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Welcome to

—HEATHROW—

Madhu's Heathrow is a sym]ool of 1uxury Indian dining , rooted in a culinary 1egacy

spanning four generations. The journey })egan with Bishan Dass Anand, a

renowned chef and hotelier in Nairobi, whose son Madhu Anand openecl Madhu’s

Brilliant in Southaﬂ, London, in 1980. Over time, the Anand family

transformed the business into the acclaimed Madhu’s Lt(l, the first Asian caterer
to serve twice at both Buclzingham Palace and Windsor Castle.

In 2014, Arjun Anand launched Madhu's Heathrow, introducing the innovative

robata concept. Despite the pandemic, Madhu’s expanded with new locations,
including The Grove and May{air, and opened its first international restaurant in

Istanbul in 2022. With over 40 years of exceuence, Madhu’s remains unrivalled in
South Asian cuisine in the UK.

SOUTHALL HEATHROW THE GROVE MAYFAIR ISTANBUL
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—HEATHROW—
ROYAL SET MENU
A selection o][ our papu/ar dishes ][or your enjoyment, served
as slzaring p/ates, enal)/ing you lo savour a little o][everytlzing.
VEGETARIAN NON - VEGETARIAN
Poppadums an(], Cllu’cneys (G,Su,Mu) Poppa(lums an(l Chutneys (G,Su,Mu)
STARTERS STARTERS
Chilli Paneer (G,M,S0,5u,Ce) Murgh Tikka (M,Su)
Aloo Tikki (G,M,Su) Seekh Kebab (%)
Khasta Vegetalole Samosa (G,Su) Chilli Paneer GM.50,5u.Ce)
Achari Gobi & Malai Broccoli (M,Mu,Su) Aloo Tikki G,m,s50
MAINS MAINS
Kadai Paneer (M,Su) Murgh Makhani (M,N,Su)
Baingan Ka Bhartha su) Saag Gosht (suMum
Methi Gobi (Su) Methi Gobi (Su)
Makhani Dal (M,Su) Makhani Dal (M,Su)
ACCOMPANIMENTS ACCOMPANIMENTS
Carrot & Cucumber Raita 1) Carrot & Cucumber Raita ow)
Tandoori Naan & Lacha Paratha Gv) Tandoori Naan & Lacha Paratha (G,M)
Mattar Pilau Mattar Pilau
DESSERTS DESSERTS
Badam Kulfi w,n) Badam Kulfi mn)
Gajar Ka Halwa i) Gajar Ka Halwa mn)
ALLERGENS

(F) Fish — G) Gluten — M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cr) Crustacean
(So) Soya — (Su) Sulphur — (Mo) Molluses — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts

Please inform our staff of any speci{ic requirements, allergies, or special (lietary needs before

lacing your order.
Scan the QR code to discover P gy

more about Madhu's offerings As part of our commitment to transparent pricing, we do not add a service charge to your final bill.
e e : The price you see on the menu is the price you pay.
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MENU DEGUSTATION

VEGETARIAN NON - VEGETARIAN

AMUSE-BOUCHE AMUSE-BOUCHE

Poppadums an(l Chutneys (G,Su,Mu) Poppadums ancl Chutneys (G,Su,Mu)

STARTERS STARTERS

Tandoori Paneer Tikka ovmu s0)
Hara Bhara Kebab tvisu)
Khasta Vegetable Samosa (G su)
Palak Patta Chaat 50

Salmon Dillwala (F;M,Su)

Murgh Tikka (M,Su)
Roba’ca CllOP (M,Su)
Palalz Patta Chaat (M,Su)

MAINS MAINS
Methi Gobi ©u) Murgh Makhni ovn su)
Baingan Ka Bhartha ) Nalli Gosht ov,50)
Saag Paneer (V,suMu) Saag Paneer M,suMu)

Makhni Dal .50 Makhni Dal (M, Su)

ACCOMPANIMENTS ACCOMPANIMENTS

Carrot and Cucumljer Raita ov)
Tandoori Naan & Lachha Paratha (G,M)
Mattar Pilau

Carrot and Cucumber Raita v

Tandoori Naan and Lachha Paratha (G,M)
Mattar Pilau

DESSERTS
Madhu’s Trio (G,M,N)

DESSERTS
Madhu’s Trio G.MN)

Gulab Jamun, Gajar Halwa, Badam Kulfi

*Chilli Paneer Supplement 5

“Wine Supplement
A glass of Laurent Perrier Brut Champagne to start,

plus a glass of wine with each course is priced at 30

ALLERGENS

Gulab Jamun, Gajar Halwa, Badam Kulfi

*]hinga Achari Supplement 7
*Wine Supplement

A glass of Laurent Perrier Brut Champagne to start,

plus a glass of wine with each course is priced at 30

(F) Fish — (G) Gluten — (M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cr) Crustacean

(So) Soya — (Su) Sulphur — (Mo) Molluscs — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts

Scan the QR code to discover
more about Madhu's offerings

Please inform our staff of any speciﬁc requirements, allergies, or special dietary needs before

placing your order.

