
Dear Guest

Welcome to KUSHI, our multi-award winning dining 

rooms situated in Lakeside, presenting you dishes 

infused with flavours from our award winning chef’s pan 

straight to your plate. 

KUSHI offers an enticing range of dishes inspired by 

authentic cooking from Bangladesh. The flavours and 

hospitality bring to you the culture and traditions of 

Sylhet, one of Bangladesh’s most prominent cities, 

whilst also incorporating select traditions from across 

the continent of Asia. 

Our talented chefs have decades of experience and 

consistently create a range of dishes to keep you 

captivated throughout your time with us. From starters 

to main courses, each dish is crafted with passion and 

flair to ensure you enjoy a truly memorable dining 

experience.

12.5% service is added to the bill, management reserve the right to 
refuse entry without giving any reason



MOJITO £9.00
Classic | Strawberry | Passion fruit 
With rum, lime juice, fresh mint

SEX ON THE BEACH £9.00
Vodka, peach schnaps, orange juice and 
cranberry

COSMOPOLITAN £9.00
Vodka, triple sec, fresh lime juice and 
cranberry

PINA COLADA £9.00
Rum, malibu, coconut milk and 
pineapple juice

LONG ISLAND ICED TEA £11.00
Vodka, gin, tequila, triple sec, rum, fresh 
lime, and coke

MARGARITA £9.00
Tequila, triple sec and lime juice

PORN STAR MARTINI £9.00
Vanilla vodka, passoa liqueur and 
passion fruit puree

ESPRESSO MARTINI £9.00
Vanilla, vodka, kahlua, coffee, 
coffee liqueur

AMARETTO SOUR £9.00
Combine amaretto, lemon, egg white 
and cherries with ice for a classic 
amaretto sour

OLD FASHIONED £9.00
Bourbon,bitters, orange bitters, 
sugar syrup

FROZEN MOJITO £9.00
Rum, fresh lime wedges, mint, lime juice 
and simple syrup

FROZEN DAIQUIRI £9.00
Strawberry or lychee with rum and fresh 
lime juice

C L A S S I C  C O C K T A I L S

F R O Z E N
C O C K T A I L S

IN LOVE WITH KUSHI £11.00
Vodka, fresh strawberry, peach and 
passion fruit puree

K U S H I
S I G N A T U R E

MIMOSA £11.00
Fresh orange and prosecco. 

BELLINI £11.00
White peach with prosecco

APEROL SPRITZ £9.00
Aperol, fresh orange, soda water
and prosecco

F I Z Z
C O C K T A I L S

VIRGIN MOJITO £7.00
Classic | Strawberry | Passion fruit 

LYCHEE LEMONADE £7.00
MANGO LASSI £6.00
DAQUIRI  £7.00
Strawberry  |  Lychee

VIRGINCOLADA  £7.00
Virgin pinacolada

DISNEY MARTINI  £7.00
Orange juice, passion syrup, lime juice, 
strawberry

V I R G I N
C O C K T A I L S

COBRA ½ £4.00 / PINT £6.00

B E E R

D R I N K S

D R I N K  R E S P O N S I B L Y  |  Challenge 25 in operation



DOM PERIGNON  £350
LAURENT PERRIER  £125
MOET & CHANDON  £75
PROSECCO   £27

 175ml/250ml/Bottle

SAUVIGNON BLANC 
£6.00/£8.50/£27.00

Pale robe with green tints. Elegant nose, very fresh 

and minty with broom flowers and box tree aromas. 

