SIDES BREAD-

BOMBAY POTATO” 795 CHAPATI?2.50

BHINDI BHAJI? 795

PARATHA 495

Okra.

PLAIN NAAN 495

PHULKOPIR BHAJI 795

Cauliflower.

GARLIC NAAN 5.25

Most other curry dishes are also available:

KORMA SAAG
CEYLON METHI
DANSAK MEDIUM CURRY
PHAAL ROGAN JOSH

BHUNA  MALAYAN
PATHIA  DOPIAZA
MADRAS
VINDALOO

MUSHROOM & VEGETABLE “11.95

CHICKEN 1295
PANEER 1395
PRAWN 1395

MASHARUM BHAUJI? 795 Sﬁi“% 2-5COR|ANDER
Mushroom. ;
BRINJEL BHAJI? 795 (,\?QIIE\H% 2'5CHEESE
Aubergine. g

KEEMA NAAN 5.50
SAAG ALOO? 795 Spiced minced lamb.
Spinach & potato.

PESHWARI NAAN 5.50
GRANDMOTHER Coconut, almond & sultanas.
DHAL? 795
Mixed split lentils. RICE
CHANNA BHAJI? 795 =
Chickpeas. BOILED RICE” 495
SAAG PANEER 795 BASMATI

PILAU RICE” 495

Indian cheese & spinach.

CHICKEN TIKKA 1395

LAMB 1495
KING PRAWN 1695

CHILDREN S DISHES 895

Served with rice or chips.

CHICKEN NUGGETS » CHICKEN CURRY

MOTOR PANEER 795 GARLIC RICE” 495

Indian cheese with garden peas. CHILLI RICE? 495

CHICKEN TIKKA MASALA  CHICKEN KORMA

CHEESE & MUSHROOM OMELETTE

SUNDRIES LEMON RICE * 495

MUSHROOM RICE “6.25

CHIPS” 495 VEGETABLE RICE?”5.25

PICKLE TRAY”5.50 EGG FRIED RICE 5.50

GREEN SALAD”4.50 COCONUT RICE?5.50

POPPADOMS & PICKLE TRAY

RAITA 4.50 : SPECIAL FRIED
Cucumber or onion yogurt. RICE 550

PICKLE 150 With egg, peas & almonds.

ONION BHAJI
CHICKEN BALTI

Plain or spicy. Spiced minced lamb.

GARLIC NAAN

=

ALLERGY NOTIC

BEFORE ORDERING PLEASE NUTS & OTHER ALLERGENS ARE
SPEAK TO OUR STAFF ABOUT HANDLED IN OUR KITCHEN.
ANY DIETARY REQUIREMENTS.

Products are fried in oil
U DAIRY & MEAT FREE produced from genetically
CONTAINS NUTS modified soya.
Y CONTAINS GLUTEN
; ; We take great care to remove
Our kltche.n aims to keep the bones & cartilage from our
non-meat items separate from boneless items, but there is a

meat products. However, we small chance of finding them.
cannot guarantee there will
o M B TR BT ALL PRICES INCLUDE 20% VAT.

POPPADOMS & PICKLE TRAY

VEG SAMOSA
ONION BHAUJI
GARLIC NAAN

POPPADOMS & PICKLE TRAY

CHICKEN TIKKA

SHEEK KEBAB
GARLIC NAAN

CHICKEN PAKORA
NEPALI MIX MOSS
BOMBAY POTATOES

610/%5

VEGETABLE KORMA
VEGETABLE BALTI
BOMBAY POTATOES

4995

CHICKEN SHASHLICK

TANDOORI MIXED GRILL

BHUNA SAUCE

PILAU RICE

PILAU RICE

PILAU RICE

ik
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KHAKHRA | CHEF SPECIALITIES CORIANDER DEVDAS 1395 All served with rice.

