THE BROOK
Indian Gastro Pub — Bharat Flavours, Pub Dining
FOOD
Legend: ★ Must Try · V Vegetarian · VG Vegan · GF Gluten Free · numbers = allergens, see key at the end.
A NOTE ON THIS CONCEPT
This is a stylistic direction inspired by the Dishoom Permit Room menu — a vintage-typographic, story-led, personality-driven voice, built around The Brook's real dishes, prices and allergens (all unchanged from the verified master copy). The story box below is a placeholder — swap it for the real story behind the name and the building before this goes near print.
THE STORY
Before it was The Brook, this was a proper local — the kind of pub you’d find down a quiet lane, water running past the beer garden, regulars propped at the bar since before anyone could remember why. Somewhere along the way, a kitchen steeped in Old Delhi and Dhaba cooking took over the stoves, and the menu changed for good. Tandoor smoke, slow-built curries and a biryani worth the wait now share a room with fish and chips and a proper burger. Nobody’s quite sure any more which came first, the pub or the spice — only that neither one’s going anywhere.
Small Plates
Crispy Kale Chat (V)	£7.25
Crispy kale, chopped onion, yoghurt and pomegranate, hit with green and tamarind chutneys. (1, 8)
Onion Pakodi ★ (V)	£6.50
Onion fritters, golden and crackling, dunked straight from the fryer into cooling mint yoghurt. Order two rounds — the table will ask. (8)
Tawa Fish Fry	£8.99
Tilapia, tawa-fried in a proper spice rub. Squeeze of lemon, no messing about. (4)
Papdi Chat (V)	£7.25
Crisp papdi, spiced onion and tomato salsa, yoghurt and chutney over the top. Eat it fast, before the crunch gives up. (1, 8)
Clay Oven Dishes
Straight from the tandoor.
Paneer Tikka (V)	£8.99
Paneer marinated in smoky, tangy spice, grilled till the edges catch. Mint and coriander chutney, non-negotiable. (8, 11)
Saffron Chicken Tikka ★	£8.99
Chicken breast in lemon, yoghurt, spice and saffron, grilled hard. Mint and coriander chutney, same as ever. (8, 11)
Hariyali Chicken Tikka	£8.99
Chicken breast marinated in a fresh green herb blend — mint, coriander, green chilli — then grilled. Cousin to the saffron tikka, greener and sharper. (8, 11)
Tangdi Kebab	£8.99
Chicken drumsticks, marinated hard, grilled till tender. Bring napkins. (8, 11)
Hot & Spicy Grilled Chicken Wings	£7.99
Served with hot sauce. That's the whole pitch. (8)
Mutton Botti	£9.99
BBQ-style boneless mutton, marinated in aromatic spice. Smoky, dark, no apologies. (8, 11)
The Brook Sharing Platter ★
	£22.50
Chicken tikka, hariyali tikka, tangdi kebab, wings and mutton botti — one plate, four ways to argue about which is best. (8, 11)
Starters — Indo-Chinese
Bombay met Beijing a while back. This is what came of it.
Chilli Paneer (V)	£8.25
Crispy paneer, sautéed hard, tossed in a tangy dark sauce. Chopsticks optional. (6, 8)
Veg Manchurian (V)	£8.25
Veggie balls, sautéed and tossed in a hot, tangy sauce. Deceptively moreish. (1, 12)
Chicken Lollipops ★	£8.50
Five pieces, “Drums of Heaven,” sautéed in a special East Indian sauce. Pick them up — nobody's judging. (3, 8)
Chilli Chicken	£8.25
Crispy chicken, tossed dry in Indo-Chinese sauce. Sharp, hot, gone fast. (3, 6)
Noodles & Fried Rice — Indo-Chinese
Hakka Noodles	£11.25
Noodles tossed with shredded veg in a spicy sauce. Simple, and better for it. (1, 3, 6)
Vegetable Fried Noodles (V)	£11.25
Chicken Noodles	£12.99
Noodles, chicken, shredded veg, a spiced sauce holding it together.
Chicken Fried Rice	£12.99
Wok-tossed rice, egg, crispy chicken, veg. The reliable one. (3, 6)
Mixed Fried Rice	£14.99
Wok-tossed rice, egg, prawns, chicken, veg. Everyone gets a say in this one. (3, 6)
Mains — Authentic Bold Home Style Curries
Dhaba cooking, done properly. No shortcuts, no apologies.
Butter Chicken Masala	£10.75
The Old Delhi classic. Chicken thighs, buttered gravy. Mop it up with naan, or don't bother ordering bread at all. (8, 9)
Murg Palak	£10.75
Tender chicken in a spinach-based gravy. Someone will tell you it's the healthy option. Let them. (8)
The Brook Chicken Masala ★	£10.75
Bone-in chicken, Dhaba style, rich in spice. Our name's on it for a reason.
Mutton Keema	£12.99
Mince mutton, the chef's own spice blend. Order extra rice. (8)
Nalli Nihari ★	£15.99
Lamb stew, bone in, cooked low and slow for eight hours. The kitchen's proudest dish. (1, 8)
Kadai Paneer (V)	£10.75
Paneer, creamy tomato gravy, gently spiced. Comfort, no drama. (8, 9)
Mushroom and Cashew Nut Curry (V)	£10.75
Mushroom, cashew, onion gravy, semi-dry. For the table that can't decide between rich and light. (8, 9)
Chana Masala (VG)	£9.50
Chickpea curry, rich spice, does its job well. (9)
Tarka Dhal (VG)	£8.99
Yellow lentils, aromatic tadka. Everyone claims their nan makes it better. Ours still holds up.
Mix Veg Curry (VG)	£9.50
A robust Dhaba-style veg curry. Doesn't need meat to earn its place on the table.
The Brook Dum Biryani
Sealed, steamed, and not to be rushed. Served with cooling raita.
Chicken (8)	£12.75
Tender chicken layered through fragrant basmati rice, sealed and slow-cooked in the traditional dum style. Pop the lid, let the steam out, dig in.
Paneer (V) (8)	£12.75
Soft paneer, same treatment, same fragrant rice. Ask for extra raita — it's there for a reason.
Bread & Rice
The quiet workhorses of the table.
Naan (1, 3, 8)	£3.75
Garlic & Coriander Naan (1, 3, 8)	£3.99
Malabar Parota (1, 8)	£3.85
Basmati Rice (V)	£3.00
Pilau Rice (V)	£3.50
Veg Fried Rice (V)	£5.50
Double Egg Fried Rice (V)	£7.50
Sides
Punjabi Samosa, 3 pieces (1, 3)	£8.99
Fries (V)	£4.25
Masala Fries (V)	£4.65
Curry Sauce (9)	£1.99
Papadum Bowl with Dips (8)	£4.50
Mixed Salad (V)	£3.99
Raita (V)	£2.50
Mango Chutney	£1.99
Green Chillies	£1.50
Hot Sauce	£1.50
Pub Classics
For when the pub wins the argument over the curry house. All burgers served with fries, pickled gherkin and homemade slaw.
Beer Battered Fish & Chips	£14.75

