
Indian Street 
Market dishes 

that come out as 
and when they 

are ready.

All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen sheet. If you have any additional enquiries, 
please speak to a manager. An optional service charge will be added to your bill; every penny of your tip goes to our restaurant team.  

T I F F I N  B O X E S  F O R  O N E

Food roulette, total pot luck.

Office Worker’s Tiffin
4 tiers of meat, veg & carb jeopardy 

chosen by chef as it is in India.

Indian School Tiffin
4 tiers of veg & carb jeopardy chosen 

by mother - she is always right.

T H E  H I N D U  K I T C H E N

Holy Chow - Vegan showstopper. Spiced 
chickpea, potato, spinach, fresh ginger & 
mango served in a loaf. 

Mowgli Paneer - Staff favourite. Tender cubes 
of soft paneer cheese simmered with velvety 
sweet, spiced tomatoes, garden peas  
& fresh spinach. 

Tea Steeped Chickpeas - Chickpeas 
simmered in a rich Darjeeling spiced tomato 
& spinach sauce. 

Green Ginger & Rhubarb Dahl - Tangy 
& sweet green mung lentils simmered 
with cumin, ginger & rhubarb. 

Temple Dahl - The ultimate Indian home 
comfort food. Red lentil simmered with 
toasted cumin, coriander & lemon.

Picnic Potato Curry - How Indians tang their 
potatoes. Tossed in fenugreek, tomato & the 
haunting Bengali Five Spice. 

S T R E E T  C H A T

Yoghurt Chat Bombs - The heart of Mowgli. 
Crisp bread puffs filled with chickpeas, 
spiced yoghurt, tamarind & coriander. 

Bhel Puri - Bombay’s best loved street food. 
Puff rice with crisp gram threads, peanuts & 
tantalising spiced sweet & sour dressing.

Fenugreek Kissed Fries - Potato with turmeric,
fenugreek & the Mowgli masala. 

Treacle Tamarind Fries - The only lip smacking, 
spiced treacle, tamarind slicked fries on the 
planet. So wrong...but so right. 

Ruby Wrap - An open roti wrap with soft 
tandoori chargrilled paneer cheese, jewels of 
pomegranate, mint, spinach & our rainbow 
of homespun Mowgli chutneys.

Mowgli Chip Butty - A flavour grenade! 
Roti wrap, fenugreek kissed turmeric fries, 
chilli pickle, red onion, coriander, green 
chilli & Mowgli tomato relish. 

Himalayan Cheese Toast - Coriander, red 
onion & green chilli dressing, sharp cheddar 
& served with Indian pickle. 

S T R E E T  M E A T S

Gunpowder Chicken - Mowgli’s chicken 
poppers, ginger, garlic, garam masala & 
golden fried in a chickpea batter. 

Angry Bird - Succulent chicken thighs 
marinated & roasted in tandoor spices, 
yoghurt, ginger & garlic, served with 
popped mustard Mowgli Slaw. 

Monkey Wrap - An open roti wrap with 
succulent, charred tandoori chicken, jewels 
of pomegranate, spinach, mint & that crazy 
rainbow of homespun Mowgli chutneys. 

Maa’s Lamb Chops & Turmeric Chips - 
Marinated in aromatic spiced yoghurt, 
ginger & garlic with tomato coriander 
& mint chutney. 

Mowgli Sticky Wings - Manchurian sticky 
sweet wings glazed in Mowgli spiced 
molasses & popped mustard seed. 
The chickpea batter gives uber-umami & 
gorgeous gluten free goodness. 

A discretionary £1 is added to 
each bill. All proceeds go to The Mowgli 

Trust supporting our house charities. 
No donation is mandatory, please 

inform your server if you would like to 
opt out. For more information please 

ask one of our staff.

T H E  H O U S E  K I T C H E N

Agra Ginger Chicken - Chicken pieces  
cooked in bright fresh ginger, North Indian 
garam masala, sweet tomato, coriander  
& spinach. 

