TRADITIONAL CURRIES [l [ BIRVANIDISHES [ e
T S B e, s
ARG T 4 CHICKEN ORVEGETABLE £12.00 PANEER OR MUSHROOM £13.00 ° Rt i , |
SAGWALA Meriim kit o e el < LAMB OR PRAWN .' £13.00 MIXED (chicken, Lamb andPrawn){'|3 00 i, 0 T .' ' B ol
MALAYA Special mild sauce with cream, coconut and butter, served with pineapple. v »'CHICKEN TIKKA i £13'OO KING PRAWN S £14.00 A e |
DUPIAZA Medium cooked with mixture of herbs and spices e

with generous amounts of roasted onions. LA :' " ]: R I c E
KASMIR Cooked in chefs special mild creamy dish cooked with Lychee. S G e
ROGAN JOSH  Medium dish with herbs & spices enriched with tomatoes. BOILED RICE £3 50 LEMON RICE £4.00
PATHIA ) Fairly hot dish with spices, sweet & sour. PILAU RICE OR FR|ED R|CE £3. 70 VEGETABLE RICE £4.00
KORMA Very mild sweet creamy dish cooked with coconut. MUSHROOMRICE  £4.00 . KEEMA PILAU RICE £4.00
MAKANI Spedial mild satice with cream, coconut and butter, served with cheese on top. GARLIC RICE o £4OO (Spicy mince meat) G SR
LEMON Cooked with fresh lemon, coriander and various herbs and spice. EGG FRIED RICE T £4 00 S.PEC_IAL RICE (Eggandpeas)  £4.00 A T
A mouth watering medium dish with sensational tangy taste. CHILLI RICE : = £4.00-:"C‘H»|C KEN CHILLI . 7
ACHARIE Cooked A medium flavoursome dish. Together with mixed PESHWARI OR COCONUT i ~~ - FRIED RICE £5.00

pickle, crushed garlic & fresh coriander. A spicy hot dish. -~ (Chicken, sweet chilli sauce and chillies)

RICE £4 OO.". .

DANSAK ) Fairly hot sweet and sour prepared with lentils and pineapple.

%

MADRAS )) A hot dish cooked with chilli and lemon juice.

VINDALOO 3)) Averyhot dish cooked with plenty of chilli TA N D O O R I B R E A D

I EsT-2010

ALL THESE DISHES ARE AVAILABLE WITH NAN £350 CHEESE&GI—\RLIC NAN  £4.30
CHICKEN £9.00 VEGETABLE ] GARLIC NAN £3‘.30.f_‘.,CHEESE & CHILLINAN  £4.30
PANEER £9.00 LAMBTIKKA ; CHEESE NAN £3.80 PIZZANAN . £5.00 i g

PRAWN : PESHWARI NAN £3.80 ‘_:_(Cl_ubckgn tlkka mmcemeatandcheese) /
CHICKEN TIKKA £10.00 KING PR?WN Y {(Sweetened coconut and cherry) - TANDOORIROTI £3.50 ; roe e R
MUSHROOM £9.00 MIXED KEEMA NAN £3.80 CHAPATI ' £2.00 Indian /BangladeShl ReSfauranf & Takeaway
LAMB £10.00  1m, chicken andPrawns) i ﬁf(’;ﬂ:lfzf;ygén;ﬁztl)\l - PARATHA - . £4.00.
£3.80 STUFF PARATHA(AIoo) oefd 50 Alﬂlllllll "“E

: c 7 = . -j‘KEEMA&CHEESE NAN £4.30 : ; o
VEGETABLE SIDES s o o CASH PAYMENT ONLY
| o] L ENGLISH DISHES s

SHABJI BHAJI (Mixed vegetable)

BOMBAY ALOO (spiced potatoes) ! e fCHICKEN STRIPS & CHIPS BN N 210,00 N ot
TARKA DHALL (enti) . _ CHICKENNUGGETS&CHIPS . O E108057 T N PRI :
BHINDI BHAJI (0kra) : - FISH FINGERS & CHIPS - 55, - .£1000 b 7 apRugh: nl N E IN ME N “ G
ALOO GOBI (potatoes and cauliflower) : ..“z,CH|CKEN‘T|KKA&CH|PS faffooc o 2’/‘ -~ £10.00.. e L e F ey ’:é,-’ Vo T
: ) ) S b % S L - S f “ & : i, ‘ » ’/ ,1 v 3