CHAAT 895 & CHICKEN 1395 MED-HOT Marinated chicken

Spiced minced crab meat | 3 BUTTER INDIAN GREEN MED Chicken tikka in a blended & lamb tikka, cooked in a AKBARI CHICKEN 1595 BENGAL SPECIAL

with mashed potato, I CHICKEN* 1395 CURRY* 1395 coriander sauce with onion, fairly hot sauce with fresh Tender chicken strips cooked with KEMA 1695
MANGO CHICKEN INDO-CHINESE served with puri bread. g MILD Strips of fresh, boneless MED Marinated chicken with tomato & selected herbs & spices. ginger, onion, peppers, pickled minced mear, mushroom & green Whole chicken breast stuffed with
PAKORA 895 SWEET CHILLI 4 tandoori chicken, cooked fresh, zesty flavor from blended chilli & fresh coriander. chilli, with a unique blend of herbs cheese & Spanish spices, oven
Crispy batter-coated CHICKEN 895 CALAMARI 895 ¢ in arich butter sauce with coriander, mint & garlic. PARO* 1395 & spices to give an exquisite taste. roasted then finished in chef’s
chicken, deep fried & Tandoori cooked, NI ERRR L IC Il | fresh cream, almonds & MED Sliced chicken lightly JALFREZI* 1395 special minced meat sauce —
tossed in sweet mango marinated sliced chicken, battcr, dCCp fried & served carefully selected mild spices. LAKNAVI* 18395 spiced & stir-fried with onion HOT Chicken cooked with JAIPUR CHICKEN 15695 available mild, medium or hot!
& habanero sauce. deep fried & coated ina with sweet chilli sauce. I MED Saucy bhuna chicken & green peppers, infused with fresh green chillies, onion, Marinated chicken grilled in the

glossy sweet chilli sauce. § PASSANDA* 18395 dish with garlic paste, lemon liquid seasoning to impart smoky peppers, herbs & spices. tandooti oven, combined with NEPALI MIX MOSS 1695 «
CHICKEN TEMPURA KING # MILD Chicken cooked with juice, herbs & spices. flavour, medium to dry dish. fried onion, capsicum & fresh Tandoori chicken off the bone,
SATAY 895 « BEHARI KEBAB 895 PRAWN 895 cream & ground almonds to NAGA CHICKEN?* 1395 Punjab masala in a thick sauce. sliced lamb tikka & chicken tikka
Sweet & spicy chicken Chicken tikka & sheek Breaded king prawn give it a fruity, nutty flavour, ROSHUN MIX GRILL KORAI 1395 HOT Chicken flavoured with cooked with fresh herbs & cream,
with satay peanut sauce. kebab cooked with lonion, sir:llled with sweet garnished with cashew nuts CHICKEN* 1395 MED Highly flavoured dish with clﬁiﬂi for kal m}aldrlis dish, with naga %‘A:{l Bl N |EAR‘| 16-35 ol garnished with flaked almonds.
een pepper & garlic chilli sauce. 4 i i tandoori chicken, chicken tikka, chilli pickle, herbs & spices. ender lamb marinated in a Specr

STUFFED o L U shan R hickep, e, i 2 : o e KALA BHUNA 1695
PEPPER 895 SIH (OGN CTSRSION D [RSNGB~ 0 | AMCHOR* 1395 garlic, onion & tomato. GARLIC CHILLI garam masala, nibari masala & Marinated lamb, slow-fried with
Lightly spiced & Diced white fish, lightly Salmon fillet marinated : f! MILD Marinated chicken BENGAL PRIDE CHICKEN KORAI* 1395 mustard seeds. A slightly hot dish. aromatic spices & mustard oil until it
marinated chicken in coated in spices, shallow with garlic, ginger, " & cooked with mango, almonds, ACHARI CHICKEN* 1395 SPECIAL 1495 HOT Chicken cooked with LAMB EXOTIC 1695 turns dark, almost black in colour.

a whole green pepper,
then barbecued
in the tandoor.

fried & garnished
with fried onions.

HOT TUNA

yogurt & dill.

SHARING STARTER §
PLATTER 1995

fresh cream & Malibu.

