
Curries
MACHLI DUM £16.00
A portion of sea bass steamed with mustard slit green chillies and other 
fresh herbs and spices wrapped in banana leaves.

JHINGA MALAI CURRY £15.00
Jumbo prawn tossed with onion, tomatoes and pepper, coconut milk. 
Finished with roasted coriander and ground mace. Served on sealed 
fresh coconut.

MACHLI KALIYA  £15.00
Spicy pangus fish curry with shallot bay leaves red chili paste, clove, 
beaten curd, whole cumin. A true dish from Kolkata.

MACHLI BENARASI £15.00
Kingfish fillet curry with cumin coriander seeds whole red chili, tamarind 
fresh coconut &black pepper corn.

ACHARI GOUST £14.00
Diced leg of lamb with shallots, tomatoes, garlic, and ginger and a 
special blend of pickling sauce.

MURGH AHELI £14.50
Oven cooked fillet of chicken stuffed with lamb mincemeat In creamed 
fresh tomatoes flavoured with fenugreek leaves, ginger and Green chilies.

MURGH KORMA BADAMI £13.00
Chicken supreme with korma masala smoked courgette and flake almond.

BATTAK ACHARI £16.00
Tandoor grilled duck breast, marinated with ginger, chili, yoghurt, and 
cloves served on bed of seasonal vegetables with Tamarind sauce.

RAJSHAHI LAMB £15.00
Slow-cooked lamb shank with turmeric, yoghurt, browned garlic and 
freshly ground spices.

HARIYALI MURGH MASALA £12.00
Pieces of chicken cooked in fresh green chillies, coriander and spices. 
A true Indian delicacy.

Appetisers
SQUID SALAD  £7.95
Pan fried chopped squid with garlic paste, hint of chili, fresh mint, 
and green leaves with a sweet, sour tamarind sauce dressing.

CHINGRI MEMSAAB £7.50
Sautéed king prawn with honey & tamarind, an unbeaten citrus taste.

SALMON TIKKI £7.50
Scottish salmon seasoned with ajwaan seed ground nutmeg and 
yellow chilli, lime juice.

JHINGA 65” £7.95
South Indian style battered king prawn with fresh curry leaves, 
ginger and spices served with chili jam.

BATTAK TIKKI KANDARI £7.50
Duck breast with green papaya paste & ground spice, 
Kashmiri chilli and  pomegranate, grilled in a charcoal oven.

LAMB ABADIA £7.50
Cotswold lamb cutlets marinated with raw papaya, garlic ginger 
paste, paprika dried mint, fennel and malt vinegar.

KATI KEBAB £7.95
Braised and shredded grilled lamb shank meat wrapped with mini paratha.

ADRAKI MURGH  £7.95
Grilled chicken supreme with ginger, honey, red chilli and crushed 
coriander leaves topped with tomato and sweet basil chutney.

HARIYALI MURGH KEBAB  £6.50
Supreme of chicken marinated with cashew nut green chili ground 
spices, fresh coriander and spinach leaves paprika.

ALOO TIKKI £5.95
Spiced potato cakes with filling spinach coriander puree dry mango 
and black peppers and drizzled with tamarind chutney. (v)

RASOOHNI PANEER TIKKI  £6.95
Homemade Indian cottage cheese marinated with saffron, ajwaan seed 
spices, fresh garlic paste gram flour grilled to perfection in charcoal oven. (v)

Biriyani
Basmati rice cooked with fresh ginger mint saffron, Biriyani masala in a 
pot sealed with pastry Accompaniment by yoghurt raitha.

CHICKEN OR LAMB £13.00
KING PRAWN £16.00
VEGETABLE £10.00

Kebabs
All food is cooked in our charcoal tandoor oven and are free from artificial 
colour or Ghee.

GRILLED SEA FOOD £20.00
An assortment of four kebabs four seafood kebab monkfish, 
jumbo prawn, salmon, king fish.

JHINGA KALONJI £15.00
King-size Tiger prawns marinated with ginger, yoghurt, paprika, 
dried mango and nigella seeds.

HARIYALI MACHLI £15.00
Grilled monkfish in a marinade of lime leaf, coriander, green chili, 
roasted gram flour and spices .

HARIYALI MURGH TIKKA £13.50
Tandoor grilled breast of Chicken with cumin fresh spinach mint 
and coriander.

BATTAK KERALA £15.50
Tandoor grilled duck marinated with ginger, chili, chopped curry 
leaves yoghurt, cloves and green papaya. Served baby carrots 
 new potatoes with coconut oil.

