
 

 

 

 

 

STARTERS 
 

Indian 
 

ONION BHAJIA € 7 
Crispy onion fritters delicately spiced and fried to golden 

perfection, served with fresh coriander chutney. 
 

GUNPOWDER SQUID RINGS € 12 
Crispy calamari rings tossed in a spicy South Indian gunpowder 

seasoning, served with sweet chilli sauce. 

 

POPPADUMS AND MANGO CHUTNEY € 5 

Crisp, golden poppadum’s, served with sweet mango chutney 

for the perfect balance of crunch and flavour. 

 

Asian 
 

SPRING ROLLS € 9 
Crispy golden rolls filled with rice vermicelli and seasonal vegetables, 

served with sweet chilli sauce. 

 

DIM SUM € 10 

Homemade Steamed dumplings filled with chicken, shiitake mushrooms and 

scallions, delicately seasoned with sesame oil 
 

TAIWANESE FRIED CHICKEN € 12 
Crispy marinated chicken tossed in aromatic Taiwanese spices, 

served with chilli garlic sauce. 

 

INDONESIAN CHICKEN SATAY € 12 
Chargrilled chicken skewers marinated in traditional Indonesian spices, 

served with rich peanut sauce. 

 

TEMPURA PRAWN’S WITH CHIIILI MAYO DIP € 13 
Lightly battered prawns fried until crisp and golden, 

served with sweet chilli sauce and spicy chilli mayo. 
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Chatterbox, inspired by chaat, is an extension of our love for authentic 

cuisine from across the vibrant food markets of Southeast Asia. Our 

menu represents Asian and Indian cooking with a perfect blend of 

flavour and tradition. 



 

 
 
 

TANDOOR 
 

 

DUNGHAR PANEER TIKKA € 12 
Cottage cheese marinated in yoghurt and aromatic spices, finished with the 

traditional dhungar smoking technique and served with mint chutney. 
 

TANDOORI CHICKEN TIKKA € 13 
Succulent chicken marinated in yoghurt and traditional Indian spices, 

roasted in the tandoor and served with mint chutney. 
 

MALAI CHICKEN TIKKA € 13 
Tender chicken marinated with cream, cheese and cardamom. 

 

LAMB SEEKH KEBAB € 14 
Spiced minced lamb skewers mixed with coriander, whole spices and green chili. 

 

LAMB BARRAH CHOPS € 14 
Delicately charred in the tandoor for a rich, velvety finish. 

 

ACHARI FISH TIKKA € 13 
Fresh Seabass marinated in yogurt, Indian spices and pickling masala, 

cooked in the tandoor for a tangy flavor. 

 

AJWAINI PRAWNS € 13 
King Prawns marinated with lemon juice, chili, yoghurt, garam masala and carom seeds 

(ajwain) cooked for a smoky, aromatic finish. 

 

TANDOORI SALMON WITH KACHUMBER SALAD € 15 
 Tandoor-roasted salmon infused with aromatic spices, served with a refreshing kachumber 

salad of chopped onion, tomato and herbs. 
 

 

CHATTERBOX SIGNATURE KEBAB FEAST € 29 
A generous sharing platter featuring tandoori prawns, salmon tikka, chicken tikka, malai 

chicken tikka and lamb barrah chops. 

Served with pineapple yoghurt, mint chutney and onion salad. 

Two pieces of each selection. 

 

For the ultimate feast, add our Family Naan to complete your sharing platter. 
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INDIAN SIGNATURES 

 
 

PANEER MAKHANI € 15 
Soft paneer cubes simmered in a rich tomato, butter and cream sauce, 

delicately spiced and finished with fenugreek. 
 

CHICKEN KORMA € 19 
Tender chicken cooked in a creamy yoghurt and cashew nut gravy, 

delicately flavoured with aromatic spices. 
 

CHICKEN TIKKA MASALA € 19  
Tandoori chicken tikka simmered in a rich onion and 

tomato masala with cream and dried fenugreek. 
 

SOUTH INDIAN BEEF CURRY € 20 

Slow-cooked beef in a robust South Indian curry flavoured 

with black pepper, coriander and star anise. 
 

LAMB MADRAS € 21 
Succulent lamb cooked in a fragrant South Indian curry with coconut milk, 

curry leaves and warming spices. 

