
desi kitchen menu

SNACKS

Poppadoms, chutneys & kachumber (vg) £4
cumin poppadoms, red chutney, green chutney, raita & kachumber. 

Rotli & arthanu pickle (vg) £4.5
wholewheat flatbreads, seasonal veg & lime pickle

Seasonal bhajia (v) £2 each / £5 for 3
greens & potato bhajis, red chutney, raita, pink pickles

Vegetable samosa (vg) £3 each / £7.5 for 3
mixed vegetable samosa, green chutney, pink pickles

Masala mogo chips (vg) £7
cassava chips, sweet chilli, spring onions

Keema scotch egg £8.5
cumin lamb mince, st ewe egg, date & tamarind ketchup   
 

Mixed chaat platter (v) £13
papri, samosa & bhajia chaat, chickpea masala, raita, green chutney, sev

KADAI 
Gujarati style curries cooked in a traditional pan.
 
Mataar paneer (v) £14
pea & curd cheese, cream, ginger, coriander

Chana masala (vg) £12
tamarind chickpeas, chaat masala, pickled chilli

Tadka dhal (vg) £10
masoor & toor dhal, roasted tomato masala, spring onion, tadka oil

Keema Saag £15
lamb mince & spinach curry, crispy shallots, coriander

Dhaba chicken £17
chicken bone-in, roasted tomato masala, potato, spring onion

PLEASE ORDER AT THE BAR

Mon - Tue: Kitchen closed
Wed - Thu: Snacks from 12pm - full menu 5pm - 9pm
Fri - Sun: 12pm - 9pm

v = vegetarian     vg = vegan

If you have any allergies or intolerances, 
please let our team know before ordering.



desi kitchen menu

TANDOOR 
Sizzler platters—perfect for sharing, served with kachumber salad
 
Mixed meat sizzler £26
jeera chicken wings, chicken tikka, lamb tikka, shami kebabs

Paneer & seasonal veg sizzler (v) £18
paneer tikka, vegetable kebab, corn cobs 

Jeera wings & Shami kebabs £10

SIDES
 
Chips / chilli chips £4.5
Kachumber salad £4
Rice £4
Tandoori / garlic naan £4
Rotli  £2
Chutneys & raita £4

MITHAI
Sweet mart desserts
 
Gulab jamun & nut crumb £8
milk donuts, rose syrup, clotted cream, nuts

Gajar halwa & cream  £6
carrot & semolina pudding, oat cream, nuts

Mango lassi fro’yo £4
alphonso mango & cardamom frozen yogurt

At Verdant, we’re all about bringing people together. The Seaview has always 
shared this spirit; a welcoming space to connect over a love for good times, 
great beer & tasty food.
Our Seaview menu, inspired by Desi pub kitchens, celebrates modern Indian 
dishes, cooked authentically. ‘Desi’ is an identity adopted by South Asians to 
represent their heritage and culture. Desi pubs started as safe havens during 
the 1960s in Leicester, the hometown of Situ Cafe's owner, Sham Mulji, who 
designed our food menu. Across the Midlands, these pubs are now 
synonymous with integration and inclusion. At the Seaview, we’re proud 
to bring a taste of that tradition to Falmouth through our food menu.

PLEASE ORDER AT THE BAR

Mon - Tue: Kitchen closed
Wed - Thu: Snacks from 12pm - full menu 5pm - 9pm
Fri - Sun: 12pm - 9pm

v = vegetarian     vg = vegan

If you have any allergies or intolerances, 
please let our team know before ordering.