KEBAB’S SELECTION £18.00
An assortment of four kebabs – monkfish, king prawn, chicken 
supreme and lamb cutlet.

BAHARI PANEER (v) £13.50
Grilled paneer with a filling of mint chutney, marinated in yoghurt, 
flavoured with saffron, ginger and spices.

Business Lunch, two course (Monday - Friday)
£9.95 per person

Business Lunch

Two Course Dinner
£22.00 per person

Three courses
£12.95 AdultsSunday Lunch

Three Course Dinner
£25.00 per person



About Koloshi
Koloshi Restaurant and Bar is located in Charlton Kings 

along the London Road by the scenic reservoir, Cheltenham 

and represents the finest in modern Indian cuisine. We pride 

ourselves on our elegantly relaxed atmosphere, beautifully 

and simply presented food and excellent service to create a 

first-class fine dining experience.

Koloshi fully renovated the building to include three dining 

areas and a beautiful bar. The first dining area is a cosy 

and intimate space, whilst the bar dining area offers a more 

relaxed feel to dining. Finally the main dining area is elegant 

and sophisticated.

Koloshi is perfect for business entertaining, intimate 

evenings, delicious lunches or family celebrations. Whatever 

the event we will do our utmost to make sure you have a 

truly special fine dining experience.

Vegetable Side Dishes
BAINGAN TOMATOES £4.50
Fresh aubergine with spices and tomatoes.

PALAK PANEER £4.50
Spinach with homemade Indian cottage cheese.

CHAR-DALL TARKA £4.50
Four types of lentils with garlic cumin and mustard.

ALOO JEERA £4.50
Sautéed potatoes with cumin and spices.

SABZI E BAHAR £4.50
Fresh seasonal mixed vegetables with spices and coriander.

KUDDU KI AMMA £4.50
Sweet butternut squash with cumin and Kali Jeera.

RAITHA £3.95
Yoghurt with cucumber, mint and toasted cumin.

Rice & Bread
ZAFFRANI RICE £3.95
Braised basmati rice with browned onions, raisins & saffron.

SADA RICE Steamed basmati rice. £3.50

UNNAR RICE Brown rice. £3.95

TANDOORI ROTI £2.50

NAAN Unleavened whole wheat bread. Plain or with butter. £2.95

PLAIN/STUFFED PARATHA £3.00
Layered whole wheat bread, plain or stuffed.

ASSORTED STUFFED NAAN £3.25 each
Cheese and red onion / garlic and spinach / almond coconut, onion / 
lamb (mince meat).

Vegetable Main Dishes
SABZI WALI KOFTA £8.50
Stuffed morels in minced vegetable dumplings in a creamy sauce 
of browned onions, melon seeds, tomatoes and spices.

PANEER KAZANA £9.50
Paneer tossed with red onions, green peppers and mild spiced 
sauce of tomato with dried fenugreek leaves and coriander.

MILI JULI SABZI £9.00
Broccoli, cauliflower, courgette, red peppers and baby corn tossed 
with red onions, cumin and creamy sauce black pepper.

BHINDI ACHARI WALI £9.50
Fresh Okra tossed with ginger, red onions, turmeric and fresh 
coriander, with pickling spices sauce.

KHUMBH NAVARATAN £9.00
Mushrooms, sugar snaps and broad beans with cumin, tomato, 
ground spices and spring onions.

SABZI KAHRAI £9.50
Aubergine, butternut squash, bamboo shoot, red pepper, shallots, 
cougette, green chili, smoke paprika, cumin, turmeric and green 
chillies, dry fenugreek.

MASALA DAL £9.50
Yellow lentils simmered with ginger, tomatoes, green chilli and 
fresh coriander; finished with juice of lemon.

Our Menu
Our menus always make the most of the seasonal 

ingredients. These ingredients are sourced locally to the 

restaurant using local fresh produce such as Cotswold 

Lamb and Beef, fresh fish and duck all accompanied by our 

herbs and spices from India, reflecting the flavours of the 

‘Indian sub-continent region’.

Each dish is cooked fresh each time to your liking and we 

ask for your patience as our complex cooking takes time 

and care to produce each dish to the highest of standards.

If you have a favourite dish or special requirements, please 

do not hesitate to let us know as we are more than happy to 

produce that special dish for you.

Grazing menu available also
(Ask member of staff for more details)


