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ROYAL INDIAN HYDERABADI KITCHEN

"Falak" means Heavenly skies, the name also reflects on Royal
Palaces in Hyderabad India, where our forefathers have invented
rich food and royal culinary cuisines for eight generations. We
truly believe in bringing the same heavenly food and dining

experience. Nestled in the heart of Ascot.

MAIN MENU
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v Vegetarian | N Nuts | 0 Dairy | ¢ Gluten | c Celery | s Soya * Food allergies and intolerance

At Falak our food is made with farm fresh vegetables, using organic (HALAL) Meat, Poultry and Dairy. Each dish is prepared fresh to order so please allow minimum 15
minutes. Please advise service staff on allergies and spice level request, all dishes can be cooked Mild, Medium, or Spicy as per customer requirement

A discretionary 12.5% Service charge will be added to your bill.



TO BEGIN WITH

CHICKEN SAMOSA 1 4.90
Little pocket of fried dough filled with spiced chicken.

VEGETABLE SAMOSA vD 4.99
Little pocket of fried dough filled with spiced potato & peas.

VADA PAV v 6.99

It is a popular vegan street food snack
eaten in Mumbai.

LAMB SAMOSA 5.99
Little pocket of fried dough filled with spiced lamb.

BABY PAPPADAM v 3.99

Indian dough of black gram bean flour, sun-dried
and roasted for finest taste.

ONION BHAIJI v 5.99

onion fried with gram flour and spices.

SMALL PLATES / VEGETARIAN

MOGO CHIPS

Masala mogo flavoured with rich taste, perfect companion.

BHEL PURI vEcaN

Crispy poori served with tender potatoes, onions and puffed
rice, served with mixed sour & garlic chutney.

PAV BHAIJI <

Authentic Indian vegetable dish originated in Mumbai
served with fresh (bread) known as Pav.

PANI PURI v

Small crispy poori served with chickpeas, sour & spicy H20.

ALOO TIKKI CHAAT v

Mashed potatoes with chickpeas special Indian spices for
tantalising taste buds.

GOBI 65 VEGAN

Crispy cauliflower cooked with special sauces.

CHILLI PANEER v

Succulent cottage cheese cooked with Indian spices & special sauces, to get aromatic flavours of India.

SMALL PLATES / NON-VEG

LAMB SHEEK KEBAB

Slow-cooked lamb mince with
Hyderabadi special spices

CHICKEN WINGS /18.99

Grilled and tossed chicken wings
with special sauces.

TANDOOR & GRILL

CHICKEN TIKKA

Boneless chicken cubes marinated overnight &
cooked in our clay oven

MIXED GRILL PLATTER <«
Selection of Lamb, Chicken and seafood marinated for
48 hours & cooked in Tandoor for royal taste.

INDO CHINESE

CHILLI PRAWNS « &

A popular Indo-Chinese Street food of prawns,
which packs a big flavour punch.

BUTTERFLY PRAWNS <~

Soft and juicy prawns cooked in tandoor
with magical species.

LAMB CHOPS
Lamb chops cooked in tandoor with
magical spices.

MALAI CHICKEN TIKKA
Selection of grilled supreme of chicken with ginger garlic,
cream cheese, coriander stem and cardamom.

PANEER TIKKA v

Cottage cheese cooked in clay oven with
magic spices.

TANDOORI CHICKEN

Half-baby chicken marinated in magic spices over
24 hours roasted and grilled.

CHICKEN 65 «
Chicken 65 is a popular Chicken appetiser made
by deep frying marinated chicken with curry
leaves & special Chinese Wok Sauces)

VEGETABLE FRIED RICE “ v
Fried Rice is an Indo-Chinese inspired dish made by stir-frying
cooked rice in a wok with vegetables, soya sauce.

CHILLI CHICKEN « CHICKEN MANCHURIAN

Chilli chicken is a sweet, spicy & slightly sour Chicken Manchurian is a popular Indo-Chinese
crispy appetiser made with chicken, bell peppers, appetiser made of fried chicken in Manchurian
garlic, chilli sauce & soya sauce. sauce.

EGG FRIED RICE «
Fried rice is an Indo-Chinese inspired dish made by stir-frying
cooked rice in a wok with eggs, soya sauce

MAIN COURSE / NON-VEG

BUTTER CHICKEN « CHICKEN JALFREZI

Butter chicken or murgh makhani Authentic British Indian restaurant

CHICKEN FRIED RICE

Fried Rice is an Indo—Chinese inspired dish made by stir-frying
cooked rice in a wok with chicken, soya sauce.

