
Curry Night
Thursdays from 6.30pm

Curry +
FREE pint
£6.99



 V  Suitable for vegetarians. ^Not in made in conjuction with Patak’s. Carling in England and Wales, Tennent’s in Scotland and Northern Ireland. Tetley’s in England and Wales, Belhaven Best in Scotland and Bass in Northern Ireland. This menu is only available on Thursdays from 
6.30pm and is subject to availability. The management reserve the right to withdraw this offer for any selected period of time. Meal prices do not include side orders or desserts and include one drink (except for Indian feast). All prices include VAT. Alcohol is served to over 18’s 
only, proof of ID may be required. Menu descriptions do not list every ingredient. Guests concerned about the presence of allergens in our food are welcome to ask a team member for assistance when choosing their meal. If you have any dietary requirements please speak to a team 
member. You can also visit our website at brewersfayre.co.uk for nutritional data. All cash tips are retained by your server. Credit card tips will be processed by the payroll department and paid to your server after the deduction of Income Tax and National Insurance contributions 
only. No other deductions will apply.   BF091016A

Make it an Indian feast for 2!
Poppadoms, 2 Curries, Indian Trio and 2 drinks for only £17

Chicken Korma
A classic creamy North Indian dish, traditionally served in 
Royal Moghul households. This mild sauce has a balanced 
blend of coconut, ginger and coriander together with 
authentic spices.

Chicken Vindaloo
This popular Goan dish was introduced by the Portuguese. 
Vindaloo is a spicy hot sauce containing onion, tomato, 
garlic and ginger, spiced with red chilli and coriander. 
This is our hottest dish.

Chicken Tikka Masala^ 
This dish was originally created in the UK. Marinated 
chicken in a delicious sauce with onions, tomatoes and a 
mixture of spices.

Chicken Jalfrezi
Tender pieces of chicken in a sauce that blends together 
onions and peppers, infused with paprika, coconut and 
coriander. ‘Jal’ means spice and ‘Frezi’ means mix.

Kashmiri Lamb Rogan Josh
Minced lamb koftas in a fairly spicy red sauce, flavoured 
with aromatic cardamom. Kashmiri chilli is used liberally 
in this dish for its colour rather than its heat.

Beef Madras
Madras is a region in southern India which is famous for
its hot and spicy food. This dish is spiced with red chilli, 
mustard seeds and curry leaves.

Goan Vegetable Curry V  
Originating from Goa, this coconut based curry contains 
sweet potato, cauliflower, lentils, spinach and green 
peppers. Spiced with tumeric, cumin seeds and chilli.

Mild
Medium
Hot

Poppadoms V    £1.99
2 poppadoms served with mango chutney, onion, 
tomato & coriander and mint & yoghurt dip.

Bombay Potatoes V    £1.49
Potatoes cooked in an onion and tomato
enriched sauce.

Saag Aloo V    £1.49
Classic North Indian vegetarian combination
of potatoes cooked with spiced spinach leaves.

Indian Trio V    £2.99
Naan bread, saag aloo and Bombay potatoes.
Great for sharing!

Drinks

Choose any one 
of our authentic 
curries and a drink 
for only £6.99
Our curries are served with 
basmati rice and a naan bread.

Curries Side Dishes

Our range of authentic Indian 
regional curries have been 
developed with Anjali Pathak, using 
Patak’s finest spice blends. 

“ In our family, Indian food has always 
been our true love, our real passion. 
And it always will be, it’s a love I can’t 
wait to share with you. We are proud 
to have worked with Brewers Fayre to 
develop spice mixes for the curries 
available on their weekly curry night.”

Pint of Carling or Tennent’s lager

Pint of Tetley’s, Belhaven Best or Bass bitter

Small glass of house red wine

Small glass of house white wine

Regular Pepsi

Regular Diet Pepsi

Regular lemonade

Still or sparkling water




