
SMASHED AVOCADO PAU  8.9

Our Biryanis are all prepared with 
layers of a rich warmly spiced sauce, 
an aromatic fragrant Basmati Rice, 
served with a traditional street food 
kichuri sauce. 

BIRYANI TIFFIN

Our take on this Bangladeshi classic is 
a winner with a refined blend of spices 
and addition of red and green peppers.

JALFREZI*
Sauce is simmered until thick and 
almost reduced, finished with chunks 
of fresh tomato. We love this one!

BHUNA*

*Served with Pilau Rice

Fiery with chef’s blend of chillies, 
smokey with Moroccan Harissa and 
rich with tomato.

MADRAS*
A subtly spiced sauce with sautéed 
ginger and garlic finished off with 
our house spinach.

PALAK*

Here we pay homage to the 
nation’s favourite chicken tikka 
dish - rich, creamy, mildly 
spiced but oh so humble. Btw 
it’s not red #justsaying

BABUL’S MASALA*

BRUNCH TIFFINS

SMALL PLATES

They say a Bengali home is incomplete without an 
Undaal, a traditional kitchen. All of our grills are 
accompanied with a fresh, steamed melody of kale, 
broccoli and mange-tout. Served with mint yoghurt.

1
DICED BREAST 11.9

DICED THIGH 11.9

2 CHOOSE YOUR FLAVOUR
TIKKA 

HARIYALI TANDOORI NAGA 
Herby and fragrant.

Mild and creamy. Medium and Warming.

Hot and fiery.

MANGO MALAI 

PORTOBELLO MUSHROOMS 9.9

CHOOSE YOUR PROTEIN

UNDAALTH
E

Brunch
Toasted Challa Pau bun topped with smashed 
avocade, tomato, and a poached egg finished 
with a sprinkle of chopped coriander and red 
chilli flakes.

Naan topped with pulled chicken tikka, fries, 
smashed onion bhaji and melted cheese, 
drizzled with mint raita, mumbai hariali sauce 
& buffalo sauce. Also available in paneer!

Imagine a sandwich but with a Nan it’s not 
exactly that but you catch my drift. choose 
between paneer sag or spicy chicken tikka. 
served with slaw.

A tasty trio of Babul’s favourite lentils finished 
with coriander and served Nan

Our twist on a tasty hash, spiced potatoes in 
a tangy tomato sauce with paneer strips and a 
touch of spinach, topped with a fried egg.

Soft parathas soaked in a spiced beaten egg 
mix then pan fried until golden served with 
masala baked beans

AVAILABLE WITH:

LOADED NAAN  10.9

NAANWICH  8.9

LENTIL SOUP 7.9 PANEER HASH 9.9

EGGY PARATHA 6.9

10am-4pm

NAAAAN Add a flavour for 50p. Take your pick:

Cheese
Garlic

Keema
Peshwari

2.9

10.9 12.9

Cakes, waffles and all kinds 
of good stuff can be ordered 
using our tablet.

Shape up your day with our Babuls classics and customer favourites!

SWEET TREATS 
AVAILABLE ON 
THE TABLET

Order your drinks on 
our tablet. We have all 
your favourites from 
cocktails to coffees.

Press “Order Food” on 
the tablet and a team 
member will take your 
food order.

Your food arrives 
as it’s ready for 
a true Babul’s 
experience.

CHICKEN TIKKA 10.9 11.9 9.9LAMB VEG

FRIES!! 

Lightly salted fries with gunpowder that 
packs a punch.

GUNPOWDER 

Lightly salted fries wok-fried with chilli 
flakes and fiery hot naga.

NAGA

Lightly salted fries topped with melted cheese 
and chilli flakes.

CHILLI CHEESE

Lightly salted fries topped with medium spiced 
minced meat, chilli flakes, drizzled with raita 
and buffalo sauce.

KEEMA

Lightly salted fries topped with lightly spiced 
pulled jackfruit.