[bookmark: _MON_1845023629]Beer-battered fish, garden peas or mushy peas, tartar sauce. As British as the pub itself. (1, 4, 8)
Southern Fried Chicken Burger	£12.95
Burger sauce, romaine, tomato, red onion. No surprises, and none needed. (1, 3, 8)
Classic Cheese Burger	£12.95
Locally farmed beef, cheese, burger sauce, romaine, tomato, red onion. A proper pub burger. (1, 3, 8, 11, 13)
Veg Burger (V)	£12.95
Homemade veg patty, cheddar, garlic aioli, red onion, romaine. Doesn't miss the meat. (1, 3, 8)
Can You Handle Me?
Hottest burger in Cambridgeshire. We warned you. Don't say we didn't. Our secret extra hot sauce, cheddar, red onion, tomato and lettuce, with masala fries on the side. Eat at your own risk. (1, 3, 8, 11, 13)
Beef	£13.45
Chicken	£12.95
Kids Menu
All £6.99. Small plates, big appetites.
Butter Chicken Curry with Rice (8)
Cod Goujons with Chips (4)
Chicken Strips with Fries (1, 10)
Beef Burger with Fries (1, 3, 8)
Desserts
A proper finish, whichever room you think you're sitting in. All desserts contain dairy.
Kulfi	£5.99
Traditional ice cream from the sub-continent. Simple, cold, correct.
Gulab Jamun	£6.25
Triple Chocolate Cake	£5.99
Sticky Toffee Pudding with Custard ★	£5.99
Sticky, warm, drowned in custard. The pub's answer to the biryani's eight hours — different kitchen, same patience.
Honeycomb Cheesecake	£6.25
Ice Cream, per scoop	£2.50
Vanilla, strawberry, chocolate.
Allergen Key & Footer Notes
1 Gluten-Wheat · 2 Crustaceans · 3 Eggs · 4 Fish · 5 Peanuts · 6 Soybeans · 7 Lupins · 8 Dairy · 9 Nuts · 10 Celery · 11 Mustard · 12 Sesame Seeds · 13 Sulphites · 14 Molluscs
If you have any food allergies or dietary requirements, please let us know. We make every effort to avoid cross-contamination but cannot guarantee any dish is completely allergen-free.
10% optional staff service charge will be added upon being served at individual tables.
Note to client: all dish facts, prices and allergens above are unchanged from the verified master copy — only the voice and formatting have changed. The story box is a placeholder and needs your real detail before this goes to print.
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Not sure what to drink?

