SHARING
Basket of Poppadoms

Accompanied with three sauces.

MEAT
Seekh Kebab

Chicken Tikka @
Chicken Wings @
Chicken Pakora
Chilli Chicken
Lamb Chops @

3 pieces.

Fish Pakora
Chilli Garlic Prawns

STARTERS

£3.50

Fish Tikka @

Tender fillets of fish marinated in aromatic Indian spices, then
chargrilled with peppers and onions. As this is freshly prepared in the

tandoor, it can take up to 20 minutes.

VEGETARIAN
Onion Bhaiji

3 pieces.

Vegetable Samosas
2 pieces.

Spring Rolls @

3 pieces.

Chilli Broccoli @
Chilli Paneer @

MIXED GRILLS

1 PERSON

UP TO 2 PEOPLE
Mini Grill Basket for 1 £12.95 | Regular Mixed Grill

UP TO 3—-4 PEOPLE
£1795 | Large Mixed Girill £24.99

Includes 2 fish pakora, 2 pieces of chicken tikka @ Includes 1 lamb chop @, 4 fish pakora, 4 pieces Includes 2 lamb chops @, 6 pieces of chicken tikka

and 2 seekh kebab, served in a basket of fries.

wings @ and 1 tikka sausage.

of chicken tikka @ and 2 seekh kebabs, 4 chicken © and 6 fish pakora, 3 seekh kebabs, 6 chicken

wings @), 2 tikka sausages.

Boneless Regular Mixed Grill  £1995 = Boneless Large Mixed Girill £26.99
Includes 4 pieces of chicken tikka @, 4 fish pakora Includes 6 pieces of chicken tikka @, 6 fish pakora

and 3 seekh kebabs and 1 fikka sausage.

and 6 seekh kebabs and 2 tikka sausages.

BURGERS, WRAPS & NAAN PIZZA

BURGERS & WRAPS
Butter Chicken Burger & Chips )
Chicken Tikka Wrap & Chips @
Seekh Wrap & Chips @
Paneer Wrap & Chips
Fish Pakora Wrap & Chips

Mix Wraps (M)
Choose up fo 3 fillings from chicken tikka, seekh kebab, fish, or

paneer.

CHIP UPGRADES
Upgrade to Chilli or Masala Chips

Loaded Vegetable Chips @ @

Loaded chips topped with vegetables, Makhani sauce, crispy onions,

topped with a garnish of spring onions and coriander.

Loaded Chicken Chips @ @
Lloaded chips topped with chicken tikka, Makhani sauce, crispy

onions, fopped with a garnish of spring onions and coriander.

PIZZA
Chicken Tikka Naan Pizza @ @

Soft naan topped with creamy malai sauce, chicken tikka, mixed
peppers and 100% mozzarella, finished with mint sauce and fresh
coriander.

Paneer Tikka Naan Pizza @ @ £13.95

Soft naan topped with creamy malai sauce, Indian cottage cheese,
mixed peppers and 100% mozzarella, finished with mint sauce and

fresh coriander.

PUB CLASSICS
Portion of 6 Chicken Nuggets

Portion of 9 Chicken Nuggets
Fish and Chips
Gammon, Egg & Chips
NOODLES

Vegetable Noodles @
Chicken Tikka Noodles @

CLASSIC CURRIES

1. PICK YOUR PROTEIN

Chicken Prawns
£10.95 £12.95

2. PICK YOUR CURRY BASE

Madras

A warming South Indian-inspired curry with layered heat and tangy spice.

Saag

Earthy and smooth, made with slow-cooked spinach and fragrant spices.

Korma © @

Mild and luxurious, finished with cream, nuts and delicate aromatic spices.

Jalfrezi

A vibrant sfir-finished curry with peppers, onions and a lively spice kick..

Bhuna

Thick and intensely flavoured, with spices roasted down info a rich sauce.

Rogan Josh

A deeply aromatic tomato-based curry enriched with warming Kashmiri spices.

Balti

Freshly cooked with a medium-bodied spice blend for bold, clean flavours.

Malai Methi

A rich sauce of cream, yoghurt, and spices, flavoured with fenugreek (Methi).

3. PICK YOUR SPICE LEVEL

Mild Medium

A gentle warmth with subtle flavour. A balanced warmth with a litfle spice.

Hot Desi

Rich and fiery with a deeper flavour. Intense heat for true spice lovers.

SPECIAL CURRIES

SPECIALITY DISHES
Butter Chicken © @

Tender chicken in a smooth, buttery tomato and cream sauce with

gentle aromatic spices.

Chicken Biryani
Tender chicken layered with fragrant basmati rice, fresh herbs and

aromatic Indian spices.

