
* Suitable for Vegans
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S t a r t e r s

	 1*	 Onion Bhajia	 £3.25

Onions, spices and flour: the Thanki family’s version 
of a classic savoury (5 pieces)

	 2*	 Mogo Bhajia	 £3.25	
An unfussy Indian favourite.  

Cassava mixed with spices and flour 
(5 pieces)

	 3*	 Samosa	 £2.25
The Thanki’s trademark crispy, triangular pastries 

filled with vegetables (3 pieces)

	 4	 Masala Kachori	 £3.50
The sweet and spicy one – a must for cinnamon 

lovers. Mashed kachori topped with an exotic blend 
of sauces

	 5*	 Bhel	 £3.75
Mixture of puffed rice, sev, potatoes, onions 

covered in a Thanki sweet and sour sauce

	 6*	C orn Bhel	 £3.75
Specially prepared corn savoury with diced 

potatoes, onions and tomatoes served with the 
family’s sweet and sour sauce

	 7*	 Pani Puri	 £3.75
Dahi Puri’s genteel cousin from Uttar Pradesh.  

Crispy puries with potatoes, chick peas and moong 
beans served with a special pani puri sauce  

(5 pieces)

	 8	 Dahi Puri	 £3.75
The Kastoori’s famous taste bomb – to be eaten in 

one! Crispy puries filled with diced potatoes, chick 
peas, puffed rice, onions, pani sauce, sweet and 

sour sauce and topped with yoghurt sauce  
(5 pieces)  

takeaway not available

	 9*	 Sev Puri	 £3.75
Crispy puries filled with diced potatoes, chick peas, 
onions, puffed rice, pani puri sauce, sweet and sour 

sauce and topped with sev (5 pieces)  
takeaway not available

	 10	 Dahi Vada	 £3.75
Mild spiced black matpe balls in special yoghurt 

sauce (2 pieces)

	 11	C hilli Panir	 £5.75
Panir cheese in a rich, sparky chilli sauce gentled 

by green peppers and shredded lettuce



C h a p a t i e s

	 12	C hapati	 £1.50
Thin baked indian bread topped with ghee (2 pieces)

	 13*	 Puri	 £1.50
Deep-fried fluffy wheatflour bread (2 pieces)

	 14	 Paratha	 £2.75
Shallow-fried medium-thin bread

	 15*	 Stuffed Paratha	 £2.95
As above but stuffed with light spicy potato 

mixture

	 16	 Kastoori Bhatura	 £1.40
Hard to find and never as tasty as this: 

plain flour exotic bread fried with fennu and 
sesame

	 17*	R otlo	 £2.95
Millet loaf (Sundays only)

C u r r i e s

	 18*	 Potato Curry	 £5.25
Potato cooked in chef’s sauce. 

A customer favourite since we opened in 1987

	 19*	V egetable Curry	 £5.25 
		  Chef’s choice of the day

(Details available from your waiter)

	 20	 Panir Passanda	 £6.25
Panir cheese pockets, stuffed with mint, coriander 
and a hint of coconut, in a cashew and melon seed 
sauce. Quite rich, so share a portion with a friend

	 21	 Mutter Panir	 £5.25
Fresh peas in a rich and spicy, mild-to-medium 
tomato sauce offset by savoury bites of fried 

Indian cottage cheese

	 22*	C hana Bateta	 £5.25
Chick peas with potato in traditional sauce

	 23*	 Oro	 £6.25
Traditional roasted aubergine curry  

(Sundays only)

	 24*	C obi Bateta	 £5.25
For years friends urged the Thankis to add this 

family favourite to the menu. The humble cabbage 
and potato surprisingly transform into a tasty, 
friendly curry with a sweetish edge all its own 

 (Fridays only) 

	 25*	 Kastoori Kofta	 £5.25
Uniquely Thanki. Mixed vegetable balls fried in 

herbs and spices and then cooked in an onion and 
vegetable curry sauce

	 26	A lu Palak	 £5.25
Spinach with potato in a rich exotic sauce

	 27	C auliflower with Cream	 £5.25 
Cauliflower in mild, creamy sauce. 

Another long-standing customer favourite

	 28*	 Special Tomato Curry	 £5.25
hot, spicy and tasty beyond belief. The classic 

traditional dish from the family’s roots in exotic 
Katia Wahd 

	 29*	 Beans Curry	 £5.25 
		  Chef’s choice of the day

(Details available from your waiter)

	 30	 Palak Panir	 £5.25
Spinach with indian cottage cheese in medium-spiced 

curry sauce

T h a l i  ( f i x e d  m e a l )
	 31*	G ujarati Thali	 £8.95
Three chapaties or four puries, two curries, rice, 

dal, papadam and pickles

	 32	 Kastoori Special Thali	 £16.50
One snack – corn bhel, a drink (lassi – sweet or 

salted), three chapaties or four puries, three 
curries, dal, rice, papadam, pickles and khir dessert

	 33	 Sunday Special	 £8.50
Rotlo, oro (began bhartha), khichdi and kadhi 

(millet loaf, roast aubergine curry, settled moong 
rice with yoghurt soup)



T h a n k i  F a m i l y  S p e c i a l s
(ask your waiter which dish below is  

available today)

	 34*	 Kontola Curry	 £6.75
A crunchy mountain vegetable with an unexpected, 

creamy finish. Light and dark flavours combine 
beautifully in a garlic sauce.  