N ——

MAKHANI CHICKEN

MED Chicken cooked with
mixed pickle, herbs &
spices. Slightly tangy.

MED Chicken tikka, lamb tikka,
king prawn & minced meat

fresh green chillies, chopped
garlic, diced onion & peppers
with ground herbs & spices

TIKKA 1395

cooked with exotic herbs & spices.

Choice cuts of tender lamb, cooked
bhuna style in a sweet & sour sauce,
with fresh garden mint & a touch of

LAMB SHANK 1895
Mogul dish of slow-braised
lamb shank cooked with fresh

CHICKEN CHAAT 895 i Serves two people: MILD Tender, marinated HONEY CHILLI CHATTINARD* 1395 SIMLA MIRCHI* 1395 English mustard for that extra kick! ground spices & yoghurt.
NAM BAL.' 895 Spicy A ooo_ked with A selection ofl%lng - chicken tikka, simmered CHICKEN* 1395 MED-HOT Chicken cooked in HOT This madras style dish,
Whole marinated e il wilfom (2 i ke, il § ina rich, creamy spiced MED Chicken cooked ginger & garlic paste with coconut created to chef’s own recipe
| chicken breast peppers ,_servcd with Rakora, chicken & lamb ~ ' tomato & butter sauce. with crushed chilli & & green chilli, blended with of chicken with jalapefios &
ﬁll‘it ‘iio"ifed in thin puri bread. Uk!‘a’ Sgllfe,l_‘ g:bab’ \ g glazed with honey. curry leaf & mustard seeds. carefully selected herbs & spices.
melted cheese. onion bhaji & samosa. i KASHMIRI
- CHICKEN* 1395 SHASLICK KORAI* 1395 CHICKEN REZELLA 1395 BENGAL BURNER* 1495 SEAFOOD JINGA MALIBU
& MILD Fresh caramelised MED Chicken barbecued in MED-HOT Highly spiced WARNING: RECOMMENDED SPECIALS EXOTIC 1795

FOR HOT CURRY LOVERS ONLY! King prawns cooked with

dish cooked with onion,

8% ! is mi he tandoori her with
e Ry oy BRI 2?2?2;1;;Ogistﬁ.ls 2 ;nei;z?tggzttcxogtp;;)?rtthen green pepper & fresh herbs Bhuna style chicken dish, but coconut & garnished with flaked
| : : . : hotter than a phaal with different FISH MOILEY 1495 almonds & fresh cream laced
| TRADITI NAL TARTE R cooked in a medium sauce. (flaming contains sambuca). e !
; E .4 INDO-CHINESE SWEET types of chilli & full of flavour. ?2{6“ k.n}(l)Wlll1 _CllSlf_}1 fgom iogt_h with Malibu! Served with rice.
E CHILLI CHICKEN* 1395 MURGI BAHAR 1395 ALOO KEMA PEAS 1395 T D
SAMOSA 6509 : NAGA CHICKEN 795 RESHMI KEBAB 8.50 . Meni T e el b MED-HOT Spicy minced lamb, *WHERE YOU SEE THIS ginger & garlic paste with coconut ROSHUNI JINGA 1795
Spiced meat wrapped in a Special chilli flavoured Marinated minced lamb, I y ! Gk, el TamiEa g e & green chilli, blended with Giant king prawns cooked in a
deep fried pastry parcel home-cooked rilled in a tandoor then marinated sliced chicken, minced PR e st e e SYMBOL CHICKEN CAN leaf & d seed: ; g :

