
DELHI CHAAT N CAFEPoppadom basket (Mi,S,G)
Crispy assorted papads served with tangy chutneys.

Okra Fries (G)
Crispy fried Okra marinated with gram flour and mild spices

Punjabi Samosa (G,S)
Golden-fried pastry filled with spiced potatoes and peas.

Pani Puri (G,Mu)
Crisp puris filled with tangy mint water, potatoes, and chutneys.

Dahi Puri (G,Mi)
Stuffed puris topped with yogurt, chutneys, and sev.

Sev Puri (G,Mi)
Flat puris loaded with potatoes, chutneys, and crunchy sev.

Vada Pav (Mi,G)
Spicy potato fritter in a bun with chutneys and fried chili.

Pav Bhaji (G,Mi)
Buttered bun served with spiced mashed vegetable curry.

Samosa Chaat (G,Mi)
Crushed samosa topped with chole, yogurt, and chutneys.

Chole Bhature (G,S)
Fluffy fried bread served with spicy chickpea curry.

Aloo Tikki (G)
Shallow fried cake of mashed potato

Aloo Tikki Chaat (G,Mi)
Aloo Tikki with Onion, chilli with yogurt & tamarind sauce

Keema Pav (G,Mi,Mu,S)
Minced meat spiced with veg curry served with butter bun

Fish Amritsari (G,F,E)
Fish Coated in spices & gram flour batter & deep fried

Chicken Tikka (Mi,Mu,S)
Tender chicken cubes marinated in spices and grilled in a tandoor.

Chicken Wings (Mi,Mu,S)
Juicy wings coated in flavorful Indian spices, grilled to perfection.

Seekh Kebab (Mi,S)
Minced meat skewers spiced and flame-grilled for a smoky finish.

Tandoori Chicken Leg (Mi.Mu,S)
Bone-in chicken leg marinated in yogurt and spices, tandoor-roasted.

Tandoori King Prawns (Mi.Mu,Cr,S)
King prawns in spices marinade, chargrilled for a smoky bite.

Lamb Chops (Mi,Mu,S)
Succulent lamb chops marinated in bold spices and grilled to perfection.

Malai Tikka (Mi,Mu,S,N)
Creamy, mildly spiced chicken bites marinated in yogurt and cheese

Hariyali Tikka (Mi,Mu,S)
Chicken marinated in fresh herbs, mint, and coriander, tandoor-grilled.

Salmon Tikka ( Mi,F)
Fresh Salmon Cooked with tikka Masala spices with cream

Paneer Kadai / Veg Kadai (S,G,Mi)
,Paneer or veggies in a spiced tomato-pepper gravy.

Paneer Mattar (S,G,Mi)
Paneer and peas in a mild onion-tomato sauce.

Paneer Saag (S,G,Mi)
Paneer cooked in spiced spinach curry.

Paneer Makhani / Paneer Masala (S,G,Mi)
 Paneer in rich, buttery tomato gravy.

Veg Korma (Mi,S,N)
Mixed veggies in a creamy, mild curry.

Dal Makhani (Mi,S)
Creamy black lentils with butter and spices.

Dal Tadka (Mi,S)
Yellow lentils tempered with garlic and spices.

Dal Palak (Mi,S)
Lentils and Spinach mixed with herbs and spices

Bhindi Masala (Mi,Mu,S)
Stir-fried okra with onions and spices.

Chana Masala (Mi,Mu,S)
Chickpeas in a tangy, spiced gravy.

Chana Palak (Mi,Mu,S)
Chickpeas in smooth spinach gravy

Bombay Potato (Mi,Mu,S)
Stew of Vegetables and Spicies

Street Food

Non Veg Grills Veg. Traditional Curries

Any Main Course is Served with Chips

Paneer Tikka Masala (Mi,S,G)
Grilled paneer in a rich, spiced tomato cream sauce.

Chicken Tikka Masala (Mi,S,)
Tandoori chicken in a creamy, spiced tomato gravy.

Butter Chicken (Mi,S)
Tender chicken in a smooth, buttery tomato sauce.

Fish Curry (Mi,S,F,Mu)
 Fish cooked in a tangy, spiced coconut or tomato-based curry.

Lamb Shank (Mi,S)
Slow-cooked lamb shank in a rich, aromatic gravy.

Prawns Curry (Mi,S,Cr)
 Juicy prawns simmered in a flavorful spiced curry sauce.

Veg Biryani (Mi,S)
Fragrant basmati rice cooked with spiced mixed vegetables and herbs.

Paneer Biryani (Mi,S,G)
Aromatic rice layered with marinated paneer and subtle spices.

Jackfruit Biryani(Mi,S)
Bold and meaty jackfruit cooked in biryani masala

Chicken Biryani (Mi,S)
Classic chicken and rice dish slow-cooked with bold Indian spices

Chicken Tikka Biryani (Mi,S)
Smoky chicken tikka pieces layered with spiced biryani rice.

