Golpo Set Meal For 1 22.00
Papadums, mango chutney, 1 x pakora, 1 x Bengal
chicken curry or paneer methi, 1 xrice, 1 x lentil,

1 x garlic naan & 1 x raita.

Golpo Set Meal For 2 38.00
Papadums, mango chutney, 1 x jhal muri, 1 x

pakora, 1 x Bengal Chicken & 1 x paneer methi

curry, 1 xrice, 1 x lentil, 2 x garlic naan & 1 x raita.

Golpo Vegan Set Meal For 1 18.50
Papadums, green salad, 1 x pakora 1 x masala baby

aubergine, 1 x rice, 1 x lentil & 1 x vegan naan.

Golpo Vegan Set Meal For 2 30.50
Papadums, green mango salad, 1 x Pakora,
1 x Masala baby Aubergine, 1 x Aloo posto,

2x Rice, 1 xlentil & 2 x vegan naan.

We believe that food is not just about nourishing
the body, but also about nourishing the soul.

With Golpo, we aim to create a culinary narrative
that takes you on a journey to the heart of Bengal.

Our menu is crafted with care, using only the
freshest and highest quality ingredients to bring
out the true essence of each dish.
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www.golporestaurant.co.uk
36-38 Hills Road | Cambridge | CB2 1LA

Allitems may contain nuts or nut derivatives and other allergens.
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Please make staff aware of any food allergies or dietary requirements

and/or restrictions.

20% DISCOUNT

COLLECTION ONLY ORDER ONLINE
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SNACKS 7 CHAAT / STARTERS

Assorted Popadums basket
Home Made Chutneys (3)

Desi Assorted Pakora Bhaiji
Fenugreek onions & spices folded in spiced
gram flour.

Market Nimki Chana Chaat

Hot & cold stuffed wheat pyramids masala,
crushed, drizzled dressed in sweet yoghurt &
date chutney.

‘Hawkers’ Talapia Fritters
Batter fried tilapia in PUNJABI spices, garlic,
vinegar

‘Kolkatta’ Spice Garlic &
Chilli Chicken
Inspired by the college streets of Kolkata.

4.00

4.00

6.95

6.95

8.50

Paneer Limboo Achari Tikka 8.50
Indian cottage cheese marinated with roasted gram
& garlic.

Dhaka Singhara 6.50

Mix veg samosas with mint chutney.

Dhaka Singhara Chaat 6.95
Smashed veggie samosas, tamarind, mint chutney,
sweet yoghurt.

‘Agni’ Buffalo Wings 8.50

Intense ghost red chilli tossed wings.

Chicken & Pomegranate 7.50

Grilled chicken tikka, pomegranate, mix leaf salad.

REGIONAL CURRIES

Paneer Dhaba Wala

Country style paneer curry.

Begum Baby Aubergine Masala

Baby aubergines stir fried with signature spices.

Butter Chicken

Punjabi style chicken in silky tomato & fenugreek curry.

KoshaMangsho

Slow cooked baby lamb curry.

Kathal Aur Kawal Korma
Jack fruit and lotus root stewed in a cashew gravy

‘Bhapa’ Bengali Spiced Tiger Prawns

Tiger prawns, Bengali mustard, coconut sauce.

13.50

14.95

15.95

16.95

13.50

15.95

BIRYANI

All Biryanis are served with Raita, chicken & meat dishes are on the bone.

Tawa Murgi Biryani

Kolkata style wok tossed chicken with aromatic layered rice.
Jack-Fruit Biryani
‘Moulana’ Mutton Biryani

15.95

13.95
16.95

VEGETARIAN CURRIES

Dal Banjara 7.50/11.50 Dum Aloo Posto 7.50/11.50
Signature Punjabi black lentils. Potato cooked with poppy seeds & yoghurt.

Tarka Dal 650/8.50  Lauki Chana 7.50/11.50
Yellow lentils tempered in cumin. Bottle gourd & split lentil curry.

ANGLO - INDIAN CLASSIC

Inspired by the “British Raj”

Korma A cashewand onion sauce delicately ~ Jhalfrezi A semi hot preparation of stir-fried
garnished with coconut and cream. onion tomatoes & chilli

Dhansak North Indian lentils herbs & pepper Bhuna Medium dish, herbs, spices, tomato,
preparation, finished with coconut fine diced onions and fresh coriander.

Madras  Rich taste of hot & sour, prepared with Naga
chillies, lemon juice & tomato puree

Hot & spicy, fragranced with a
Bengali chilli pickle.

Tiger Prawns 14.95 | Chicken13.95 | Slow Cooked Mutton 14.95 | Mix Veg 13.95

RICE /7 BREAD

Cumin Pilau Rice 450  Chilli Cheese Naan 4.50
Steamed Rice 3.95  Paratha (2pcs) 3.00
Butter Naan 395  Chips 4.50

Garlic Herb Naan 450  Masala Dusted Chips 495