 

LAMB ROGANJOSH € 21 
A classic Kashmiri lamb curry slow-cooked with aromatic spices, onions 

and tomatoes for a rich, deeply flavoured finish. 

 

SHRIMPS BHUNA € 21 
Juicy shrimps cooked in a thick onion and tomato masala infused 

with coriander and traditional Indian spices. 
 

CHEF SPECIAL BLACK LENTTILS € 13 
Whole black lentils slow-cooked overnight with butter, fresh cream 

and desi ghee for a rich, velvety texture. 

 

SEASONAL VEGETABLE JALFREZI € 13 
Seasonal vegetables stir-fried with peppers in a tangy onion and tomato 

masala, finished with fresh coriander. 
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ASIAN SPECIALITIES 
 

THAI RED CURRY CHICKEN € 19 
Chicken simmered in a fragrant Thai red curry with coconut milk, 

served with jasmine rice. 

 

CHICKEN SWEET & SOUR € 18 

Crispy chicken tossed with peppers and onions in a vibrant sweet and sour sauce. 
 

CA RI GA € 18 
Traditional Vietnamese chicken curry cooked with coconut milk and 

aromatic spices, served with jasmine rice. 
 

MASSAMAN BEEF CURRY € 18.50 
Slow-cooked beef in a rich Thai Massaman curry with potatoes, coconut milk 

and warming spices, served with jasmine rice. 
 

PRAWN WITH BLACK BEAN SAUCE € 18.50 
Stir-fried prawns cooked with crisp greens in a savoury black bean sauce. 

 

RICE AND NOODLES 
 

                              VEGETABLE HONG KONG NOODLES € 16 
Wok-tossed lo mein noodles with seasonal vegetables 

in a light savoury sauce. 

 

                                 SINGAPORE RICE NOODLES 
Stir-fried rice vermicelli with vegetables and mild curry spices. 

Chicken € 16 

Shrimp € 16.50 
 

BEEF HO FUN NOODLES € 16.50 
Flat rice noodles wok-fried with tender beef, crisp vegetables, garlic, ginger 

and soy sauce. 

 

JASMINE RICE € 6 
Steamed fragrant Thai jasmine rice. 
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BIRYANI & RICE 
 

CHATTERBOX SIGNATURE BIRYANI’S 
Fragrant basmati rice layered and marinated with yoghurt, mint, coriander 

and saffron, served with curry sauce. 

Vegetarian € 18 

Chicken € 19 

Lamb € 19.50 

 

STEAMED BASMATI RICE € 6 
Perfectly steamed long-grain basmati rice. 

 
 

PUL AO RICE € 6 

Aromatic basmati rice cooked with whole spices 

for a fragrant accompaniment. 
 

TANDOOR BREADS 

TANDOORI ROTI € 5.50 
Traditional wholewheat flatbread baked in the tandoor. 

 
 

BUTTER NAAN € 5.50 

Soft tandoor-baked flatbread brushed with melted butter. 
 

 

GARLIC NAAN € 6 
Tandoor-baked flatbread topped with fresh garlic and butter. 

 
 

CHEESE NAAN € 7.50 

Soft naan stuffed with melted cheese and baked in the tandoor. 
 

 

 

 
 
 

 

 

 

 

 

 

  Nuts |      Vegetarian |      Gluten Free I      Vegan 

 



 

 

 

 

 

 

DESSERTS 
 

GULAB JAMUN WITH CUSTARD PUDDING € 6 
Soft, cardamom-scented Gulab jamun served warm with silky vanilla custard pudding 

 

CHOCOLATE MOUSSE € 6 
Rich, creamy chocolate dessert with a light, airy texture and smooth finish 

 

THAI COCONUT PUDDING € 6 
Creamy coconut dessert with a soft, smooth & lightly sweet flavour 

 

 

KID’S MENU 
 

CHICKEN WRAP € 9 
Tender shredded chicken seasoned with mild Indian spices, wrapped in soft 

flatbread with crisp lettuce, fresh tomato and creamy mayonnaise 

 

MINI FISH & CHIPS € 10.50 

Golden-crisp fish bites served with seasoned chips and classic tartar sauce 
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