
Scotland classic  
80’s style Curries  
PLEASE SELECT  
CHICKEN £8.95 | LAMB £9.95 
VEGETABLE £8.50 | PRAWNS £11.95 
 
KORMA (GF/N)  
succulent boneless chicken cooked in a creamy, 
almond and cashew nut gravy. 
 
TIKKA MASALA (GF/N)  
Tikka Masala curry cooked in garam masala, onion, 
tomato, cream sauce cooked on slow heat. 
 
SAAG  (GF/DF) 
Spinach based curry cooked with aromatic spices and 
a touch of coconut milk. 
 
CRAZY JALFREZI (GF/DF)   
Chosen meat/vegetables tossed with julienne of 
ginger, tomato and bell peppers in a tangy sauce 
tempered with carom seeds. 
 
DHANSAK (GF/DF)  
Popular Indian curry made with combination of meat 
and lentils, flavoured with Indian spices. 
 
PATHIA (GF/DF)  
Bell Bottoms special sweet & sour curry sauce cooked 
with tomato puree and red chili paste. 
 
MAD MADRAS (GF/DF)  
hot curry sauce made with Onions, fresh tomatoes, 
red chilli paste, and touch of fresh coriander. 
 
SPICY VINDALOO (GF/DF)  
Cooked on slow heat in bell bottoms chefs special 
hot curry sauce.  
 
BHUNA (GF/DF) 
Medium strength, traditional dish cooked on a slow 
heat with onions, herbs, tomatoes puree and spices. 
 

Bell bottom specials 
90’s Style Curries  
As per customer add option to choose  
(Mild - Medium - Hot) 
 
RAJASTHANI LAAL MAAS (GF) Hot                 £12.99  
Aromatic Lamb on bone cooked in a spicy sauce on a 
slow heat with homemade lamb stock. 
 
BOMBAY MUTTON ROGAN JOSH  
(GF/DF) Medium                                                       £10.99 
A fine mutton delicacy from Kashmir, it has a rich 
gravy and medium spicy flavour. 
 
BUTTER CHICKEN DELHI STYLE                         £9.99 
WITH BONE OR BONELESS (GF/N)                                  
Chicken marinated with full fat cream, cooked on a 
slow heat with our special creamy butter sauce.  
 
BELL BOTTOM STAFF CHICKEN  
CURRY ON BONE Medium (GF/DF)                    £10.99 
Chicken curry cooked with fresh tomatoes, onions, 
diced potatoes, green bullet chillies, Indian spices, 
cooked on a slow heat in copper handi. 
 
SOUTH INDIAN CHILLI GARLIC CHICKEN        £9.99 
(GF) Medium                                                                             
Chicken marinated with garlic. chilli, curry leaf  
and coconut. 
 
TAWA CHICKEN (with bone or without bones)    £11.99 
(GF) Chicken slowly cooked in bell bottom special chop 
masala, touch of mustard seeds, dry chilli, cream  
and butter. 
 
CHILLI ADRAK FISH (GF) Medium                       £9.99 
Fresh Tilapia fish cooked with chopped ginger, peppers, 
fresh green chilli, onions, and tomatoes.  
 
KERALA FISH CURRY (GF/DF) Mild                   £11.99 
Tilapia fish cooked in tomato and onion gravy with 
coconut milk, tamarind, mustard seeds & curry leaves. 
 
RUN GOA RUN (GF/DF) Medium                         £13.99  
Packed with salmon, mussels, and prawns, try this 
impressive yet authentic Goan seafood curry. 
 
SHAI PANEER (GF/V) Mild                                      £9.99  
Packed with salmon, mussels, and prawns, try this 
impressive yet authentic Goan seafood curry.

Desserts  

GULAB JAMUN (2 pieces ) (GF)             £2.99 
Gulab Jamun, soft balls of fried  
dough in rosewater syrup. 
 