House Chicken Curry - A lush Kerelan curry
simmered with fragrant curry leaves, coconut 
milk & ground almonds. You want tame but 
tantalising? Then go for this one. 

House Lamb Curry - Falling apart & long 
simmered with anise, plums, chickpeas, 
this is my Dad’s recipe. A deep, rich, home 
kitchen gem. 

Mowgli House Keema - Succulent ground 
lamb,  roast cumin, cloves, nutmeg, cinnamon,
peas, tomatoes & pulses simmered for hours 
to create a darkly rich & heady dish.

Mother Butter Chicken - Chicken Tikka 
Masala does not exist in India; Butter chicken 
is the real, Mother’s kitchen, deal. Tandoori 
chicken pieces simmered in a rich, sweet, 
spiced tomato & yoghurt sauce finished with 
a gloss of butter. 

Goan Fish Curry - A full sunshine beach shack 
hit. Boneless market fish fillets simmered in a 
highly fragrant, fiery, tangy, sweet mahogany 
sauce. With tamarind, ginger, coriander  
& dried smokey Kashmiri red chillies. 

Aunty Geeta’s Prawn Curry - Tomatoes 
tangled with panch phoron, green chilli, 
fennel, garden peas & mustard - utterly 
addictive. 

Bunny Chow - Mowgli’s showstopper. South 
African Indian railway worker’s favourite. 
A fruity, hot, chicken & potato curry served 
inside a bread loaf. 

C U R R Y  C O M PA N I O N S

Calcutta Tangled Greens - A beloved home 
staple. Sweet & nutty drumhead tangle with 
mustard seed & lemon. 

Mowgli Slaw - House red cabbage coleslaw 
with a popped mustard seed dressing. 

Puri - Soft, fried, flat breads. These mean 
party time in the Indian home.

Roti breads - Traditional Ghee  
brushed flat bread. 

Mowgli Basmati Rice - Steamed with 
black cardamom & cumin. 
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C O C K T A I L S
 

Mowgli Gin & Tonic
Gin, fresh ginger, fresh coriander, 
lime, sugar & tonic. 

Rose & Raspberry Gin & Tonic
Gin, raspberries, lime, fresh ginger & 
rose water shaken & topped with tonic. 

Sweet Delhi Diazepam
Gin, raspberries, green chartreuse, fresh 
ginger, lemon, passion fruit & apple juice. 

Chai Rum Sling
Chai infused white rum with apricot 
liqueur, apple, mint, lime & sugar. 

Smoked Cardamom Old Fashioned
Monkey Shoulder whisky, apricot 
liqueur, smoked freshly fired black 
cardamom & curry leaves. 

Pomegranate Prosecco Fizz
Gin & pomegranate juice 
topped with Prosecco. 

Lychee Rose Martini
Vodka, fresh lychee & lemon juice, 
infused & shaken with rose petals. 

Masala Espresso Martini
Vodka, Kahlua & a double espresso shot 
with garam masala & sugar syrup. 

Chilli Mango Margarita
Tequila, mango & lime juice, sugar 
syrup & chilli, muddled & mixed. 

  
M O W G L I  M O C K T A I L S
 

Mowgli Twister
Pineapple juice, raspberry puree & sugar 
syrup with fresh mint leaves & lime. 

The Sherbert
Raspberry, lemon & ginger puree with  
apple juice, rose gomme & rose water. 

Cinnamon Cola
Apple & cranberry juice shaken with ice, 
fresh mint leaves & a stick of cinnamon. 

Mango Tonic
Orange, passion fruit, mango & lime, 
shaken with coriander & topped with soda.  

B O T T L E D  B E E R

Estrella Damm, can 4.6% (Vg) 
Also available in Gluten free & Alcohol free
Curious IPA 4.4% 
Camden Pale Ale 4% (Vg) 
Camden Hells Lager 4.6% (Vg) 
Cobra 4.5% 
Curious Apple, can 5.2% (Gf) 

  
W H I T E  W I N E
 

GOOD - Altozano Verdejo Sauvignon 
Blanc, Spain (V) (Vg) (Gf) 
A blend of fennel & freshly cut grass from 
the Verdejo grapes along with aromas 
of exotic fruit – mango & passion fruit.

