Office Express Lunch Menu

T —D
Everyday from 12:00 - 14:30

Pick 2 for £20 | 3 for £27 | o for £40 - Mix & match as you like

PANI PURI (G) LAMB CURRY & PARATHA (G, M) CHICKEN CURRY & PARATHA (G, M)
DAHI PURI (G, M) CHICKEN POKE BOWL (M, N) KHEEMA PAU (G, M)
SAMOSA PAU (G, M) SALMON POKE BOWL (F, M) VADA PAU (G, M)
RAGDA PATTIES KULCHE CHOLE (G, M) ONION BHAJJI
KURKURI BHINDI CHICKEN TIKKA SALAD (M) MIXED VEG PAKORA
Tiffin at 1949 lL.ondon
o — O

At 1947 London, our tiffin food celebrates the warmth of home-style Indian cooking.
Each tiffin is thoughtfully prepared with authentic flavours, traditional recipes, and
served in beautifully hand-painted tiffins crafted by artisans in India bringing heritage,
colour, and care to every meal.

VEG TIFFIN £22 NON-VEG TIFFIN £26 SEAFOOD TIFFIN £28
ALOO TIKKI CHAAT (M. ©) HARYALI MURG TIKKA (M) CRISPY CALAMARI (CR. G)
PANEER BUTTER MASALA (M, N) BUTTER CHICKEN (M, N) PRAWNS MOILEE (CR)
BASMAT RICE BASMATI RICE BASMATI RICE
GULAB JAMUN WITH GULAB JAMUN WITH GULAB JAMUN WITH
VANILLA ICE CREAM (G, M, N) VANILLA ICE CREAM (G, M, N) VANILLA ICE CREAM (G. M. N)

BREADS £3 EACH - CHOOSE FROM
NAAN | BUTTER NAAN | GARLIC NAAN | TANDOORI ROTI

BOTTOMLESS MASALA CHAI £6 PP

ANY DRINK FOR £6
MANGO LASSI | THUMS UP | NIMBU SODA | MASALA CHAAS

Ce - Celery | Cr - Crustaceans | E - Egg | F - Fish | G - Gluten | L - Lupin | M - Milk | Mo - Molluscs | Mu - Mustard
N - Nuts | P - Peanuts | Se - Sesame | So - Soya | Su - Sulphites

A discretionary 10% service charge will be added to your bill.
Please advise a member of the team if you have any allergies, we may need to be aware of.

All our food is prepared in a kitchen where nuts, gluten and other known allergens
may be present. Please note we take caution to prevent cross-contamination,
however, any product may contain traces as all menu items are
produced in the same kitchen.

*MAX 7 GUESTS & SUBJECT TO AVAILABILITY*
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1947 London is a distinguished destination that pays homage to the rich and
diverse culinary heritage of India. Inspired by centuries-old traditions,
it masterfully blends time-honored recipes with contemporary innovation,

delivering an extraordinary gastronomic experience.

Named in honor of the year that marked India’s independence,

1947 London brings the soul of authentic Indian flavors to the heart of the city.
With a commitment to excellence, it transeends borders, embodying the
warmth and generosity of Indian hospitality. Every dish is a testament to

India’s vibrant cultural tapestry, offering guests an immersive journey

through its exquisite flavors, refined ambiance, and impeccable service.



