








TRADITIONAL FAVOURITES
Choose from

Chicken ~ Prawn ~ Lamb ~ Vegetable (£1 [ess] ~ Tandoori (£1 extra)

Duck (£2 extra)] ~ Tiger Prawns (£3 extra) ~ King Prawn (£4 extra)

Bhuna

A combination of spices and herbs fried together to
provide a dish of medium strength and rather dry consistency.

Karahi

This is a fairly thick tomato based sauce cooked with slices

of onion and capsicum, flavoured with garlic and a selection of spices.

Biriani

Saffron rice, cooked with our selection of spices then
decorated with tomatoes, cucumber and fresh boiled egg.
Served with medium vegetable curry.

Dupiaza
Medium, dry curry flavoured with onions, herbs and spices.

Passanda
This is a mild sauce made from almonds, red wine and cream,
then flavoured with subtle spices.

Makhani

Cooked in butter, fresh cream and traditional herbs and spices.

Rogan

Medium dry curry flavoured with tomato, herbs,

spices and garlic. —
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Korma
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A mild, creamy dish made from ground almond and coconut.

£6.50

£7.25

£7.25

£7.25

£7.50

£7.50

£6.50

£6.95
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TRADITIONAL FAVOURITES
Choose from

Chicken ~ Prawn ~ Lamb ~ Vegetable (£1 [ess) ~ Tandoori (£1 extra)

Duck (£2 extra] ~ Tiger Prawns (£3 extra) ~ King Prawn (£4 extra)

Tikka Masalla
Marinated in a prepared sauce of selected herbs and spices.

Barbecued in Tandoori oven, enriched with a Masalla sauce.

Jhall Freize
A thick curry sauce made with a variety of fresh spices,

onion and fresh green chilli peppers.

Dansak
A sweet and sour, fairly hot sauce that is cooked with

[entils and served with rice.

Balti

The whole dish is cooked in and then served straight

from the Karahi, enabling the flavours to infuse with one another.

Served with Naan bread.

Patia
Highly spiced dish prepared in an enriched thick sauce

for a sweet, sour and hot taste. Served with rice.

Madras

A very hot sauce derived from onions and chillies.
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An even hotter version of the above !!

£7.50

£7.50

$£7.25

$£7.25

£7.25

£5.95

£6.25
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SEAFOOD & FISH DISHES

Jhinga Zaffrani £10.95
Tiger prawns tossed in ginger, garlic and chilli, coated in

natural yoghurt with cardamom, saffron and Kashmiri deghi

chilli, served with an Aubergine Terrene.

Bindya Prawns £10.95
Marinated King Prawns in [emon juice, ginger, garlic,
butter and tossed in okra.

King Prawn Delight £11.95
Delicately cooked King Prawns with selected herbs,

spices and almonds. Cooked in an enriched masalla

sauce with a touch of red wine.

Suban Alla King Prawns £11.95
Large IKing Prawns cooked in the Tandoor and then served with
house special tomato sauce and fresh garlic.

[Ging Prawn Pardaneshi £11.95
Sweet and sour in a Bhuna sauce

Garlic Chilli King Prawn £12.95
King prawns in a thick curry sauce made with onion,
green chilli, garlic and a selection of spices.

Salmon Tikka £10.95
Salmon marinated in tikka spiced sauce and yoghurt.
Cooked in a clay oven

Tandoori Roop Chanda £7.95

Traditional Bengali fish cooked with fresh [emon and home made spices

Tandoor Trout Masalla (on the bone) £7.95
Fresh trout marinated in a prepared sauce of selected herbs and
spices, barbecued in Tandoor oven ~ enriched with Masalla S
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Tandoori Fish & £7.95
Fresh trout marinated in yoghurt & grilled in our clay oven.
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SEAFOOD & FISH DISHES

Bangladeshi Fresh Water Fish used in dishes below
will either be Ayre or Boal

Dhungar Machli Tikka

The most amazing fresh water fish you’re ever likely to come across!
Marinated Bangladeshi fresh water fish served with a potato, onion

and capsicum salad dressed with chat masalla.

Fish Tikka Masalla
Pieces of fish marinated in a sauce of selected herbs & spices.
Barbecued in Tandoori oven, enriched with Masalla sauce.

Fish Tikka Jhall Freize
Fish cooked in a thick curry sauce with a variety of spices,

onion and fresh green chilli peppers.

Fish Tikka Karahi
A fish dish in a fairly thick tomato based sauce cooked
with slices of onion and capsicum, flavoured with garlic and spices

Fish Tikka Bhuna
Choice pieces of fish in a combination of spices & herbs fried
together to provide a dish of medium strength

Fish Curry

Traditional fish curry, with onions and tomatoes in a medium
hot tangy sauce and garnished with garlic and coriander.
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Fish Madras <

Fish cooked in a very hot sauce made from onions and chillies.

$£8.25

£7.95

£7.95

£7.95

£6.95

£5.95

£6.95



TANDOORI DISHES

Tikka £6.95

Diced Chicken or Lamb marinated with spices,
grilled on skewers.

Chicken or Lamb Shashlik £7.95

The unique character of this dish is derived from the use
of tomatoes, onions & green peppers. [ he mixing of a
home made sauce adds to it’s exquisite taste.

Tandoori Chicken Full £10.50
Spring Chicken marinated in yoghurt & Half £6.50
barbecued in a clay oven

Duck Tikka £8.25

Diced duck marinated with a variety of fresh spices,
grilled on skewers..

