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SOCIAL DHABA: THE CONCEPT & MEANING 

 

THE IMPORTANCE OF COPPER IN OUR DHABA 

 

 
 

 

 

 

“DHABA is a Punjabi phrase used to describe an Indian street food stall, serving 

authentic flavoured Indian food. 

 

Dhaba’s began as a roadside stand, to provide truck drivers with some much-needed 

sustenance and rest. The vast network of roads which connect India and form its 

economic backdrop, provide an ideal opportunity for families to set up and satisfy the 

hunger of workers and residents alike. 

 

Originally, these charpai (shacks) were simple mud structures built to cook a small 

number of dishes with a wooden board across them to serve customers. The dishes 

traditionally were wholesome and full of flavour and often served with chai (tea) or 

lassi (yogurt drink). 

 

Like civilisations have evolved over time along the banks of the rivers, Dhabas have 

mushroomed along the bustling highways and backstreets of the subcontinent and 

developed as a different way of eating and meeting people. More recently, Dhabas have 

influenced food trends worldwide and added a new dimension to the socio-economic 

status and culture of our society. 

 

There were times when Dhabas were run by single families with a few assistants 

on the roadside albiet a small shed. Dhabas are extremely popular for truck drivers 

and travellers, they are now the eateries of choice rather than the modern style 

restaurants. 

 

These small family owned Dhabas have evolved over time. The popularity of Dhabas is 

a testament to the importance of flavour with a traditional touch. They now exist, not 

just to serve people during their working day but can be found in large cultural parks 

and banquet halls, allowing an abundance of flavours and styles to create mouth- 

watering food to be eaten in a social environment. 

 

We at Social Dhaba have brought this concept to you in a more contemporary fashion, 

keeping the evocative smells, flavours, buzz and hum of street food, set within a chic 

yet with the ambience of a modern western atmosphere. We hope you feel at home 

with us and enjoy our take on Dhaba life. 

 

For thousands of years, the people of the Indian subcontinent have understood the 

benefits of drinking from copper vessels. According to Ayurveda principles, water 

stored in a copper vessel positively charges the water, giving it the ability to balance 

all the three doshas (faults) in your body: 

 

Vata which governs the flow and motion in the body 

 

Kapha which governs sinus congestion, poor circulation and sluggish digestion 

 

Pitta which governs metabolism and transformation in the body 



 

 

 

 

VEGETARIAN STARTERS 
 

 
 

Pani Puri £8.50 

Crispy dough with lightly spiced chickpeas 

and potatoes, flavoured water and chutneys 

Vegetable Manchurian (V) 

Semi dry vegetable dumplings lightly 

fried and saute´ed with chinese spices 

£9.50 

Onion Bhajia (V) £8.50 Crispy Corn Salt & Pepper (V) (G) £9.75 

Homemade mildly spiced onion pakoras Golden sweetcorn lightly battered and sauteed 

Aloo Bhajia (V) 

Seasonal mildly spiced potato pakoras 

Bhel Puri 

£8.00 
 
 
£8.75 

with sea salt and cracked black pepper 

Social Dhaba Special Mogo (V) (G) 

Our famous cassava chips in a special 

 

£9.00 

Sweet and tangy mix of crispy puffed rice 

sev, onion and tomato served with chutneys 

chilli and garlic paste 

Kurkure Bhindi (V) 

 

£9.50 

Aloo Papri Chaat £8.50 
Crispy fried okra mildly spiced 

A mixture of spiced potatoes with crispy 

fried wafers served with chutneys 

Dhaba Chilli Paneer  

Homemade indo chinese fusion cottage 

£10.50 

Palak Patta Chaat 

Fried crispy spinach leaves on a bed of 

£9.00 cheese with spices and bell peppers 

Basil Paneer Tikka (G) 

 

£11.25 

potatoes and chickpeas with yogurt and 

sweet chutneys 

Cottage cheese cooked in a tandoor 

with a touch of basil 

Avocado and Potato Chaat (V) £9.00 Chilli Garlic Mushroom (V) £9.50 

Our special avocado and potato Mushrooms tossed in spicy chilli garlic sauce 

chaat with a twist 

Hara Bhara Kebab (V) (G) 

Fried patties of mashed peas, potato 

and leafy greens 

Samosas 

Punjabi samosa & kale and halloumi 

samosa - crisp and flaky dough cone 

stuffed with spiced potatoes and pea 

filling & crisp and flaky dough cone 

stuffed with kale and halloumi filling 

 
 
£9.25 

 
 
 

£9.25 

Soya Achaari Tikka 

Pickled soya cooked in a tandoor 

Crispy Broccoli Salt & Pepper (V) (G) 

Crispy battered broccoli tossed with sea 

salt and cracked black pepper 

£12.50 
 

£10.50 

 
 
 
 
 
 
 

 
  

There is a 12.5% discretionary service charge added to the bill. 

Please make your server aware of any dietary requests. Most of our items contain Dairy. 