CARROT HALWA (GF)                                £3.99 
A slow cooked traditional halwa or pudding 
made by simmering carrots in milk 
 
CHOCOLATE BROWNIE (GF/DF)            £3.99 
 

Bell bottom 
special Ice creams 
COCONUT KULFI 500ML                        £6.95 
PISTACHIO KULFI                                      £6.95  
CHOCOLATE  120ML £2.50 | 500ML  £5.50  
STRAWBERRY 120ML £2.50 | 500ML £5.50     
VANILLA         120ML £2.50 | 500ML £5.50 
 

Teas  

MASALA CHAI                                            £2.95 
Ziya preparation of Indian chai – black tea 
cooked with milk and infused with green 
cardamom and ginger.  
 
DARJEELING TEA                                       £1.99 
GREEN TEA                                                   £1.99 
PEPPERMINT TEA                                     £1.99 
 
 

 

Soft Drinks  

MANGO LASSI                                             £3.50   
SWEET LASSI                                              £2.50 
COKE/DIET COKE CAN 330ML              £1.50    
COKE/DIET COKE 1.5L BOTTLE            £2.90 
IRN BRU/DIET IRN BRU CAN 330ML £1.50    
IRN BRU/DIET IRN BRU 2L BOTTLE    £2.50 
FANTA ORANGE CAN 330 ML                £1.50 
SPRITE CAN 330 ML                                 £1.50 
WATER STILL/SPARKLING  330ML    £1.20 
TROPICANA ORANGE JUICE 300ML  £2.99 
FRUIT SHOOT ORANGE/BLACKCURRANT          
£1.00 
 

Beers/Ciders 

Cobra 330ml ABV 4.8                              £2.50 
Cobra 660 ml ABV 4.8                             £3.99 
Kingfisher 330ml ABV 4.8                     £2.50 
Kingfisher 650ml abv 4.8                      £3.99 
Peacock Cider Mango 500ml Abv 4.8   £3.50 
Peacock cider apple 500ml abv 4.8  £3.50 
Edinburgh Gin & Tonic 250ml ABV 6        £4.50 
Rhubarb & Ginger Ale 250ml abv 5    £4.50 
Raspberry Gin Fizz 250ml abv 6         £4.50 
 

Wines  

HOUSE WHITE WINE                                 £8.99 
HOUSE RED WINE                                      £8.99 
PROSECCO SPARKLING WINE            £13.99 
PINOT GRIGIO                                           £10.99  
CHARDONNAY                                          £10.99 
MERLOT                                                        £9.99 
 

KIDS MEAL DEAL  £5.99 

7 days a week 
Korma sauce, chicken nuggets + 
plain chips + fruit shoot

Marvelous Monday  £9.99
Any classic curry  + Any rice/naan  + 
Any soft drink/Beer 330ml  

(excluding mixed grill and sea food) 

Wonderful Wednesday £11.99
Any grill main course  + rice or naan  
+ Any soft drink or beer 330ml 
(excluding mixed grill and sea food)

Students meal deal £5.99  
(Monday-Thursday)

Any naanwich + chips or rice          
+ Soft drink 330ml 

Terrific Tuesday Deal
Eat anything you like and get  
30% off on your total bill 

first order 30% off 
www.bellbottom.co.uk 

t:0131 664 8995  
82 Walter scott avenue Eh16 5rl 

outdoor catering and events AVAILABLE  
get in touch for more information 

follow us #bellbottomindian

FULLY licensed



 
 
 
STREET FOOD  

BOMBAY BHEL (V/N/VEGAN)                                £4.95 
The bombay beach classic. Puffed rice, potatoes,  
red onions, mixed with a trio of chutneys. 
 
PACHOS                                                                        £4.95 
Poppadom nachos with salsa mint riatha, fine 
chopped red onions, fresh coriander, tamarind 
and mango chutney. 
 
PAPRI CHAAT (V/GF)                                               £4.95 
Crunchy papri shells stuffed with mashed potatoes 
topped with yogurt, sweet tamarind and  
pomegranate seeds. 
 
ALOO TIKKI (V/GF/DF)                                             £4.95 
Mashed sweet potatoes mixed with breadcrumbs,  
bell bottom special spices deep fried. 
 
ALOO TIKKI CHAAT (V/GF)                                     £5.95 
Deep fried spicy potato patties topped with yogurt, 
sweet tamarind and pomegranate seeds. 
 
