N MASTE
VG Vegan | GF Gluten Free | VO Vegan Option | GFO Gluten Free Option

NIBBLES

RUBY MURRAY 'CURRY'

CHAKHNA vg

Roasted mixed nuts tossed in fresh
spices & herbs. 3.45

Chit Chat Basket vg | gf
Get the munch on with our mini
popadoms & an assortment of our house
special chutneys. 4.45

APPETISERS
PRAWN KOLIWADA vg
Crispy plant-based prawns marinated in
traditional Maharashtrian spices to bring
you the authentic 'koli' taste. 6.45

BUFFALO CAULIFLOWER vg
Cauliflower fritters coated in buffalo
sauce, served with vegan mayo. 5.75

PIRI PIRI CHICK'N POPPERS vg

Piri piri spiced plant-based chicken
poppers coated in crispy panko bread
crumbs. 5.45

KNOW THE SPICE LEVELS MILD | MEDIUM

The spice level of each curry has been indicated below. Ones with no symbol
are MILD . As we look to bring you an authentic & enjoyable experience of Indian
taste and flavours, these cannot be customised.

Chick'n Butter Masala vo

Plant-based chicken strips in a mildly
spiced gravy of tomatoes, butter, house
made ground spices & cashew nuts. 9.95

KAJU PANEER MASALA gf
Tender paneer (Indian cottage cheese)
pieces in a creamy gravy of tomatoes &
cashew nuts, spiced with cardamom,
cumin & fennel. 9.95

BHINDI MASALA vg | gf

Okra in a mildly spiced gravy of tomatoes,
butter, in-house ground fresh spices &
cashew nuts. 8.95

CHILLI LIME MOGO vg

Cassava chips tossed in fresh herbs and
chilli flakes with a dash of lime. 5.45

SAMOSA CHAAT vo

Mashed samosa with chickpea curry,
drizzled with a medley of our house
chutneys & yoghurt. Finished with a pinch
of our magic masala. 5.95

| HOT

MUGHLAI LAMB
Slow cooked plant-based lamb
marinated in a blend of heart
warming spices including our house
garam masala; a recipe long held
secret in India's royal kitchens. 9.95

MUSHROOM KADAI vo | gf
Sautéed mushrooms & mixed bell peppers
in a spiced tomato gravy, tempered with
dried fenugreek, coriander seeds and
Kashmiri red chillies. 8.95

House SPECIAL
CHILLI GOBI vg

Fire Cracking Shrimp vg

Crispy cauliflower fritters stir fried with
peppers, fresh herbs & our tantalising
spicy chilli sauce. Served with fragrant
steamed rice. 12.45

A refreshingly fiery hit of freshness. A mix
of plant-based shrimp, mangetout,
peppers & hot red chillies in our special
house sauce. Served with fragrant
steamed rice. 13.95

MASALA PURI vg

Crisp savoury Indian snack with spiced
potatoes, chickpeas & peppers. Topped
with yoghurt, sev, our chutneys & magic
masala. 5.45

SAMOSA vg
Potatoes & green peas infused with
authentic blend of spices in pyramid
shaped short crust pastries. 4.95

HARA BHARA KEBAB vg

Meat

DOSA DELIGHT
Our South Indian speciality pancakes, aka 'dosas' are made from traditionally &
freshly made rice-lentil batter. Each dosa is served with a spiced lentil stew
called 'Sambhar' & coconut chutney.

MASALA DOSA VG | GF

NAMASTE SPECIAL DOSA VO | GF

A thin crispy savoury crepe stuffed with
flavourful mashed potatoes, tempered in
mild spices. 8.45

Our Masala Dosa stuffed with grated
paneer, desiccated coconut, roasted
cashews & raisins. 9.45

BIRYANI
JACKFRUIT BIRYANI VG | GFO

Vegetable Biryani VG | GFO

Succulent jackfruit, mint, coriander &
basmati rice cooked in a single clay pot
with nuts, whole spices & herbs to give a
depth of flavours. 11.95

Mixed vegetables cooked in a clay pot
with fragrant basmati rice, aromatic
spices and nuts. Served with a garnish of
fresh mint. 9.95

SIDE PLATES

Free

100%

Delicious North Indian patties made from
leafy greens, peas & potato. 4.75

Our menu is completely vegetarian &
vegan. The dishes that mention chick'n,
lamb, shrimp & prawn are made using high
quality plant-based meat alternatives.

LETS CONNECT
WIFI PASSWORD: EATFEELWELL

The first floor is home to our
dedicatedl OMspace.
A beautiful
wellbeing, event and hire space. Please
visit www.omnom.com for details.

RICE & BREADS
STEAMED BASMATI RICE vg | gf

Mini puris filled with potatoes, chickpeas
& bell pepper, dressed in our house
chutneys, magic masala & sev. 5.45

NAMASTE SPECIAL CHAAT vo | gf

OMNOM is a not for profit grass roots
movement, building a community of
positive change and set up to promote
healthy eating and well-being as well as
contributing to hunger relief for those in
need. All profits from the restaurant
and wellness space go towards our
charitable aims and objectives.

MAKHANI DAAL vO | GF

CHANA MASALA VG | GF

Urid lentils and red kidney beans in a
mildly spicy, buttery and creamy gravy,
slow cooked for at least 24 hours in our
tandoor. 6.95

Chickpeas simmered with tea leaves,
braised in a gravy of tomato, chillies,
coriander & amchoor (dry mango
powder). 6.95

AnY SIDE DISH AS MAIN CURRY
9.45

Gunpowder Potato VG | GF

Pan fried potatoes tumbled in coarsely
crushed roasted spices & smoked herbs.
6.95

Fragrant basmati rice. 3.45

Mint & Coriander Naan VO
Fresh naan cooked in our tandoor
brushed with mint & coriander. 3.65

Chilli & Coriander Naan VO

Fresh naan cooked in our tandoor
brushed with chillies & coriander. 3.65

BUTTER Naan VO
2.95

SIDES & DIPS
SALTED CHIPS VG | GF
3.45

MASALA CHIPS VG | GF
Salted potato chips tossed in roasted
Indian spices & herbs. 4.45

MINT RAITA VO | GF

Cooling yoghurt dip with fresh mint &
chaat masala. 2.95 | Make it vegan + 0.39

POMEGRANATE RAITA vo | gf

Cooling yoghurt dip with fresh mint,
pomegranate & chaat masala. 3.95

Kachumber Salad vg | gf

Freshly cut cabbage, tomato, cucumber,
beetroot & peanuts. 3.95

Allergen Notice We make every effort to avoid cross-contamination but sadly can’t guarantee that the dishes & drinks are allergen-free. All our dishes may contain traces of gluten, peanuts,
milk, sesame, soya, sulphur dioxide & sulphites. Please let a member of the staff know of any allergies you have before placing the order. They will guide you with the most suitable choices &
tag your orders to be made with extra care.

नमस्ते pronounced 'NAH-muh-stay' origin Sanskrit. My soul recognises your soul; I honour the light, love, beauty, kindness and truth within you because it is also within me. In sharing these, there is
no distance and no difference between us, we are the same, we are one!

