“Indian Cuisine with Kenyan Roots

Sﬂmething to Shﬂre Our dishes are frashly prepared and will be ssrved at different times.

Established 1991 Of z40)

® Scan QR Code to view
Themed after a cormmunity members cluk In Kenya. The fuslon of Indlan " g Al I &
spices and Infuences of Kenyan cooking techniques makes The Regency

Club, a family business, one of the finest Bar and Grills around London. E

Some dishes contain bones, nuts, seeds, gluten, lactous, soya sauce and food colouring.
Please inform a membeer of staff of ary dietary requirements or allergies you may have.

L g
Hand Food Mother Earth Vi gotarkan Mar Mogo 855 gl g SPECIAL ORDER
Beyond Maat Burgar Served with Fer Chips 18.25 Casava tossed I onlons and black pepper Chicken Wings 7pcs 1150 e b the folowng dishes
Bewn:IGH;:!CI:I‘I:y.ng Cheese, Kachumber ard topped with Crispy Bhindi 995 Plant-Based Joera Lamb 14 05 Marinated In a speci blend of splces. Requre notice to prepare
i el ¥y Diezp fried battered spiced chra Plarit-Basad Lamb sauteed In & masted curmin sauce Lamb Cutlets 4 pcs 16,95
Veg Burger Servedwith Ped Chips. 17.95 Paneer Tikka & pcs 10,50 Plant-Based Chilll Chicken 14.95 Fremium French timmed lemb, marrated In ammatic herbs and Leg of Lamb 84.95 Whole Chicken 5995
Vieagie Patty, Parner Tikka Kachumber and topped Spicad Indan cottage cheese ccoked In & tandoor. Plant- Basad Chicken Goujons costed h an Indo-chinese sauce Spicas. Slow cookied joirt sored with Roast tandoon chicken sered
wih Garic Chill Maye: or Tikka Special 1285 Regency Platter 54 95 a kheerma gavy and mast with chicken kheama gravy
Pane pec - Vegetable Cutlets 3 pcs 8.25 il s
Lamb Burger Served with Perl Chigs 18,25 Diiced tandaor paneer fkla pleces sautéed Inan Brasdcumbed spiced mixed bles Chicken Wings, Lamb Chops, Chicken Thka, Kebabe and eogs
ful wegetal patties
Lamb Patty end Kachurmber ndo-chinesa sauce Kachorl 3pcs 695 Mushkakl ldedl for 4 Pecple.
Crispy Bhajia 945 E or. Replace Lamb Chops with Lamb Cutlets &t an addtional
T ot O e T IS el L Rice Field
Mayn Perl Perl Chips 695 ; Joora Chicken 6pcs 11.45 1Ce rieias
My Mg | On the bore chicken pleces sauteed with onlens and cumin
Crispy potato chips coated i our own per spice mi. Land & sea e s
&
- 7] Tandeorl Lamb Chops 5 pos 14 95 . o
zﬁ.liljmwcr-ps i Garlic Mogo 9.95 Phaiter] FBET s g s cprw.shlll ?1;::: ferr.:um Erhaedpcs Incka - CH ] mgee_“mau St e ik
Cur famous spiced casava chips tossed n aspedal chill and Chicken Thkka & pcs 2995 in Fiata el i B ik CH L e Curmin fried rice
Regency Kebab 14.45 aalic paste [Optional: Swap Mogo for Fotato Chips] Bonelsss chicken pleces mernated 1 a blend of spioes Tandoori P":""’ Epos el 5 18.95 Pilau Rice 450 Mushroom Rice 825
Chicken Tikka 1715 Chilli Panaer 1195 Lamb / Chicken Kebab 2 pcs 7.25 m"" et s Masmg;;; u_md*d n Saffron scented rice Mushimom pieces N ice