CHOLAY PURI (Puri 2 pieces) (GF/V)                   £5.95  
chana masala served with fried fluffy bread.  
 
DELHI SAMOSA CHAAT                                           £5.95  
(V/N/request for vegan) most popular.                             
All hail the queen of chaats. Two veg samosas topped 
with chickpea curry, yogurt & trio of chutneys. 
 
SAMOSAS (V/VEGAN)                                              £4.95 
2 pieces generously stuffed with potato & pea filling, 
served with chutney. 
 
NAGA HAKKA WINGS (GF)                                     £5.95 
Five chicken wings tossed in with sesame seeds, 
sweet & spicy sauce. 
 
CHILLI GARLIC HONEY CHIPS (V/GF/DF)                     £5.95 
Deep Fired chips are tossed in with red peppers,  
sliced onions, sesame seeds, honey &  
chilli sauce. 
 
TANDOORI MASALA CHIPS (V/VEGAN/DF)    £4.95 
Potato wedges fried & tossed in our bell bottoms 
special tandoori masala.      
 
 
 

 
 
Naanwich 

All £5.95  
Add chips for £1.50  
Meal Deal - Chips, naanwich and soft drink  
330ml £7.99 
add £1 to order Tandoori Masala chips 
 
CHICKEN TIKKA NAANWICH Medium 
Grilled chicken, red onions, lettuce, red peppers,  
garlic naan, peri peri sauce.  
 
PANEER TIKKA NAANWICH Medium 
Grilled Paneer tikka, red onions, lettuce, cucumber, 
chilli naan, garlic mayo. 
 
ONION BHAJI NAANWICHMedium 
Onion Bhaji, red onions, lettuce, fine chopped green 
chillies, plain naan, mint yogurt and tamarind chutney.   
  
BELL BOTTOM SPECIAL CLUB  
NAANWICH Medium 
Grilled chicken, grilled Lamb, red onions, lettuce, 
peppers, cheese naan and BBQ sauce. 
 
 

Build your own 
naanwich 

  
SELECT ANY ONE ADDITIONAL COST / £1 
Paneer Tikka 
Onion Bhaji  
Chicken Tikka  
Lamb Tikka 
  
SALAD SELECT ANY 2 SALAD FREE  
ADDITIONAL COST 50P  
Red onion  
Lettuce  
Cucumber  
Peppers  
Carrots  
Green chillies 
  
SELECT ANY SAUCE MORE THEN ONE COST 50P 
BBQ sauce  
Mint yogurt  
Mango chutney  
Garlic mayo  
Chilli sauce  
Peri peri sauce 

Starters  

VEGETABLE PAKORAS (V/GF/DF)                      £4.50 
Diced potato and onion deep fried with gram  
flour & Indian spices. 
 
TATTIE SCONES PAKORA (GF/V/Vegan)         £4.50 
Traditional Scottish Tattie deep fried with  
gram flour & Indian spices. 
 
ONION BHAJI (V/GF/DF)                                        £4.50 
Traditional recipe slices onions, touch of chilli 
powder, gram flour and garam masala. 
 
LAMB HAGGIS PAKORA (GF/DF)                         £4.50 
Scottish lamb haggis marinated with gram  
flour paste with touch of Indian spices deep fried. 
 
CHICKEN PAKORAS (GF/DF)                                £4.95 
Strips of chicken fillet marinated, deep fried with 
gram flour & Indian spices. 
 
FISH PAKORAS (GF/DF)                                          £5.50 
Tilapia fish marinated with Indian spices  
deep fried with gram flour.  
 
MIXED PAKORA (GF/DF)                                        £6.99  
Chicken pakora, fish pakora, vegetable pakora, 
Scottish tattie pakora.  
                               
CHILLI PANEER (V/GF)                                           £5.50 
Indian Cottage cheese cubes tossed in chilli  
garlic masala.    
 
MAHARAJA PRAWNS (2pcs) (GF)                         £8.95 
As the name suggests, king prawns marinated in a 
blend of spices lightly cooked in the clay oven. 
 
CHILLI GARLIC SQUIDS (GF/DF)                          £5.95  
Deep Fired squid’s rings with red peppers, sliced 
onions and tossed with sesame seeds, chilli garlic 
special sauce. 
 