*V (vegan), *G (gluten free) 



 

 

 

 

NON-VEGETARIAN STARTERS 
 

 
Murgh Tikka Tiranga (G) £11.00 

Three styles of chicken tikka to tantalise your taste buds 

(malai tikka/hariyali tikka/traditional chicken tikka) 

Dhaba Chicken 65 

Chicken pieces in our social dhaba famous home ground spices 

Dhaba Chicken Lollipop 

Chicken wings marinated in indo chinese fusion spices. A social dhaba speciality 

Dhaba Tandoori Chicken Wings (G) 

Chicken wings marinated in traditional spices 

Tandoori Chicken Half (G) 

Marinated chicken with chef ’s special spices and cooked in tandoor 

Gilafi Seekh Kebab (G) 

Lamb kebabs flavoured with ginger, garlic and social dhaba spices with bell peppers 

Lamb Mushkaki / Lamb Tikka (G) 

Boneless lamb tikka marinated in traditional spices 

Lamb Salt & Pepper (G) 

Boneless lamb tossed with spicy chilli, pepper and butter garlic sauces 

Charcoal Lamb Chops (G) 

Dhaba style lamb chops marinated with ginger, garlic, and social dhaba spices 

Jeera Fish (G) 

A traditional tandoori fish flavoured with cumin and spices 

Chilli Fish 

Chunks of fish marinated in indo chinese fusion spices. A social dhaba speciality 

Tandoori King Prawns (G) 

King prawns marinated with traditional spices 

Chilli Garlic Prawns (G) 

Prawns tossed with spicy chilli, pepper and butter garlic sauce 

Mix Grill Platter (G) 

Tandoori chicken wings, dhaba chicken tikka, lamb chops, lamb seekh kebab, jeera fish 

£11.00 
 

£11.50 
 

£11.50 
 

£12.05 
 

   £10.50 
 

£13.50 
 
 

£13.25 
 

£14.75 
 

£12.00 
 
 

£12.50 
 

£16.50 
 
 

£16.50 
 

£28.50 

 
 

 

 
  

There is a 12.5% discretionary service charge added to the bill. 

Please make your server aware of any dietary requests. Most of our items contain Dairy. 

*V (vegan), *G (gluten free) 



 

 

 

 

VEGETARIAN MAIN COURSE 
 

 
Jeera Aloo (G) £10.00 

Cubes of potatoes cooked with cumin, turmeric and spices 
 

Aloo Gobi Matar (V) (G) 

Punjabi style stir fried cubes of potato, cauliflower florets and peas spiced up with dhaba spices 

Methi Corn Masala (G) 

Fresh sweetcorn cooked in traditional lightly spiced masala gravy dhaba style 

Bhindi Pyaz Wali (V) (G) 

Fresh okra sautéed with onion, diced tomato and north indian spices 

Amritsari Channa Masala (V) (G) 

Exquisite chickpeas cooked in homemade garam masala 

Shahi Paneer (G) 

Dhaba style cottage cheese cooked with tomato sauce, fresh cream and butter 

£10.50 
 

£10.50 
 

£10.50 
 

£10.00 
 

£12.00 

 

Kadai Paneer (G) 

Dhaba style cottage cheese cooked with onion and bell peppers coated with spicy 

tomato sauce, aromatic social dhaba spices 

Hariyali Paneer (G) 

Cottage cheese cooked in traditional garden spinach gravy 

Punjabi Kadhi Pakora 

Gram flour pakoras cooked in traditional yoghurt and lentil gravy (goes well with rice) 

Rajasthani Vegetable Kofta 

Dollops of mix vegetables cooked in a thick tomato and onion gravy 

Baigan Ka Bharta (V) (G) 

Smoked aubergine mashed cooked with garlic and spices 

Mixed Tawa Vegetables (V) (G) 

Pan fried seasonal vegetables all cooked in finger licking homemade spices 

Punjab Ki Makhanwali Dal (G) 

Dal makhani traditionally slow cooked black lentils in spices with a dash of cream 

Tadka Wali Daal (V) (G) 

Social dhaba style yellow lentils in spices 

 £12.00 
 
 
 

 £12.50 
 

   £12.00 
 

 £12.50 
 

 £11.50 
  
 

£13.50 
 

£11.50 
 

£11.00 

Soya Keema                                                                                                                             £13.25                                                                
   Minced soya cooked with peas and traditional spices accompanied with a baby naam 

 



 

 

 

 

NON-VEGETARIAN MAIN COURSE 
 

 
Murgh Lababdaar (G) £13.00 

Chicken tikka cooked in a rich tomato and onion gravy with traditional spices 
 

Dhaba Murgh Makhanwala (G) 

Chicken tikka cooked in a cream and tomato gravy with traditional spices 

Methi Murgh (G) 

Chicken cooked in a creamy fresh fenugreek gravy 

Tawa Chicken Masala (G) 

