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A Delicious Selection of Starters

Balti Tuk Tuk

Chicken Tikka & spicy meatballs cooked in a fine Balti sauce and served with a small Nan.

Tandoori Mix Kebab

Chicken Tikka, Lamb Tikka & Sheek Kebab served with fresh green salad and a mint dressing.

Tandoori Chicken

Chicken piece (on the bone) marinated in Tandoori spices then roasted in the Tandoor, and served with fresh green salad and a mint

dressing.

Chicken or Lamb Tikka

Chicken or Lamb marinated in special spices and roasted in the Tandoor, and served with fresh green salad and a mint dressing.
Sheek Kebab

Succulent Minced Lamb rolls, blended with special herbs & spices and then skewered & cooked in the Tandoor.
Chicken Tikka Stir Fry

Chicken Tikka stir fried with Onions and capsicum.

Bhuna Chicken or Prawn on Puri

Cooked with onions, tomatoes, capsicums and coriander and served on a Puri.

Prawn Mango Puri

Prawns cooked in a sweet mango sauce created with onions, tomatoes, coriander and capsicum, served on a puri with a fresh green

salad.

Chicken or Channa Chatt

Pieces of Chicken or Chickpeas, tomatoes, cucumber and coriander chopped finely and cooked in a spicy sauce and served on a
puri with a fresh green salad.

Spicy King Prawns (Garlic Chilli & Lemon)

King Prawns lightly fried with garlic and then cooked with a generous amount of spices, chilli and lemon. Served with a fresh
green salad.

King Prawn Bhaji

King Prawns with fresh onions, tomatoes and coriander in a thick sauce and served on a Puri.

King Prawn Butterfly

King Prawns deep-fried in batter, served with fresh green salad.

Garlic Mushroom on Puri

Mushrooms cooked with Garlic, onions, tomatoes, Capsicums and coriander, served on a Puri.

Chicken Pepper

Chicken, vegetable or meat cooked in a dryish spicy sauce made from special spices and then stuffed into a Capsicum.
Onion Bhaji

Deep Fried spicy onion Balls, served with fresh salad and a mint dressing.

Similar to Onion Bhaji but made with vegetables.

Chicken Pakora

Chicken Tikka (Breast) deep fried in a ligtly spiced batter. Served with a crisp green salad.
Macher Bora

A kebab prepared with fresh spices and Tuna Fish.

Somosa (meat or vegetable)

Pancakes stuffed with meat or vegetables.

Mulligatawny Soup

Spicy Traditional Indian Soup.

Haleem Jhul

A special Bangladeshi Soup, fine pieces of meat cooked with a variety of lentils.
Prawn Cocktail

Customers with any form of allergy, please ask the Management for advice before orderin
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Chefs Tandoori Speciality Dishes
The Tandoor is the name given to the traditional clay oven, which is used to cook these special dishes.
The Chicken or Meat is marinated over night to achieve a fuller taste. The chicken or meat is skewered

and roasted over charcoal flames of the Tandoor. These dishes are very dry and are served with mint
sauce dressing and fresh green salad. The dishes are served on a special sizzler.

Tandoori Chicken (on the bone) Tandoori Garlic King Prawn

Half spring chicken on the bone marinated and then roasted King Prawns marinated in a rich Tandoori sauce and then roasted
in the Tandoor, served in a sizzler also served with green salad  in the Tandoor with pieces of fresh garlic, served in a sizzler also
and mint dressing. served with green salad and mint dressing.

Chicken Tikka Stirfry . Chicken or Lamb Tikka

Chicken Tikka thinly sliced and stirfried with onions and  Chicken or Lamb marinated in special spices and roasted in the
green capsicum, lightly spiced and served with a green salad Tandoor, and served in a sizzler and also served with fresh green
and mint dressing. salad and a mint dressing.

Tandoori Mix Grill : Shashlik Chicken or Lamb Tikka £6.75
Chicken Tikka, Lamb Tikka, 1 piece of Tandoori Chicken  Chicken or Lamb marinated in special spices and skewered in
and Sheek Kebab served in a sizzler also served with green  the Tandoor along with Tomatoes, capsicums and onions, served
salad and mint dressing. in a Sizzler also served with green salad and mint dressing.

