
Peshwari Lamb Chops    19 
Baby lamb marinated in fried onion paste, 
ginger, cumin and garam masala. 
 

Tandoori Jinga    19 
Grilled king prawns marinated in lemon juice, 
turmeric and greek yoghurt. 
 
 
Butter Chicken Chops 14  
Succulent drumsticks charred and marinaded in our  
spicy butter sauce and grilled to perfection.  
 

Masala Scampi     14  
Street style crispy scampi tossed in saucy Desi spices. 
 

Dhaka Express Wings    14 
4x Crispy wings, dressed in maple,black pepper  
and a spicy lime glaze. Topped with tamarind  
mayo and a coriander dressing. 
 

Seekh Kebab Cigars     14  
Minced lamb rolled into filo pastry  
served with raita dip.   
 

Chicken Lollipop    14 
Succulent chicken drumettes fried in a crispy batter.  
Seasoned in black pepper and tossed in sweet & spicy sauce. 
 

Masala Machli    14 
Boneless crunchy pieces of fiery cod fish 
Served with a tamarind sauce. 
 

Mini Burger Trio    14 
Three bitesize burgers with our premium beef 
patties and mature melted cheddar. Served 
sundried tomato chutney in our mini buns. 
 

Malai Boti Tikka   13 
Boneless chicken flame grilled in a triple  
creamy marinade to a smoky finish. 
 

Aloo Tikki Chaat  13 
Crispy spiced potato tikki topped with  
tangy chutneys, yoghurt and fresh herbs.  
 

Beef Tacos    13 
Crispy taco shells with juicy seasoned beef 
topped with guacamole, spicy salsa and cheese. 
 

Chicken 65    13 
Succulent pieces of red-hot chicken deep fried 
with spices then tossed in a skillet with ginger, 
desiccated coconut, and fresh curry leaves. 
 

Bao Bun 65   13  
Crispy marinated chicken in a Steamed bun.  
 

70 ONE Loaded Chips    13 
Loaded with pulled beef, homemade truffle 
mayo, and parmesan cheese sauce. 
 

Bao Buns    13 
Round steamed buns filled with your choice of beef. 
 

Fantastic Cheese Bombs 13 
3pcs coated with breadcrumbs and filled with cheese,  
coriander & onion. Served with house dressing. 
 

Samosa Chaat (V)     12 
Crushed Samosa with a vegetable and potato  
filling topped with tamarind, green chutney,  
chickpeas, yoghurt, and bombay mix. 
 
 

Chilli Paneer (V)     12 
Pan fried cubes of cheese tossed and sizzled in 
onions, peppers and eastern spices. 
 
 
 

STARTERS
BIRYANI 
 

King Prawn Dum Biryani    30 

Royal Lamb Shank Biryani    30 

Yakhani Chicken Dum Biryani     23 

Kachi Lamb Dum Biryani    23 

Vegetable Dum Biryani    18 

 

SIGNATURES  
 

Masala Wali Nallie    25 
Lamb shank slow cooked with onions, tomatoes, whole indian 
spices, served in a kashmiri chilli and bone marrow sauce 
 

Bengal Tawa Duck    24 

Female duck breast marinaded in Kashmiri green chilli and black 
pepper served in chef’s special ginger and garlic sauce. 
 

Jinga Malai Curry    24 

A Bengali dish with king prawns prepared with 
various spices, coconut milk and mustard. 
 

Zamindar Chop Curry    23 
Succulent lamb chops simmered in a rich, 
 spiced gravy for a bold indulgent finish. 
 

Goan Salmon Curry    22 

Salmon fillet in a tangy and aromatic sauce with a blend of garlic, 
ginger, and onion along with fresh tomato and coconut. 
 

Beef Chettinad    21 
Pulled beef  blade slow cooked for 8 hours,served with a chettinad 
sauce prepared withsouth indian spices: black pepper, coconut milk, 
cinnamon, curry leaves and coriander seeds. 
 

Lamb Dabba   19 
Slow cooked lamb and potato stew sealed  
in a clay pot for a deep and rich flavour. 
 

Chicken Achari    19 

Roasted chicken supreme marinated under a bed of the chef's  
signature black pepper sauce prepared with mixed bell pepper,  
blended onion, tomatoes, garlic, and ginger. 
 

Lamb Handi Laziz    19 

Lamb cooked in a blend of warm spices,coconut cream,  
kashmiri masala, red chillies and saffron. 
 

Desi Butter Chicken    19 

Baby chicken roasted in a clay oven cooked in  
buttermilk, cream, cashew nut sauce and tomatoes. 
 

Gosht Karahi     19 

A fragrant lamb curry made with a rich tomato sauce. Cooked with 
garlic, green chillies and mixed bell peppers in an onion base. 
 

House Black Daal (V)    18 

A 70one signature dish - dark, rich, deeply flavoured.  
It is cooked over 24 hours for extra harmony.   

Makhmali Paneer (V)    18 

Such simplicity. Pillows of paneer tossed in fresh spinach  
marinated, spiced gently with a flourish of fried cashews and  
pomegranate. Makhmali means velvety. 

