
Being the pioneer of Indian cuisine in Scotland, Khushi's has enjoyed the loyalty and love of 

Edinburghers ever since the first restaurant opened in 1947 in Lothian Street. 

The family-owned business, headed by Mr Khushi's wife Hamida, wanted to create an 

innovative and exquisite Indian dining experience that reflected true Indian flavours using 

traditional methods in a contemporary setting, thus Mithas was born in late 2011.

The chefs were handpicked to deliver what was cited by known food critics as 'bold, exciting 

and unimaginable within Indian cooking'. 

Our contemporary take is rooted in age-old traditions, therefore delivering taste sensations 

that take you beyond your expectations but with a reminder of the origins. Mithas' 

preparatory methods include the three core Indian cooking styles; Tandoor (clay ovens with 

temperatures of up to 480ºC), Sigri (cooking over a coal flame) and Tawa (searing and 

griddling on hot plate). The food is immediately served as it is prepared retaining its 

freshness, fragrant and delectable flavours.

We sincerely hope you enjoy dining at Mithas!

Indian Restaurant & Bar



 Vegetable Tasting 
£32.95 per person

(min 2 people)

Leafy Salad with a Mango Dressing

Tandoori Paneer 

Spinach and Fig

Chinta Valley Rajma and Keri Kebab 

Yam ke Kebab

Tandoori Mushrooms

Sorbet

Bagara Baingan

Dum Biryani

Moong Dal (Lentils)

Accompaniments

Dessert
Sorbet/Ice Cream

or
Ginger Pudding

Wine Pairing
£19.95 per person

NV Cremant de Jura Brut, Domaine Pignier,
Montaigu, Jura, France 

2012 Bardolino Classico, Azienda Agricola 
Raval, Bardolino, Veneto, Italy

2012 Riesling Gewürztraminer, 
Butterfly Ridge, Angove, South Australia

2012 Albariño 'Santiago Ruiz', Bodegas LAN, 
Riax Baixas, Spain

2009 Château la Gontrie Premieres Cores de 
Bordeaux Molleux, Jean-Louis Rives, 

Bordeaux, France

  

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.



Vegetable and Seafood Menu
£49.95 per person

(min 2 people)

Leafy Salad with a Mango Dressing

Scallops

Tandoori Paneer

John Dory

Red Kidney Beans and Raw Keri

Crab Kebab

Sorbet

 Lobster or Samudri Khazana 
(Sea Treasure) 

Mushrooms and Water Chestnuts

Moong Dal (Lentils)

Dum Biryani 

Accompaniments

With a choice of dessert

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.

Wine Pairing
£29.95 per person

NV Cremant de Jura Brut, Domaine Pignier,
Montaigu, Jura, France 

2012 Pinot Blanc Medaille, Cattin Freres, 
Voegtlinshoffen, Alsace, France

2012 Riesling Gewürztraminer, Butterfly 
Ridge, Angove, South Australia

2011 Château Valrose Bordeaux Blanc, 
Daignac, Bordeaux, France

2009 Domaine du Noble Loupiac, Dejean 
Pere et Fils, Loupiac, Gironde, France



 Tasting Menu
£37.95 per person 

(min 2 people)

Chicken, Lettuce and Apple Salad

Mustard Chicken

Chargrilled Grouper

Tandoori Partridge

Yam ki Tikki

Stirlingshire Lamb Kebab

Sorbet

Gressingham Duck

Sautéed Assorted Vegetables

Moong Dal (Lentils)

Accompaniments

Dessert
Poached Pear

or
Ginger Pudding

or
Ice Cream

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.

Wine Pairing
£22.95 per person

NV Cremant de Jura Brut, Domaine Pignier,
Montaigu, Jura, France 

2012 Pinot Blanc Medaille, Cattin Freres, 
Voegtlinshoffen, Alsace, France

2012 Riesling Gewürztraminer, Butterfly 
Ridge, Angove, South Australia

2012 Grenache/Shiraz/Mataro, Chocolate 
Box, Barossa Valley, Australia

2009 Domaine du Noble Loupiac, Dejean 
Pere et Fils, Loupiac, Gironde, France



Chef's Special Menu
£54.95 per person

 (min 2 people)

Chicken, Lettuce and Apple Salad

 Grilled Scallops

North Sea Monkfish 

Spinach and Fig 

Chargrilled Chicken

Venison Kebab

Sorbet

Lobster
or

Raan é Mithas

Scottish Bass 

Moong Dal (Lentils)

Accompaniments

With a choice of dessert

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.

