
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Together we’ll smash it 
Bringing you the very best Northern Indian 

cuisine alongside traditional British cuisine… 

giving you the ultimate of EAST meets WEST 

English Starters  
Breaded Mozzarella Sticks (v)      £7.25 
Vegetable Samosa with Sweet Chilli Dip (v)   £6.95 
Halloumi Fries with Garlic Mayonnaise (v)  £7.50 
Leek & Potato Soup (v)       £6.95 
BBQ Chicken Wings        £7.25 
Fried Panko Calamari with Lemon Mayo   £7.25 
Tomato & Garlic Prawns         £8.95 
Lamb Samosa with Sweet Chili Dip    £7.50 
 

Mains  
Homemade Veg Lasagna, with Salad & Garlic bread (v)          £13.95 
Mushroom Risotto with Garlic Bread (v)                    £14.95 
Chicken Supreme, Mushroom, White Wine Sauce & New Potato  £18.95 
Chicken, Linguine, Parmesan, Mozzarella & Marinana Sauce        £17.95 
Pan-fried Sea Bass Served with New Potato & Tomato Salsa         £17.95 
Homemade Fish & Chips with Peas             £15.50 
Prawn Linguine                     £16.95 
BBQ Ribs & Chips                           £15.95 
Slow Cooked Lamb Shank with Mash Potato & Gravy         £18.95 
Homemade Classic Beef Pie with Creamy Mash & Gravy         £16.95 
Steak Fajita Loaded Fries        £15.95 
Sirloin Steak served with Chips, Tomato & Mushroom          £22.95                      
                                                          (Peppercorn Sauce £2.00) 

Burger Menu  

Mushroom & Halloumi Burger            £14.45 
Vegetable Burger (v)              £13.95 
Southern Fried Chicken Burger            £13.45 
6oz Classic Cheeseburger             £14.45 
Smash Cheeseburger 2 or 3 patties                   £13.95/£15.25 
(Choose Cheddar, American or Blue Cheese) 
 
      
 

Our Next Events … 

 

For any allergen information, please ask a Waiter. We use genetically modified  

Soya Oil. 12.5% discretionary gratuity Applies. 

Sides  
Garlic Bread (2 piece)  £1.75 
Cheesy Garlic Bread  £2.75 
Onion Rings              £3.95 

The Ravensbury  
Do you know we own the Ravensbury? Serving 

Indian & Indo-Chinese cuisine,  
you won’t be disappointed. Now showing all 

Sky & TNT Sports on large screens. 
 
 

Chef Special  

Lamb Shank  

Just falls off the bone 

Autumn Issue 2026 

NEED YOUR 

GRANGE FIX? 
OUR FULL MENU IS HERE 

W elcome back to The Grange! 
 

Recommended Wine for Steak 
Romero Gonzalez Malbec, Argentina 
Deep ruby with Smokey black fruits of cassis, 

blackberry & spice. 

ENGLISH MENU Pg1 

INDIAN MENU Pg2&3 

DESSERTS & DRINKS Pg4 

You will find The Grange to be out of the ordinary offering mouth-watering Indian & English cuisine. Recently refurbished throughout, our 
Restaurant, Bar & Function Suite is the perfect location. Located on the edge of Beddington Park with babbling streams, attractive gardens and a 

historical link to Henry VIII. Having been here for almost 20 years, we understand your needs and set our standards to a high level whether you are 
attending our Restaurant, event space or just a pint in our beautiful beer garden.  

 

Our Park Suite is located on the first floor with stunning chandeliers, LED uplighting, ceiling drapes and a team that understand your vision. Our 
amazing suite is available for Birthdays, Anniversaries, Wakes, Conferences, Weddings, Christmas Parties, Proms, Christenings, Vidhee’s, Mendhi 

nights, Dinner & Dances & so much more. Any excuse for a party right! It is also fully licensed for Weddings. 