Tandoori King Prawn
King Prawns marinated in a rich Tandoori sauce and then

roasted in the Tandoor, served in a sizzler also served with
green salad and mint dressing.

Balti Dishes are full of flavour

Cooked in the traditional Karahi dish, this aromatic dish is specially prepared using a rich helping of
onions, fresh tomatoes and capsicums, special central Asian spices have also been added to create a
unique taste to this particular dish. The Balti comes with either a Pilau Rice or Nan.

Chicken Tikka Balti

Chicken, Prawn or Meat Balti

King Prawn Balti

Vegetable Balti

Chicken Tikka Garlic Balti

Chicken, Prawn or Meat Garlic Balti

King Prawn Garlic Balti

Vegetable Garlic Balti

Chicken Tikka Garlic Chilli Balti

Chicken, Prawn or Meat Garlic Chilli Balti
King Prawn Garlic Chilli Balti

SPICE 1 Special Mixed Balti (Chicken, Prawn and Meat)

Chicken Breast 80p Extra
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Chefs Speciali'tgl Dishes

The following dishes can be prepared to suit your individual taste. If there is a particular dish that you would
like us to make hotter or milder please indicate when ordering. These dishes can also be cooked using the
meat of your choice, Chicken, Chicken Tikka, Meat, King Prawns, Prawns or even Vegetable just ask when
ordering.

Podina Zhal Murgh

Chicken Tikka cooked in a delicious spicy sauce made with a generous amount of garlic, ginger, onions, touch of naga chilli (one of
the hottest types of chilli) tomatoes, corriander and a hint of mint leaves. A very hot dish,about Vindaloo Strength.
Jhal Mishti Murgh

Chicken Tikka cooked in a madras hot sauce, with onions, coriander and tomatoes giving a hot and a hint of sweet mango flavour.
Murghi Supreme

Chicken Tikka cooked in a creamy sauce prepared with cream, mango and mild spices, garnished with Pistacio nuts.
Jaipuri Murgh

Chicken Tikka cooked with a potent fusion of peppers, onions, garlic, ginger and green chillies and a touch of coconut, simmered in
exotic spices.

Murghi Rashun

Chicken Breast roasted in a garlic sauce and other exotic herbs, medium strengh.

Murghi Zhal Rashun

Chicken Tikka cooked in a hot garlic sauce & green chillies then garnished with flakes of garlic.

Chicken TIKKa Jal FreZI ....ccoueiiiie ittt £6.25
Chicken Tikka cooked in a dryish sauce consisting of onions, capsicum, tomatoes, green chillies.

Cham Cham

Chicken Tikka cooked in a thick sauce with scrambled eggs, mild and exotic.

Chicken Mango Delight

A mouth-watering, aromatic and colourful dish specially prepared with slices of fried capsicums, onions and pieces of fresh mango
in a mild sauce.

Chicken Tikka Masalla

The most popular dish in Britain. Chicken Tikka cooked in mild creamy sauce garnished with flakes of almonds.
Chicken Tikka Badami Vegetables

This exotic dish is cooked in a special manner with fresh herbs and garnished with cashew nuts.

Karahi Gousht

Lamb specially prepared with onions, capsicums, and tomatoes in a thick dryish sauce garnished in coriander.
Saag Chicken Tikka

Chunky pieces of Chicken Tikka cooked in Spinach and special spices and herbs.

Rezala Chicken

Tikka fried briskly with fresh onion, black peppers, Corriander, Cumin and tomatoes and then prepared in a thick hot sauce with
yoghurt.

Zeera Chicken

Tikka marinated in a special exotic sauce and then grilled over Charcoal, this is then fried briskly with fresh onion, black peppers,
Cumin and tomatoes and then prepared in a special manner.

Chicken Tikka Shahi

A mild aromatic dish cooked in a mild creamy sauce flavoured with almonds and Ghee.

