
Inspired by the informal ‘street eateries’ of Mumbai where friends and family share and indulge in fun and 
exciting food, at Urban Turban we hope to create the same fun and enjoyment. 

Papad and chutney   £2.25 

KEBABS AND GRILLS 
 

‘Gun powder’ prawns   £7.50 

Tandoori salmon - home smoked in honey & mustard    £7.50 

Kasoori chicken tikka – in yoghurt, turmeric and fenugreek marinate £7.50 

Red chicken tikka tossed in masala   £7.50 

Punjabi tandoori murg – (Half tandoori chicken)   £11 

Lamb seekh kebab with peppers £7.50  

Tandoori broccoli in a piquant masala £6.50 

 

DESI TAPAS 
 

Pizaan- Naan bread pizza style with choice of lamb/Chicken tikka/Achari paneer £7.50 
 

South Indian style crab & sweet corn cakes   £7.50 

Crispy vermicelli wrapped scallops   £7.50 

 Mumbai fish fry with fresh coriander and lime juice  £7.50 

Chilli chicken, tossed with spring onions, soya sauce and coriander   £7.50 

Lamb/Aloo samosas with North Indian spices   £7.00 

Crispy asparagus, chilli khichdi (Risotto) with red onions and coriander   £6.50 
Tikki chaat – Green pea tikki with masala chickpeas    £6.50 

Aloo papdi – potatoes & crushed papdi laced with sweetened yogurt & chutneys £6.50 

 

                           SHARING PLATTERS   (All platters serve 2) 
 

Volcanic rock grill platter   £24 
Scallop, prawn, tilapia, lamb rolls and chicken tikka: to cook on hot volcanic stone at your table. 

 
Kebab platter   £24 

Salmon, Gunpowder prawn, Kasoori chicken tikka, Punjabi tandoori chicken, lamb seekh, broccoli 
 

Urban Turban platter   £24 
Mumbai fish fry, lamb samosa, red chicken tikka, chilli chicken, Tikki chaat, vegetable samosa 

 
Crusted biryani duo £20 

Individually crusted: lamb & chicken biryani; cucumber-mint raita 
 

Classic mains platter   £22 
Coastal prawns, lime lamb, Punjabi chicken masala & saag paneer  



 

CLASSIC HELPINGS 
 

Coastal prawns   £12.50 
In a coconut –chilli masala scented with lemon grass 

 
Punjabi Murg  £10 

Spicy Punjabi chicken masala cooked with coarse spices in an onion masala 
 

Salli-Murg  £10 
Parsi style chicken with apricots and straw potatoes £10 

 
Nilgiri Murg  £10 

Chicken cooked with fresh herbs, limejuice & spinach 
 

Nimbu Gosht  £11 
Masala lime lamb infused with mustard seeds; curry leaves, chilli and fresh coriander 

 
Rajasthani Aloo Gosht £11 

Spicy lamb and potato masala cooked in Rajasthani style 
 

Baingan Bharta  £8 
Sautéed smoked aubergines with green peas 

 
South Indian vegetable stir fry with cashew nuts £7   

 
 Saag paneer£6.50 

 
Tadka daal £5.50 

 

 

BIRYANI  
Aromatic basmati rice layered with dry fruits, perfumed with rose water  

 Encrusted in a flaky crust; Served with cucumber-mint raita 
 

Lamb Biryani  £13 
Chicken Biryani  £12 

Achari paneer and asparagus biryani  £11 
 

BREADS, RICE, RAITA    £ 3 each 
 

Masala cheese naan; Chilli garlic naan 

Red onion & coriander naan 

Rosemary naan; Peshawari naan 

Cumin pulao; cucumber –mint raita 

 

A discretionary service charge of 12.5 % will be added to your bill 
                                URBAN TURBAN and RASOI (10 Lincoln Street, Chelsea SW3 2TS) are part of VINEET BHATIA Restaurants 



 
 

DESSERTS 

 £6.50 each 

 

Caramelised pineapple, Malibu- coconut kulfi 

Cardamom panacotta, fresh berries, rose coulis and basil  

Rasmalai with cinnamon rabdi 

Silky chocolate delice with caramelised nuts, Violette ice cream  

Mango kulfi, baby Gulab Jamun infused with saffron  

 
 

 

Selection of ice cream and sorbet 

Madras roast coffee /stem ginger/ violette / cinnamon 

Mandarin yoghurt /raspberry sorbet/ pinacolada sorbet 

 

 

 

 

 

 

 

 

 

A discretionary service charge of 12.5 % will be added to your bill 

 