BETTER - Pinot Grigio Primi Soli, 
Italy (V) (Vg) (Gf) 
Dry, crisp & fruity with a wonderful  
hint of lemon.

BEST - Willowglen Gewurztraminer  
Riesling, Australia (V) (Vg) (Gf)
A fantastic blend with the soft 
sweetness of the Gewurztraminer 
& the crisp, zesty Riesling, making 
a really refreshing fruity white.

  
R E D  W I N E
 

GOOD - Central Monte Cabernet 
Sauvignon, Chile (V) (Gf)
Full bodied & velvety this wine is 
bursting with rich red fruits & a hint 
of vanilla. A real joy to drink.

BETTER - Cramele Recas Pinot Noir, 
Romania (V) (Vg) (Gf)
Complex aromas of black cherry, raspberry 
& cinnamon. Medium bodied with dried 
fruit notes that combine with fresh red 
berries & sweet spice on the palate.

BEST - Club de Campo Malbec, 
Argentina (Gf)
Beautiful ruby colour with aromas of 
redcurrants, cherries, plums & a hint 
of spice. A fresh & fruity wine.

R O S É  W I N E

Pinot Grigio Blush Primi Soli,  
Italy (V) (Vg) (Gf)
A very easy style of wine with a soft, 
refreshing burst of summer red fruits.

  
S PA R K L I N G  W I N E
 

Prosecco, Famiglia Botter D.O.C  
Extra Dry, Italy (V) (Vg) (Gf)
Delicious floral & delicate flavours,  
with a fine mousse.

  
L A S S I S ( L O N G  Y O G H U R T  C O O L E R S ) 

Rose & Cardamom
Green Cardamom & rose water yoghurt 
drink pimped with Paan Masala, sweet 
beads of jewelled anise zing. 

Mango
The absolute all time Indian favourite. 
Indians are obsessed by the soft, 
rare Kesar Mangoes. We grieve 
at the end of mango season. 

  
S O F T  D R I N K S

Tonic, Tonic Light, Soda or Ginger Ale
Sanpellegrino Aranciata
Appletiser
Coke, Diet Coke, Coke Zero 
& Sprite Zero, btl
Still or Sparkling water
Large Still or Sparkling water

  
T E A S

Please ask your server 
for our selection of teas.

  
C O F F E E S

Latte
Espresso
Americano
Cappuccino
Hot Chocolate
(Oatmilk available on request)

125ml measures available on request. (V) Vegetarian (Vg) Vegan (Gf) Gluten free.
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All dishes may contain nut traces. For allergy and intolerance information, please refer 
to our allergen sheet. If you have any additional enquiries, please speak to a manager. An optional 

service charge will be added to your bill; every penny of your tip goes to our restaurant team. 

D E S S E R T S

Gulab Jamun
Syrupy brown nutty milk doughballs served warm with ice 

cream. You have to try these once in your life. This is the dessert 
that my family insisted made the Mowgli menu. They are to 

Indians the equivalent of a ‘nans’ sticky toffee pudding.

The Mowgli Chocolate Brownie
This is ACTUALLY what my family orders whenever they 

come in - blighters. Served warm with ice cream. (GF)

Homemade Ice Cream cones
Pink Himalayan Salted Caramel. (GF available) 

Mango. (GF available)

Watermelon Sorbet. (GF available)(Vegan)

N I G H T  C A P S

Smoked Cardamom Old Fashioned
Monkey Shoulder whisky, apricot liqueur, smoked 

freshly fired black cardamom & curry leaves.

Masala Espresso Martini
Vodka, Kalhua & a double espresso shot 

with garam masala & sugar syrup.