4th October - Wedding Fair 
30th October - Halloween Torch Walk 
31st October - Diwali Dinner & Dance 
December - Christmas Party Season  

25th December - Christmas Day Lunch 
31st December - NYE Family Party 

7th March - Mother’s Day 
28th March - Kids Easter Egg Hunt 

Mouth-watering dishes to suit every palate 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Meat  Starters  
Murgh Green Tikka (4 pieces) marinated in fresh 
Mint, Coriander and Yogurt Paste.  
Chicken Tikka (4 pieces) Boneless Chicken 
mixed with the paste of chopped Ginger, Garlic 
and Chillies marinated with Indian Spices.  
Bombay Buzzer Wings (6 pieces) marinated with 
Greek Yogurt, Homemade Peri Peri flavouring & 
dry Ginger.  
Jeera Chicken Boneless (4 pieces) marinated in 
Roasted Cumin Seeds and Chef ’s special 
tandoori paste.  
Chicken Lollipop (4 pieces) Crispy Chicken 
Wings coated with luscious Batter with Ginger & 
Garlic Paste then fried.  
Tandoori Chicken (2 pieces) Half Chicken 
traditionally marinated overnight and cooked in 
the Tandoor.  
Banjara Chicken Thighs marinated with Ginger, 
Yogurt, Spices & cooked in the Tandoor.  
Chilli Chicken cooked with Green Pepper, Onion, 
Garlic, Ginger, Green Chillies & Spring Onion in 
hot Chilli sauce.  
Chicken Manchurian cooked with Onion, Garlic, 
Green Chillies, Spring Onions & Soy Sauce. 
Lamb Chops (3 pieces) Tender Lamb prepared in 
Ginger, Garlic, Chilli & Yogurt, cooked in Tandor.  
Sheekh Kebab (3 pieces) Minced Lamb 
marinated with Fresh Herbs, Ginger, Peppers, 
Cheese, Garlic & Green Chillies, cooked in the 

£10.95  
 
£10.95 
 
 
£10.95 
 
 
£10.95 
 
 
£10.95 
 
 
£12.95 
 
 
£10.95 
 
£10.95 
 
 
£10.95 
 
£17.95 
 
£12.25 
 
 

 

Pre Appetizer  
Fried or Roasted Popadums (2pc) 
Fried or Roasted Masala Popadums  
Peanut Mix  
Manchou Soup 
Hot & Sour Soup  
Soups are Veg or Chicken 

£3.50 
£3.50 
£5.55 
£6.50 
£6.50 
 

 

Indian Veg  Starters  
Pani Puri Crispy-fried Puffed Ball that is filled 
with Potato, Chickpeas, Onions, Spices with 
Tamarind & Mint flavoured Water  
Samosa Chaat (Aloo Tikki Chaat also 
available) Vegetable Samosas on the bed of 
Chana with chopped Onions, Sweet Yogurt & 
Tamarind topped with Crispy Sev.  
Aloo Tikki Chaat Spiced Potato patties with 
chopped Onions, Sweet Yogurt & Tamarind 
topped with Crispy Sev.  
Rajasthani Bhindi Okra deep fried and 
Battered with Chickpea Flour, seasoned with 
Chilli Powder & Chaat Masala.  
Crispy Potato Bhajia Sliced Potatoes coated 
with Gram Flour then deep fried.   
Onion Bhajia Sliced Onion coated in Gram 
Flour with Indian Seasoning, Coriander & 
Salt, then deep fried.  
Harabara Kebab Minced Potato and Fresh 
Chopped Vegetables Cutlets fried & 
seasoned with Chaat Masala. 
Garlic Mogo (Chilli Mogo & Masala Mogo 
also available) Deep Fried Mogo tossed with 
dry garlic, twist of hot Chilli sauce & Chillies. 
 

