About Us
At Shampan at the Spinning Wheel, we believe in giving you a fine
dining experience that’s the best in fresh and flavoursome food
combined with spacious and relaxing surroundings. Which is why we

12 NOON - 5PM
A wide selection of dishes available with menu
variations occuring weekly.

Adults £14.90 Children £10.90
(Under 10 years)

have mastered a reputation second to none and a loyal following of
which we are proud.
Sourcing local ingredients where possible, our cooking combines a
fine balance of traditional and modern Indian dishes so whether you
are dining with us or dining at home, you are assured of authentic
tastes as well as imaginative and exciting, contemporary selections.
We have an eye-catching bar and lounge area with a fine array of
cocktails and other tempting drinks whilst our airy dining rooms offer

Make a reservation to dine with us 01959 572 622

plenty of space to sit comfortably. With a stunning function room which
can be hired for parties, weddings and other events, an Al fresco dining
area and ample parking space, you are sure to enjoy our hospitality!

Our Other Restaurants
38 Chatterton Road, Chatterton
Village, Bromley, Kent, BR2 9QN
Tel: 020 8460 7169

Enjoy the exclusive experience for your event in the
Saffron room & mumbai quarters suite or in your chosen
venue, choosing from our extensive menu of traditional
and contemporary Indian cuisine

8 Falconwood Parade, The Green,
Welling, Kent, DA16 2PL
Tel: 020 8304 9569

The Spinning Wheel,
Grays Road
Westerham,
Kent,
TN16 2HX
01959 572 622
info@shampangroup.com

The real taste of traditional and

Order online at www.shampangroup.com

contemporary Indian cuisine

Starters

Mains

Indian Street Food
Portion of papadoms
& chutneys
Vegetable samosa

From the Clay Oven
£2.00
£4.50

seasonal vegetables and fresh herbs

£4.50

£4.90

Boneless chicken thighs
marinated & cooked in the
tandoor

Malai chicken kebab

chicken mince and fresh herbs

Lamb samosa

£4.50

Pastry packed with marinated

£5.90

Chicken breast marinated in
cream cheese, finished with
toasted fennel seeds

Chilli chicken

£4.50

Boneless chicken tossed in a
chilli & garlic glaze

Tandoor seared salmon

£5.90

with lemongrass and chilli

Basil scented
tiger prawns

£5.90

with Desi honey and pepper
vinegarette

Tiger prawn puri

£5.90

Seekh kebab gillaffe

£5.90

Spiced minced lamb dressed
with peppers & onions

Lamb chops
Kentish lamb chops marinated
with roasted garlic & grilled

Shampan special
kebab platter

with smoked garlic and dill leaves

Spiced tiger prawns cooked in a
tangy tomato & vinegar sauce

Fresh seasonal

Keralan seafood curry		
£9.90

Chicken

Chicken tikka cooked in aromatic
tomato & fenugreek sauce

Nawabi aromatic tandoori		£9.90
breast of chicken

Kentish Farmed Lamb
£9.90

Slow roasted lamb cooked with
dates, apricots & vinegar

£7.90

Minced lamb cooked with onion
& tomatoes finished with greens

Paneer tikka, king prawn,
malai chicken, seekh gillaffe
& lamb chop

ordering if you have any
dietary requirements or

Hyderbadi spiced 		£6.50
baby aubergines		
With tomato & tamarind sauce

allergen concerns

Paneer & peas simmered with
slow cooked tomatoes

Paneer & pepper kadhai
Paneer stir-fried with peppers,
onions & tomatoes

From the Clay Oven
Tandoori chicken
on the bone
Chicken marinated in

£8.90

Chicken or lamb marined in special spices
and barbecued with onions, capsicum and
tomatoes. Served with salad

Muttar paneer masala 		£6.90
Please let us know when

Mixed seafood curry with coconut,
ginger & fresh chilli

Chicken or lamb
shashlick

£6.90

King prawn shashlick

£12.90

King prawns marined in special
spices and barbecued with onions,
capsicum and tomatoes. Served with salad

Tandoori king prawns

Lamb and chicken tikka, seekh
kebab and tandoori chicken.
Served with naan bread and salad

£7.90

Tiger prawns

£8.90

Mumbai lamb 		
£10.90

King prawns

£10.90

Mumbai masala lamb cooked with aromatic spices, layered with basmati

Jhalfrezi

A rich cashew, mint and onion sauce
garnished with coconut powder
and cream

Roasted spiced tossed with red onions,
tomatoes, green chillies and mixed
peppers

Dhansak

Vindaloo

North Indian preparation, cooked with
lentils, fresh coconut, green herbs and
red peppers

A heavily spiced thick sauce of potatoes,
vinegar and fresh chillies

A slow cooked tomato gravy prepared
with coconut, garnished with sliced
almonds and cream

Bhuna
A thick sauce of onions, tomatoes and
hand-selected spices

Calcutta chicken		£10.90

£7.90

Korma

Masala

Seasonal vegetables cooked with aromatic spices, layered with basmati

Kentish lamb

Methi
Spiced but medium, a thick sauce of fresh
fenugreek and hand-selected spiced with
roasted methi leaves

Kadhai
Spiced but medium, stir-fried with
peppers, onions and tomatoes

Rogan Josh Curry
Earthy preparation simmered in an onion
and cherry tomato gravy

Kolkata style chicken cooked with aromatic spices, layered with basmati

Mixed seafood

£12.90

Selection of mixed seafood cooked with aromatic spices, layered with basmati

Tiger prawns

£11.90

Spiced tiger prawns cooked with aromatic spices, layered with basmati

Accompaniments
Sides

£4.90

Steamed rice

£2.90

Baby aubergine sukha

Pilau rice

£3.10

Bindi masala

Mushroom rice

£3.50

Bombay Aloo

Coconut rice

£3.50

Chickpea masala

Home-made
Breads

Cumin tadka dal
Paneer with cumin & garlic sauce

NEWCOMER OF THE YEAR 2012 & 2013
BEST RESTAURANT IN SOUTH EAST 2015

£11.90

To order, please call 01959 572 622

Rice

Aloo methi

Onion bhaji

£11.90

Juicy king prawns marinated in
specially selected spices and barbecued
in the tandoor. Served with salad

Tandoori mixed grill

£6.50

vegetables

traditional Punjabi spices

£7.90

medium spiced prawns

£6.90

Butter chicken makhani		£8.50

enjoyed by generations of Indian food lovers. Your choice of dishes can be prepared in

Fresh Vegetables

South Asian flat bread topped with

Grilled fresh water
king prawns

Shrimp Goan curry		
£9.90

Keema palak muttar
£6.90

Seasonal vegetables		
£8.90

‘The Shampan Way’ with any of the following:

Slow braised lamb salli

lamb mince and fresh herbs

Our selection of “old favourites”; these dishes are recognised by everyone and have been

Seafood

With a smoked cashew nut sauce

Pastry packed with marinated

Biryanis

British Free-Range
Poultry
£4.90

Tandoori paneer flavoured
with pickled spices

Chicken or lamb tikka

Pastry packed with spiced

Chicken samosa

Masala paneer tikka

Traditional Dishes

Saag aloo
Saag paneer

Plain naan

£2.90

Buttered naan

£2.90

Garlic naan

£3.50

Seasonal vegetable curry

Keema naan

£3.50

Stir-fry mushrooms

Peshawari naan

£3.50

Vegetable stir-fry jhalfrezi

Laccha paratha

£3.50