As part of our commitment to transparent pricin , we do not add a service charge to your final bill.
p p p g g M

Tl The price you see on the menu is the price you pay.
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DINE LIKE A ROYAL AT MADHU'S

Madhu's Roya/ Thali was commissioned and proJuced for the ][irst ever Asian
catered event Zﬁy Madhu's at Windsor castle ][or HRH King Charles

Non-Vegetarian Thali camcoms 38
Robata Grilled Lamb Chops, Prawn Moilee Curry, Murgh Makhni,
Saag Gosht, Dal Ma]ehni, Pilau Rice, Naan,Raita, Salad.

Tandoori Mixed Grill Platter cc.som 37
Jhinga Achari, Murgh Tilzlza, Robata Lamb Chop,
Seekh Kebab & Paneer Tikka. Served with

accompanying sauces, Green Salad & Roomali Roti.

Vegetarian Thali cmsum 35
Paneer Tilzlza, Punjal)i Katﬂli, Methi Gobi, Baingan ka B}larta,
Dal Male}lni, Pilau Rice, Naan, Raita, Salad.

Vegan Thali (G,5u,50) 34
Veg Samosa, Baingan ka Bharta, Bhindi Masala, Tadka Dal,
Jeera Aloo,Vegan Raita, Roti & Pilau Rice.
SALADS

Chips / Masala Chips 7
Crispy golden fries, lightly salted and perfectly fried until crunchy.
Crispy Ducle Salad (G,Se,S0,5u) 16
Crispy duck with cucumber & mango in a lime & chilli clressing.
Wasabi Prawn Salad c.cosm 18
Tempura fried leing prawns, served with a wasabi & mayo dressing .

ALLERGENS

(F) Fish — (G) Gluten — (M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cx) Crustacean

/I{y :Madhu’s Signature Dish ¢/ :Vegan (So) Soya — (Su) Sulplmr — (Mo) Molluscs — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts

Please inform our staff of any speci)tic requirements, allergies, or special Aietary needs before

lacing your order.
Scan the QR code to discover P g
more about Madhu'’s offerings

and experiences. The price you see on the menu is the price you pay. %

As part of our commitment to transparent pricing, we do not add a service charge to your final hill.
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STARTERS
¢/ Khasta Vegetable Samosas 3

A Punjal)i favourite of crisp ﬂalzy pastry filled with spicecl potatoes & peas.
M Chiclzen Samosa<e,su> 9

Crispy filo pastry filled with Madhu's special spicecl chicken mince.

M, Palalz Patta Chaat (G,M,5u) 11

British marsh samp]nire & ba]oy spinach leaves, marinated with chilli, turmeric &
fresh coriander. Crisp fried in a c]niclzpea flour coat & served drizzled with yoghur’c & chu’cneys.

Aloo Tikki ey 10

Potato patties filled with garden peas & served
with a tangy chick peas, yoghur’t & tamarind chutney.

Aloo Papdi Chaat < 10

Street food favourite of fried wheat crisps, gram flour Vermiceui, diced potatos, drizzled

with yoghurt, mint chutney, tamarind chutney (o4 garnis}lecl with fresh coriander.

Pani Puri ¢ 9.5
Puffed semolina cases filled with chick peas, served with

a spiced chilled mint & coriander shot & tamarind chutney.

Hara Bhara Kebab 9.5
Green peas, Vegetaljles & cheese with a touch of spice.
A Chilli Paneer cusosco 13.5

Indian cheese marinated in ginger, garlic, green chillies

mixed with onions,peppers & tossed in a wok with Madhu's secret sauce.

Mock Chilli Chicken s 14

Rich & spicy plant base protein pieces tossed in wok

with fresh green chillies, fenugreele & a blend of spice

/%' Chlul Chicleen (M,Su) 1 5

Rich and spicy chicken on the bone tossed in a wok
with fresh green chiﬂies,fenugreelz & a blend of spices.

Chilli & Garlic Prawns w.c <) 18.5

King prawns stir fried with garlic, red chillies & a touch of lime.