£7.25 
 
 
£9.95 
 
 
 
£9.95 
 
 
£9.95 
 
 
£9.95 
 
£9.95 
 
 
£9.95 
 
 
£9.95 
 
 

Methi Gota Deep fried traditional Methi Bhajia 
made with Fresh Fenugreek & Gram Flour with 
Chef ’s choice of seasoning.  
Tandoori Broccoli Fresh Broccoli skewered & 
char grilled, marinated in our Grange Spices.  
Tandoori Paneer Tikka Cottage Cheese 
marinated in Tandoori Paste with Onions and 
Capsicums & cubes of Cottage Cheese cooked 
in the Tandoor.  
Vegetable Manchurian Fried Mixed Vegetable 
balls Cooked with Green Chillies, Ginger, Garlic 
& Spring Onions in Soya and Chilli sauce.  
Chilli Mushrooms Button Mushrooms coated 
in Corn Starch & Self-Raising Flour with Onions, 
Peppers & Chillies in Soya & hot Chilli Sauce.  
Chilli Paneer Cottage Cheese tossed with 
Onions, Mixed Peppers & Green Chillies in a 
Soya and Chilli Sauce.  
Honey & Chilli Soya Chaap Mince Soya 
Chaap, cooked in Tandor then tossed with 
Honey & Chilli Sauce & crushed Chilli.  

 

£9.25 
 
 
£9.95 
 
£11.55 
 
 
 
£11.25 
 
 
£11.25 
 
 
£11.25 
 
 
£10.25 
 

Flavourful 

Vegetarian choices… 

cooked fresh to 

order 

 

Mouthwatering… 
Starters direct from our Tandoor 

For any allergen information, please ask a Waiter.  

We use genetically modified Soya Oil 

12.5% discretionary gratuity applies 

Seafood Starters  
Chilli & Pepper Fish Chunks of Tilapia Battered and 
deep fried, tossed with Hot Sauce, Chillies & Peppers.  
Hariyali Fish Chunks of Tilapia Fish delicately 
marinated in authentic Herbs & Spices.  
Hyderabadi Fish Tikka Talapia fillet marinated in 
Turmeric & Black Pepper.  
Tandori Prawns King Prawns marinated in a 
Tandoori Paste cooked in the Tandoor.  
Chilli & Pepper Prawns Chilli Battered Prawns fried 
than cooked with Pepper, fresh Garlic and Onions 
with the twist of Soya Sauce.  
Chilli & Pepper Squid Chilli Battered Squid fried 

£12.45  
 
£12.45 
 
£12.75 
 
£13.45 
 
£13.25 
 

Please follow us on social media to keep up to date with our Public Events from 
Summer Family Garden Parties, Ladies Nights, Easter Egg Hunts, Wedding Fairs, 

Diwali Dinner & Dance, Kids Halloween Torch Walk, Christmas Parties & NYE Party. 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Indian Veg  Mains  
Malai Kofta Paneer Balls cooked 
in a Rich Creamy Sauce in a 
traditional style.  
Paneer Tikka Masala Cottage 
Cheese cooked with Mixed 
Peppers & Onions cooked in an 
Indian Sauce.  
Palak Paneer Cottage Cheese 
cooked with fresh Spinach/Methi 
in Creamy Gravy.  
Dahi Bhindi Okra deep fried & 
cooked hang & curd (yogurt).  
Methi corn Masala Methi, 
Fenugreek & Sweetcorn cooked 
with Onions in a rich creamy 
Tomato Sauce.  
Methi Mutter Malai Fresh 
Fenugreek & Peas cooked in 
Onion & fresh Cream.  
Vegetable Manchurian Gravy 
Mixed Vegetable Balls, deep fried 
then cooked with Green Chillies, 
Ginger, Garlic & Spring Onion in 
Chinese Soya Sauce.  
Baingan Bhurtha Roasted 
Aubergine delicately blended 
with Chopped Ginger, Garlic & 
Chillies in an Indian Sauce.  
Fresh Mixed Vegetable 
Anaarwala Seasonal Fresh Mixed 
Veg cooked in Onion gravy with 
dry Pomegranate to garnish.  
Karahi Paneer Paneer cooked in 
Onion, Ginger & roasted Peppers.  
Saag Aloo Baby Potatoes cooked 
with fresh Spinach & Onion. 
Bombay Aloo Baby Potatoes in 
our Chefs Special Sauce.  
Aloo Baingan Freshly Chopped 
Aubergine & Potatoes delicately 
cooked with Ginger, Garlic & 
Chillies in an Indian Sauce.  
Channa Masala Chickpeas 
cooked in a rich Onion & Tomato 
Sauce.  