Well balanced wine with aromas of white flesh fruit

PINOT GRIGIO £27.00
Apple, pear, spice and just a hint of something 

herbal. Good weight on the palate, richer, with ripe 

pear and peach, then some delicate spice on the 

finish

W H I T E  W I N E S  

C H A M P A G N E
&  P R O S E C C O

LA VIELLE FERME  £21.00
Fruity nose with notes of red fruit and citrus

WHISPERING ANGEL £37.00
Fresh red berry fruit characteristics with floral notes

R E D  W I N E S

T E A S  &  C O F F E E

M I L K S H A K E S

DOODH CHA £3.50
MINT TEA £3.50
COFFEE £3.50
FLOATER COFFEE £3.50
LATTE £3.50
ESPRESSO £2.00
LIQUOR COFFEE  £5.00

R O S E  W I N E S

S P I R I T

S O F T  D R I N K S  &  J U I C E S

All spirits in 25ml measures £7*  (50ml + £2) 
includes mixers (tonic/diet coke/coke/lemonade)

VODKA
ABSOLUTE CIROC (£8)
GREY GOOSE (£10) 

GIN
GORDONS GORDONS PINK

WHISKY
JAMESON JACK DANIELS

RUM
HAVANA  BACARDI

BRANDY & COGNAC
COURVOISIER (£9) 
HENNESY (£9)
REMY MARTIN (£10)

LIQUEUR
TEQUILA TEQUILA ROSE
SAMBUCA BAILEYS
KAHLUA  DISARONNO
TIA MARIA CONTREAU

SHOTS £4
SHOT TRAY £15 for 6
We also have a wide variety of spirits that are not 

listed please ask your wait staff

APPLETIZER  £3.75 
COKE  £3.75 
DIET COKE  £3.75 
LEMONADE  £3.75 
ORANGE JUICE  £3.75 
PINEAPPLE JUICE  £3.75

BANANA  £5.50 
FERRERO ROCHER  £5.50 
OREO  £5.50 
STRAWBERRY  £5.50 
VANILLA  £5.50 
KINDER BUENO  £5.50

SPARKLING WATER Lrg bottle £4.50 
STILL WATER  Lrg bottle £4.50
J2O  £3.75 
Orange & Passionfruit 

REDBULL £4.00

 175ml/250ml/Bottle

SHIRAZ £6.00/£8.50/£27.00
Blackberry, plum and black raspberry. Some nice 

weight in the mouth with saturated fruitiness, nicely 

judged with a cool flow to the finish

MERLOT £27.00
A bold and juicy fresh style with plenty of black 

cherry, blackcurrant fruit and that distinct whiff of 

tobacco and smoked tea. Sleek and suave in the 

mouth, it has balance and poise



A L L E R G E N  G U I D E
(VG) = Vegan (V) = Vegetarian (N) = Contain Nuts (D) = Contains Dairy (C) = Crustaceans (G) = Gluten (E) = Egg
Cross contamination will occur in the kitchen

Treat yourself to plates of joy! Order one to start or a few to 
share while you decide over the mains

BOMBAY BOMBS (VG)  £5.50
Potato and chick pea filling with tamarind shot and mint shot

ONION BHAJIS  (VG) £4.50
KUSHI original recipe

CHICKEN TIKKA (D) £6.00
Diced chicken pieces marinated with tandoori spices

JAAL TIKKA £6.00 
Juicy chicken thigh pieces marinated with hot spices, and naga chilli 

SHEEK KEBAB (D) £7.00
Tandoori minced meat fresh herbs tandoori roasted

CHINGRI PURI (C) £9.00
King prawns cooked with ginger, garlic, onions with a flat bread 

SAMOSAS £4.50
Pastry stuffed with:

KUSHI | spicy chicken and potatoes
MEAT | mince meat

PARATHA TACOS NEW £9.00
Shredded spicy beef with lime and cilantro

BAO BUNS (D) NEW £9.00
Shreadded  butter chicken in baos 

TIKKA SUSHI NEW normal or fried £9.00
Tandoori spiced chicken with avocado, pepper, cucumber and carrots

BUTTERFLIES (C)  £9.00
King prawns coated in a light spiced panko
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S P I C E  G U I D E
       | Jalfrezi              |   Madras                  |  Vindaloo



KUSHI MIXED GRILL (D) £17.00
Combination of chicken tikka, boti kebab, sheek kebab, tandoori chicken & lamb 
chop served with salad

