Starters

Poppadum
Served with relishes
£0.95

Onion Bhaaji (2 pes)

Crispy and golden. Onion slices in a spicy
batter

£4.50

Vegetable Samosas (2 pcs)
Wrapped in filo pastry and deep fried
£4.50

Aloo Tikka

Spicy potato fritters with chick peas
£4.95

Prawn Puri

Stir Fried prawns served on deep fried puri
bread

£5.50

Chicken Chaat

Tossed with cucumber, tomato and special
chaat masala
£5.25

Chicken Reshmi Kebabs

Coated in a rich, creamy marinade with a subtle
hint of spices, cooked perfectly to melt in your
mouth

£5.50

Chicken or Lamb Tikka

Tender pieces of chicken or lamb, marinated in
yogurt and spices, then cooked in the Tandoor
£5.25

Chicken or Lamb Tikka Shaslic
Chicken or Lamb Tikka skewered with onion,
green peppers and tomato

£5.50

Tandoori King Prawns

Succulent prawns marinated in spices and fresh
lemon juice, then cooked in the Tandoor
£6.50

Lamb Sheekh Kebab

Minced lamb hand-mixed with fresh ginger and
roasted in the Tandoor

£5.25

Tandoori Mix

Lamb Sheekh, Chicken Tikka, Chicken Reshmi
Kebabs and Lamb Chop

£6.95

Indian Tapas for Two

A selection of starters. Perfect for sharing!

- Chicken Tikka
- Lamb Sheekh

- Chicken Reshmi Kebab

- Onion Bhaajis
- Vegetable Samosas
- Channa Masala

Served with our own special homemade tomato salsa




Chefs SPecials

Dum Ka Chicken

Finely chopped onions, fresh ginger and garlic
is sauteed with a rich cashew nut paste and
some spices. Gently simmered to release the
sweetness of the cashews, and finished with
romatoes and a little cream.

£8.50

Chicken Reshmi Makhani

A very mildly spiced, smooth sauce with
almond paste, butter and cream
£8.50

Khubani Chicken

A delicious mingling of spices with sweet
apricot and cream
£8.50

Chicken or Lamb Saag /
Curried spinach puree with toasted garlic.
Medium hot.

£8.50

Khatta Meetha ff

Indian sweet and sour sauce with fresh green
chillies and lemon Juice. Garnished with
cashew nuts. With a choice of:

Chicken £8.50

King Prawns £9.95

Chicken or Lamb Karai

Onion, tomato, and green pepper with spices,
simmered in a lovely thick sauce
£8.50

Chicken Khumbi /

With garlic mushrooms in a medium - hot
curry sauce

£8.50

Chicken or Lamb Gandraj /

The sauce is cooked with whole gandraj lemons
which add a delightfully fresh zest to this curry
£8.50

Chicken or Lamb Jhalfrazi //J

Finely sliced onion, green pepper, tomato and
green chillies, stir fried with hot spices and
herbs

£8.50

Channa Chicken /
Cooked with chick peas, finely chopped onion,

tomato and fresh, chopped corriander

£8.50

Kerala Chicken Curry J/

From Southern India. Popped mustard seeds,
hot spices and dried red chillies, flavoured with
special curry leaves and finally laced with
coconut crean.

£8.50

Fish Rogan Tomato* S
When the fish has absorbed all the lovely spices,
it is carefully tossed with lots of fresh tomatoes.

£8.50

Fish Chilli Masala* s/s

Pieces of marinated fish, stir fried in spices with
finely sliced onion, green pepper, fresh chillies
and tomato.

