
V = Vegetarian
H = Healthy option

Customers concerned about the presence of nuts, seeds or other  
ingredients in our food are welcome to ask an Associate for assistance  
when choosing their meal.

All prices are inclusive of VAT at the standard rate.

MenuDelhvi 
Signature Cuisine of Delhi

Nariyal Adrak Macchli 	 £13.25
Chunks of salmon stewed in ginger and coconut scented  
onion sauce. Served with steamed rice, chutney and salad.

Mourgh Bemisaal 	 £13.25
Char-grilled breasts of chicken in rich tomato sauce scented  
with fenugreek. Served with pulao rice, chutney and salad.

Hare Saag Ke Champ 	 £14.25
Lamb chops simmered in spinach, coriander, mint and infused  
with delicate Indian spices. Served with pulao rice, chutney and salad.

Mutter Paneer  V	 £10.75
A home-style preparation of cottage cheese and fresh green peas.
Served with steamed rice, chutney and salad. 

Tawa Wale Aloo Jeera  V 	 £9.75
Baby potatoes spiked with fresh onion, cumin and subtle  
Indian spices. Served with paratha bread, chutney and salad.

Masala Dal Tadka  V	 £8.75
Yellow lentils simmered on slow fire, tempered with ghee,  
cumin, whole chillies and coriander. Served with steamed rice,  
chutney and salad. 

Side:
Naan Bread  	 £3.75

Holiday Inn  
London – Kingston South



Soup
Soup of the Day	 £4.75

Starters
Insalata Caprese  H / V	   £6.25
Plum tomatoes, buffalo mozzarella, virgin olive oil and balsamic vinegar. 

Chicken and Chorizo Skewers  	   £6.25
Chicken breast pieces marinated in roasted peppers and tomato pesto  
with chorizo sausage and red pepper on skewers. 

Steamed Mussels  H	 £8.25
Served with spicy tomato sauce or white wine sauce. 

Duet of Prawn and Avocado  H	 £8.25
Salad of fresh tiger prawns with avocado relish, lemon,  
shallots and tomato. 

Gamberetti Piccanti	  £8.25
Italian style sauteed tiger prawns with white wine, lemon, pepper;  
drizzled with pesto and virgin olive oil.

Calamari Fritos	 £8.25
Spanish style fresh squid served with sweet chilli sauce.

Classics – Old Favourites
Three Mushroom Risotto  V	 £9.75
Combination of mushrooms, white wine, shallots and Arborio rice. 

Fish Ahoy 	 £10.75
Cod fillet dipped in homemade beer batter, served with chunky chips,  
mushy peas and tartare sauce.

Cumberland Sausages and Mash	 £13.25
Pan-grilled Cumberland sausages with onion gravy and thyme  
flavoured potato mash.

Beef Bourguignon 	 £15.25
French style beef, streaky bacon, mushroom and shallot stewed  
with Burgundy wine. Served with celery mash. 

Steak Diane	 £15.25
225g (8oz) British sirloin, grilled and served with sauce Diane.
Accompanied with sauteed potatoes, grilled onions and green beans.

Main Course
Wensleydale Cheese and Vegetable Bake  V	 £10.25
Served with tossed salad and garlic bread. 

Pan-Grilled Tuna with Roasted Pepper Coulis  H	 £12.25
Marinated in sesame oil. Served with red lentils and steamed bok choy.

Cornfed Roast Chicken with Porcini Mushroom Sauce	 £12.25
Marinated with virgin olive oil, wrapped in Parma ham and pan-grilled.
Served with roast potatoes, mushrooms and carrots.

Steamed Sea Bass in Basil Tomato Sauce  H	 £13.25 
Served with cherry tomato, garlic and hand torn basil  
flavoured linguine, seasoned with cracked black pepper  
and steamed green asparagus. 

Oven Roasted Lamb Shank	 £15.25
Simmered in a whisky and rosemary reduction. Served with 
roasted vegetables.

Sides
Chunky Chips 	 £2.95

Roast New Potatoes	 £2.95

Side Salad 	 £2.95

Steamed Vegetables	 £2.95

Cauliflower and Broccoli Mornay	 £3.25

Pasta	 £9.75

Spaghetti Bolognese   	
Italian classic of spaghetti tossed in beef mince and tomato ragoût.

Fettuccine Carbonara 	
Pasta served with bacon, ham, garlic, thyme, parmesan and cream.

Pansotti Genovese  V  	
Goat’s cheese, mozzarella, sundried tomato and black olive ravioli  
tossed in green pesto sauce.

Ricotta Tortellini Arrabiata  V  	
Basil flecked egg tortellini filled with ricotta served with garlic,  
basil, parmesan and chilli spiced tomato sauce.

Salads – Light appetite	 £6.75

Caesar Salad
Fresh lettuce dressed in crispy pancetta, anchovy and capers  
in a Caesar dressing.

Tuna Niçoise
Salad of tuna, beans, potato, egg, tomato dressed in caper  
and mustard vinaigrette.

Greek Salad  V 
Herb salad, feta cheese, bell pepper, onion, cucumber, olives and tomatoes.

Cous Cous Salad  V
Combination of cous cous and roasted vegetables.

Puddings	 £4.95

Ice Cream
Double scoop of either vanilla, chocó caramel or strawberry.

Apple Crumble

Berry and White Chocolate Torte

Tiramisu

Spotted Dick

Jack Knickerbocker Glory

Cheese and Biscuits
Selection of Shropshire Blue, Double Gloucester, Mature Cheddar, Sage Derby, 
and Cotswold cheese. Served with crackers, grapes and pickles.