A quick guide to help you choose.

With spicy dishes

Bira-Yani  ·  Mumbai Mule  ·  Sauvignon Blanc

Cooling, crisp and refreshing choices that work well with heat.

With rich curries

Malbec  ·  Guinness  ·  Dark Monsoon

Deeper drinks for bold sauces and richer flavours.

With sharing plates

Apple Spritz  ·  Prosecco  ·  Mango Donkey

Light, social and easy-drinking.

With creamy dishes

Chenin Blanc  ·  Mango Lassi  ·  Coconut & Campari Sour

Soft, smooth and cooling choices.

After dinner

Masala Chai  ·  Whisky  ·  Passion Fruit Martini

A warm, smooth or sweet finish.



Indian flavours. Proper pub spirit.




SIGNATURE COCKTAILS

Classic cocktails with a Brook twist. Bright citrus, warming spice and bold Indian flavour.

		Mumbai Mule   Brook Favourite

Vodka, lime, fresh coriander, mint, chaat masala and ginger beer. Bold, refreshing and gently warming.

		£9.50



		Nimbu Pani Julep   Brook Favourite

Bourbon, lemon, mint and soda. Fresh, sharp and cooling with a citrus lift.

		£9.50



		Coconut & Campari Sour   Brook Favourite

Campari, coconut cream, lime juice, egg white and sugar syrup. Creamy, bittersweet and sharp.

		£9.50



		Dark Monsoon

Dark rum, lime, bitters and cola. Deep, rich and moody with a bold finish.

		£9.50



		Thumbs Up Iced Tea

Vodka, gin, rum, tequila, triple sec, lemon and Thumbs Up cola. Playful, punchy and made for a long sip.

		£9.50



		Red Cuban Daiquiri

White rum, grenadine, lime juice and red berry fruit. Bright, fruity and sharply refreshing.

		£9.50



		Apple Spritz

Aperol, apple cider, Prosecco and seltzer. Light, bubbly and easy-drinking.

		£9.50



		Passion Fruit Martini

Passion fruit, vodka, lime juice, Gomme and Pasoa. Tropical, sharp and silky.

		£9.50







MOCKTAILS

Bold flavours, no alcohol. Bright citrus, mango and berry combinations.

		Mango Donkey

Mango, lime, ginger beer and mint. Fruity, zesty and cooling with a gentle kick.

		£6.99



		Peach on the Beach

Peach purée, orange juice, lime and grenadine. Juicy, bright and easy-drinking.

		£6.99



		Very Berry

Mixed berries, lychee, lime, honey and ginger ale. Sweet, fruity and refreshing.

		£6.99



		Sparkling Blood Orange

Blood orange juice, lime juice, Gomme and club soda. Crisp, citrusy and lightly sparkling.

		£6.99



		Mango Lassi

Pure mango, milk, yogurt and honey. Smooth, cooling and naturally sweet.

		£4.50








ON TAP & FAVOURITES

Cold pints, classic pub favourites and easy drinks for bold Indian food.

		Bira-Yani   £5.70

Smooth, crisp, refreshing. A natural match for spice and curry.

		Amstel   £5.70

A crisp lager with a clean, easy-drinking finish.