Murgh Malai Tikka 16

Succulent chicken fillets marinated in a luxurious blend of cream, cheese,
and delicate spices, exper’cly chargriued to achieve a tender, Velvety texture and

an exquisite, refined flavour.
ALLERGENS

e . P (F) Fish — (G) Gluten — (M) Mill — (E) Egg — (N) Nut — (Mu) Mustard — (Cr) Crustacean

/14 TR TSI DIy @ Vegan (So) Soya — (Su) Sulpl)ur — (Mo) Molluses — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts
Please inform our staff of any speci{ic requirements, allergies, or special tlietary needs before

placing your order.

Sc 2 isc
S DO fo (]m'(.)ver As part of our commitment to transparent pricing, we do not add a service charge to your final bill.
more about Madhu's offerings

v 5 . . !
and experiences. The price you see on the menu is the price you pay.
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FROM THE CHARCOAL FIRED ROBATA GRILL

Selected cuts o][ meat or sea][ooa] are marinated in our unique spices and
gri//ed on a charcoal Robata. Coo/eing times vary and in order and to best ensure fu//

ﬂavour and succulence, it will be served as and when it is reaa’y.

Please note that some fish and shellfish may contain fine bones and shell.

A Madhu’s Machi ¢ s 24
Whole Seabass in an onion & carom seed marinade.
]hinga Achari (Cr,M,Su,Mu) 18

Butterflied lzing prawns marinated with piclz]ing spices & chargriued.

M Sakela Chooza (M, Su) 18

Whole l)al)y spring chicken, marinated with yoghurt, chilli and aromatic spices.

# Nyamah Choma . 19

Succulent prime cut lamb ril)s, marinated in chilli & lemon.

M Ro]oata Chop (M) 19

Premium lamb chops, marinated in ginger & ear’t}ly spices.

Seekh Kebab o 16

A clelicacy of lamb mince kebab cooked on skewers.

Grilled Scallops & Asparagus o105 20
Seared King scallops & asparagus, with a tangy relish.

Salmon Tikka (F,M) 20
Fresh dill & spice marinated fillets of Scottish salmon,

cllargriﬂe& on the robata.

Murg Tikka (M, Su) 16

Chicken thigh pieces marinated in yoghur’c and traditional tandoori spices

and chargriﬂecl.
Paneer Tikka (M, Su) 14

Indian cheese marinated with yoghurt, chilles and turmeric.

Achari Go]ai & Malai Broccoli (M, Mu,Su) 13

Cauliflower florets marinated in Indian picleling spices along with cream and

cheese flavoured broccoli, griﬂe(l to perfection.

ALLERGENS
) (F) Fish — (G) Gluten — (M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cy) Crustacean
/I{y :Madhu’s Signature Dish ¢/ :Vegan (So) Soya — (Su) Sulplmr — (Mo) Molluscs — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts

Please inform our staff of any speci)tic requirements, allergies, or special Aietary needs before

lacing your order.
Scan the QR code to discover P g
more about Madhu'’s offerings

and experiences. The price you see on the menu is the price you pay. %

As part of our commitment to transparent pricing, we do not add a service charge to your final hill.
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NON-VEGETARIAN MAIN COURSE

/14* Masala Macclli (FM,Su) 18

Fillet of red Tilapia cooked in Madhu’s unique masala flavoured

With roasted carom seeds.

M Kadai Prawns cvsu 21

King prawns, cooked in a traditional Iron wok in a rich onion masala sauce.

Machuzi Kukua w: 18
A recipe created by the infamous “Madhu’s” Chicken

on the bone in an aromatic home s‘cyle curry.

Murg Makhni (MN,Su) 19

The veritable house favourite of tandoori griﬂe& chicken tilzlzas, simmered

in l)uttery fresh tomato sauce, flavoured with fenugreelz & finished with cream.

Methi Chicken (M.Su) 19

Chicken ’chigh sauteed with fresh £enugreele leaves, ginger & aromatic spices.

Saag GOSL’E (M,Su,Mu) 20
A classic dish of slow cooked diced lamb leg & robust spices
blended with fresh mustard & spinach leaves.

/%‘ Naﬂi Gosh’c (M,Su) 20
British lamb shank dices on the bone, slowly braised with a multitude

of spices. A rich Velvety curry with a distinctive taste of bone marrow.

Prawn Moilee Curry comuso 22

Succulent 1zing prawns cooked in a creamy coconut curry flavoured

with fresh turmeric, green chillies, ginger, mustard seeds & curry leaves.