A favourite with connoisseurs.
	 35	 Mustard Leaf Curry	 £6.75

Warm, dark and green with a serious undertone 
that opens up into a gently intense finish

	 36*	 Methiringan	 £5.75
Fennu and aubergine cooked together in a 

coriander and garlic sauce. Dark, delicious and a 
little mysterious with a distinctly long, savoury 

finish on the tongue.
	 37*	C hilli Banana	 £5.75
Stuffed banana with stuffed mild chillies cooked in 

a spicy tomato sauce. another african-inspired 
Thanki family recipe

	 38	 Matoki	 £5.75
Green banana curry. an original recipe developed 

during the Thanki family’s years in Africa

	 39*	 Kasodi	 £5.75
Kasodi is a swahili word for corn. This thanki family 
recipe prepares sweet corn in coconut milk with a 

ground peanut sauce

	 40	 Drumstick Curry	 £5.75
An unusual and popular asian vegetable eaten much 
in the manner of artichoke leaves. Tasty and well 

worth the fiddle

	 41*	 Karela Bharela	 £5.75
A stuffed, bitter vegetable and an all-time classic 
for those who prefer the savoury over the sweet

	 42*	G reen Pepper Curry	 £5.75
The clean, green taste of capsicum with subtle 
hints of Africa in its sesame and peanut sauce

	 43*	 Spring Onion Curry	 £5.75
Take away the bite but leave the tang. Spring onion 
cushioned in a coriander, sev, tomato and Kastoori 

masala sauce.
	 44	G reen Leaf Curry	 £5.75

A beautiful blend of green leaf flavours. 
Coriander, fennu, spinach (and other seasonal leaf 

plants) in a yoghurt, onion and chilli sauce

	 45	T hanki européenne	 £5.75
By popular demand, the family’s sensational 

Euroveg special. Leek, spring onion, aubergine, 
spinach, capsicums, rhubarb (!),  

star anis and much more

M a i n  d i s h e s

	 46	 Kastoori Special Chat	 £5.25
An exotic kastoori combination with mixed spices 

and mild sauce

	 47	C hana Bhatura	 £6.95
A winning combination from the Punjab.  

Chick peas and potato curry with a pair of Kastoori 
bhatura

	 48*	 Plain Dosa	 £4.50
Thin crispy pancake served with coconut chutney

	 49*	 Paper Dosa	 £5.25
A large paper-thin pancake served with coconut 

chutney

	 50*	 Masala Dosa	 £5.25
Thin pancake filled with potatoes 
and onions served with sambhar

R i c e

	 51*	 Plain Rice	 £2.50
	 52*	F ried Rice	 £2.95

Freshly prepared yellow rice with onion

	 53	 Khichdi	 £2.95
Moong rice (Sundays only)



 Please allow fifteen minutes preparation time for 
special items

Full take-away services available 
We cater for parties

All items subject to availability
Opening times: Lunches Wed–Sunday 12.30–2.30 pm  

Dinner Everyday 6.00–10.30 pm

Service not included. All prices are inclusive of vat
£7 minimum charge per person   

Credit cards not accepted under a value of £10 

Kastoori Restaurant  
188 upper tooting road, london sw17 7ej.  

tel: 020 8767 7027

S u n d r i e s

	 54*	 Papadam Plain/Spicy	 £0.65
	 55*	C hutney	 £1.75
	 56*	 Pickle	 £1.75
	 57	R aita	 £1.75
	 58	 Plain yoghurt	 £1.75

(home made)

	 59*	 Sambhar	 £2.95
Rich yet subtle at the same time.  

Lentil soup with aubergine, carrot, pumpkin  
and onions

	 60*	 Kastoori dal	 £2.95
	 61	 Kadhi	 £2.95

yoghurt soup (Sundays only)

	 62*	 Onion Salad	 £2.25	
	 63*	G reen Salad	 £2.75

lettuce, cucumber, tomato and carrot

	 64	H ot Sauce	 £1.75
for those who like their curries extra lively. 

tomato, coriander and oil 
with plenty of garlic and chilli 

D r i n ks

		C  oke and Diet Coke	 £1.30
		  Passion Juice	 £3.25
		  Mango Juice	 £2.75
		  Orange Juice	 £1.50
		  Salted Lassi 	 £2.50
		  Mango Shake	 £2.75
		F  alooda	 £2.95
		  Sweet lassi	 £2.75
		  The best sweet lassi in town, 

thanks to a secret Thanki recipe

		  Milk	 £1.10

D e ss  e r t s

		  Khir	 £3.50
Aromatic rice pudding like granny never made it

		G  ulab Jambu	 £3.50
milkballs in sugar syrup naturally  

flavoured with nutmeg and cardamon

		  Shrikhand	 £3.75
A sweet sensation. Curd cheese naturally 

flavoured  
with nutmeg, cardamon, saffron and sugar

		R  as Malai	 £3.75
Solid curdled milk in concentrated milk naturally 

flavoured with cardamon and nuts

		  Kulfi	 £2.75
mango/pistachio

		F  resh Fruit	 £3.75

H o t  d r i n ks

		  Masala Tea	 £1.50
Traditional milky tea with masala spices

		H  erbal Teas	 £1.50
Camomile, cranberry, raspberry and elderflower

		C  offee	 £1.50
White/black filter coffee

		C  offee with Tia Maria	 £2.95
		I  rish Coffee	 £2.95