Wine Pairing
£32.95 per person

NV Cremant de Jura Brut, Domaine Pignier, 
Montaigu, Jura, France 

2011 Château Valrose Bordeaux Blanc,
Daignac, Bordeaux, France

 2012 Riesling Gewürztraminer, Butterfly
Ridge, Angove, South Australia

2012 Bardolino Classico, Azienda Agricola
Rawal, Veneto, Italy

2006 Chinon “Les Graviers”, Johann Spelty,
Cravant-les-Coteaux, Loire, France

2009 Grüner Veltliner Eiswein, Weingut 
Ehmoser, Tiefenthal, Wagram, Austria



Mango, Papaya and     5.95
Cucumber Salad (V)  
with wild rocket leaves and fresh mango 
dressing

Chicken Salad     6.95
lettuce-wrapped minced chicken with a
coconut and crushed chilli dressing 
topped with green apple julienne. 
Served cold 

Yam ki Tikki (V)     7.95
finely diced yam and apricot infused with
cumin cooked on the tawa

Fresh Spinach and Fig Tikki (V)  7.95
spinach cake stuffed with figs and 
fresh herbs

Tandoori Stuffed Mushrooms (V)  7.95
with a freshly ground spice and honey
marinade

Sea Bass      8.95
grilled fillet of sea bass with a freshly 
ground spice and coconut crust

John Dory      9.95
with caffrey lime leaf and green herbs

Kebab Platter       26.95
(ideal for 2 sharing)
a selection of four of our favourite 
non-vegetarian kebabs 

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.

Scallops      9.95
grilled Shetland Island scallops served in a 
coconut and green herb sauce with naan 
bread on the side 

Crab Kebab�� � �   8.95 
minced crab meat infused with ground 
spices and cooked in the clay oven�
Murgh ‘e’ Mustard� � �  8.45 
yoghurt marinated chicken tikka 
flavoured with mustard

Chicken Sikkimpuri �   8.45
pan-fried chicken mince with ground 
spices and soft cheese

Partridge� � � � � �8.95 
with a cinnamon, yoghurt, lemon and 
honey marinade cooked in the tandoor oven

Venison Seekh � �    8.95
finely diced venison with white  
cheddar cheese and saffron, stuffed with 
a sun-dried tomato chutney

Vegetarian Platter�� �       19.95
a selection of four of our favourite 
vegetarian starters

STARTERS



Samudri Khazana (Sea Treasure) 22.95
scallops, monkfish, mussels, prawns, 
seabass and langoustines served in a 
spring onion and coconut gravy

Chettinadu Prawn Curry   16.95
a southern Indian dish in a fresh curry 
leaf and coconut based gravy

Whole Tawa Lobster� � � 32.95� �
in a vine tomato based sauce with 
honey and cashew nuts

Chicken Amritsari � � � 13.95
chicken breast with onion, tomato, 
green chilli and freshly ground spices

Murgh 'e' Mithas� � � � 14.95
stuffed chicken breast, served on roasted
maris piper potatoes with makhani sauce�
Lamb Nawabi� � � � 14.95
spring lamb marinated and cooked 
with onion, vine tomatoes and freshly 
ground spices

Lamb 'e' Lazeez� � � � 15.25
tandoor roasted lamb served on spiced 
swede and curried okra with lazeez 
sauce

Wild Salmon    15.95
salmon marinated with a light flavoured 
homemade yoghurt. Smoked on the sigri

Monkfish Tikka    22.95
North Sea monkfish marinated with 
fresh yoghurt and fenugreek. 
Cooked in the tandoor

Tandoori King Prawn� � � 22.95 
marinated with sun-dried tomatoes and 
crushed chilli. Cooked in the tandoor
with a delicate�honey and spice tempering  

Murgh Kali Mirch Tikka� � 13.95� �
breast of chicken marinated with crushed
black pepper, yoghurt and cardamom

Tandoori Duck� � � � 20.95� �
leg and breast of duck marinated with 
ginger, garlic and cardamom� � � �
Lamb Chop Tikka�� � � 17.95
marinated with peshwari masala,
cooked on the sigri� � �
Raan é Mithas� � � � 27.95
whole leg of lamb marinated with 
fresh spice, grilled and served with 
musallam sauce 

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.

Our in-house sommelier is available to suggest wines to match all of our dishes. 
Please ask your server for more details.

MAINS 



VEGETARIAN
sides are also available for 6.95� � ��� � � � �
Paneer Kadai � �  10.95
homemade cottage cheese with onion,
tomato, fresh green chilli and North
Indian spices

Bhindi � � � � 10.95� � � � �
fresh okra in a rich onion and tomato 
masala

Bagara Baingan� �   10.95� � �
fresh whole baby aubergine cooked with
caramelised onions and North Indian spices 

Tawa Subz� �      9.95
seasonal vegetables tossed in mild 
Indian spices

Mushrooms and Water     9.95 
Chestnuts � � �
tossed with garlic, roast cumin and 
vine tomatoes 

Moong Dal �� �    6.95� � � � �
lentils with a garlic tempering

Sweet Potato � � �   6.95
roasted on the tawa, served with 
tamarind sauce, accompanied 
with a cumin flavoured yoghurt� � �� 

ACCOMPANIMENTS

Steamed Basmati Rice� � � 3.25
Pilau Rice � � � � � 3.50
saffron and cumin flavoured rice 

Plain Naan� � � � � 2.85
Garlic Naan�� � � � 2.95
Tandoori Roti� � � � 2.75
Raita�� � � � � 3.25
Leafy Salad�� �   4.25 
Bread Basket� � � � 7.95
chef's selection of 3 breads

Dum Biryani - slow steam cooking

Vegetable and Apricot� �       12.95
Chicken� � � �       14.95

Although great care is taken in the preparation of our meals, it is possible to have traces of nuts in some dishes.  
Please inform your server of any allergies you may have.
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