Chicken cooked in thick masala served on tawa 

Kadai Murgh (G) 

Boneless chicken breast cubes cooked in fresh ground kadai masala, peppers and onion 

Safed Gosht (G) 

Boneless lamb cubes cooked in a rich onion and yoghurt gravy traditionally known as korma 

Hariyali Gosht (G) 

Boneless lamb pieces cooked in homemade spinach gravy 

Keema Mattar (G) 

Mince lamb cooked with peas and spices accompanied with a baby naan 

Handi Chicken (G) (On the bone) 

Handi (clay pot) chicken cooked in social dhaba spices 

Handi Lamb (G) (On the bone) 

£13.00 
 

£13.00 
 

£13.00 
 

£13.00 
 

£14.00 
 

£14.00 
 

£14.00 
 
 

£13.00 
 

£15.00 

Handi (clay pot) lamb cooked in social dhaba spices and kasoori mehti (sun dried fenugreek leaves) 
 

Lamb Roganjosh (G) 

Tender lamb cooked in mildly spiced tomato and onion gravy. A kashmiri delicacy 

Dhaba Fish Masala (G) 

Grilled fish cooked in a thick masala gravy 

Kadhai King Prawns (G) 

King prawns cooked in a kadhai masala gravy 

£14.50 
 

£13.50 
 

£17.50 

 
 
 
 
 
 
 
 
 

 
  

There is a 12.5% discretionary service charge added to the bill. 

Please make your server aware of any dietary requests. Most of our items contain Dairy. 

*V (vegan), *G (gluten free) 



Vegetable  £11.50 

Chicken  £14.00 

Lamb  £15.50 

Prawns  

Served with Raita (G) 

£16.95 

 

Charcoal Chicken Tikka Biryani  £14.50 

Vegetable Pulao (G)  £8.75 

Mushroom Rice (G)  £7.75 

Plain Steamed Rice (V) (G)  £5.50 

Jeera Rice (G)  £6.25 
 

 

 

 

 

RICE / BIRYANI 
 

 
BIRYANI -  CHOICES FROM: 

 

 

 

  

Assortment of naan, paratha and roti 
 

 

 

There is a 12.5% discretionary service charge added to the bill. 

Please make your server aware of any dietary requests. Most of our items contain Dairy. 

*V (vegan), *G (gluten free) 

 

SIDES 

 

Potato Fries (V) (G) 
 

£5.50 

Punjabi Salad (V) (G) £7.50 

Green Salad (V) (G) £6.25 

Plain Yoghurt (G) £3.75 

Raita (G) £4.75 

Poppadum Basket £5.50 

Masala For Poppadum £2.75 

 

FRESH BREADS  

 
Dhaba Bada Naan 

(Family Naan to Share) 

 
£7.75 

Naan 
 

Plain/Butter £3.90 

Garlic £4.25 

Cheese £4.75 

Cheese Garlic £5.00 

Chilli / Chilli Garlic £4.25 

Lachcha Paratha £4.50 

Peshwari Naan £5.50 

Keema Naan £6.00 

Tandoori Roti  £3.75 

Dhaba Special Kulcha £5.75 

Bread Ki Tokri £16.25 
 



 

 

 

 

DESSERT MENU 
 

 
 

Gulab Jamun with Vanilla Ice Cream 

Hot gulab jamuns served with vanilla ice cream 

Choice of Kulfi 

Malai / paan / mango / masala cutting chai 

Rasmalai 

A traditional dessert from bengal. A creamy dumpling in a milk syrup 

Gajar Ka Halwa 

Grated carrot cooked in milk. Served warm 

Baileys Semifreddo Waffle Cup 

Classic irish cream liqueur flavoured semi-frozen kulfi in a chocolate coated waffle cup 

Dhaba Special Ice creams (Two Scoops) 

Vanilla, strawberry, salted caramel or butter toffee 

Chocolate Fondant 

Dark chocolate conveyed through the medium heat and creaminess. 

Served with vanilla ice cream 

Cheesecake 

Mango / mix berries 

Chocolate Truffle Cake (V) (G) 

Chocolate ganache dusted with cocoa 

£6.95 
 

£6.95 
 

£6.95 
 

£6.95 
 

£7.45 
 

£6.95 
 

£7.45 
 
 
 

£7.95 
 

£7.95 

 

 

TEA & COFFEE 
 

 
 

English Breakfast Tea £3.95 Espresso (Single or 

Double) 

Latte 

Coffee with Alcohol 

£3.25 / £4.75 
 
 

£4.75 

£8.95 
Jameson/ Baileys/ Kahlua/ Dark Rum 

 

 

 

 

 

 

There is a 12.5% discretionary service charge added to the bill. 

Please make your server aware of any dietary requests. Most of our items contain Dairy. 

*V (vegan), *G (gluten free) 

Desi Masala Tea £4.95 

Green Tea £3.95 

Fresh Mint Tea £3.95 

Americano £4.25 

Cappuccino £4.75 
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