		Birra Moretti   £6.60

Hoppy, bold and refreshing with a bright citrus edge.

		Level Head IPA   £6.85

Berries and cherries, hoppy and bold.



		Old Mout Draught   £6.60

Berries and cherries cider, refreshing and fruity.

		Carlsberg   £5.30

Smooth, crisp and refreshing.



		Guinness   £6.35

Dark, smooth and creamy with a roasted finish. A classic stout.

		Inch's Cider   £5.60

Fresh apple cider, crisp, lightly sweet and refreshing.







LOW & NO ALCOHOL

Clean, crisp and refreshing. A natural match for spice and sharing dishes.

		Lucky Saint   £4.95

Alcohol-free lager. Clean, crisp and refreshing.

		Peroni Nastro Azzurro 0%   £4.50

Alcohol-free lager. Clean, crisp and refreshing.



		Old Speckled Hen 0%   £5.00

Alcohol-free ale. Smooth, lightly malty and refreshing.

		Guinness ZERO   £5.50

Alcohol-free stout. Dark, smooth and roasted.



		Old Mout Cider   £4.85

Light, fruity and refreshing.

		   










WINES

Easy-drinking wines chosen to pair with spice, sharing plates and rich dishes.

WHITE WINE

CRISP & FRESH WHITES

		

		175ml

		250ml

		Bottle



		Pinot Grigio, Italy  11%

Light, crisp and refreshing. Great with starters, lighter dishes and spice.

		£5.65

		£8.25

		£25.00



		Sauvignon Blanc, Spain  11%

Fresh, bright and citrusy. An easy choice with lighter Indian dishes and sharing plates.

		£5.75

		£8.25

		£27.00



		Sauvignon Blanc, New Zealand  11.5%

Zesty, aromatic and lively. Great with spice and fresh flavours.

		—

		—

		£35.00







SOFT & FRUIT WHITES

		

		175ml

		250ml

		Bottle



		Chardonnay, Australia  11%

Smooth, rounded and easy-drinking. Best with creamy sauces and milder dishes.

		—

		—

		£25.00



		Chenin Blanc, South Africa  15%

Fruity, soft and slightly richer. A good match for creamy curries and grilled dishes.

		—

		—

		£31.00







ROSÉ

		

		175ml

		250ml

		Bottle



		Blush Rosé, Italy  12%

Light, fruity and refreshing. Perfect for relaxed social dining and sharing plates.

		£5.55

		£8.25

		£27.00







RED WINE

SMOOTH REDS

		

		175ml

		250ml

		Bottle



		Merlot, Chile  14%

Soft, smooth and easy-drinking with gentle dark fruit. Great with grilled dishes and tomato-based sauces.

		£5.55

		£8.25

		£27.00



		Malbec, Argentina  13%

Richer and deeper, with smooth dark fruit. Best with lamb, grilled meats and bolder dishes.

		—

		—

		£31.00







BOLD REDS

		

		175ml

		250ml

		Bottle



		Shiraz, South Africa  13.5%

Smooth, rounded and easy-drinking. Best with creamy sauces and milder dishes.

		£5.55

		£8.25

		£27.00



		Primitivo, Italy  14%

Fruity, soft and slightly richer. A good match for creamy curries and grilled dishes.

		—

		—

		£33.00







SPARKLING

		

		125ml

		Bottle

		



		Prosecco  12.5%

Light, crisp and celebratory. Perfect before food or for groups.

		£7.25

		—

		—



		Champagne  12%

Elegant, classic and made for celebrations.

		—

		£28.00

		—







All wines served by the glass are also available in 125ml measures. Please ask a member of our team. Vintages and bottle availability may change.




BACK BAR FAVOURITES

Classics, premium pours and after-dinner serves.

WHISKY

All measures 25ml

		Knockando 15Y Double Cask Smooth, complex and premium with a refined finish.

		£6.75



		Strathmill 12Y Flora & Fauna Elegant, soft and lightly fruity.

		£6.15



		Edradour 10Y Sherry Cask Warm, rich and full-bodied with a sherried finish.

		£6.00



		Green Spot Irish Pot Still Smooth, fresh and lightly spicy.

		£5.75



		Tobermory 12Y Bright, smooth and slightly fruity with a clean finish.