Methi Gousht

Lamb cooked with onions, tomatoes and fenugreek leaves. An aromatic dish full of rich flavour

Chicken Lemon Grass

Chicken Marinated in lemon grass spice and cooked in a home made style. A mild tangy flavour.

Butter Chicken

Chicken Breast marinated in butter and mild spices, gently simmered.

Modhu Chicken

Tender pieces of Chicken Tikka cooked in a creamy sauce made with honey and mild spices, and garnished with nuts.

Tandoori Chicken on the bone, cooked in a delicious exotic sauce, with coriander, tomatoes and onions. Medium Hot.
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Contemporary Asian Cuisine

Traditional Curry Dishes

Korma Dishes _ Dansak Dishes
An exotic dish cooked in a very mild creamy sauce, | Sweet and Sour dish cooked in a lentil sauce.with
with coconut and sultanas. pineapple and a small touch of chilli.

Malayan Dishes Pathia Dishes

This dish is cooked with mild spices, inarich creamy | A medium dish, cooked with onions, tomatoes,
sauce, with bananas and pineapple. corriander amd coconut.

Biryani Dishes Achar Dishes _

Special Basmati rice is fried with the meat and ?arsr][gdlum spicey dish cooked with a lovely Tangy
nuts & sultanas along with delicate spices. Served ' )

with Vegetable Curry. Rogan Josh Dishes

. A Medium Dish cooked with onions, corriander
Moglai Pasanda and lots of tomatoes.

Cooked in fresh cream, cultured yougurt, nuts and Sri Lanka Dishes

seasonings. Served with a boiled egg. Quite a hot dish cooked in strong spices with
coconut.

Medium Curry Dishes
A medium strength dish Rich in flavour, prepared Madras Dishes
with a medium blend of spices. Quite a hot saucy Favourite.

Bhuna Dishes

A medium strength dish prepared with onions, Garlic Chi”i DiSh.eS -
tomatoes, capsicums and coriander. A Very hot dish, made with fresh green chillies and

] Fresh Garlic.
Duplaza i i
A medium dish created with lots of fried Vindaloo Dishes

onions,green peppers and tomatoes. A very Hot dish, cooked with lots of chilli, black
pepper and some very strong spices.

Garlic Dishes
A Dish full of the richness of fresh garlic and
specially selected Herbs.

Prices for all the above dishes

Chicken Tikka
Chicken or Beef
Prawn or Lamb
King Prawn
Vegetable
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Vegetarian & Health Foods

We have created some special dishes, which are suitable for vegetarians. These dishes have been
carefully selected and designed for Vegetarians. These dishes are cooked with fresh vegetables, using
the finest high quality herbs and spices.

Seven Spice Sabji Bahar ......ccoooiiiiiii e £5.25
An exotic dish using the freshest Indian and English vegetables and the finest herbs and spices.
SADJT DAL oottt et £4.75
Vegetables cooked in a variety of spices and a thick lentil sauce.

Chana Masalla .......ocooiii s £4.75

Chickpeas cooked in a special Sauce.
SaDJIE RASHUN e £4.95

Fresh Vegetables cooked with freshly chopped Garlic and spices in a special manner.
Sabji Chilli Masalla .......cocveeie e £4.75

Fresh vegetables and green chillies cooked with Oriental spices to create a hot and spicy taste.

Special Fish Dishes

We have worked very hard to create some amazing Fish Dishes dishes, some of these dishes are our
own creations so if you see them some where else remember you saw it here first. Specially prepared
traditional spices are used to create that special taste. We hope that you thoroughly enjoy the Dishes.

T aTo ] Fo T o =1 SRR £7.25
King Prawns cooked in a Traditional Bangladeshi style sauce, which is quite hot and cooked with capsicums.
BEOUN PIAWN ...t e e e st e e e e e e e e e £7.25
King Prawns cooked with fresh Aubergines in a medium thick sauce made with onions, capsicum, tomatoes and
corriander.