MAIN COURSE / VEGETARIAN

PUNJABI PANEER MASALA BHINDI MASALA 4 v

<V Cottage cheese cooked with Indian Fresh okra cooked in fresh tomato with
is a dish from the Indian subcontinent of

. . . home-blended South Indian spices.
spices and special sauces, to give real

taste of Punjab CHOLE BATHURE (VEGAN OPTIONAL)
Chickpea curry, served with soft dough and
DAL MAKHANI v fluffy Bature, true delight of authentic taste.
Popular dish from the Punjab region of the

. . ) . VEGETABLE JALFREZI « vc
Indian subcontinent. The dish gets its richness

Fresh Vegetables curry cooked with aromatic
from the use of butter and cream in lentils Indian in house masala spices

HOUSE SPECIALS

ROYAL RED CHICKEN CURRY -~ D Boneless|12.99 = oN BONE|11.99

Favourite Royalty chicken Curry made in thick sauce made of
cashew and richness of special in-house spices.

ROYAL KHORMA DN
CHICKEN Boneless|12.99 = oN BONE|11.99
LAMB Boneless|16.99 = ON BONE | 14.99

Dish originated in Hyderabad, consisting of chicken or lamb

braised with yoghurt and spices to produce a thick sauce.

AUTHENTIC HYDERABADI DUM BIRYANI

Hyderabadi special Dum Biryani is world famous slowly cooked with fragrant
basmati rice and authentic Hyderabad spices, the taste of our biryani will
remind you of royalty. Served with yoghurt Raita and Biryani Sauce.

VEGETABLES -+ 0 14.99
CHICKEN D Boneless|14.99 = oN BONE|13.99
LAMB D Boneless |17.99 = ON BONE|15.99
HYDERABADI SPECIAL MEAL -~ D 18.99

Special Lentils Dal served with crispy Pan-fried Chicken or Lamb
paired with Steam Rice or Naan Bread) a must try dish.

ASSORTMENTS / SIDE SPECIAL

PLAIN FRIES VEGAN
STEAMED RICE VEGAN
PILAU ZAFRANI RICE V
LEMON RICE VEGAN

TANDOORI ROTI VEGAN
TAWA ROTI

ALOO PARATHA
PLAIN NAAN VEGAN
BUTTER NAAN

GARLIC NAAN
CHILLI GARLIC NAAN
PESHAWARI NAAN
KEEMA NAAN

chicken in a mildly spiced curry sauce made of
cashews and rich spices.

CHICKEN CURRY v

L ]

Chicken lovers this is mum made recipe
master dish and is cooked with
special spices of Hyderabad and slow-cooked
to give authentic taste of
fragrant Indian flavours.

CHICKEN KADAI v
Chicken cooked in Kadhai (WOK)
with magical secret spices.

CHICKEN TIKKA MASALA

< Tandoori Chicken cooked
with magical secret spices and freshly made
in-house sauces.

dish cooked in special sauces & magical spices.

CHICKEN MADRAS v

Madras curry is a fairly hot curry with a dark
red thick sauce (the colour comes from the
chillies and paprika

LAMB MADRAS v«

L]
A madras curry is a hot curry with a dark red

thick sauce (the colour comes from the chillies
and paprika

LAMB BHUNA <

Hot favourite Indian lamb curry
embedded in British culture over the century.

LAMB KADAI «

Spring Lamb Succulent pieces cooked
in Kadhai (WOK) with magical secret spices.

THALIS

VEGETARIAN THALI <«
Served with 5 different unique vegetarian
dishes, Naan Bread, Rice & Papadums,
feast as royalties.

NON-VEG THALI
Served with 5 different unique non-vegetarian
curries, Naan Bread, Rice & Papadums,
feast as royalties.

SALAD/ YOGURT SPECIAL

INDIAN SALAD

PLAIN YOGURT

MIXED RAITA

KIDS MENU

CHICKEN NUGGETS WITH FRIES
YOUNG CHICKEN BURGER WITH FRIES
YOUNG BEEF BURGER WITH FRIES

YOUNG VEGGIE BURGER WITH FRIES

RICE & CURRY
VEGETABLES OR CHICKEN

DESSERT

GULAB JAMAN
Fried Indian dough balls soaked in sweet
sugar syrup, served with vanilla ice cream

BANOFFEE PIE

Served with ice cream chocolate sauce
topped with strawberries

CHEESECAKE 1 Ve

Strawberry, mango, or millionaires, garnished
with icing sugar and berries

MILKSHAKES

Oreo, Ferrero Roche, Kit Kat, M&M's, Kinder Bueno

WAFFLE

Choose toppings from banana, marshmallows,
chopped nuts, chocolate sauce, strawberry
sauce & maple syrup

COOKIE DOUGH
Choose from milk chocolate or white chocolate
chip, served with vanilla ice cream

SOFT SERVE ICE CREAM 1 vE

Choose from strawberry, chocolate, or vanilla