TANDOORI CHICKEN (D) £11.00
Half chicken marinated with fresh smoked garlic, greek-style yoghurt, blend of 
spices, garam masala, green chillies & coriander served with salad

TANDOORI WINGS NEW £10.00
marinated in smoked garlic, chillis, lemons, ginger, indian spices 
remove chilli paneer

CHICKEN TIKKA (D)  £9.00
Pieces marinated in herbs and yoghurt

LAMB  TIKKA (D)  £11.00
Pieces marinated in herbs and yoghurt

SHASHLICK (D)
Marinated mixed  vegetables with meat combo with spices & herbs, cooked in 
tandoor served with salad
CHICKEN £11.00 | Juicy pieces of thigh chicken
LAMB £13.00
KING PRAWN £14.00 

LAMB CHOPS (D) £14.00
Lamb chops marinated in raw papaya, chillies, ginger, garlic, vinegar, with  salad

JINGA TANDOORI (C) £14.00
Large king prawns spiced, greek-style yoghurt then cooked in tandoori oven 
served with salad 

TANDOORI SUBZI  (VG) £11.00
Skewered broccoli, cauliflower, mushroom, capsicum and aubergine  served 
with salad 

TANDOORI RIBS NEW  £14.00
Marinated in our secret recipe, then tandoori grilled
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SEAFOOD NEW  £45.00
combination of king prawns and assorted fish with spicy rice and samba 
sauce and salad

ADD LOBSTER TAIL  £15.00
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DELHI SPAG BOWL £17.00
Meat balls in rich coconut milk, yoghurt, mixed spices and herbs
with spaghetti 

SHANK THALI   £18.00
Full flavoured tenderised lamb shank served with rice and potatoes,
with lamb jus and hot chilli to drape at your peril.

KITCHEN CURRY  £17.00
A daily special, each day our chefs cook a different dish for themselves,
also known as staff curry, served with rice

TANDOORI MAAS NEW   £18.00
Beautifully based tandoori grilled fish accompanied with spicy rice, samba 
gravy 

LOBSTER (C) £39.00
Beautifully based tandoori grilled lobster accompanied with house garlic butter 
mossala gravy with spicy rice 
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S P I C E  G U I D E
       | Jalfrezi              |   Madras                  |  Vindaloo

Slow cooked rice with a side of mix veg curry

VEGETABLE (VG)   £11.00
LAMB BIRIYANI £13.00
CHICKEN BIRIYANI £12.00
KING PRAWN BIRIYANI £15.00
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PUNJABI BUTTER CHICKEN (D) £12.00
A smooth, medium spiced & buttery and creamy dish flavoured with 
fenugreek, tomato sauce & garam masala

SYLHETI GARLIC CHILLI CHICKEN £12.00
Homecooked slow cooked Tender pieces of marinated chicken cooked with 
jalfrezi style with burnt garlic & chillies

CHICKEN SAG £12.00
Shredded tandoori chicken cooked with spinach

SYLHETI LAMB FRY £13.00
A flavoursome Rogon style dish, slow cooked with cumin, ginger, charred 
garlic and caramelised onions in a thick mouthwatering sauce, a home-
made speciality

KHALA BHUNA        NEW  £14.00
A nostalgic slow roasted 3 day old beef delicacy with various spices the 
more it burns the tastier it gets. Meat on the bone

KING PRAWN BOIL (C)       NEW  £14.00
King prawns boiled in a variety of spices in their shell then boiled with very 
hot spices and potatoes

GOAN FISH CURRY £14.00
mouth-watering fish curry cooked in coconut milk in mild spicy thick stew