MUSHROOM BHAJI (Medium spices & onions) . OMELETTE &CHIPS (PLAII\PCHICKEN CHEESE PRAWN onMus%M)/,f.La% B0l e Bl s R = ——
CHANA ALOQO (chick peas and potatoes) FE ¥ i'” : vl A1 /“ T e i e e Y § Ao =
SAG PANEER (indian cheese with spinach) J oy e : ~¥: ! o‘é‘ P % ! ﬁ“ e
SAG ALOQO (spinach & potato) o e ; EXTRA ‘i i | il ‘: o $9
SAG BHAJI (spinach) % 2 .:¢__ 5 e \%
BRINJAL BHAJI ubergine CHIPS b £4 00 RAITHA (PLAINORMIXf Senor. £35& PR e, i _
GOBI BHAJI (caulifowe) ‘,CHEE.S.I’E‘ CHIPS < £4.50 SPECIAL GREEN SALAD", /£8w5 " N \ {/,
PEAS PANEER BHAJI (Green peas & indian cheese) . A ] IMPORTANT ALLERGY INFO: - R\ ), ! b

, Our dishes may contain: gluten, crustaceans, molluscs, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard, j = 4
CHANA BHAJI (Chick peas) sesame seeds, Iuin/n amtisulpghuidioxideflfyou are aIIergictggcertainﬁlgredl?ents;tzleasjgnotiﬂ/ourstaﬁbgfore otrdering. / - 3% ¢ 7 .

P 4 s .—'- /—w\w“ "&/ ;:ig{



VEGETABLE SPECIAL

Panner, spinach, mushroom tomato and green chillies cooked in a medium satice.

BUTTER CHICKEN (Lamb tikka £2 extra)

SOFT DRINK

TANDOORI GRILLED

All grill items are cooked in a tandoori cI y oven and are dry, i ial mi i
RED BULL OR APPETISER £2.70 they are Served with mint sauce and salad, fffff,f:,'g ;,h,ft?ezpssiila’z%?;f: u","g’;;;ig;gf
J20 (0range passion fruif) £2.70 TANDOORI MIXED GRILL MAIN . £13.00 TANDOORI MURGI MASALA |
COKE OR DIET COKE £2.00 (Chicken tikka, Lamb tikka, Sheek kebab & Tandoori Chicken with plain Nan) Marinated tandoori chicken off the bone cooked in rich
TANDOORI LAMB CHOPS MAIN (7pcs £13.00 bhuna sauce with mince lamb, a fairy hot dry dish.
FANTA ORANGE ] £2.00 (7pcs)
SPRITE OR LEMONADE £2.00 TANDOORI CHICKEN MAIN (0nthe bone) £12.00 WASEEM MIX MASALA
) A mixture of chicken tikka, prawn and lamb cooked with
TONIC WATER OR SODA WATER £2.00 CHICKEN TIKKA OR PANEER TIKKA £12.00 coconut in special masala sauce, very mild creamy.
BITTER LEMON £2.00 ;ﬁ')\"gHTL':(KKaA"I"I\?'N ﬂ;gg CHICKEN JALFREZI § (ambitka 2 exra
ORANGE JUICE OR ORANGE SQUASH B0 ymragmgstnpir ot et | o
#é. r i B " 5
BLACIOCURBENT SULART f £2.00  SHEEK KEBAB MAIN VX NAGA SPECIAL )} (lambitka £2 extra
STILL MINERAL OR SPEAKING MINERAL WATER £2.00 MIXED PLATTER MAIN (Chicken tikka, samosa and onion bhajie) £12.00 A hot dish cooked with carefully selected naga chillies from the
SIZZLING SALMON EISH BIRAN e@‘ £13.00 region of Bangladesh, producing a unique & distinctive taste.
Fried onions, peppers, tomato and coriander top. CHICKEN TIKKA MANGO MASALA

TANDOORI KING PRAWN MAIN 9 Marinated in spices in special masala sauce and mango,

coconut, very mild creamy delicious.