JACKFRUIT

SEASONED FRIES 

LOADED FRIES 
Lightly salted fries topped with cheese, pulled chicken 
tikka, onions and peppers, drizzled with mint raita and 
buffalo sauce.

TIKKA

4.9

6.9

Literally.. just fries. Pretty good ones though.
JUST FRIES 3.9

Chunks of chicken in chef’s signature tikka 
marinades served with a cooling mint raita. Also 
available in Mango Malai.

Thinly sliced onions in a spiced gram flour batter, 
deep-fried until crisp accompanied with a cooling 
mint raita.

Aromatically spiced minced meat kebab served 
with a cooling mint raita.

TIKKA BITES 5.9

MINI ONION BHAJIS 5.9

SHISH KEBABS 5.9

A spiced kissed potato and vegetable filling 
wrapped in a deep-fried crisp pastry.

VEG SAMOSAS 5.9

Flavour explosive crisp pastry shells filled 
with potato, chickpeas and coriander, served 
with a pot of punchy tamarind dressing.

Broken pieces of veg somosa on a bed of 
spicy Chickpea and potato salad, drizzled 
with tamarind, yoghurt and Mumbai Hariali 
topped with coriander, pomegranate and crispy 
vermicelli noodles.

PANI PURI BOMBS 6.9 

SAMOSA CHAAT 6.9 

VEGAN
A must-have in many Indian homes, 
softened lentils, finished with a 
punchy blend of spices. 

Fresh broccoli, cooked al dente pan-fried 
finished with gunpowder seasoning.

Portabello mushroom chunks wok fried 
and finished in a spiced bhuna sauce.

A delicious roadside snacc. Wok fried 
baby corn in a spicy, sweet, unami 
sauce for a bright and bold dish that 
everyone will love.

Soft, pleasantly sweet cubes of sweet 
potato spiced up with chilli, spice, black 
salt and laced with a squeeze of citrus. 

TADKA DHAL

BANG BANG BROCCOLI

MUSHROOM BHAJI

BABA CORN

MUMBAI SHAKARKAND

These little roasted baby aubergines 
are bangin’ in flavour.

Cauliflower florets, lightly tossed 
in turmeric, garlic and coriander.

Softened new potatoes coated in a 
mildly spiced spinach sauce.

Crushed new potatoes stir-fried with 
seasoned mustard and cumin seeds 
with a hint of chilli.

CHARRED BABY BAINGAIN

SPICED GOBI

SAAG BATETA

CRUSHED BATETA

5.9

BUDDHA BOWL 10.9
Crisp slaw, sliced avocado, mango & pineapple salsa, spicy olives, passionfruit & charred tomatoes. Choose Tikka bites, or spiced Gobi.

Smashed keema patties with a fiery attitude, 
layered with cheese on a bed of naga salsa & 
topped with a smashed onion bhaji. Served 
with slaw.

Succulent Chunks of chicken tikka breast 
covered in cheese on a bed of mint raita & 
topped with a smashed onion bhaji. Served 
with slaw.

KANCHA KEEMA  6.9

CHICKENI CHAMELI 6.9

BANGLA BURGERS

DON’T FORGET TO 

ADD FRIES

ALLERGY KEY

VERY MILD

MEDIUM

MEDIUM HOT

HOT

FIERY HOT

Our chefs have rated our dishes from very mild to hot and put them 
in the form of a spicii chart so you don’t have to. We won’t judge if you 
choose very mild.

We have listed the allergens which are contained in our dishes. You 
should always advise our team of any special dietary requirements 
or allergies. All of our dishes are nut-free.

A mix of sugar & spice makes it creamy and nice.

Good balance of flavour and a little heat, great for those 
finding their feet.

Things have started to become more intense. Perfect for 
those who are still on the fence.

Starting to get hot, chillis will pop and hit the spot.

For those who dare, professionals only - proceed with care.

SPICE GUIDE
TH

E

EGG FISH 

GLUTEN VEGETARIAN 

DAIRY CRUSTACEANS 

MUSTARD SEEDS VEGAN 