 
 

       Daal  
Tarka Daal 3 types of mixed 
Lentils cooked with Tarka, 
Garlic & Green Chillies.  
Daal Makhani Black Lentil with 
Red Kidney Beans cooked with 
Ginger, Garlic, Chilli, & Butter. 

 
 

Meat  Mains  
Chicken Tikka Masala Boneless 
cooked in a Medium spicy sauce 
with Cashew Nuts & Tomato.  
Butter Chicken Chicken cooked 
into a Creamy Tomato, Cashew 
Nut & Butter Sauce.  
Chicken Methi Succulent pieces 
of Chicken cooked in Fenugreek, 
ground Garlic & Chilli.  
Chicken Korma Chicken cooked 
in a rich creamy Cashew Nut 
sauce with a Coconut twist.  
Chicken Madras South Indian 
Style Madras cooked with mixed 
Madras spice & Coconut.  
Desi Chicken on the Bone or 
boneless cooked in Garlic, 
Ginger & Spices in a home-style 
sauce.  
Chicken Chettinad South Indian 
Style Boneless Chicken Cooked 
with Coconut & Tamarind  
Maharaja Chicken Curry 
Chicken Niblett’s (boned) cooked 
in a creamy sauce with crushed 
Pepper, Red Chili, roasted 
Coriander and Greek Yogurt.  
Chicken Manchurian Gravy 
Chicken cooked with Onion, 
Garlic, Green Chillies, Spring 
Onions & Soy Sauce gravy. 
Lamb Roganjosh Tender pieces 
of boneless Lamb cooked with a 
spicy Rogan twist.  
Goan Lamb Curry Lamb cooked 
with Chopped Onions & 
desiccated Coconut & Curry leaf.  
Lamb Jalfrezi Lamb cooked with 
Sliced Onions, Peppers & Hot 
Chillies.  
Keema Masala Minced Lamb 
cooked in a unique combination 
of mixed Herbs.  
Lamb Madras Boneless Lamb 
with South Indian Spices cooked 
in a spicy Coconut Sauce.  
Lamb on Bone Lamb on the bone 
cooked in Garlic, Ginger, Green 
Chillies in a traditional gravy.  
Lamb Shank Curry Slow roasted 
Lamb Shank marinated & cooked 
with Garlic, Ginger, Green Chillies 
in a traditional gravy.  

 
 

Salad  
Mixed Raita  
Yogurt with Cucumber seasoned  
with Jeera Powder 
Plain Greek Yogurt  
Onion & Chillies  
Chopped Indian Salad  
Sliced Onions, Tomato, Cucumber & 
lemon, seasoned in Chaat Masla & Chlli 
Powder. 

 
 

Please Review Us  
If you have enjoyed your meal, please leave us an online review! 

£12.55 
 
 
£12.55 
 
 
 
£11.95 
 
 
£11.95 
 
£11.95 
 
 
 
£11.95 
 
 
£12.75 
 
 
 
 
£12.55 
 
 
 
£12.45 
 
 
 
 

£12.95 
 
£10.95 
 
£9.95 
 
£10.75 
 
 

 
£9.95 
 
 
 

 

£12.95  
 
 
£12.95 
 
 
£12.95 
 
 
£12.95 
 
 
£13.55 
 
 
£12.55 
 
 
 
£12.95 
 
 
£14.75 
 
 
 
 
£12.95 
 
 
 
£14.25 
 
 
£14.75 
 
 
£14.75 
 
 
£13.55 
 
 
£14.25 
 
 
£14.50 
 
 
£17.95 
 

£3.75  
 
 

£2.95 
£3.55 
£4.25 
 
 

  

S eafood Mains  
Goan Fish Curry  
Battered pieces of Tilapia 
cooked with Northern 
style whole Spices & 
Coconut Milk.  
Malvani Fish Curry 
Tilapia fish cooked with 
Tamarind & traditional 
Malvani Ground Spice.  
Prawns Lavadra cooked 
in Chopped Tomato, 
Ginger & Garlic in a 
creamy sauce.  
Prawn Pathia Spicy 
Prawn curry with touch  
of Mango Chutney. 