CHICKEN BOMBAY (Lamb tikka £2 extra)
Medium saucy dish with boiled egg and potatoes.
PAPADOM / SPICY PAPADOM CONDIMENT TRAY £1.90 CHICKEN BANGLADESH

{(Mint sauce,mango chutney, onion salad & mix pickle) Cooked inthick spicy sauce with boiled eqg, mushroom,
bringal and fresh coriander. A medium flavoursome.

GINGER KORAI ) (Lamb tikka £2 extra)

) Chicken or lamb sautéd with chopped onions, green peppers,
( E S tomatoes, fresh herbs & spices with ginger. A fairly hot.
i é CHICKEN TIKKA PASANDA (tamb tikka £2 extra)
Mild, marinated in yoghurt cooked in cream and coconut with subtle spices.

RE co MMEN DAT l O N S NORTH BENGAL GARLIC CHICKEN CHILLI

_APPETISERS

'STARTERS

All starters come with mint sauce and salad

Chicken cooked in sauce made with crushed garlicgreen chillies and

ONION BHAJI 3pe) £4.50 MASALAZ SPECIAL MIXED various other carefully selected herbs & spices producing a hot & spicy flavour.
SAMOSA (MEAT OR VEG) (3pcs) £4.50 Chicken tikka, lamb, and king prawn cooked with chopped onions,
SPRING ROLLS (METAT OR VEG) (3pcs) £4.50 tomato & green chillies in chef’s special satice.
MIXED PLATTER (Chicken tikka, samosa and onion bhajie) £5.00 MASALA (CHICKEN TIKKA OR PANNER TIKKA) (Lamb tikka £2 extra)

The nations favourite invented in the UK, we present our own exclusive recipe.
TA_N D(_)ORI CQCKTAI L £6.00 Marinated in spices cooked in special masala sauce and coconut, very mild creamy delicious.
(Chicken tikka, Lamb tikka and Sheek kebab) o

JHINGA MIRCHEE 8
CHICKEN TIKKA OR PANEER TIKKA £5.50 King prawns cooked with fresh green chillies, onions, pepper,
SHEEK KEBAB OR SHAMI KEBAB £5.50 tomatoes and garlic. Garnished with coriander medium sauce.
TANDOORI LAMP CHOPS (3pcs) £6.00 SSHA)S:-ILbIK ?F;,Elflf\kk g

ucculent cubes of chicken tikka cooked in the clay oven

TANDOORI CHICKEN ( 0’1 the bone) £5.50 with the grilled onions, peppers tomato, special sauce. : 7
SALMON FISH TIKKA <& £6.00 GARLIC GUJARAT | ). ¢ | 1 ,
LAMB TIKKA OR NARGIS KEBAB £6.00 Tandoori chicken stripped off-the-bone cooked with chillies, green paper, B A LT I S P E c I A L

cumin, methi leaves & crushed fresh gatlic. )
CHICKEN PAKORA OR FISH PAKORA (5pcs) £5.50 SHEEK KABAB BHUNA These dishes are cooked in a rich concentrated thick sauce,
GARLIC MUSHROOM MIX £5.50 Grilled sheek kebab cooked with herbs and spices in a medium sauce Kossedtin figtter opf seusgeT Witk Jotsfucs tooked igilranitirs,
CHAAT (CHICKEN. MUSHROOM OR ALOO) £5.00 LAMB SHATKORA ’ various freshly ground spices and extra herbs. A dish of medium strength.
PUREE (CHICKEN, PRAWN, KING PRAWN, DAAL OR VEG) £6.00 Lamb prepared with herbs, spices and shatkora (Bangladeshi lime), tangy in taste. CHICKEN, VEG OR PANEER £9.50
CHICKEN TIKKA ROLL (wrap) £6.00 SALMON FISH FILLET BHUNA LAMB, KEEMA OR PRAWN £10.00

Salmon fillet cooked in fresh herbs and spices with potatoes. CHICKEN TIKKA £10.00
LAMB TIKKA OR KING PRAWN £11.00

SAMI DELIGHT
Tender pieces of chicken cooked with carefully selected spices

HOT) VERYHOT)) VEGETABLE~Y FISH @« SHELL FISH with coconut in special sauce. A fairly hot dish with cream. MIXED (Lamb, Chicken and Prawn) £10.00




