Dine in Menu

A Culinary Tribute to Bangladeshi Heritage

Poppadom basket for 2 - Served with house chutneys £4 Tikka Masala
The traditional favourite - mild and creamy. (D)(N)
Poppadom basket for 4 - Served with house chutneys £6
Bhuna
Spiced Poppadom (GF) - Single £1.8 Authentic spices pan fried, tossed together with your choice of ingredients,
creating a perfected thick sauce. (GF)
Pani Purees x3 £5
Dhansak #
Cucumber Raitha (D) £6 A delicious combination of sweet and sour spices cooked together with lentils and
pineapple (G)
Mixed Salad £6
Saagwala
Pickles (lime, chilli or mixed pickle) £3 each Pan fried fresh Bangladeshi spinach in a semi dry house sauce (GF)
Jalfrezi A&
A dish ordinated in Bengal. Onions and peppers pan fried then tossed together
with a thick spicy sauce (GF)
Samosas Chicken Tikka: £16 Chicken: £15.5 Paneer Tikka: £15 Veg Mix: £15
Crispy Bangladeshi pastries filled withspiced lamb and green £7.5 (Veg) Lamb: £17 King prawns: £22
peas or Mixed Veg. Rich, authentic, and homemade. (D)(G) £8 (Lamb)
Onion Bhaajis £7 Achari Dhaba #

Crispy, spiced onion fritters - classic and full of flavour (D)(G)

A rustic curry simmered with onions, tomatoes and tangy pickling spices,
delivering bold roadside dhaba flavours. (GF)

Ocean 71

Flaky cod fillets wrapped in spiced pakora batter and deep-fried £9 Deshi Garlic Chilli ##

u.n'gl golden, blending coastal freshness with a crisp, flavourful A bold, garlic-forward dish slow-cooked with southern Bangladeshi spices, rich in
finish. (G) flavour and tradition. (GF)

Kofta Meatballs # Classic Butter

Suc.culent, hand-r.olled meatballs seasoned with SLOIENATC £, £8.5 Rich butter simmered in a creamy coconut and spiced sauce for a smooth,
delicately coated in golden breadcrumbs for a crisp exterior and comforting flavour. (D)(N)(GF)

tender flavour. (E)(G)

Rezala Aam

BangBang Thai Lolly! . J . £10 Sweet ripe mangoes and creamy cheese blend with spices for a rich, memorable
Tender chicken niblets tossed in a vibrant Thai-style BangBang dish (D)(N)
sauce, balancing sweet heat and zesty spice for an irresistibly
bold bite. (G)(N) Khaybari Kari
; - A rich minced meat stock, slow-roasted with garlic and aromatic spices for deep,
Lal-Qila Dynamite Prawns £10 bold flavour. (GF)
Succulent prawns, marinated in fiery subcontinental spices,
flash- fried to a golden crunch. Bold, aromatic, and explosively Jaflong Kari ya

flavourful. A true showstopper from the coast. (G) A bold Bangladeshi dish pan-fried in a Karahi with grilled onions, peppers, garlic

; . and ginger for a rich flavour. (GF)
Classic Railway Kebabs

Juicy, spiced sheek kebabs Wl”apped in soft. puree bread gnd £11 Hyderabad Nawab Naga ###
flash-fried to golden perfection - a nostalgic nod to classic

' 5 i Choose your protein simmered in a fiery Naga chilli sauce, bursting with bold
railway flavours with a modern gourmet twist. (E)(G)

spices and fresh herbs for an intense, authentic heat (GF)

Aloo Chomchom

: . : ! . £8

De.hcately e PRLFTOES fcd wath ATOeS L Chicken Tikka: £18 Chicken: £17 Paneer Tiklka: £16 Veg Mix: £16
spices, gently coated in breadcrumbs and lightly toasted for a Lamb: £18.5 Kine prawns: £24 p

soft, comforting bite with subtle warmth and depth. (V)(G) amp: : CEDEE

Tomahawk Chops £16

Tender lamb chops marinated in Nowka’s rustic spices and
tandoor-finished to juicy perfection (D)

Padma Seabass
Tender seabass, gently pan-fried to achieve crisp skin and a
flaky centre, infused with warming spices and fresh aromatics.

Salmon e Tikka

Scottish salmon fillets marinated in our tikka blend with a
touch of lemon, tandoor-cooked for a smoky, tender finish (F)
(D)

Charred Tikka Skewers
Juicy chicken or paneer tikka, marinated in aromatic spices and
tandoor-grilled. Served on a skewer with char-grilled onions and

peppers. (D)
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Charred Tikka Skewers £16
Juicy, tender bites of chicken tikka or paneer tikka marinated

in aromatic spices and flame-kissed in a tandoor. Presented on

skewers with char-grilled onions and peppers for a bold, smoky

finish. (D)

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)(GF)
Chicken Tikka: £18 Paneer Tikka: £17 King prawns: £22

Malai Adraki Salmon £30
Creamy, ginger-kissed salmon served with lemon fried rice and
Bombay aloo. (D)(GF)

Pushkar Prawns

Succulent king prawns marinated in fragrant spices, char-grilled
in the tandoor, served on lemon rice and finished with a fresh
herb chutney - a smoky, spicy Bangladeshi favourite. (D)(F)

£28

A grand feast featuring tomahawk chop, chicken niblets,
chicken and paneer skewers, lamb samosa, sheek kebab, and

onions Bhaajis - tandoor-cooked to perfection. Served with a
naan (G)(D)

Monkfish Maach £35
Succulent monkfish fillets marinated in aromatic spices and

flame-cooked in the tandoor for a bold, smoky finish. Served

with aloo gobi and fragrant pilau rice (D)(GF)

Biryanis

Fragrant basmati rice layered with spiced meat or vegetables, slow cooked for
a 11ch aromatic finish. Served with a sauce to accompany. (GF)

Chicken Tikka: £21 Chicken: £20 Paneer Tikka: £20 Veg Mix: £18
Lamb: £23 Kingprawns: £25

Tildca Wrap & Fries (D)(G) £14
Ocean 71 Fillets & Fries (G) £14
Little Maharaja Biryani (GF) £14

Bombay Aloo (V) £8
Tharka Dhal (V) £8
Saag Bhaaji (V) £8
Lasaan Mushrooms (V) £8
Chilli Chana & Paneer £9
Saag & Mushroom Bhaaji (V) £9
Saag & Aloo Bhaaji (V) £9
Aloo Gobi (V) £9
Bhindi Bhaaji (V) £9

Bhuna / Madras / Tikka Masala /Korma Sauce £7.5 each

Rices (GF)
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Basmati Rice £4.5
Pilau Rice £4.5
Mushroom Pilau Rice £5
Egg Fried Rice £5
Garlic Fried Rice £5
Keema Pilau Rice £5.5

Breads (G)
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Traditional Naan £4.5
Garlic Naan £5
Peshwari Naan £5
Chilli & Coriander Naan £5
Keema Naan £5.5
Tandoori Roti £4.5
Chapati £4

Fries

Fries £

(%1

Masala Fries £7

PLEASE NOTE: 1 main per customer & 10% service charge on all dine in bills.

Allergy notice

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.

(V) Vegan (D) Contains Dairy (E) Contains Egg (G) Contains Gluten (N) Contains Nuts (GF) Gluten
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