Indlan heese, fried with an Indo - Chi 3 Minced lamb marnated with fresh herbs, . garlic and
Mushkaki 1915 g TSN e e R IR Marl Chicken &pcs (( 145
Panear Tikka 17.70 Veg Samosa 2 pes 4.45 Mushkakl & ps 11,95 s i e e Chicken Biryani 14.95
Paneer Tikka Special 2015 Indlien pastry filed wih spiced mived vegetables. Boneless spring lamb filet places marnated In & blend of spioas. s Bl 1id5 Amomatic chicken In a thick grawy, layered with nice and 2ggs
Jalopenos 5pos 765 Mix Grill 28.95 on spes (f( . Lamb Blryanl 15.95
Chill Paneer 1915 sl persen Tl el s s Chicken Tikka, Kebabs and Mushkad, On the bone chicken pleces sauteed Ina Chiness hot sauce: Larmib In 3 thick gravy, layered with rice and 2qgs
Chill Garllc Mushrooms go5 Tandoorl Chicken haffwhak 10.95 [ 21.25 Chicken Tikka Speclal Fieh Vegatable Biryani 13.95
B e e e B | P, Poussih marrated for 24hr end skow oocked In the tandoor ﬁ“'m;ﬂ“ﬁm&fﬁ““mnﬂm pleces Mixed vegetables N a thick gravy, |ayered with nce
T Tkt Harabhara Kebab 5 pcs 705 Lamb/Chicken Samosa 2 pcs 495 Lamb Tikka Special 12 95 1
LYCHEE MARTINI 1225 Desp e sty pass oo ik Ao - Chine st of el ks The Tandoor
: Patls 3pcs 725 Crispy Fried Wings 7 pcs 11.50 sutzed with peppers and soya sauce
Dieep fried spiced potato and pea filihg, Chiclen Wings - desp fried Mix Grill Special 33,95
The perfect calebration of lychess, Lsing
vocks, lychee lque, ches pice and Mogo 8.65 ita gk Elkiy ek e Dlpacl sk e Ehickery Thios st it pces, TandoorlNaan 375 Tandoor Rotl 375
lemon pice. A tredt. Boled orfried casava sanved plain or with salt and chil powdar Fillet of Tilspia, marnated with somatic splces sauteed In a tangy sauce
| & & Garllc Naan 425 Garlic Rotl 425
o chilli Naan 425 chill Roti 425
For the C“rrv Lﬁver All curries are medium In spice unless stated. We are happy to recelve any customisation requests, we will do our best to accomodate you where possible. Garlic Chill Naan 425 Garlic Chilll Roti 425
at Tandoori Paratha 475 Aloo Paratha 525
i Vegatartan Balgan Bharta 11.45 ol g Chicken Mathl Kheema 1425 2
:eﬁi:i:an s Sroked Abergnes sauteed with spices rhlf"l'm':“h' K'::;m - 15.25 Mince chicken cocked with ferugreek nfused cumy ssuce SldBS
o 4 ' = Viagetabla Bahar 13.95 = g Gatiose Chicken Marl Masala 1425
Medley of mix vegetables n a cury sauce Rogan Gesht 15.25
Aloo Methl 11.45 Soya mince, pareer tikks pleces and fenugreek I 3 cumry sauce Lermib pleces cooked i & thick cury wth s 4} Chicken pleces nfusad Ina black peppercumy sauce Raita 295
K | Patia Chicken 14.25 3
Protatoes cocked In & cumy sauce infused with fenugresk Paneer Makhani 13.95 Lamb Chop Masala 17.95 St
Bhindl Masala 1145 Diced tandoor! paneer tikka plecas Ina galc buttsr cumy sauce ! TmLﬂ:gChopamdlnathdt curry sauce Shced chidken tkhka pleces Ina rich cumy sauce sp.d);-"lg'ls:':::ﬂ'l camots, cucumber and onlan e
Diakra I3 spioed cammelisad crion gravy Panear Tikka Masala 1395 L ) Chicken Chilll Masala ((( 1425 e e e s !