C O F F E E S

Latte
Espresso

Americano
Cappuccino

Hot Chocolate
(Oatmilk available on request)

T E A S 

Please ask your server 
for our selection of teas.



100% Gluten free cannot be guaranteed. We can not guarantee non cross contamination of dishes. 
All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen sheet. If you have any additional enquiries, 

please speak to a manager. An optional service charge will be added to your bill; every penny of your tip goes to our restaurant team.  

Indian Street 
Market dishes 

that come out as 
and when they 

are ready.

G L U T E N  F R E E 
T I F F I N  B O X E S

 F O R  O N E

Food roulette, total pot luck.

Office Worker’s Tiffin
4 tiers of meat, veg & carb jeopardy 

chosen by chef as it is in India. 

Indian School Tiffin
4 tiers of veg & carb jeopardy 

chosen by mother - she 
is always right. 

T H E  H O U S E  K I T C H E N

Agra Ginger Chicken - Chicken pieces 
cooked in bright fresh ginger, North Indian 
garam masala, sweet tomato, coriander 
& spinach. 

House Chicken Curry - A lush Kerelan curry
simmered with fragrant curry leaves, coconut 
milk & ground almonds. You want tame but 
tantalising? Then go for this one.

House Lamb Curry - Falling apart & long 
simmered with anise, plums, chickpeas, 
this is my Dad’s recipe. A deep, rich, home 
kitchen gem.

Mowgli House Keema - Succulent ground 
lamb,  roast cumin, cloves, nutmeg, cinnamon,
peas, tomatoes & pulses simmered for hours 
to create a darkly rich & heady dish.

Mother Butter Chicken - Chicken Tikka 
Masala does not exist in India; Butter chicken 
is the real, Mother’s kitchen, deal. Tandoori 
chicken pieces simmered in a rich, sweet, 
spiced tomato & yoghurt sauce finished with 
a gloss of butter.

C U R R Y  C O M PA N I O N S

Mowgli Slaw - House red cabbage coleslaw 
with a popped mustard seed dressing.

Mowgli Basmati Rice - Steamed with 
black cardamom & cumin. 

S T R E E T  C H A T

Fenugreek Kissed Fries - Potato with turmeric,
fenugreek & the Mowgli masala.

Treacle Tamarind Fries - The only lip smacking, 
spiced treacle, tamarind slicked fries on the 
planet. So wrong...but so right.

S T R E E T  M E A T S

Gunpowder Chicken - Mowgli’s chicken 
poppers, ginger, garlic, garam masala & 
golden fried in a chickpea batter.

Angry Bird - Succulent chicken thighs 
marinated & roasted in tandoor spices, 
yoghurt, ginger & garlic, served with 
popped mustard Mowgli Slaw.

Maa’s Lamb Chops & Turmeric Chips - 
Marinated in aromatic spiced yoghurt, 
ginger & garlic with tomato coriander 
& mint chutney. 

Mowgli Sticky Wings - Manchurian sticky 
sweet wings glazed in Mowgli spiced 
molasses & popped mustard seed. 
The chickpea batter gives uber-umami & 
gorgeous gluten free goodness. 

T H E  H I N D U  K I T C H E N

Mowgli Paneer - Staff favourite. Tender cubes 
of soft paneer cheese simmered with velvety 
sweet, spiced tomatoes, garden peas  
& fresh spinach.

Tea Steeped Chickpeas - Chickpeas 
simmered in a rich Darjeeling spiced tomato 
& spinach sauce.

Green Ginger & Rhubarb Dahl - Tangy 
& sweet green mung lentils simmered 
with cumin, ginger & rhubarb. 

Temple Dahl - The ultimate Indian home 
comfort food. Red lentil simmered with 
toasted cumin, coriander & lemon. 

D E S S E R T S

Mowgli Chocolate Brownie
Served warm with ice cream. 