MOSSALA PANEER NEW  £12.00
Indian Tandoori cheese cooked with peppers and onions and chillies
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Side/Main
BOMBAY ALOO (VG)  £5.50/£9.00
TARKA DALL (VG)  £5.50/£9.00
MUSHROOM BHAJI (VG)  £5.50/£9.00
SAG ALOO (VG)  £5.50/£9.00
SAG PANEER £5.50/£9.00
AUBERGINE BHAJI (VG)  £5.50/£9.00
MIXED VEGETABLE CURRY (VG)  £5.50/£9.00
SAG (VG)  £5.50/£9.00
SPICY BEANS (VG)  £5.50/£9.00
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CHICKEN  £11 |  LAMB £12 |  VEGETABLE £10 |  KING PRAWNS £14

Tikka Mossala
Kurma
Bhuna  (VG)
Korai Dupiaza  (VG)
Dhansak (VG)
Balti  (VG)
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Jalfrezi (VG)
Madras (VG)
Garlic Chilli Fusion (VG)
Vindaloo (VG)
Naga (VG)



A L L E R G E N  G U I D E
(VG) = Vegan (V) = Vegetarian (N) = Contain Nuts (D) = Contains Dairy (C) = Crustaceans (G) = Gluten (E) = Egg
Cross contamination will occur in the kitchen

Served with chips or rice £8.00
CHICKEN TIKKA
SHEEK KEBAB
TANDOORI WINGS
CHICKEN TIKKA MOSSALA (D)/KURMA (D)/BHUNA
TANDOORI SUBZI (VG)

SOFT DRINK £3.00
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BOILED RICE (VG)  £3.00
PILAU RICE (VG)  £3.50
MUSHROOM RICE (VG)  £4.00
COCONUT RICE (VG)  £4.00
SPECIAL FRIED RICE (E)   £4.00
KEEMA RICE  £4.50
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PLAIN NAAN (E)   £3.00
GARLIC NAAN (E)   £3.50
CHILLI & CHEESE NAAN (E)    £3.50
KEEMA NAAN (E)    £4.00
PESHWARI NAAN (E)    £3.50
GARLIC & CHEESE TRUFFLE NAAN (E) NEW       £7.00
PARATHA (E)   £3.00
CHAPATI (VG)  £3.00

D
E

S
S

E
R

T
S

 
E

X
T

R
A

S
 

CHEESE CAKE £6.00

ORANGE SORBET (VG) £6.00

CLASSIC COCONUT  £4.50
The original indian restaurant dessert

GULAB JAMUN £7.00
Traditional indian milk dumplings, soaked .syrup, biscuit crumbs
with ice cream
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S MOSSALA FRIES (VG)  £4.00
FRIES (VG)  £3.00
TRUFFLE FRIES (VG)   £7.00
VINDALOO FRIES NEW   £5.00
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BANGLA SALAD (VG)   £3.50
Finely chopped onions, tomatoes, cucumber & corriander with fresh lime 
with or without chillies 

CUCUMBER RAITA  £3.00
POMEGRANATE RAITHA   £3.00
ANY CURRY SAUCE  £5.50



Afterhours
E A T  |  D R I N K  |  P L A Y

F R I D A Y S  &  S A T U R D A Y S
9 . 3 0 P M  T I L  C L O S E

DJ Entertainment | Over 25s | £40pp minimum spend

A F T E R N O O N  T E A  

£25.00pp
Take a journey through Asia with our take on Afternoon Tea! 

A beautiful selection of savory bites, sweet delights & 
seasonal fruits accompanied by a selection of teas, doodh 
cha (milk tea) or fika sa (cardamon, cinnamon and bayleaf infused)

L U N C H  T H A L I S

£19.00pp
Roast Chicken or Lamb Shank

Each week delve into the chefs combination plate consisting of 6-8 
items (roast chicken/lamb shank, raita, chutney, pickles, popadom, bread)

S E A F O O D  B O I L

£35.00pp
Lobster tails, king prawns, shrimps, crab,

calamari, vegetables and soi fita   NEW

£19.00
SUNDAY 12.00PM-3.00PM

S U N D A Y  L U N C H

B R E A K F A S T
MONDAY - SATURDAY  7.30AM-2.30PM

BREKKY for £5.00*


