. Chapati £3.5 

6. Chips £5 /Masala Chips £7) 

7. Bombay Aloo  / Tharka Dhal / Aloo Gobi / Saag Bhaaji / Chana Bhaaji 

£8 each (v) 

Kids Menu (under 11s) 

• Tikka Wrap & Fries £14 

• Ocean 71 fillets & Fries £14 

• Little Maharaja Biryani £14 

Desserts 

🌹 Rose of Kanafah - A luxurious fusion of New York cheesecake drapped 

in   golden kanafah, layered with Belgian chocolate sauce, and topped 

with pistachio cream kissed by a rose petal 

💥 Gulab Jamun Firecracker - Warm, syrup-soaked gulab jamun served 

with kulfi ice cream and drizzled in a bold chai tea cream liqueur. A 

daring explosion of spice, sweetness, and spirit. Contains alcohol 

🍧 Kulfi Ice - Traditional kulfi ice cream, rich and velvety, available 

in Mango, Almond, or Pistachio 



☕ Gulab Affogato - Warm Gulab jamun drizzled with silky Biscoff 

sauce and crumble, paired with a scoop of kulfi ice cream 

🍫 Coco Heavenly - Moist chocolate fudge cake served warm with your 

choice of ice cream or custard. Irresistibly heavenly 

 

At Nowka 71, we handle ingredients including gluten, nuts, dairy, eggs, fish, shellfish, sesame, soy, 

mustard, and sulphites. While we take great care to prevent cross-contamination, we cannot 

guarantee any dish is completely allergen-free. Please inform our staff of any allergies or dietary 

needs before ordering — we’ll be happy to help you choose safely. 

 

 

 