Lassis - Long Yoghurt Coolers
- Rose & Cardamom

- Mango

Handmade Ice Cones
- Pink Himalayan salted caramel

- Mango
- Watermelon sorbet

Please ask your server 
for a gluten free cone

A discretionary £1 is added to 
each bill. All proceeds go to The Mowgli 

Trust supporting our house charities. 
No donation is mandatory, please 

inform your server if you would like to 
opt out. For more information please 

ask one of our staff.
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All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen sheet. If you have any additional enquiries, 
please speak to a manager. An optional service charge will be added to your bill; every penny of your tip goes to our restaurant team.  

A discretionary £1 is added to each bill. All proceeds go to The Mowgli Trust 
supporting our house charities. No donation is mandatory, please inform your server 

if you would like to opt out. For more information please ask one of our staff.

Indian Street 
Market dishes 

that come out as 
and when they 

are ready.

S T R E E T  C H A T

Vegan Yoghurt Chat Bombs - The heart 
of Mowgli. Crisp bread puffs filled with 
chickpeas, spiced yoghurt, tamarind & 
coriander. 

Bhel Puri - Bombay’s best loved street food. 
Puff rice with crisp gram threads, peanuts & 
tantalising spiced sweet & sour dressing. 

Fenugreek Kissed Fries - Potato with turmeric,
fenugreek & the Mowgli masala. 

Treacle Tamarind Fries - The only lip smacking, 
spiced treacle, tamarind slicked fries on the 
planet. So wrong...but so right. 

Mowgli Chip Butty - A flavour grenade! 
Roti wrap, fenugreek kissed turmeric fries, 
chilli pickle, red onion, coriander, green 
chilli & Mowgli tomato relish. 

T H E  H I N D U  K I T C H E N

Holy Chow - Vegan showstopper. 
Spiced chickpea, potato, spinach, fresh 
ginger & mango served in a loaf. 

Tea Steeped Chickpeas - Chickpeas 
simmered in a rich Darjeeling spiced tomato 
& spinach sauce. 

Green Ginger & Rhubarb Dahl - Tangy 
& sweet green mung lentils simmered 
with cumin, ginger & rhubarb. 

Temple Dahl - The ultimate Indian home 
comfort food. Red lentil simmered with 
toasted cumin, coriander & lemon. 

Picnic Potato Curry - How Indians tang their 
potatoes. Tossed in fenugreek, tomato & the 
haunting Bengali Five Spice. 

V E G A N  T I F F I N 
B O X E S  F O R  O N E

Food roulette, total pot luck.

Vegan School Tiffin
4 tiers of veg & carb jeopardy chosen  

by mother - she is always right. 

C U R R Y  C O M PA N I O N S

Calcutta Tangled Greens - A beloved home 
staple. Sweet & nutty drumhead tangle with 
mustard seed & lemon. 

Mowgli Slaw - House red cabbage coleslaw 
with a popped mustard seed dressing. 

Puri - Soft, fried, flat breads. These mean 
party time in the Indian home.

Roti breads - Use like a spoon for curry. 

Mowgli Basmati Rice - Steamed with 
black cardamom & cumin. 

D E S S E R T

Handmade Ice Cone - Watermelon sorbet. 
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All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen sheet. If you have any additional enquiries, 
please speak to a manager. An optional service charge will be added to your bill; every penny of your tip goes to our restaurant team.  

 M I N I

M A I N S

Kids Gunpowder Chicken & fries
Mother Butter Chicken & rice
House Chicken Curry & rice

Mowgli Paneer & rice
Temple Dahl & rice

D E S S E R T S 

Handmade Ice Cones 
- Pink Himalayan salted caramel

- Mango
- Watermelon sorbet

- Vanilla

Mowgli Chocolate Brownie
Served warm with ice cream

F A N C Y  F I Z Z T A I L S
F R U I T Y  T A L L  R E F R E S H E R S

 
Mowgli Twister

Pineapple juice, raspberry puree & sugar 
syrup with fresh mint leaves & lime. 

The Sherbert
Raspberry, lemon & ginger puree with 
apple juice, rose gomme & rose water. 