Makal Masala 11,45 2, Diced tandoon panser thha pleces In an sthentic cury ssuce ) Lamb Marl Masala ({ 15,25 oSty i ey Ry Bexicm Yoghurt 250
Sweatcom In 3 cuTy sauce Egg Curry 11.45 Lamb pieces cooked n & black pepper cury sauce Chicken Manchurian (({ 1425
Makal Mathi 1145 Three e, slioed ard cocked ina curry sauce Lamb Hyderabadi {{ 15.25 Chicken pleces cocked Ina thick curty sauce with an — e — —— - =
Swestoom cooked In & cUTy ssuce nfusad with Enugeak Lamb red ity Iwdke-Chirrese twtst
Fomierhts Has e ; e Indian Sweet Tooth
Chana Masala 11.45 Serambled aggs cooked with Indan spices and fanugresk Dhaba Lamb Masala {({ 15.25 Tiea Chickian 1435
Chickpeas In a cury sauca Veg Kheema 11.45 Lemb pleces cookad In an extra hot thide oury sauce Chicken pleces cocked In & thick cuy suce i
Chana Aloo 11,45 Soya Miroe coated In a thick cury sauce Paan 275  Mango Kulfl 4.45
R e iy e ; = Lamb Nawabl @D 15.25 Bombay Chicken Bahar 14.25 Rasmalal 445 Almond Kulfl 4,45
Lamb pleces cooked In & mid creamy suce Mince chicken and chiken tkia pleces oookied together n a ¢ :
Paneer Masala ("D 1395 Spring Lamb O the bone unkess stated curmy sauce nfused with fenugreek Gulab Jamun 545 Malal Kulfi 445
Indleri cottage cheese cooked na mild creamy sauce Garlic Butter Chicken 1425 Mocha Slice* 695 Nimbu Tart* 6,95
Karahi Lamb Masala 15,25 Sea Food :
Palak Panear 13.95 Chicken pleces slow cookad in a ch garle butter curry sauce: B Ganachews; 5.95 Passion Brulée®sry 695
Incan cottage cheese cosked Ina cumy sauce nfussd il e A T L Lo Karahl Fish Masala 14.95 S = 'G:::us Eops
with farugreek Karahl Methi Lamb 15.25 Authertic spiced gravy
Plant-Based Tawa Prawns 14,95 Lamh pleces Infused i & ferugmek cury sauce King Prawn Masala 1925 Chicken Tikka Masala @0 14.25
ﬁ“ﬁfmﬁamm Ay e o Lodte Karahl Kheema 15,25 Authertic spiced gravy ggﬂdom pcescooked 13 i cramy cury sauce wih & X
Pl Mince lamiz cooked In an euthentic cumy sauce GE[I'EIH] PHH]
ant-Based Chicken Curry 14.95 e Paga 1525 Chicken OF the bors ke stmd Makhani Chicken (D 14,25
2::?? cl'i:inr:laoes I & desd curmy sauce o SR it aumy With paas Karahi Chicken Masala 1425 Torn taradcon chicken in & mild and creamy sauce
T e S ' Mix Kheema Special 1525 Chcken peces in an authertc cury sauece ' bbb I O il Espresso 345 Cappuccino 345
Dal Makhani 1145 M larmb and mince chicken cooked together I an suthentic Karahl Methi Chicken 1425 iy bnﬂmecesm e cooked slowdy n an authent! Tea 3.45 Masala Chal 345
Black lartds, slowad cooked and frished with butter and cream .Crﬂ. e 15.25 Chicken pleces infused In 3 fenugreek cury sauce Murg Masala 2125
Tarka Dal 11.45 i Chicken Khooma 14,25 Tardoan Chicken fon the bone) cooked n a fch curry sauce. A
Mied lentls with garlic gnger and green chiles Lamix places onched In & tiick cuy suUce Mince chicken cooked In an authentc cury suos srrialler werson of cur special order - Whioke Chicken (“ Em ({ g