JNal JNUE MACKTT ... e £7.25
A beautiful dish, cooked with pieces of Salmon cooked in a rich hot sauce carefully cooked with some superb
spices.

SAIMON BRGJA ..ottt nre e nre s £6.25
Salmon fried in a blend of special spices and then served with Pillaw Rice, a very dry dish.
Lal MaChli BIFYANT c...ocueeiiiie ittt st nas £7.45

Salmon stir-fried in ghee with fine Basmati rice, onions and various herbs. Garnished with fried onions and served
with a special Vegetable Curry.

[Chicken Breast 80p Extra j
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Side Dishes and Sundries
e ) )
Rice Dishes
Basmati Rice cooked in Ghee flavoured with Saffron, Cardamom, Cinnamon, Bay Leaves
and other tasty ingredients.
Pilau RICE .ovvvevieieeeeeeeee e £2.20 Chilli Pilau .....co.ccovevviiiiiiiciieiie e, £2.60
Garlic Pilau .....cccvvvvvviiiiiiiiiiiiiiiiii, £2.60 Spice Special Pilau.........ccccccoceiiiiieinnns £2.95
Garlic Mushroom Pilau .............c.......... £2.70  Vegetable Pilau ..........ccccovviviiiieinnne. £2.60
Mushroom Pilau ...........coevvviiieennnneennn, £2.60 Onion Pilau .....ooooovviiiiiiiii, £2.60
Keema Pilau ..........ccooi, £2.60 EggPilau ......ccooveiiii £2.60
Peas Pilau .....ccooovveeeeeeiiiiiiiiieeeeeeeeeee £2.60 Plain Boiled RiCE .......ccovvevvviiiiiiiieeee £1.95
\Nuts PilaU .oovveeiii £2.60  Freshly Cut Chips .......ccoovivviiiiiiniiine £1.05
( - - -
Freshly Baked Indian Breads Fresh Vegetable Side Dishes
Indian breads are freshly baked for each
meal and served hot.
Plain Nan .........ccccooviiiieeeeniiinnnn, £1.60 Bombay Al0O ........cccceevviiriieinnn, £2.35
Garlic Nan ......ccccoeviviieniiee, £1.70 Channa Masalla ..........ccooevvveenenn.. £2.35
ﬁal"lC Cl\}’llllll Nan ..ooooceveiiieeieenn, Ei.?g Mushroom Bhajl lllllllllllllllllllllllll £2.35
eema Nan ..o, . - ..
Peshwari Nan .......ccccccceuvvevevnnnnnn. £1.70 BRINT BRI ...ooosvevvvve £2.35
Tandoori Rooti ... £1.70 Tarka Dhal ......coovvvveeeiiie, £2.35
Paratha ......oovoeveeeeeeeeeeeeeeeeerenen, £1.70 Vegetable Bhaji ..o, £2.35
Stuffed Paratha .............cceevvveeeennn, £1.90 Sag Al0O ..ceveeeeee £2.35
Chapati ......... S £0.70 Sag Baji c.cvcveeeeeeeeeeeeeeeeee, £2.35
EUt_tef CRAPAL oo Eg-;g Vegetable Chilli Bhaji ................. £2.35
(1] o TR . . ..
PADAAOM oo £0.55 Garl!c Vegetable Bhajlu .................. £2.35
Spiced Papadom ........c.ccccevveiinennne £0.60 Ga}rllc Mushroom Bhaji ................ £2.35
Condiments (Per Person) .......... £0.50 Mixed Vegetable Curry ................. £2.30
_
English Dishes g N
All Served with Fresh Green Salad & Chips Gift Vouchers are Available
\ Y,
Fried Scampi ......ccccevvveeiiieeiieee, £5.75 p i N
. All Major
ChICken Omelette ........................ £575 Cred“/ Deb|’[ Cards Accepted
Prawn Omelette .......ccccocvvvvvvvvreneen. £5.75
Mushroom Omelette ... £5.75 D
. Y,
Please Note:
Side Dishes cannot be served
without a main course, Thank You.
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