£8.50

* We use boneless and skinless cod but there may still be some small bones




F’opular Dishes

Korma
Simmered gently with coconut and
sweetened cream

Kashmiri
A sweet, fruity, creamy sauce with pine-

apple
Tikka Masala

Cooked in a rich curry sauce made from
tomatoes, cream and herb butter

Pasanda
With a hint of mint

Curry

A smooth, aromaric sauce with blended
tomatoes

Bhuna

In a thick flavoursome sauce

Wuﬁan Josh s

onion and fresh tomatoes

Do Piaza s

With grilled onions in a medium sauce

lon s

Wlti: toasted coconut in medium-hot spices

Baalti /
A trend made popular in the Midlands

Dhansak s

Hot, sweet and sour cooked with lentils

Patiya JSf

HOE SW’CCI and sour with onions and romarocs

Madras /7S
Hot, spicy and full of flavour

Vindaloo ////
HOT!HOT! HOT!

£7.95 Prawhiiinnsicaaiemmaanig
£7:93  KigPrawih i
Lamb.eeeeeeeeeeeeeeeeeseenenns £7.95 Vegetable

Light and Healthy

These dishes are cooked in a little oil, using all fresh ingredients. The vegetables are all cooked quickly
to keep their goodness. Only fresh ginger, garlic, a hint of chilli and some spices are added.

King Prawns with Baby
Spinach Leaf and Toasted

Garlic
£8.50

Chicken with Courgette and

Tomato
£8.50

Chicken or Lamb Tikka with
slices of colourful peppers and

tomato
£8.50

Tandoori Fish

Lightly marinated in spices and lemon
juice, tossed with roasted cherry tomatoes
£8.50




From the Tandoor

A Tandoor is a clay oven in which marinated meat is cooked threaded on skewers

We serve these dishes sizzling on a bed of shredded onion and cabbage

Tandoori Chicken (half)
£7:95

Chicken or Lamb Tikka
TGS

Chicken or Lamb Tikka Shaslic
£8.50

Honey Glazed Chicken
£8.50

Haryali Chicken

Marinated in a corriander paste with a hint

of mint. Full of flavour from the freshly
pounded garlic, ginger and herbs
£8.50

Chicken Chilli Kebabs s5f
£8.50

Tandoori Lamb Chops
£8.50

King% Prawn Tandoori
ol ]

Chicken Reshmi Kebabs

Coated in a rich, creamy marinade with a
subtle hint of spices
8.50

Tandoori Mix Grill

A selection of Tandoori Chicken, Lamb
Sheekh, Chicken Tikka, chicken Reshmi
Kebabs and Lamb Chop

£10.95

chetable Side Dishes

Malai Kofti

Vegetable balls in a cream sauce

£4.50

Bombay Aloo

Spicy Portatoes
£3.95

Saag Aloo

Portato and Spinach
£3.95

Mixed Vegetable Curry

With seasonal vegerables
£3.95

Aloo Gobi

Potato and Cauliflower

£3.95

Garlic Mushroom Masala
Cooked in a mild curry sauce

5305

Saag Paneer
Spinach with curd cheese and cream

£4.50

Mutter Paneer
Peas with curd cheese and cream

£4.50

Baigen
Spiced Aubergines
£4.50

Bhindi
Okra/ladies fingers
£4.50

Chaana Masala
Chick Peas
£3.95

Tarka Daal

Lentils with garlic
£3.95

Kaala (Black) Daal

Whole black lentils with garlic, ginger,
tomatoes, butter and cream

£3.95

Raita
Homemade yoghurt with cucumber
£2.50




Chicken Biryani
£8.95

Chicken Tikka Biryani
£9.50

Lamb Biryani
£9.50

Plain Rice
£0as

Pilau Rice

£2.95

Mushroom Pilau Rice

£3.75

Naan
£2.50

Garlic Naan

£2.95

Keema Naan
£3.50

Peshwari Naan
£3.50

Shahi Naan
£3.50

Biryani

A rich combination of Basmati rice and meat, cooked with spices. Served with vegetable curry

Prawn Biryani
£8.95

King Prawn Biryani
£10.95

Vegetable Biryani
£7.95

Rice

Egg Fried Rice
)

Vegetable Pilau Rice

£3.75

Coconut Rice
£3.75

Bread

Cheese & Garlic Naan

£3.50

Paratha
£2.50

Stuffed Paratha

£2:95

Chapati

L1775

Puri
£1.75
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