ALLERGENS
s ) (F) Fish — G) Gluten — (M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cr) Crustacean
/% :Madhu’s Signature Dish @/ :Vegan (So) Soya — (Su) Su]p}xur — (Mo) Molluscs — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts

Please inform our staff of any specific requirements, allergies, or special clietary needs before

lacing your order.
Scan the QR code to discover P gy

more about Madhu'’s of{erings
and experiences.

As part of our commitment to transparent pricing, we do not add a service cl'jarge to your final hill.

The price you see on the menu is the price you pay.

HE==— —e=$=8'R
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VEGETARIAN MAIN COURSE
Methi Gobi ki Sabzi ¢

Fresh fenugreelz leaves and cauliflower cooked with ginger, cumin & onions.
Kadai Paneer ws

A classic dish of stif-fried Indian cheese

with assorted peppers & onions in a garlic & cumin masala sauce.

Saag Paneer wsum

Indian cheese cooked with mustard & spinacl'l leaves.

Baingan ka Bharta .

Char-smoked auljergine, cooked with onion, cumin & green peas.

Madhu’s Makhni Dal ws

Slow cooked black lentils simmered with butter & tomato,

flavoured with fenugreele 104 garlic.

Punj abi Kadhi ww

Vege’caljle dumplings simmered in a Iigh’c gram flour

& sour yoghur’c curry temperecl with mustard seeds & curry leaves.

Bhindi Masala (Su)

Stir fried okras with onions, tomatoes & a touch of spice.

Jeera Aloo

Stir fried diced potatoes tempered with cumin seecls,

red chiuies turmeric & fresh coriander.

Chana Masala (Su)

Chiclepeas gen’cly simmered in our unique onion-tomato sauce
with a blend of spices.

Ta(ﬂza Dal

Split yeﬂow lentils temperecl with turmeric, garlic , cumin & red chillies.

Mock Chicken Makhni (GM,S0,5u)

Our house favourite of tandoori griued plant based protein tikkas,
simmered in Lu’ctery fresh tomato sauce, flavoured with fenugreelz

& finished with cream with freshgreen chillies, fenugreelz & a blend of spice

13

15

15

14

14

14

14

13

13

13

17

ALLERGENS
e ) = (F) Fish — (G) Gluten — (M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cr) Crustacean
Af :Madhu's Signature Dish ¢/ :Vegan (So) Soya — (Su) Sulphur — (Mo) Molluscs — (Se) Sesame — (Ce) Celery — (L) Lupin — (P) Peanuts

- X placing your order.
Scan the QR code to discover

more about Madhu'’s offerings

[y The price you see on the menu is the price you pay.

Please inform our staff of any speciﬂc requirements, allergies, or special dietary needs before

As part of our commitment to transparent pricing, we do not add a service charge to your final bill.



TR C—
@/

7&‘- 8-<><}<>)¥
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Cucum]aer & Carrot Raita

" Garden Salad

Punj abi Salad

Steamed Rice

RICE

Aromatic steamed Basmati rice cooked to perfection.

Mattar Pilau

Basmati rice infused with cinnamon, car(],amom,

cloves, cumin, l)ay leaves 8 green peas.

Vege’ca]ole (GMSu)

M Chicken GMSu)

Lam]:) (G,M,Su)

Prawn (G,M,Cr,Su)

Naan (GM)

Butter / Garlic / Chilli

BIRYANI

BREAD

Cheese / Chilli and Cheese

Peshwari (GMN)

Tan(loori Rotie

Whole Wheat brea(], coolze(], ina clay oven.

Lache(lar Paratha G M)

Layered a.ncl ﬂaley Whole w}leat bread COOIQBJ, ina clay oven.

Roomali Roti

A la.rge handkerchief thin bread, made Ly stretc}ling

the dough. Cooked on an inverted iron wok.

A :Madhu’s Signature Dish ¢/ :Vegan

Scan the QR code to discover
more about Madhu'’s offerings
and experiences.

ALLERGENS

(F) Fish — (G) Gluten — (M) Milk — (E) Egg — (N) Nut — (Mu) Mustard — (Cr) Crustacean

o O O

5.5

17

19
21
22

4.5

5.5
6.5

4.5

5.5

5.5
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(So) Soya — (Su) Sulplmr — (Mo) Molluses — (Se) Sesame — (Ce) Ce]ery — (L) Lupin — (P) Peanuts

Please inform our staff of any specﬂtic requirements, allergies, or special Aietary needs before

p]acing your order.

As part of our commitment to transparent pricing, we do not add a service charge to your final hill.

The price you see on the menu is the price you pay.

—=$=8'R



—=B¥

—HEATHROW—




