
Vegetarian Starters

Masala Cone Poppadum                                        
A handmade Poppadum Cone filled with 
onion, tomato and chat masala.

Samosa Chole 
Two hot and Spicy, Potato Crispy filo samosas 
crushed sandwiched and topped with, Gram 
flour shavings, Papri, pomegranate seeds and 
accompanied with curried Chickpeas.

Dahi Aloo Tikki
Pan-Fried spiced Potato Hash, served with 
sweetened Mint Sauce, Sweet Yogurt and 
Tangy Tamarind sauce.

Kesar Paneer Tikka 
(Saffron Cottage Cheese Tikka)
Homemade Cottage Cheese chunks 
marinated with saffron, creamy yogurt and 
spices cooked in a tandoor oven. Served with 
fresh mint sauce 

Tandoori Mushroom Chaat 
Yogurt and spices coated mushrooms cooked 
in clay oven with, bell peppers, onion and 
tomato.

Bombay Chilli Paneer 
Deep Fried Paneer tossed in Ginger, garlic, 
soya, chili, onion and pepper.
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1580 Vegetarian Platter 
for 2

Samosa 
Two hot and Spicy, Potato Crispy filo samosas.

Kesari Paneer Tikka (Saffron Cottage 
Cheese Tikka) 
Homemade Cottage Cheese chunks 
marinated with saffron, creamy yoghurt and 
spices cooked in a tandoor oven.

Tandoori Mushroom Chaat 
Yoghurt and spices coated mushrooms 
cooked in clay oven with, bell peppers, onion 
and tomato.

Mumbai Paneer Chilli (Bombay chilli 
Cottage Cheese) 
Deep Fried Paneer tossed in crushed 
peppercorn, garlic, soya chilli and onion and 
pepper.
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Non-Vegetarian Starters

Kochi Kekraa (Kochi Soft Shell Crab)
Crispy soft-shelled crabs tossed with curry 
leaves, chilli, pepper, onion, ginger and garlic 
from port of Kochi.

Malabari Garlic chilli Tiger Prawns
Tiger Prawns tossed in crushed peppercorn, 
garlic, soya chilli and onion and pepper.

Tandoori Batter (Tandoori Quail) 
Whole Quail seasoned with yoghurt and garam 
masala.

Zaffrani Bada Jingha Tikka (Tandoori 
Saffron Jumbo Tiger Prawn Tikka)
Tiger prawns in saffron ginger-garlic and spices.

Murgh Malai Kebab (Creamy Chicken 
Tikka)
Succulent Boneless chicken breast, marinated in 
a creamy cheese and cashew nut paste with a 
flavour of cardamom.

Murgh Tikka (Sizzling Chicken Tikka)
Saffron and Kashmiri chilli, spices with ginger 
garlic paste marinate, cooked in tandoor.

Lamb Chops 
Lamb Chop with distinct red chilli and dried 
coriander flavour cooked and served with Laccha 
Salad.

Lamb Seekh Kebab
Traditional minced lamb kebabs seasoned with 
ginger, garlic, spices and fresh coriander.
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Drake’s Royal Meat 
Feast Platter for 2

Kochi Kekraa (Kochi Soft Shell Crab)
Crispy soft-shelled crabs tossed with curry 
leaves, chilli, pepper, onion, ginger and garlic 
from port of Kochi.

Zaffrani Bada Jingha Tikka (Tandoori 
Saffron Jumbo Tiger Prawn Tikka)
Tiger prawns in saffron ginger-garlic and 
spices.

Lamb Chops 
Lamb Chop with distinct red chilli and dried 
coriander flavour cooked and served with 
Laccha Salad.

Lamb Seekh Kebab 
Traditional minced lamb kebabs seasoned 
with ginger, garlic, spices and fresh coriander.

Murgh Tikka (Chicken Tikka) 
Saffron and kashmiri chilli, spices with ginger 
garlic paste marinate, cooked in tandoor.
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ALLERGY AND INTOLERANCE: D- Contains Dairy/ N- Contains Nuts/ G- Contains Gluten
Dishes with the above ingredients will show the corresponding symbol next to it. 
For any special requirement please seek advice prior to ordering.
We cannot accept responsibility for any allergic reaction from any dish.

Cheesy Chips

Masala Chips

Mogo Chips

Masala Mogo Chips

Plain Chips

Chips

Vegetarian Mains / Curries

Paneer Makhani (Cottage Cheese in 
Butter Tomato Sauce)
Cottage cheese cooked in a fenugreek-flavoured 
tomato and cream gravy.

Palak Paneer(Cottage Cheese in 
Spinach) 
Cottage cheese in a curried spinach gravy, 
tempered with cumin.

Vegetable Jalfrezi
Mixed vegetable cooked with onions, tomatoes, 
spices and mix colour Pepper with sweet, tangy 
and spicy sauce.

Punjabi Chole (Punjabi Chickpeas)
A spicy and tangy preparation of chickpeas, with 
onions and tomato gravy.

Achari Baingan (Spiced Pickle 
Aubergine)
Aubergine cooked in spicy, tangy and has 
beautiful aroma of pickle spices.

Dal Makhani (Creamy Butter Tomato 
Lentil)
Rich black lentils and kidney beans slow cooked 
overnight with tomatoes, cream and butter.

Double Tarka Dal 
Yellow Lentil cooked with onion, garlic, ghee and 
spices.
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Murgh Makhani (Butter Chicken)
Classic chicken tikka in a tomato and cream 
gravy. Flavoured with dry fenugreek leaves.

Murgh Tikka Masala (Chicken Tikka 
Masala) 
Tandoori chicken tikka cooked to perfection in 
chunky tomato and onion gravy.
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Murgh Jalfrezi (Chicken Jalfrezi)
Chicken with bell peppers in an onion and 
tomato gravy, spiced with garam masala.