Lamb Biryani (Mi,S)
Tender lamb simmered with fragrant rice and traditional masala.

Fish Biryani (Mi,S,F)
Delicate fish fillets cooked with saffron rice and coastal spices.

Prawns Biryani (Mi,S,Cr)
Juicy prawns layered with aromatic rice and South Indian flavors.

Lamb Shank Biryani (Mi,S)
 Fall-off-the-bone lamb shank served a top richly spiced biryani rice.

Onion Bhaji (S,G)
Crispy fritters made with spiced onions and gram
flour.
Veg Samosa (G,S)
Golden pastry pockets filled with spiced potato
and peas
Veg Spring Roll (G,S,E)
Crisp rolls stuffed with seasoned mixed
vegetables.
Paneer Tikka (Mi,Mu,S)
Grilled cottage cheese cubes marinated in
spiced yogurt.
Tandoori Broccoli (Mi,Mu,S)
Char-grilled broccoli in a tangy tandoori
marinade.
Tandoori Pineapple (Mi,Mu,S)
Grilled pineapple with smoky tandoori spices

Biryani

Bread / Rice/ Side

Chicken Lollipop (E,G,S,Ce)
Chicken Drumette is marinated and batter fried until crisp

Chicken 65 (E,G,S,Mu,Mi,Ce)
Spicy, deep-fried chicken bites tossed with curry leaves and chili.

Chilli - Paneer/ Chicken/ Prawns/Fish
Crispy protein tossed in a tangy Indo-Chinese chili sauce. (G,Mi,S,Cr,F,E,Ce)

Manchurian -  Gobi / Veg/ Chicken
Fried balls in a savory garlic-soy Manchurian sauce (G,S,Ce,E)

 Balti, Bhuna, Do pyaza, Jalfrezi, Korma (N), Kadai,
Madras, Rogan, Saag, Vindaloo, Phall, Shaslik
A selection of classic Indian curries ranging from mild and creamy to bold and spicy,
each prepared with distinct regional spices and rich, flavorful sauces

All the above dishes are available in:

Veg Starter & Grills

Chef’s Special Kids SpecialSouth Indian

Non Veg Mains

Grills/Platter/Sizzler
Veg Platter (Mi,Mu,S)
2 Paneer Tikka, 2 Tandoori Broccoli, 2 Onion Baji, Chilli Paneer

Non Veg Platter (Mi,Mu,S)
2 Sheek Kebab, 2 Hariali Tikka , 2 Chk Tikka, 2 Chk Wings
DCC Special Platter (Mi,Mu,S,G,E)
2 Chk Lollipop, 2 Samosa, 2 Lamb Chops, 2 Chk. Tikka

Sea Food Platter (Mi,Mu,S,G,F,Cr,E)
1 Salmon Tikka, Chilli Fish, 2 King Prawns , Fish Amritsari 

Idly / Idly Sambar (Mi,Mu)
Soft, steamed rice cakes served with chutneys and sambar.

Medu Vada / Vada Sambar (Mi,Mu)
Crispy, savory lentil doughnuts perfect with chutney and sambar.

Plain Dosa (Mi)
Thin, crispy rice crepe served with coconut chutney and sambar.

Masala Dosa / Paneer Dosa (Mi, Mu)
Crispy dosa filled with spiced potato masala, or paneer served with chutney
and sambar.

Chicken Dosa (Mi,Mu)
Crispy dosa stuffed with flavorful spiced chicken filling.

Lamb Dosa (Mi,Mu)
Thin dosa filled with spiced lamb and herbs.

Uthappam (Mi,Mu)
Thick, fluffy pancake topped with fresh vegetables and served with chutneys.

Chicken (Mi,S)
Lamb (Mi,S)
Prawns (Mi,S,Cr)
Fish (Mi,S,F,Mu)

Fried Chicken (Mi,S,G)
Nuggets (Mi,S,G)
Malai Tikka (Mi,S,Mu,N)

Indo Chinese

Plain Naan (Mi,G)
Soft, tandoor-baked Indian flatbread.

Garlic Naan (Mi,G)
Naan infused with fresh garlic.

Cheese Naan (Mi,G)
Stuffed with melted cheese, baked to golden perfection.

Peshwari Naan (Mi,G,N)
Sweet naan filled with coconut, nuts, and dried fruits.

Chilli Naan (Mi,G)
Spicy naan with green chilies and herbs.

Coriander Naan (Mi,G)
Naan topped with fresh coriander for a fragrant finish.

Steam Rice 
Fluffy, steamed basmati rice.

Pilau Rice (Mi)
Fragrant basmati rice cooked with mild spices.

Jeera Rice (Mi,G)
Basmati rice tempered with cumin seeds.