P A hickon @ B0 k) 5 R deep fried & coated in a & spices, onion, garlic, fresh garlic, ginger, chopped BE UPGRADED TO LAMB TR A e - e beautifully spiced sauce with freshly
CHICKEN chicken — hot dish! wrapped with omelette. : S ol il et coriander & whole boiled egg. chilli, cumin & garam masala. FOR £150 EXTRA DESHI P ANG AS 1405 sliced garlic. Served with rice.
PAKORA 795 » SHEEK/SHAMI PRAWN PURI 895 ®» '_ : White fish cooked with tomato, SALMON RELISH 1895
Chicken breast pieces KEBAB 795 Pralwns coc:iked |}31huna ? ® i ; -M:-- garlic, ginger & blended spices. Tempting diced fillet of salmon
dipped in spicy batter Marinated minced lamb, style, served witha 177 Do ol R s e e e S S — lavishly spiced & grilled in the
& deep fried. grilled in the tandoor. thin puri bread. e il o T AN D o ORI B ALTI Q?.AEE'”U PA;LHA}:K 14:95 d ta‘rlldogri,pthen cogked in a special

i % > 1ce ets of fish marinated over blend of fresh iand lish
CHICKEN TIKKA 795  MIXED KEBAB 795 KING PRAWN describe Asian style e ot with Pl e IMAOR o
Marinated & cubed meat, Includes chicken tikka, PURI 895 » ! MUSHROOM S VEGETABLE cot?klng, handi Bal T{indOOH dishes are marm.ated Made with freshly. prepared chilli & lemon juice in the clay garlic & ginger. Served with rice.
barbecued in the tandoor. lamb tikka & sheek kebab. King prawns cooked " HANDI”1295 e Ia'.rgc cookmg with herbs & spices overnight then & ground aromatic oven then cooked gently with
i S (e style, e ! . pot that is used specially barbecued in the clay tandoor. spice mixture, combined z spinach in a medium-hot spice. GINGER SEA BASS 1895
HON EYQCH|CKEN FISH [‘éASALA 7959 a thin puri bread. CHICKEN HANDI* 1395 EOETCP’EIC food in All served with salad & mint sauce. with fresh garlig2 ginger, ik Eaey GARUC T N e e bass,‘shallow
TIKKA 795 White fish, dusted ndian homes. B ... M T S onion, pepper & tomato f e 7] R :
Chicken breast pieces with masala spices SIZZLING KING HANDI SAAGWALA* 1395 This authentically spiced CHICKEN TIKKA* 1395 — to give the Balti dish Prawns with fresh green chillies, f;iesh Spisr:;]ﬁ 16(;3;;1& E:)emigfato
marinated in yoghurt & & deep fried. PRAWN 895 Chicken (or lamb) with spinach. ﬁish is cool;:ld (Ln aslow Marinated boneless chicken. its distinctive taste. chopped garlic, diced onion & seasoned with chat masala, ginger,
11: 2 . . . t o a d" .................................................................................... & h d h b & & .
e S 0 SIZZLING ek el HANDI KEEMA* 1395 mmethod, defnledy for HONEY CHICKEN MUSHROOM & s el la . Ll e s e
§ CHICKEN CHAAT CHICKEN 850 onion & garlic paste. Chicken (or lamb) with minced meat.  the curry connoisseur! TIKKA 1395 ; VEG BALTI” 1295 TANDOORI FISH 1595
PURI 795 © Thinly sliced chicken Chicken breast pieces marinated { PANEER TIKKA
Chicken cooked tikka, stir-fried with PRAWN 4 ; in yoghurt & chilli-infused honey. =i
bhuna style with chaat oniﬁr;l&bgreen pepper COCKTAIL 895 e e SlZZLlNGCHlCKEN1495 """" BALTI 1395 et
sauce, served with with herbs & spices 8. : : T 3 i CHICKEN TIKKA
thin puri bread. a touch of methi. yroorLave - I BIRYANI { MASALA P BALTI 1395 VEGETARIAN SPECIALS