		£5.50



		Deanston 12Y Mellow, honeyed and easy-drinking.

		£5.50



		Balvenie 12Y American Oak Soft oak, vanilla and gentle sweetness.

		£5.50



		Glenmorangie Triple Cask Soft, rounded and smooth with a gentle richness.

		£5.25



		Ardbeg 10Y Smoky, bold and intense. For guests who like a powerful whisky.

		£5.25



		Johnny Walker Double Black Smoky, smooth and bold.

		£4.85



		Bowmore 12Y Smooth, lightly smoky and balanced.

		£4.85



		Buffalo Trace Bourbon Sweet, smooth and warming with classic bourbon character.

		£4.75



		Laphroaig Quarter Cask Peaty, rich and smoky with a strong coastal character.

		£4.75



		Jim Beam Double Black Bourbon Darker, richer and slightly smoky.

		£4.50



		Sazerac Rye Spicy, bold rye character with a dry finish.

		£4.50








BACK BAR FAVOURITES

Classics, premium pours and after-dinner serves.

GIN

All measures 25ml

CLASSIC

		Tanqueray Clean, crisp and classic.

		£4.50



		Hendrick's Smooth and botanical with a fresh cucumber finish.

		£4.60



		Cambridge Gin Premium, refined and aromatic. A local favourite.

		£5.50





FRUITY & FLORAL

		Beefeater Blood Orange Bright, citrusy and refreshing.

		£4.50



		Beefeater Pink Light, fruity and easy-drinking.

		£4.50



		Warner's Raspberry Fruity, soft and slightly sweet.

		£4.75



		Malfy Pink Grapefruit Fresh, citrusy and zesty.

		£4.50





PREMIUM

		Chase Sloe Gin Rich, fruity and smooth.

		£4.50



		Brockmans Rich, complex and intensely botanical.

		£4.50





NO ALCOHOL

		Tanqueray 0.0% All the botanicals, none of the alcohol.

		£4.00








BACK BAR FAVOURITES

Classics, premium pours and after-dinner serves.

VODKA

All measures 25ml

CLASSIC & FLAVOURED

		Absolut Available in Hunni, Citron, Vanilla and Raspberry.

		£4.65



		Grey Goose Original Premium, smooth and clean.

		£4.85



		Cîroc Available in Plain and Red Berry. Smooth, fruity and premium.

		£4.85







RUM

All measures 25ml

LIGHT, SPICED & AGED

		Diplomatica Reserva 12Y, Venezuela Rich, warming and full of character.

		£5.50



		El Dorado 12Y, Guyana Rich, rounded and ideal for sipping.

		£5.25



		English Harbour 5Y, Antigua Smooth, warm and lightly rich.

		£4.75



		Kraken Spiced, Trinidad & Tobago Dark, spiced and bold.

		£4.65



		Old Monk Gold Reserve, India Rich, warming and full of character.

		£4.50



		Koko Kanu Coconut Rum Light, tropical and coconut-led.

		£4.50







COGNAC

All measures 25ml

		Rémy Martin VSOP Richer, smoother and more premium.

		£5.00



		Courvoisier VS Smooth, warming and classic.

		£4.50








SOFT DRINKS & AFTER DINNER

Refreshing classics, juices, mixers and warm finishes.

SOFT DRINKS

Thumbs Up   ·   Limca   ·   Coca-Cola   ·   Diet Coke   ·   Lemonade

Fentimans Ginger Beer   ·   Fentimans Rose Lemonade   ·   Red Bull

Still Water   ·   Sparkling Water



JUICES

Orange Juice   ·   Pineapple   ·   Cranberry   ·   Apple



FROBISHERS

Apple & Mango   ·   Orange & Passion Fruit   ·   Apple & Raspberry



MIXERS

Coke   ·   Diet Coke   ·   Lemonade   ·   Orange Juice   ·   Cranberry Juice   ·   Apple Juice

Tonic Water   ·   Slimline Tonic   ·   Slimline Bitter Lemon   ·   Ginger Ale



FEVER-TREE

Tonic Water   ·   Light Tonic   ·   Elderflower Tonic



AFTER DINNER

		Masala Chai Warm, spiced and comforting. A perfect finish after dinner.

		£3.99



		Filter Coffee Simple, smooth and familiar.

		£3.99