Mushroom Rice (Mi,G)
Flavoured rice with sautéed mushrooms and herbs.

Keema Rice (Mi,G)
Spiced minced lamb mixed with basmati rice.

Chapati / Tandoori Roti (Mi.G)
Indian Flat bread

Lachha Paratha (Mi,G)
 Flaky, layered flatbread.

Kerala Paratha (Mi,G)
Soft, layered South Indian bread.

Chips (S)
Classic crispy potato chips.

Schezwan Chips (S,Ce,G)
 Spicy Schezwan-flavored chips.

£ 4.25

£4.50

£ 5.00

£ 5.99

£ 5.99

£ 5.00

£ 5.99

£ 5.99

£ 5.99

£ 4.50

£ 4.00

£ 5.00

£ 6.75

£ 5.95

£ 12.99 / £14.99

£ 14.99 / £16.99

£ 15.99 /£17.99

£ 16.99 /£18.99

EXPERIENCE THE CRUNCH AND SPICE OF AUTHENTIC INDIA

Salad
Pahadi Salad (Mu,Su)
Crisp vegetables tossed with tangy herbs and mountain-style spices.

Green Salad
Fresh mix of lettuce, cucumber, tomato, and herbs.

Onion Salad
Sliced onions with lemon, chili, and a sprinkle of chaat masala.

Raita (Mi)

£5.99 /£ 10.99

£5.99 /£ 10.99

£6.99 /.£ 10.99

£6.50 /£ 10.99

£8.99/ £ 16.99

£8.99/ £ 15.99

£7.50/ £ 12.99

£7.50 /£ 12.99

£ 7.25

£6.49/ £7.99/£9.99

£ 6.99/£6.99/£8.99

£ 7.49/£ 8.49

£7.99/ £8.99

£7.49 /£7.99

£7.99 / £8.99

£4.99 /£ 5.99

£ 7.00

£ 7.50 /£8.50

£ 7.50

£ 8.50

£ 6.50

£ 8.99/ £8.50

£ 8.99

£ 8.99

£ 8.99

£ 8.50

£ 8.75

£ 8.00

£4.99 /£ 5.99

£ 8.50

Starter/Main

£ 8.00

£ 8.00

£ 8.00

£ 10.49

£ 10.99

£ 11.49
£ 12.49

£ 12.99

£ 10.99

£ 10.99

£ 12.99

£ 14.99

£ 12.99

£ 9.99

£ 9.99

£ 10.99

£ 11.99

£ 12.99

£ 12.99

£ 12.99

£ 15.99

£2.20

£ 2.80

£ 3.50

£ 3.00

£ 3.00

£ 3.00

£ 2.50

£ 3.00

£ 3.25

£ 4.00

£ 5.00

£ 6.99

£ 6.95

£ 7.95

£ 3.00

£ 1.95

£ 2.50

£ 3.50

£ 8.00

£ 1.50

£ 6.00

£ 2.50

£ 3.50

£ 3.50

£ 3.00

£ 4.99

£ 4.99

£ 5.99

£ 7.99

£ 6.99

£9.99 /£ 15.99

Starter

Fried Rice - Veg / Chicken  (G,E,Ce,S)
Stir-fried rice with vegetables or chicken in light soy seasoning.

Schezwan Fried Rice - Veg/ Chicken 
Spicy fried rice tossed in bold Schezwan sauce. (G,E,Ce,S)

Hakka Noodles - Veg/ Chicken (G,Ce,S,E)
Stir-fried noodles with veggies or chicken in Hakka-style seasoning.

Schezwan Hakka Noodles - Veg/ Chicken
Noodles tossed with vegetables or chicken in fiery Schezwan sauce. (G,E,Ce,S)

Mains

Mu - Mustard, Ce- Celery, P - Peanuts, Mi- Milk, Su - Sulphate, S-Soya, Lu-Lupins, Cr- Crustacean, Se - Sesame, N- Nuts, G- Gluten, E - Egg, F-Fish, SH - Shellfish

£ 6.25

£ 10.99



21 Market St, Hyde 
SK14 2AD

www.delhichaatncafe.co.uk
01613667674

Authentic street food bursts with vibrant spices and bold flavors, crafted to awaken your senses. More than a restaurant and bar, it’s
a celebration of India’s rich culinary tapestry—where every dish is a journey, every sip a memory, and every visit a flavor-filled story.

ORDER ONLINE

a

Our food is specially prepared in small kitchen where allergen are present. We cant guarantee that our food and drinks are all allergen free as can find the traces.
Please speak to our staff about allergen details of our menu.

Opening Hours
Tuesday to Sunday

9 am till 10 pm

15% Discount -
Collection 

10% Discount -
Delivery

On Website Orders 

P N CR SH F E M

G S SE CE MU LU SU