 

Breads  

TANDOORI ROTI (V/DF/VEGAN)                           £1.80 
CHAPPATI (V/DF/VEGAN)                                      £1.00 
PLAIN NAAN                                                               £2.65 
BUTTERED NAAN                                                      £2.95 
GARLIC & CORIANDER NAAN                               £2.95 
PESHWARI NAAN (SWEET BREAD)(N)             £3.65 
MASALA CHEESE NAAN                                         £3.95 
Touch of Indian spice with cheddar is melted inside.  
 
PANEER KULCHA                                                      £3.95 
Stuffed bread with minced of Indian cottages cheese, 
fresh coriander/garlic, and fine chopped red onion. 
 
ALOO PARATHA                                                        £3.50 
Stuffed bread with mashed potatoes, fresh 
coriander/garlic, and fine chopped red onion. Laccha 
parathas are prepared with multi layers. 

Tandoori & grill 
SERVED WITH SALAD & SPECIAL INDIAN GRILL SAUCE 
  
TANDOORI PIGEON BREAST (GF)         
£8.99 2 PIECES  |  £14.99 4 PIECES   
Pigeon breast a must try Indian dish, beautifully 
spiced and grilled in tandoori on a slow heat. 
 
AJWAINY MONKFISH TIKKA (GF)            
SIDE 4 PIECES £7.99  |  MAIN 9 PIECES £14.99 
Meaty monkfish infused in a carom flavoured  
yoghurt marinade. 
                                              
CHECKY CHICKEN TIKKA (GF) 
5 PIECES £4.99  |  10 PIECES £9.99  
Marinated chicken breast, spiced up with bell 
bottoms tandoori masala and grilled in tandoor  
on a slow heat 
 
SEEKH KEBAB DELHI STYLE (GF)  
3  PIECES  £4.99  |  6 PIECES £9.99 
Minced Sottish lamb, mixed with bell bottoms tandoori 
masala and grilled in tandoor on slow heat.  
 
RAJASTHANI LAMB CHOPS (GF)                         
2 PIECES £5.99  |  5 PIECES £11.99 
Tender Scottish lamb cutlets marinated in honey, dry 
fenugreek leaves, olive oil, red paste cooked in clay 
oven In slow heat. 
 
TANDOORI KING PRAWNS (GF)  
3 PIECES £7.99  |  5 PIECES £13.99 
King prawns marinated with bell bottom special 
tandoori paste, grilled in clay oven on slow heat. 
 
TANDOORI CHICKEN ON BONE (GF)   
HALF CHICKEN £7.99  |  FULL CHICKEN £14.99 
Marinated chicken on bone grilled In tandoor on slow 
heat with dry Indian spices, served with fresh salad, 
curry sauce and mint chutney. 
 
LAMB SHASHLIK (GF)        
5 PIECES £5.99  |  10 PIECES £10.95 
Marinated diced lamb grilled in tandoor with peppers, red 
onions, mushrooms served with salad & mint chutney. 
 
PANEER TIKKA SHASHLIK (V/GF)       
3 PIECES £4.95  |  6 PIECES £9.75 
Marinated diced paneer grilled in tandoor with 
peppers, red onions & mushrooms served with mix 
salad & mint chutney.  
 
SPECIAL MIX GRILL (GF)                                      £14.99   
Chicken tikka, lamb chops, seekh kebab & tandoori 
king prawns with curry sauce and plain naan.      

BIRYANI 

SERVED WITH RAITA OR CURRY SAUCE  
Cashew nuts allergy please leave a note 
 
LAMB HYDERABADI BIRYANI (GF)                   £10.95 
Lamb cooked in spices then layered with rice, 
garnished with caramelised dried onions, deep fried 
cashew nuts & fresh mint 
 
CHICKEN HYDERABADI BIRYANI (GF)            £10.95 
Chicken cooked in spices then layered with rice, 
garnished with caramelised dried onions, deep fired 
cashew nuts & fresh mint 
 
PRAWN BIRYANI (GF)                                            £12.95 
Prawn cooked in spices then layered with rice, 
garnished with caramelised dried onions, deep fired 
cashew nuts & fresh mint. 
 
