
S M A L L  P L A T E S

Onion Bhaj i  Three pieces 

Vegetable Shinghara  Three pieces

Meat /  Veg Samosa Three pieces

Tikka 19 Chicken Tikka Starter  

Seekh Kebab 

Chi l l i  Paneer

Garl ic Fr ied Prawns

Kati  Rol l  Kolkata dish | Lamb kebab wrap

Prawn Puree

Tandoori  Chicken Two pieces on the bone 

Khy’s Lamb Chops Three pieces

The Khaya Gri l l  (Serving 1 persons).  Includes lamb chops, lamb tikka,

King Prawn Jhinga

Mixed Kebab Includes lamb tikka, chicken tikka, onion bhaji, seekh kebab 

Gr i l led Salmon Tikka

Papadums

Mint /  Mango

Mixed Pickle

Kachumber Raita 

Sylhet i  Salad Onion Salad 

House Fries 

3.95 

3.75

3.50

4.75

4.75

5.50

5.50

5.95

5.95

9.95 

9.95

14.95

11.95

5.95

9.95

1.00 

1.00

1.50

1.50

1.50

2.50

chicken tikka, seekh kebab, rashmi kebab served with pilau rice on a naan bread. 

T A N D O O R  G R I L L

A C C O M P A N I M E N T S

T H E  B I R Y A N I  C L U B
(Accompanied by our  s ignature cur r y  sauce)

Kacchi (Mutton )  |  12.50
Dhaka-style slow cooked mutton on the bone & potato | off-the bone also available  

Tehari  91 (Chicken )  |  11.50
Bone-in chicken leg & boiled egg | nostalgic flavour | off-the bone also available

Sylheti  Akhni (Vegetable )  |  10.75
Vegetable medley inspired by village feasts of  Sylhet

(King Prawn )  Biryani  |  14.50 
Spiced, fragrant & regal in every bite

B E N G A L I  H E R I T A G E   

(B ib i  & Nana is  On the bone. A l l  medium spice) .

Bibi’s Chicken Curry |  11.95

Nana’s Lamb Curry |  12.95

Bengal i  Fish Curry |  13.95

H O U S E  C L A S S I C S

C h o o s e  f r o m  
Ve g e t a b l e  7 . 9 5  |  C h i c k e n  8 . 9 5 

C h i c k e n  Ti k k a  9 . 9 5  |  L a m b  9 . 9 5  |  K i n g  P r a w n  1 1 . 9 5

Lucknow |  Mi ld
Aromatic | mushroom | silky 

Balt i  |  Med 
Tomato-based | warm spice blend | pepper

Rougan Josh |  Med
Spiced tomato | kashmiri chilli | fennel 

Bengal |  Hot
Earthy | homestyle | authentic 

Dhansak |  Hot
Spiced lentils | tamarind | sweet-sour depth

Pathia |  Hot 
Sweet | spicy | caramelised onions

Passanda |  Mi ld
Creamy | fragrant | regal

Bhuna |  Med 
Caramelised onions | thick rich sauce 

Dupiaza |  Med
Spiced | pepper | layered 

Ceylon |  H o t
Cocount | fiery | smooth sauce  

Jalfrezi  |  Hot 
Wok-tossed peppers | onions | rich tomato 

Madras |  Hot  
Red chilli | curry leaf  | mustard seeds 

KHAYA
T A K E A W A Y  M E N U

Aloo Palak Saag (spinach) Aloo (Potato)

Bombay Aloo 

Paneer 47 Saag (spinach) Paneer 

Daal 95 Tarka (lentils) Daal

Mushroom Bhaj i 

Bhindi Bhaj i  (Okra) 

Aloo Ghobi Potato & Cauliflower

Pilau Rice  

Plain Rice

Egg Rice 

Mushroom Rice 

Veg /  Garl ic Rice 

Coconut Rice 

Keema Rice                                                        

4 .50 

4.50

4.50

4.50

4.50

4.50

4.50

3.00 

3.00

3.50

3.50

3.50

3.50 

3.75 

T H E  G R E E N  R O O M

R I C E

M A S S A L A  

(Nat ion ’s favour i te -  must  t r y !  Mi ld d ish) .

Chicken Tikka |  10.95

Lamb Tikka |  11.95

Vegetable |  9.95

K U R M A   

(Nat ion ’s favour i te -  must  t r y !  Mi ld d ish) .

Chicken |  9.95

Chicken Tikka |  10.95

Lamb |  10.95

Vegetable |  8.95

King Prawn |  12.95 T H E  M A H A R A J A  M E A L

£ 1 9 . 9 5

Meal One

2 Papadums 
1 Tikka 19 

1 Chicken Ja l f rez i 
1  Lamb Rougan Josh  

1  Aloo Palak 
1 Pi lau Rice 
1 Butter  Naan 

1 Sylhet i  Salad
1 Mango Chutney 
1 Mint  Sauce 

Meal Two

2 Papadums 
1 Tikka 19 

1 Tikka Massala 
1  Chicken Kur ma   

1  Aloo Palak 
1 Pi lau Rice 
1 Peshwari  Naan 

1 Sylhet i  Salad
1 Mango Chutney 
1 Mint  Sauce 

Meal One

2 Papadums 
1 Onion Bhaji 
1 Samosa

1 Tikka Massala 
1  Lamb Bhuna  

1  Bombay Aloo 
1 Pi lau Rice 

1 Sylhet i  Salad
1 Mango Chutney 
1 Mint  Sauce 

Meal Two

2 Papadums 
1 Onion Bhaji 
1 Seekh Kebab

1 Chicken Bal t i 
1  Lamb Dhansak 

1 Bombay Aloo 
1 Pi lau Rice 

1 Sylhet i  Salad
1 Mango Chutney 
1 Mint  Sauce 

Butter Naan 

Peshwari  Naan  

Stuffed Keema Naan

Garl ic Naan 

Khy’s Cheese Naan 

Tandoori  Roti 

Chapati 

2.95

3.50

3.50

3.50

3.50

2.95

2.50

B R E A D S

From “Kha” - to eat. And “Aya” - to come. 

In every Bengali and Sylheti home, it means just one thing: Come and eat with us. 

A modern Bengali-Indian kitchen. Rooted in heritage, styled for now. 

From the spice of  Sylhet to the smoke of  Kolkata, 

our food honours the past - but moves forward with bold flavour and quiet flair. 

A table  worth coming to. 

IT’S NOT JUST A NAME. IT’S AN INVITATION. 
KHAYA. COME, LET’S EAT. 

K H A Y A ’ S  S I G N A T U R E
(A l l  medium spice) . )

Butter Club 95 |  11.95 
Chicken | makhani sauce | fresh chilles  

Kala Gosht |  12.50
Slow-cooked lamb | roasted spice 

Garl ic Chi l l i  Chicken |  11.95
Fresh garlic | green chilli | caramelised onions 

Korai  Chicken |  11.95 
Iron wok curry | pepper masala 

Nihari  Lamb Shank |  14.50
Overnight braise | bone marrow gravy 

King Prawn Sag |  14.50  
Wilted spinach | family recipe

T H E  S W A D  M E N U

£ 1 7 . 5 0