 
 

£14.55  
 
 
 
 
£14.55 
 
 
 
£14.55 
 
 
 
£14.55 
 
 

 

£10.75 
 
 
£10.95 
 
 
 

 



 

 

 

  

 

 

 

 

  

 

 

 

 

 

After Dinner Drinks  
Tea, Earl Grey & Flavoured Tea   
Americano or Espresso   
Mocha   
Cappuccino or Latte   
Hot Chocolate   
Flavoured Latte  
Coffee Liqueur Coffee  
Baileys, Jameson or Tia Maria  

Sweet Ending  
Cheesecake of the Day  

Homemade Apple Crumble with Custard  
Chocolate Brownie & Ice Cream  

Sticky Toffee Pudding & Ice Cream  
Luxury Ice Cream (2 scoop)  

 Sorbet (2 scoop) 
Gajar Ka Halwa & Vanilla Ice Cream  

Gulab Jamun & Vanilla Ice Cream  
Homemade Fresh Waffle & Ice Cream  

Additional toppings 50p each 

Traditional Matka Kulfi  

Biryani  
Our Biryani’s are a delicious savoury rice dish 

thats spicy, served with curry sauce & Raita 
(Yogurt with Cucumber seasoned with Jeera 

Powder)  

Vegetable  
Chicken (boned or boneless)  
Lamb  
Prawn  

 

Rice  
Steamed Rice    £5.75 
Jeera Fried Rice  £6.75 
Pilau Rice    £6.75 
Mushroom Fried Rice  £7.95 
Egg Fried Rice    £7.75 
Vegetable Fried Rice  £7.95 

 
 

Naan  
Roti – Plain or Butter  
Naan – Plain or Butter  
Chilli or Garlic Naan  
Chilli & Garlic Naan  
Cheese Naan  
Peshawari Naan 
Paratha 

 
 

Noodles  
Chow Mein 
Vegetable  
Chicken  
Seafood  
 
Hot Garlic Chow Mein 
Vegetable  
Chicken  
Seafood  
 
 

 

Follow us on 

Facebook & 

Instagram 

Outside Catering  
Did you know we offer catering at other 

venues or at your own home for your next 
function. Please contact one of the Events 

team for more info. 

 
 

£4.25 
£4.75 
£4.95 
£4.95 
£5.75 
£5.75 
£5.55 
 
 

 

£7.50 
£8.30 
£7.95 
£7.95 
£6.55 
£6.55 
£6.95 
£6.95 
£7.95 
 

£7.25 
 
 

 

 
£11.95  
£12.95 
£13.45 
 
 
£11.95 
£12.95 
£13.45 
 
 

 

£11.95 
£12.95 
£13.95 
£14.95 
 

 

£3.40 
£3.30 
£3.75 
£3.65 
£4.55 
£4.25 
£8.95 
 

T: 020 8773 8195  
E: info@grangerestaurant.co.uk       W: www.grangerestaurant.co.uk 

Beddington Park |London Road | Wallington | Surrey | SM6 7BT 

Civil Ceremonies 

Birthdays  

Our Park Suite  

Mendhi Nights  

Gift Voucher  
Why not gift someone a voucher for our 

Restaurant. Personalised vouchers 
available from a member of the team. 

 

Park Suite  
To privately hire our Park suite please feel 

free to contact our Events team. 
 

Diwali  
Celebrate with us either at our Dinner & 
Dance or book a table in our Restaurant. 

 

Festive Season  
Planning a get together with friends, 

family or colleagues, why not book a table 
in our restaurant on our festive menu or at 

one of our shared party nights. 
 

N ew Years Eve  
No plans, book a table at our New Years 

Eve family Party or in our Restaurant. 


