
 
TODDY SHOP Bar                  			  ChaiKiLondon 

Inspired by the spirit of coastal drinking dens, our Toddy Shop Bar offers a selection of drinks 
including craft & house beers, signature cocktails & mocktails and a carefully selected wine list. The 
All-Day food menu showcases Modern Indian Soul Food with Bar Plates, Karis and Seasonal Specials. 

 

Dishes may have been in contact with nuts or contain other allergen traces. Please let your server know of any allergies or 
dietary requirements before ordering. A 12.5% discretionary service charge will be added to your bill. Prices include VAT. 

 
	

SIGNATURE DRINKS 

Lychee Rose Bellini        Pomegranate Martini    
rose petal liqueur, lychee, Prosecco 7.8        vodka, cointreau, pomegranate 8.8    

 

Mango Caipirinha        Maha Mojito 
cachaça, lime, mango, muddled 7.8            ginger-infused rum, fresh mint, lime 8.8  

 
 

BAR PLATES & NIBBLES 

Chicken Tikka Naan 
tandoori chicken, peppers, red onions, yoghurt, mint 
coriander chutney 7.9 

Coorgi Pulled Pork 
pulled pork shoulder, coconut, curry leaf, chilli, 
Malabar paratha 8.2 

Burnt Chilli Chicken 
Indo-Chinese Szechwan sauce, red & green 
peppers, spring onion 7.9 

Koliwada Calamari 
curry leaf, pickling spices, ‘jaggery’ cane sugar, 
roasted cumin 8.8 

Gurkhali Chicken Wings 
‘sigri’ grilled, roasted cumin, Nepalese Szechwan 
pepper, smoked garlic 7.9 

Dahi Puri V 
crunchy semolina shells, potato, sweet yoghurt, 
tamarind 6.5 

Shakarkandi Chaat V 
sweet potato, spiced chickpeas, sev, tamarind,   
mint yoghurt 7.2 

Hakka Chilli Paneer V 
fiery Indo-Chinese warm salad with fresh green 
chilli & spring onion 7.5 

Bhel Puri V 
puffed rice, potato, onions, coriander mint chutney, 
tamarind 6.5 

Idli Sambar V 
three steamed rice cakes with spiced lentil & 
vegetable stew, tomato chutney 7.5 

 
SIDES all V 

Dhal Fry black lentils, Punjabi spices 4.8 

Rice steamed basmati 3.8 

Burnt Ginger Rice stir-fried 4.5 
Malabar Paratha layered bread 2.5 
Masala Fries with roasted spices 3.5 

Chutney Slaw coriander, peppers 2.9 

Raita mint cucumber yoghurt 2.5 
Pickles carrot & mooli 2.0 

 

V vegetarian N nuts 

 
 

 

 

SPECIALS 
 

Vaan Kozhi Chettinadu 
roasted turkey leg with cumin, turmeric, coconut, 
star anise, fennel seeds & stone flower, served with 
spiced lentil & vegetable ‘sambar’ stew 12.8 
 
Lamb Sukha Masala 
slow cooked lamb shoulder with yoghurt, mustard, 
garam masala & black cardamom, served with two 
lamb samosas and pickled vegetables 12.9 
 

 
RIBS & BUNS 

Himalayan Ribs 
baby back pork ribs, signature fermented chilli rub, 
pineapple, star anise 9.5 

Bun Farcha 
green chutney marinated chicken, ginger, chilli, 
chaat masala, slaw 8.8 

Bun Tikki V 
sweet potato, chickpea & kidney bean patty, 
smoked mayo, pickles 7.9 

 
MASALA FRY & KARI 

Jackfruit Masala Fry V 
with a coconut, cumin, red onion & tamarind 
masala, served with aubergine & curry leaf pickle, 
kachumber and a paratha 10.8 

Dakshini Korma V 
sweet potato, snow peas, aubergine, South Indian 
spices & coconut milk 

with steamed basmati 9.8 | without rice 7.9 

Konkan Chicken 
cinnamon, star anise, mustard seeds, mooli 
Tellicherry pepper & coconut milk 

with steamed basmati 10.8 | without rice 8.9 

 
HOT SAUCE & CHILLI 

Tamarind Ketchup V GF DF mild, tangy 1.2 
Agni ‘Fire’ Sauce GF naga chilli, hot 1.2 

Green Chilli V GF DF chopped chilli 1.0 
Chopped Green Chilli Pickle V GF DF 1.2 
 

  CAUTION not for the faint hearted!  