Mains / Curries

Lamb Rogan Josh
Lamb curry from Lucknow in a yoghurt and 
brown onion gravy.

Handi Gosht (Pot Pepper Lamb Curry)
One Pot lamb cooked with onions, tomatoes, 
spices and mix colour Pepper

Lamb Keema Muttar (Lamb Mince and 
Green Peas Curry)
Lamb Mince with Green Peas, onion and tomato 
gravy, spiced with garam masala.

Batter Curry (Quail Railway Curry)
Tandoori Quail cooked with fresh ginger-garlic, 
tomatoes and onions green chilli in a typical 
North Indian Railway style.
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Pork Vindaloo
Our take on the classic Goan preparation, 
cooked with baby potatoes in a spicy onion and 
tomato gravy spiked with vinegar.

Pork Madras
Very Hot Pork curry with coconut cream.

Tawa Salmon Fillet
Salmon fish fillet crusted in pounded spices and 
cooked on a griddle Served on the bed of Hot 
Sweet Potato chaat.

Drake’s Mussels (Shambuk) 
MushroomServed with Steam Rice
Mussels cooked with creamy spiced coconut 
curry.

1580 Signature Karkat / LobsterServed 
with Steam Rice
Whole lobster cooked as desired in the choice of 
Sauce. Ask your server for more.
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FRESH INGREDIENTS, 
ALWAYS..

We pride ourselves in using only the fresh 
and best quality ingredients in our 
restaurant food. We strongly believe that 
you can’t create a good wholesome plate 
of food by using frozen or processed 
foods…



Breads

ALLERGY AND INTOLERANCE: D- Contains Dairy/ N- Contains Nuts/ G- Contains Gluten
Dishes with the above ingredients will show the corresponding symbol next to it. For any special requirement please seek advice prior to ordering.
We cannot accept responsibility for any allergic reaction from any dish.
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Vegetarian Side Dishes

Paneer Makhani (Cottage Cheese in 
Butter Tomato Sauce)
Cottage cheese cooked in a fenugreek-flavoured 
tomato and cream gravy.

Palak Paneer(Cottage Cheese in 
Spinach) 
Cottage cheese in a curried spinach gravy, 
tempered with cumin.

Vegetable Jalfrezi
Mixed vegetable cooked with onions, tomatoes, 
spices and mix colour Pepper with sweet, tangy 
and spicy sauce.

Punjabi Chole (Punjabi Chickpeas)
A spicy and tangy preparation of chickpeas, with 
onions and tomato gravy.

Achari Baingan (Spiced Pickle 
Aubergine)
Aubergine cooked in spicy, tangy and has 
beautiful aroma of pickle spices.

Dal Makhani (Creamy Butter Tomato 
Lentil)
Rich black lentils and kidney beans slow cooked 
overnight with tomatoes, cream and butter.

Double Tarka Dal
Yellow Lentil cooked with onion, garlic, ghee and 
spices.
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All vegetarian main courses are available as side dishes.

Accompaniments

Vegetable yoghurt Relish (Raita)
Yoghurt topped with chopped cucumber, 
tomato and onion.

Pomegranate Masala yoghurt Relish 
(Raita) 
Yoghurt with pomegranate and cumin.

Green Vegetable Salad

Laccha Onion
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Rice / Biryani

Steamed Rice (Basmati Rice)

Jeera (Cumin) Coriander Rice 
Saffron Pilau Rice
Stir fry Basmati rice with ghee, cloves, cinnamon 
and Saffron.

Murgh /Chicken Biryani 
Boneless chicken breast cooked in true 'Awadhi 
style' with biryani rice and a touch of saffron.

Mutton / Lamb Biryani
Boneless lamb biryani with a rich saffron flavour.

Saabj/ Vegetable Biryani 
Fresh vegetables cooked in biryani rice seasoned 
with cardamom, mace, saffron, cashew nuts and 
almond.
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Chapati
Naan
Butter Naan 
Tandoori Roti
Garlic Naan (D)
Cheese Naan (D)
Chilly and Coriander Naan 
Lachha Parantha
Layered bread made from whole wheat flour.

Pudina Parantha
Mint flavoured bread made from whole wheat 
flour.

Peshwari Naan
Fine wheat flour bread stuffed with almonds, 
raisins, coconut powder, cherries and pistachios
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A Taste of History
1580 is an experience from which people 
will take back natural flavours dating 
back centuries from India and taste the 
glorious food of the vastly diverse richly 
blessed Indian subcontinent. At 1580 a 
‘dinner out’ is transformed into an 
exclusive dining experience inspired by 
our passion and cooking with only the 
best of the authentic Indian spices.

T h e  c u i s i n e  i s  a  c o n te m p o ra r y  
interpretation of classic Indian cooking. 
Utterly authentic and yet also of the times 
we live in. Each one of the dishes embeds 
its own character and a unique aromatic 
flavour. Everywhere, there are aspects of 
the creative genius that is India.

In 1580, sailor Sir Francis Drake circumnavigated the earth in search of something rather 

precious. His expeditions paid him handsomely. For, he did not just return with sterling silver 

and glittering gems, but sacks full of exotic spices. A ‘treasure’ so valuable that it helped pay 

the entire national debt and in return Queen Elizabeth knighted Drake.

 

1580 is an authentic Indian restaurant, devoted to celebrate the treasure found by Sir Drake 

back in the 16th century. Exquisite period dishes are crafted and recreated using the finest 

hand-picked ingredients by skilful chefs, and served with a connoisseur sensibility.

The 1580 Story

www.1580.co.uk         Tele: 0121 439 4243                             
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