MAIN

Please let us know of any dietary preferences 
or food allergies we should be aware of in the 
preparation of your meal



 NOT SO FAST FOOD 
 

Lamb Chop Meal    30 
4pc’s of baby lamb chops served  
with chips, salad & seasoned rice. 
 

Mixed Grill    30 
2 pc Lamb chops, 2 pc chicken wings, 
1 pc beef cheesy kofta and 1 king prawn.  
 

Nallie Rosht       29 
Roasted Lamb shank served with truffle mash & greens  

Short Rib Benny 27 
Our slow roasted ribs inside a buttered grilled brioche  
with Parmesan cheese. Served with crinkle cut chips. 
 

Moti Melted Parmo      25 
Lightly spiced battered chicken breast  
served with house fries and Garlic Parmesan sauce. 
 

Goan Grilled Seabass 25 
Served with truffle mash and greens. 
 

70 One Burger    23 
Our signature juicy angus beef burger with  
a melted cheese centre, caramelised onions  
& house sauce. Served with fries. 
 

After Burner Burger    23 
Crispy chicken fillet sizzled in siracha sauce topped  
with melted cheese hash brown and mayo. Served with fries. 
 

Butter Chicken Pasta     20 
A creamy, spicy fusion of butter chicken baked  
with pasta and topped with parmesan cheese. 
 

Tikka Pizza    18 
Fresh naan short crust pizza, topped with chicken tikka,  
olives, green chilies and red onions. 
 
 
 
 

MILKSHAKE 
 

Oreo   12 

Ferrero Rocher   12 

Biscoff   12  

Kinder Bueno   12 

 

SIDES 
 

Prawn & Egg Fried Rice   10  

Bengal Salad    7 

Peshwari Naan    5  

70 ONE Masala Chips    5 

Garlic Naan    4.50 

Cheese & Onion Naan    4.50 

Basmati Rice     4 

Saffron Rice    4 

Butter Naan Bread    4 

Chips    4 

Pomegranate & Mint Raita    4   
HOT DRINKS 

 

Ghuror Chai   5 

Mint Tea                     Small     4        Large    8 

Green Tea                   Small     4        Large    8 

 

SOFT DRINKS 
 

Coca Cola    4.50 

Coca-Cola Zero    4.50 

Fanta    4.50 

Red Bull    4.50 

J2O Orange Passion    4.50 

Orange / Pineapple /Apple / Mango Juice    4.50 

Still & Sparkling Water     Small    3.50     Large   4.50 

MOCKTAILS 

Brazilian Lemonade   12 

Peach & Rasberry Cooler   12 

Virgin Mojito    12 

Strawberry Mojito    12 

Passionfruit Mojito    12 

Kiwi Mojito    12 

Pina Colada    12 

Lychee Cooler    12 

Mango Cooler    12 

Dragonfruit Cooler    12 

 
 

SIGNATURE COCKTAILS 

Salted Caramel Espresso Martini    15 
Nothing says sophistication like a sweet,  

decadent caffeinated martini with that faithful  
salty kick garnished with caramel. 

 

Pink Gin Spritz    15 
The immediate presence of rose, cherry,  

red berry, and blackberry characters, fragrant and  
rich topped up with soda water & raspberries. 

 

Cosmopolitan    15 

Pleasantly sharp cocktail served in the iconic martini glass.  
Balance between the freshness of orange and  

pungency of cranberry as its natural sweetness fills the palate. 
 

Mai Tai     15 

Mai Tai is the rum-based, fruity favourite.  
With tropical undertones, topped with fresh lime juice,  

white and dark cane spirit 
 

Coconut Kitty     15 
Soft tones of coconut with a strawberry base and creamy  

desiccated coconut — playful yet elegant. 

DESSERTS 

Matilda Cake    12 

Indulgent layers of moist chocolate cake,  
velvety chocolate frosting, and a  

luscious chocolate sauce poured tableside. 

Pistachio Kunafa    12 

A rich dessert of crispy shredded pastry filled with cheese, 
topped with pistachio sauce and served with ice cream. 

 
Sizzling Chocolate Brownie    10 

Chocolate fudge brownie smothered in  
rich chocolate fudge served in hot bubbling chocolate sauce  

and topped with vanilla ice cream. 
 

Salted Caramel Cheesecake    10 

Our homemade showstopper! Baked to  
perfection with an indulgent biscuit base layered  

in a rich salted caramel sauce. 
 

71 Tiramisu    10 
Our chai infused Tiramisu is an Iconic Italian dessert with  

an Asian twist. A layered creamy dessert made with mascarpone  
cheese and ladyfingers. Served with Hazelnut Chocolate sauce. 

 

Sticky Toffee Pudding    10 
A warm, moist rich date cake soaked intoffee sauce  

served with Vanilla Ice cream.  
 

"When a father's love meets the dreams of his off-
springs. Our culinary journey begins, deep 

rooted in Bengali culture. After years of hard 
work, we proudly call this place home – where 
tradition and modern dining blend seamlessly. 

We welcome you warmly and can't wait to create 
lasting memories together."