SUBZI & PANEER KI BIRYANI (V/GF)                 £9.95 
Seasonal vegetables & diced paneer (cottage cheese) 
cooked with pulao rice and garnished with caramelised 
dried onions, deep fired cashew nuts & fresh coriander. 
 
 

ACCOMPANIMENTS  

CUCUMBER RAITA (V/GF)                                      £2.99 
Fresh yogurt, spice powder, herbs and cucumber. 
 
DHABA STYLE SALAD (V/GF/DF/VEGAN)        £4.95 
Laccha onion, whole green chillies, fresh whole 
lemon, carrot with a touch of red chilli powder/black 
pepper and green coriander. 
 
GREEN SALAD (V/GF/DF/VEGAN)                       £5.99  
Fresh lettuce, carrots, red/green peppers, cucumbers, 
baby tomatoes, green olives and red onions. 
 
PAPADUMS (2 pieces) (V/GF/DF/VEGAN)             95p  
MANGO CHUTNEY (V/GF/DF/VEGAN)                    95p  
MINT YOGHURT (V/GF)                                               95p 
MIXED PICKLE (V/GF/VEGAN)                                  95p 
SPICED ONIONS (V/GF/DF/VEGAN)                        95p 
TAMARIND CHUTNEY (V/GF/DF/VEGAN)             95p 
(sweet and sour)                                                                     
PICKLE TRAY (V/GF)                                               £3.00 
Mango chutney, mint yoghurt, spiced onions  
and mixed pickled.  
 
 

Rice 

STEAMED RICE (V/GF/DF/VEGAN)                      £2.75                                                                                                                      
PULAO RICE (V/GF/DF/VEGAN)                            £2.95 
SPECIAL FRIED RICE (V/GF/DF)                          £3.25 
MUSHROOM RICE (V/GF/DF)                                £3.25  

 
 

 
 
Vegetarian dishes       
SIDE DISHES £5.50 
MAIN DISHES £8.99  
Add option to Choose (Mild-Medium-Hot) 
 
PANEER KARAHI (GF/V)   
Fresh homemade cottage cheese cooked with 
peppers, onion and a touch of fresh tomato. 
 
PANEER MAKHANI (GF/V)  
Homemade Indian cheese cooked in a tomato-based 
gravy with fresh cream and honey 
 
BRINJAL MASALA (GF/DF/V/VEGAN)   
Fresh Aubergine cooked in a tomato and  
onion-based sauce 
 
DAL MAKHANI (GF/DF/V)  
Whole black lentils cooked overnight on a very slow 
heat, finished with churned butter and fresh cream 
 
DAL TARKA (GF/DF/V/VEGAN)   
Spiced lentils tempered with onion, garlic and  
fresh coriander 
 
CHANA MASALA (GF/DF/V/VEGAN)   
Chickpeas, tomato and onion with a tempering of 
cumin powder and a touch of chaat masala 
  
MIXED VEGETABLE CURRY (GF/DF/V/VEGAN)   
Seasonal vegetables marinated and cooked on the 
griddle with onion, tomato and chat masala, Gobi 
Aloo, Cauliflower and potato cooked in a tomato 
based sauce 
 
ALOO GOBI (GF/DF/V/VEGAN)    
Cauliflower and potato cooked in a fresh tomato and 
onion-based sauce 
 
BHINDI MASALA (GF/DF/V/VEGAN)   
Fresh Okra fried and cooked in bell bottoms special 
Indian masala sauce 
 
SAAG PANEER (GF/V)    
Spinach, cottage cheese, garlic, and tempered cumin 
sauce with your choice of Aloo (potato), Paneer 
(homemade cheese) or Mushroom 
 
RAJMA MASALA (GF/DF/V/VEGAN) 
A protein rich Red Kidney Beans curry cooked in fresh 
tomato-based gravy. 
 
 
 
 
      

Some of the dishes on our menu may contain nuts 
and other allergens. Please ask a member of staff 
for more information. 
N Dishes containing nuts 
DF Dairy free  
V Vegetarian  
GF Gluten free  
Vegan  Vegan 