Cinnamon Cola
Apple & cranberry juice shaken with ice, 
fresh mint leaves & a stick of cinnamon. 

Mango Tonic
Orange, passion fruit, mango & lime, 

shaken with coriander & topped with soda. 

L A S S I S
Y O G H U R T  C O O L E R S  

Mango
Rose & Cardamom

S O F T  D R I N K S

Diet Coke
Coke

Sprite Zero
Sprite

Appletiser
Sanpellegrino Aranciata 

H O T  D R I N K S 

Hot Chocolate
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M E N U

£ 2 4 . 5 0
P E R  P E R S O N  (Based on 2 sharing)

100% Gluten free cannot be guaranteed. We can not guarantee non cross contamination of dishes. 
All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen 
sheet. If you have any additional enquiries, please speak to a manager. An optional service charge will be 

added to your bill; every penny of your tip goes to our restaurant team.  

(Vg) Vegan (Gf) Gluten free

A discretionary £1 is added to each bill. All proceeds go to The Mowgli Trust supporting our 
house charities. No donation is mandatory, please inform your server if you would like to opt out. 

For more information please ask one of our staff.

S T R E E T  C H A T

5 Yoghurt Chat Bombs
The heart of Mowgli. Crisp bread 
puffs filled with chickpeas, spiced 
yoghurt, tamarind & coriander.

(VG AVAILABLE)

Himalayan Cheese Toast
Coriander, red onion & green 
chilli dressing, sharp cheddar 
& served with Indian pickle.

Fenugreek Kissed Fries
Potato with turmeric, fenugreek 

& the Mowgli masala.
(GF) (VG) 

T I F F I N  B O X E S
Food roulette, total pot luck.

Office Worker’s Tiffin
4 tiers of meat, veg & carb jeopardy 

chosen by chef as it is in India.
(GF AVAILABLE)

 
O R

Indian School Tiffin
4 tiers of veg & carb jeopardy chosen 

by mother - she is always right.
(GF & VG AVAILABLE)

Roti breads
Traditional Ghee brushed flat bread. 

(VG AVAILABLE)

Glass of Bubbles each
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S T R E E T  C H A T

5 Yoghurt Chat Bombs
The heart of Mowgli. Crisp bread 
puffs filled with chickpeas, spiced 
yoghurt, tamarind & coriander.

(VG AVAILABLE)

Himalayan Cheese Toast
Coriander, red onion & green 
chilli dressing, sharp cheddar 
& served with Indian pickle.

Fenugreek Kissed Fries
Potato with turmeric, fenugreek 

& the Mowgli masala. 
(GF) (VG)

T I F F I N  B O X E S
Food roulette, total pot luck.

Office Worker’s Tiffin
4 tiers of meat, veg & carb jeopardy 

chosen by chef as it is in India.
(GF AVAILABLE)

 
O R

Indian School Tiffin
4 tiers of veg & carb jeopardy chosen 

by mother - she is always right.
(GF & VG AVAILABLE)

Roti breads
Traditional Ghee brushed flat bread. 

(VG AVAILABLE)

A discretionary £1 is added to each bill. All proceeds go to The Mowgli Trust supporting our 
house charities. No donation is mandatory, please inform your server if you would like to opt out. 

For more information please ask one of our staff.

£ 1 9. 5 0
P E R  P E R S O N  (Based on 2 sharing)

100% Gluten free cannot be guaranteed. We can not guarantee non cross contamination of dishes. 
All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen 
sheet. If you have any additional enquiries, please speak to a manager. An optional service charge will be 

added to your bill; every penny of your tip goes to our restaurant team.  

(Vg) Vegan (Gf) Gluten free
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£ 1 9. 5 0
P E R  P E R S O N

Fenugreek Kissed Fries 
Potato with turmeric, fenugreek 

& the Mowgli masala.
or 

Gunpowder Chicken
Mowgli’s chicken poppers, ginger, 
garlic, garam masala & golden 

fried in a chickpea batter. 