A GilLgy R ¥ Cooked with planricebc [ The nations fvoutte mld [ herbs,spices & s couch of mechi. [’ GARLIC CHICKEN MIXED VEGETABLE PANEER MAKHANI 1395
BESSE T S S p | almonds, coconur & cream. TANDOORI CHICKEN soliaionll Cid RELSH B oos e ettt s
| i MR T * elected fresh vegetables : 5
B VEGBIRYANI” 1295 § ;: MUSHROOM & ; SH-ASLICK 125 : GARLIC CHICKEN mushroom, blended with coriander tomato & butter gravy.
4 Chicken tikla barbecued with CHILLI BALTI 1395 relish, creating a unique tasting dish
o (Ucknow cricken |} VEGMASALAT298 & onion, tomato & pepper e i pme o & . PANEER GARLIC KORAI 1395
VEGETABLE SAMOSA” 6.50 © DHAL PURI” 750 ® | BIRYANI 1395 Bl PANEERTIKKA BB AN AADR| L IKEN 15 OF SHABJI GARLIC CHILLI 1295 Cubed Indian cheese stir fried
Spiced vegetables wrapped in Hot & spicy lentil snack of stuffed pastry H'" g . * MASALA 1395 —II_—IAIIPIDO}? Fél CHICKEN 1595 SA_AG BA.LTl 1395 A hot dish of assorted fresh vegetables with diced onion, garlic, peppers
a deep fried pastry parcel. filled with a blend of lentil, chilli powder, |8 CHICKEN TIKKA L s <<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<< O DONC il e o L g Chicken, chickpeas & Indian cheese stir-fried with diced & herbs in a thick korai sauce.
turmeric, coriander & cumin powdcr. BIRYAN!I 1495 r%:_i CH'CKEN TIKKA v TANDOORI & SPmaCh' onion, peppers, fresh garlic & chillies.
ONION BHAJI” 650 © - " ¥ | MASALA 1395 CHILLI PANEER 1395
DHAI CHANNA 750 . | HYDERABADI [t = e e P e O . ¢ MIXEDGRILL 1795 » TANDOORI MIXED DELHI DAL MAKHANI 1395 Fairly dry dish with Indian cheese,
CHEESE & ONION BHAJI 726 » Spicy chickpea with fresh yogurt. ' { LAMB BIRYANI 1495 LAMB TIKKA Chicken tikka, lamb tikka, BALTI 1495 Velvety, rich lentil stew made chopped green chilli, a touch of
CREAtbeaRl S SIZZLING PANEER 895 | KING PRAWN e oy B B T il from whole black urad dal & methi, herbs & spices. Garnished
[ | chicken, served with plain : 2 : i sl AT E e (el aydaina ke
| MUSHROOMS 7.50 Stir-fried paneer with onion, green | g BIRYANI 1695 CHITTAGONG naan & side of bhuna sauce. TANDOORI KING fé?;l;);b:;itsc’:ls:gaﬁ?%l;esuzgf e e
! D.ESHl SlNGARA[} 7.50 % pepper’ 2 touch of methi’ herbs & spices' [ BENGAL SPEC'AI— EA:QIéQACIB_FX 16 95 TANDOORI ............................................... PRAWN BALT' 16-95 CHlLLl BRlNJ ELI/ 1395 gﬁﬁgﬁgggg@g‘EER
Spicy potato, peas & vegetables BIRYANI 1695 T KING PRAWN 1795 : il Al ; i ;
stuffed in thin dough & deep fried. CHILLI PANEER 895 g 1 Aromatic giant king ol i ST R T Aubergine cooked with green chilli, Indian cheese marinated with herbs
! Indian cheese with chopped green g{hmkeﬁ’ lamb, praw(rils prawn curry, featur'es a TANDOORI KING PRAWN garlic, herbs & spices. Garnished & spices overnight then barbecued
ALOO CHAAT PURI? 750 » chilli, a touch of methi, herbs - IIOKIAVHOOIAL, OjpfRr3 robust, tomato, onion SHASLICK 1795 with flaked chilli & fresh coriander. with onion, tomato & peppers.
Cubed potato cooked with chaat masala 8 spices. Gamished with flaked Moo & garlic gravy. et i ALLERGY KEY Served with salad & mint sauce.
sauce, served on a thin puri bread. chilli & fresh coriander. withg(fnion, tomato & pepper. V DAIRY & MEAT FREE .
= i T £ CONTAINS NUTS %
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