STRO

We are so pleased you have decided to spend your
afternoon with us as our guests

There is no fancy, generic message here boasting about
us. Instead, we will let your experience with us
do the talking..

We've created a cosy and intimate environment for you
to explore Indian dishes that we love ourselves, paired

with excellent wines, beers and soft drinks.

You are in a charming building entrenched in the history
of Warwick, steps away from the Castle.

SO SOAK UP THE ATMOSPHERE,
RELAX AND ENJOY THE EXPERIENCE...

No service charge included and 100% of tips go to our lovely staff!
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SMALL PLATES

Fridays Lunch Menu

CHILLI SOY (V) J
An Indo- Chinese dish, battered paneer cubes tossed in a spicy, tangy and
sweet sauce with bell pepper and onions

KALE & CARROT PAKORA (VG)
Fresh kale, carrot and potato, in a spice blend, fried until crispy on the outside
but soft inside

BATETAS MASALA (VG) J
Pan fried cubed potatoes, topped with a delicious masala sauce

MOMOS (VEG/CHICKEN/LAMB) 4

One of the most famous street foods in North-East India, steamed dumpling
filled with delicious spiced veg, minced chicken or lamb - served with a
momo sauce

SAMOSA (VEG/CHICKEN/LAMB) J
Samosas packed with mix veg or shredded chicken/lamb with subtle hints of
ginger, garlic, coriander and cumin

MUTTON PANTHERAS J
A cherished street food snack from Kolkata's colonial past, a breaded roll fried
to perfection filled with delicious spiced mutton

MANCHURIAN LOLLIPOPS J

Crispy fried ‘frenched' chicken wings in lollipop form, finished with a sticky
sweet-sour-spicy marinade - notoriously famous in Indian Beer Bars!

AMRITSARI FISH 4

From the Punjabi city of Amritsar. Not to be confused with a fish pakora.
Special masala marinade infused pieces of fish fried in a lighter batter

JEERA & LIME OLIVES 3.5
PAPAD & CHUTNEYS (FOR2) 4

No service charge included and 100% of tips go to our lovely staff!
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MASALA PRAWN KOLIWADA J
Crispy king prawns lightly battered in a special masala marinade, originating
from Bombay's fisherman district

GOAN GARLIC JINGA
Prawns infused in fresh garlic, spices and olive oil - served sizzling

LAMB KOFTA MEATBALLS J

Minced lamb meatballs, topped with a delicious masala sauce and garnished
with fresh coriander

DESSERTS

Light and delicious, our desserts are lovingly made in-house

MANGO & PISTACHIO CHEESECAKE (V)

White chocolate cheesecake topped with fresh mango compote and
crushed pistachios

CHAI TIRAMISU (V)
A modern Indian take on tiramisu, flavoured with fragrant chai and liqueur

KULFI (V)

Traditional Indian ice cream, choice of Malai | Mango | Pistachio

FOOD ALLERGIES & INTOLERANCES

We make every effort to provide allergen free food on request,
however this cannot be guaranteed as we handle allergens on the premises.
Our dishes may contain: gluten, crustaceans, molluscs, eggs, fish, peanuts, nuts, soybeans,
milk, celery, mustard, sesame seeds, lupin and sulphur dioxide.
If you are allergic to certain ingredients please notify our staff before ordering.

No service charge included and 100% of tips go to our lovely staff!
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