Chicken Tikka Masala @ @

Chargrilled chicken tikka simmered in a rich, creamy tomato sauce

with warming spices.

Chicken Banjara

Tender chicken cooked in a bold Rajasthani-style gravy with

traditional garam masala.

Lamb Biryani
Tender lamb layered with fragrant basmati rice, fresh herbs and

aromatic Indian spices.

Punjabi Lamb

Tender lamb slow-cooked in a rich onion and fomato gravy with

traditional Punjabi spices.

Rara Lamb
A rich and indulgent north Indian curry made with a combination of
tender lamb pieces and spiced minced lamb (Keemal), slow cooked

in a fragrant onion and tomato gravy with aromatic spices.

Railway Lamb

Tender lamb in a gently spiced Anglo-Indian gravy inspired by the
dining cars of India’s railways.

Goat Curry

Tender, slow-braised bone-in goat simmered in a rich, deeply spices

aromatic gravy.

FISH
Goan Fish Curry

Fish simmered in a tangy coconut sauce with tamarind and fragrant

coastal spices.

Karahi Fish
Fish cooked with tomatoes, peppers, ginger, garlic and robust karahi

spices.

Prawn Masala Curry
Succulent prawns cooked in a rich onion and tomato masala with

aromatic spices.

Salmon Chilli Lemon Rice

Flaked salmon with fragrant rice, fresh lemon, chilli and herbs.

VEGETARIAN
Tarka Dal ©@

Yellow lentils tempered with garlic, cumin and warming spices.

Chana Masala @

Chickpeas cooked in a tangy onion and tomato masala with

aromatic spices.

Dal Makhani @

Black lentils slow-cooked with butter, cream and gentle spices.

Bhindi Do Pyaza @

Okra cooked with generous onions, fomatoes and fragrant spices.

Aloo Gobi @

Made from potatoes and cauliflower, gently cooked with onions,

tomatoes, ginger, garlic, and a blend of aromatic spices.

Shahi Paneer @ @

Paneer simmered in a rich, creamy tomato and cashew sauce,

delicately spiced.

Paneer

£12.95

Tandoori Roti @

Plain Naan @

Garlic Naan @

Chilli Naan @

Cheese Naan @

Peshwari Naan @ @
Keema Naan @

Cheese & Chilli Naan @
Garlic & Cheese Naan @
Keema & Cheese Naan @

Keema & Garlic Naan @

Please inform a member of our team of any allergies or dietary requirements before ordering. While every care

is taken, our dishes are prepared in a kitchen where allergens are present. Please ask a member of staff for full

NAANS, RICE & SIDES

Plain Rice @

Pilau Rice

Egg Fried Rice
Vegetable Pilau Rice
Garlic Fried Rice

Chips

Masala Chips

Chilli Chips
Battered Chilli Chips
Raita

Salad (Plated) @
All Sauces

Allergen & Nutritional Information

allergen information.

Free Guest WI-FI Available

Network Name: Pendrell Arms Guest

(v Vegan | O Nuts | O milk | All prices include VAT | Dishes subject to availability

(44

Where local heritage,
warm hospitality and
authentic North Indian
cuisine come together.




ABOUT US

Welcome to The Pendrell Arms, a family-owned country pub in the heart
of Staffordshire, where local heritage, warm hospitality and authentic
North Indian cuisine come together.

The Pendrell name has strong links to the area’s history. In 1651, the Pendrell (or Penderel) family
played a courageous role in helping the future King Charles Il escape after the Battle of Worcester.
They sheltered and guided him through the surrounding countryside, including the famous Royal Oak at
nearby Boscobel. Their story remains an important part of Staffordshire’s heritage today.

As a proudly family-owned pub, we are passionate about creating a relaxed and welcoming place
for everyone. At the heart of our kitchen is our Head Chef, whose passion for authentic North Indian

cooking is reflected in every dish.

With years of experience and a deep appreciation for traditional recipes, our chef combines time-

honoured techniques with the finest ingredients to create food full of flavour, warmth and authenticity.

Every curry, tandoori dish and freshly prepared specidlity is crafted with care, bringing the true taste of
North India to The Pendrell Arms.

Our kitchen serves authentic North Indian food, inspired by traditional recipes and made with quality
ingredients, freshly ground spices and plenty of care. From rich, aromatic curries to beautifully grilled

dishes, our menu brings the flavours of the Punjab and beyond to the Staffordshire countryside.

We also offer classic pub favourites, so there is something for everyone fo enjoy.

Whether you're stopping by for a drink, enjoying a meal with family and

friends or celebrating a special occasion, we want you to feel at home.

We look forward to welcoming you to The Pendrell Arms.

thependrellarms.co.uk

Wood Rd, Codsall Wood,
Wolverhampton WV8 1QR

01902 847788
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