
create a C u r r y 
c h o o s e  y o u r  s a u c e

curry (gf)  
Cooked with ground herbs & spices

Balti  (gf)  
Aromatic curry cooked in a spicy tomato  

& onion masala

Jalfrezi  (gf)  
Tempered whole spices stir-fried with  

peppers & chunks of onion

Madr as (gf)  
Aromatic curry cooked in a tomato-based  

fiery hot sauce

KorMa (gf)  
Rich curry cooked with coconut in a  

mild creamy sauce

rogan Josh (gf)  
Cooked with fresh roasted spices, tomato,  

garlic & Kashmir chillies

a n d  f i n i s h  W i t h

Chicken £11   Chicken Tikka £11   Lamb £12.50  

Prawn £13 Quorn £13  (ve)  

M A I N S

chicKen Wings (gf)  £7.50 
Marinated in a blend of authentic Indian spices  
with fresh coriander & herbs

seeKh KeBaB (gf)  £8.00  
Spicy minced lamb prepared & cooked on skewers

Fish Pakor a  £7.50 
Tender fish pieces deep-fried in a spicy batter

Freshly Spiced ChiCken LoLLiPoPs £8.00  
Fried chicken lollipops seasoned with aromatic  
Indian spices  
can be tossed in our house sweet chilli sauce  
for an additional £1.00

sizzlers (gfa)  
Chicken Tikka, Seekh Kebab, Fish Pakora  

& Chicken Wings 

For one £12   For two £19 

 s e r v e d  o n  a  c a s t - i r o n  p l a t t e r 

saMosa (v) £5.00 
Crispy triangular pastries filled with diced potatoes, 
peas, onions & spices

spring rolls (v) £5.00 
Crispy pastry filled with paneer, onion & spices

onion BhaJis (ve) £5.00 
Thinly sliced onions coated in a spiced batter

Authentic potato tiKKi  (ve) £6.00 
Crispy potato fritters infused with authentic  
Indian spices

chilli  MushrooMs (v)  £8.00  
Mushrooms with fresh chillies, peppers &  
onions in a spicy sauce

chilli  paneer (v) £9.00 
Indian cheese with fresh chillies, peppers &  
onions in a spicy sauce

chicKen tiKK a (gf)  £7.50 
Spiced boneless chicken marinated with yoghurt,  
spices, fresh coriander & herbs

(gf) Gluten Free   (gfa) Gluten Free available   (v) vegetarian    (ve) vegan If you have any other dietary requirements or allergies, please speak  
with a member of our team and they will liaise with our chef

S t A r t e r S

c h e f ’ s  s p e c i a l s  
chicKen tiKK a Masal a (gf)  £12.00 
Tender pieces of chicken tikka, cooked &  
blended with spices in a delicious rich sauce

KeeMa curry (gf)  £13.00 
Minced lamb curried with aromatic herbs  
& spices

BoMBay aloo (gf) (v)  £10.00 
Crispy deep-fried potato cooked with spices;  
tomatoes & herbs

But ter paneer (gf) (v)  £11.00 
Tender pieces of Indian cheese, cooked &  
blended with spices in a delicious rich sauce

tarK a da al (gf) (ve)  £11.00 
Mixture of lentils curried with cumin seeds,  
mustard seeds, roasted garlic, onions & chilli

chana Masal a (gf) (ve)  £11.00 
Chickpea curry cooked in a mix of aromatic  
herbs & spices



D o N ’ t  F A N C y  
A  C u r r y ?

panKo-Breaded Brie (v) £7.00 
Served with cranberry sauce 

BBQ porK Belly Bites (gf) £9.00 
Tender pork belly bites glazed in BBQ sauce 

Beer Battered Cod & ChiPs £15.00 
With mushy peas and tartare sauce

sCamPi & ChiPs £13.00 
Breaded scampi served with garden peas  
& tartare sauce

the iv y Beef Burger (gfa) £15.00 
Succulent beef patty on a brioche bun with mature  
white cheddar, tomato, onion, house burger sauce,  
& house slaw 
add Bacon £2.00, add Barbecued Pulled Beef £3.00

CrisPy BuFFaLo ChiCken Burger £15.00 
Breaded chicken breast with buffalo sauce, ranch 
dressing, mature white cheddar, tomato, onion,  
& house slaw on a brioche bun

Big BhaJi Burger (ve) £14.00 
Onion bhaji patty on a sourdough bun with vegan 
cheese, tomato, onion, vegan mayo, & mango chutney

All burgers served with skinny fries & salad
S I D e S

pl ain na an  (v)  £3.00 

garlic na an  (v)  £3.50 

cheese na an  (v)  £4.50 

papadaMs  (v)  £1.00  
Served with a selection of chutneys 

sKinny fries (gf) (ve)  £3.50

Masal a fries (gf) (ve)  £5.00  
Skinny fries coated in a blend of spices

garden sal ad (gf) (ve)  £4.00

steaMed rice (gf) (ve)  £3.50

pil au rice (gf) (ve)  £4.00

MushrooM rice (gf) (ve)  £4.50

egg fried rice (gf)  £4.50 

D e S S e r t S
chocol ate BroWnie (gf) £7.00 
Rich chocolate brownie served with chocolate  
sauce & vanilla ice cream

saLted Car ameL CheeseCake £7.00 
Creamy cheesecake topped with salted caramel  
sauce & served with vanilla ice cream

stiCk y toFFee Pudding £7.00 
Classic sticky toffee pudding served with toffee  
sauce & vanilla ice cream

Br amLey aPPLe Pie £7.00 
Warm apple pie served with rich custard

ice creaM (3 scoops) £6.00 
Choose from Vanilla, Honeycomb, Strawberry, 
Chocolate, or Vegan Vanilla

Cheese Board £14.00 
Selection of cheese accompanied by crackers,  
grapes, & chutney

W r A P S
 
chicKen tiKK a Wr ap  (ve)  £13.00 
Tender pieces of chicken tikka, mint yoghurt, 
& fresh salad wrapped in a warm naan bread 

available with plant-based chicken

seekh keBaB Wr aP  £15.00 
Spiced minced lamb skewers with mint yoghurt  
& fresh salad wrapped in a warm naan bread

paneer Wr ap  (v)  £15.00 
Grilled Indian cheese with aromatic spices,  
mint yoghurt, & fresh salad wrapped in a  
warm naan bread 

(gf) Gluten Free   (gfa) Gluten Free available   (v) vegetarian    (ve) vegan 

If you have any other dietary requirements or allergies, please speak  
with a member of our team and they will liaise with our chef

w w w . t h e i v y i n n . c o . u k
 
 theivyinnnorthlittleton     ivy_inn_northlittleton