2 x Curry Tiffin
Food roulette, total pot luck.

Mowgli Basmati Rice
Steamed with black 
cardamom & cumin.

A discretionary £1 is added to each bill. All proceeds go to 
The Mowgli Trust supporting our house charities. No donation 
is mandatory, please inform your server if you would like to 
opt out. For more information please ask one of our staff.

G L U T E N  F R E E

100% Gluten free cannot be guaranteed. We can not guarantee non cross contamination of dishes. 
All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen sheet. 

If you have any additional enquiries, please speak to a manager. An optional service charge 
will be added to your bill; every penny of your tip goes to our restaurant team.  
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Bhel Puri
Bombay’s best loved street food. 

Puff rice with crisp gram threads, peanuts 
& tantalising spiced sweet & sour dressing.

or 
Mowgli Chip Butty

A flavour grenade! Roti wrap, fenugreek 
kissed turmeric fries, chilli pickle, red onion, 

coriander, green chilli & Mowgli tomato relish. 

2 x Curry Tiffin
Food roulette, total pot luck.

Mowgli Basmati Rice
Steamed with black cardamom & cumin.

or
Roti breads

Use like a spoon for curry. 

£ 1 9. 5 0
P E R  P E R S O N

A discretionary £1 is added to each bill. All proceeds go to 
The Mowgli Trust supporting our house charities. No donation 
is mandatory, please inform your server if you would like to 
opt out. For more information please ask one of our staff.

V E G A N

All dishes may contain nut traces. For allergy and intolerance information, please refer to our allergen 
sheet. If you have any additional enquiries, please speak to a manager. An optional service charge 

will be added to your bill; every penny of your tip goes to our restaurant team.  
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S
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A
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Yoghurt Chat Bombs ( )

Vegan Yoghurt Chat Bombs

Bhel Puri ( )

Fenugreek Kissed Fries

Tamarind Treacle Fries

The Ruby Wrap

Mowgli Chip Butty

Himalayan Cheese Toast ( )

S
T

R
E

E
T

M
E

A
T

S

The Monkey Wrap

Gunpowder Chicken

Angry Bird ( )

Maa’s Lamb Chops

Mowgli Sticky Wings

H
O

U
S

E
 K

IT
C

H
E

N

House Chicken Curry

House Lamb Curry

Mowgli House Keema

Agra Ginger Chicken

Mother Butter Chicken

Goan Fish Curry

Aunty Geeta’s Prawn Curry

Bunny Chow

H
IN

D
U

 K
IT

C
H

E
N

Holy Chow

Mowgli Paneer

Tea Steeped Chickpeas

Temple Dahl ( )

Green Ginger & Rhubarb Dahl ( )

Picnic Potato Curry

C
U

R
R

Y
C

O
M

P
A

N
IO

N
S

Calcutta Tangled Greens

Mowgli Slaw

Puri

Elephant Atta Roti ( )

Roti breads ( )

Mowgli Basmati Rice

D
E

S
S

E
R

T
S

Gulab Jamun ( )

Mowgli Chocolate Brownie

Vanilla Ice cream ( ) ( )
Pink Himalayan Salted Caramel Cone ( )

Mango Cone ( )

Watermelon Sorbet Cone ( ) ( )

Gluten Free Cone

Mango Lassi

Rose & Cardamom Lassi ( )

Cele
ry

Glut
en

Cru
sta

ce
an

s

Eg
gs

Fis
h

Lu
pin

Milk Moll
us

c

Mus
tar

d

Nuts Pe
an

uts

Se
sa

m
e

So
ya

Su
lph

ur

( ) Optional ingredientRev: 16

Every dish in Mowgli is freshly prepared in small kitchens that handle allergens and each dish contains spices 
that are ground externally. For this reason, we CANNOT GUARANTEE the absence of any allergens in any of 
our dishes. Customers with life-threatening allergies and intolerances must take this significant risk into 

consideration before choosing to dine with us. If you have any additional enquiries, please speak to a manager.
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