IKGing Prawn Shashlik £11.50
King prawns cooked in a home made sauce with tomatoes,
onions and green peppers.

Kebab Platter Butty £9.95
Chicken Tikka, Lamb Tikka, Sheek kebab and Butty kebab

spiced with onion and peppers

Garlic Chicken Tikka £7.95
Fairly hot Chicken Tikka with fresh garlic and peppers.
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Tandoori Mixed Grill — £90.95
Chicken Tikka, Lamb Tikka, Sheek Kebab and

Tandoori Chicken spiced with onion and peppers.



VEGETARIAN ~ Main Courses

All our traditional dishes can be made of fresh seasonal vegetables

according to our customers’ choice.

Lal Kudu and Aloo £5.25

Sweet pumpkin, cooked with potatos in a thick sauce that is flavoured

with ‘samba’ - a Gujarati spice that gives a delicate flavour to this dish.

Panir Wala £5.25

Vegetables cooked with cheese, in a creamy sauce

Vegetable Shashlik £6.95

A selection of vegetables, marinated in Tandoori spice, then cooked

on skewers in the a clay oven. Served with salad.

SIDE DISHES
Bombay Potato ~ Spicy potatoes $£2.65
(Chana Bhajee ~ Fresh spicy chick peas £2.65
Motar Panir ~ Fresh peas with cheese £2.65
Aloo Motar ~ Potatoes and chick peas £2.65
Sag Panir ~ Fresh spinach with cheese £2.65
Tarka Dhall ~ Lentils fried in garlic (spicy) £2.65
Sag Aloo ~ Fresh spinach with potatoes £2.65
Aloo Gobi ~ Spicy potatoes with cauliflower £2.65
Kodu Motar ~ Fresh courgette and chick peas £2.65
Sag Motar ~ Spinach, chick peas in Tara sauce £3.65
Beendi Bhajee  ~ Ladies finger size green vegetable e~ ' £2.65
Bhajee - £2.65

Spinach ~ Mushroom ~ Cauliflower ~ Tomato _ -

Onion ~ Aubergine ~ Courgette or Vegetable



RICE

Plain Rice (Basmati)

Pilau Rice (Basmati)

Garlic Rice (Basmati)
[emon Rice (Basmati
Vegetable Rice (Basmati)
Mushroom Rice (Basmati)
Special Fried Rice (Basmati)
[<eema Rice (Basmati)

Chilli Rice (Basmati)

Coconut Rice (Basmati)

BREAD

Plain Naan
Garlic Naan
Kulchi Naan ~  Stuffed vegetable naan
[Keema Naan ~ Naan stuffed with minced meat
Peshwari Naan  ~  Stuffed with almond & sultanas
Chilli Naan
Cheese Naan
Paratha ~  Special bread layers, fried in clarified butter
Roti
Chapati

SUNDRIES
Omion Salad
Plain Popadom
Masalla Popadom
Mango Chutney
Chips

YOGHURT
Dahi Raitha ~ Plain yoghurt
Mixed Raitha ~  Omion and cucumber
Cucumber Raitha ~ Cucumber
If there is any dish that you would %“L o=

particularly like, that you do not see on the

menu, our chef will be happy to prepare it for you

$1.95
£2.10

£2.95
£2.95
£2.95
£2.95
$£2.95
£2.095
£2.95
£2.095

$1.85

$1.95
£1.05
£1.05
£1.95

$1.95
£2.50

$1.85

£1.7¢
$£0.95

$£0.70
f£0.70
f£0.70
$£0.70
£1.05

£1.60
f1.70
$1.70



SET MEALS

A Vegetarian (One Person]  £12.50
Vegetable Curry ~ Bombay Aloo ~ Onion Bhajee
Pilau Rice ~ Naan and Popadom

|

B (One Person) £14.50
Tandoori Chicken (starter) ~ Bhuna Gosht ~ Vegetable Curry
Pilau Rice ~ Naan and Popadom
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C (Two Persons) £25.95
Chicken Tikka ~ Onion Bhajee (starters)
Bhuna Prawn ~ Rogan Meat ~ Mushroom Bhajee

1 Naan ~ 2 Popadom ~ 2 Pilau Rice
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D Tandoori (Two Persons)  £25.95
Shami Kebab ~ Onion Bhajee (starters)
Tandoori Chicken (Half) ~ Mutton Tikka ~ Aubergine Bhajee

1 Naan ~ 2 Popadom ~ 1 Pilau Rice
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E (Four Persons) £46.95
Sheek Kebab ~ Onion Bhajee (starters)
Bhuna Meat ~ Chicken Tikka ~ Chicken Tikka Masalla
Vegetable Curry ~ Mushroom Bhajee ~ Bombay Potato
4 Pilau Rice ~ 2 Naan ~ 4 Popadom
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Kulchi Lamb  £70.00 ~ Kulchi Chicken £60.00

Whole chicken or leg of lamb marinated for 20 hours in a blend of a
dozen individual herbs and spices. Very slow cooking follows for about
8 hours soaked at intervals with freshly ground fragrant spices blended
in meticulous proportions. The slow mixing of the mild, creamy sauce
adds exotic flavour and exquisite taste as well as provi
enchanting presentation. The dish includes Chickené
naan, mixed vegetable, mushroom, special rice and popa

bab

24 Hours Notice Required e
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