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Indi-Yang leads in precision
cooking with the first digital
tandoori oven. Chefs nationwide
visit us to implement cutting-
edge techniques.

Speak to one of our team to
clarify your specific allergy or
dietary requirements.

Looking for the perfect pairing? Don’t miss our wine menu, ask your server for
recommendations! or : Check out our wine menu for the perfect pairingl

WOK & BOWL

Where the flavours fulfil your soul.

Green Thai Monkfish and
Prawn Noodles

A thoughtful blend of Thai
aromatics and herbs, green
curry paste, and silky-smooth
coconut milk.

Green Thai Mock Chicken
Noodles £16.95
A thoughtful blend of Thai
aromatics and herbs, green

curry paste, and silky-smooth
coconut milk.

Manchurian Sweet and

Sour Noodles

Indo-Chinese dish made with
sliced oriental vegetables and
noodles with a gorgeous interplay
of hot, sweet, sour flavours.

Chicken ... £13.95
Mock Chicken ..£13.95
Prawns

Malay-Yang Noodles
Assimilated flavours of the east
combining to deliver complete
satisfaction. Spicy, sweet, nutty,
and oh so delicious.

Chicken
Mock Chicken
Prawns

Indi-Katsu £14.95
A take on the Katsu curry with
crispy chicken or prawn atop an
indian infused katsu curry sauce.

Available in chicken, Mock chicken or prawn.
Served with sticky rice.

Crispy Manchurian

Sweet and Sour £15.95V
A sweet and sour dish served

with your choice of crispy protein.

Available with chicken or Mock chicken.
Served with sticky rice.

Indi-Yang uses all allergens across
our kitchen at all times.

INDIG®YANG

Our menu changes constantly and may result in different
ingredients being used from one time to the next.




