APPETI ZERS

10INDIANTANTALISEHRG .50
A combination of appetizarsCandidiiCdicamb Tikk
Piazi eagetd/bféehld

102NDIAN §HAITANTALISEHRG .50
A combination of Indian & Thadnafpefikieks includ
Kofthag&table Spring RalWwsnsand Sa-t

10KXKALEMUSHROOMSS .95

Chieerk liver and mushrooms fried in onions, ¢

10MACHBAJPUREEEG6.50
Marineted Tdapiafishfillet pan fried with chopped onions and served ona Rree

KUFTA

Chiecrk/LampéVable/Mixed fritters with spinach and
in flour arddiedkdep

10CHICKEKUFTAE4 .95
10&6AMBKUFTAES .50
10¥eEGETABKBEFTAE4 .50
10MIXEIKUFTAE4 .95

10MACHEBHORTHAS.95

Fish mixed in onions, green chillies, fresh coriar
mustard seeds, served c

TIKKA

Chiecrk/Lamb marinated in a teeddomrahsaacoaland
tandoor oven

11@CHICKENIKKAE4 .50
111AMB TIKKEM .95

TIKKALAZEEZ

Marinated in lemon ancdc gogiiht creivnes, peplpers
tomato, served with sal:

11ZHICKENIKKALAZEEEZS .50
113AMBTIKKALAZEEELS5.95

11KINGPRAWNPUREE6.95

Kingalkins eedbakith onion, tomato and capsicum, tc
and hot flaerorerd on amcdrkdian P

11KINGPRAWNBUTTERFIEYS.50

A giantriiwmg $£piced and seasoned, coated in
breadcrumbs, deep fried to a cr

1160NIONBHAJIE 3. 95

Mixture of grdimlfosuiced onions and freshly cho
deep fried to a crispy ta



FI SH & SEAFOOD DI SHES

f BHUNA

Taditional ewdriy oceckium, spicy thick sauce
129ALAPIBHUNAEL11.95

126 LMONBHUNAEL1.95

12KING PRAWVBNUNAEL12.95

TANDOORI SPECIALITIES

13TANDOORIHICKEN8.95

Half of speimgnaehic&ted in tandoodiova@uce and ccok
charcoaéwersk

13AANDOORMIXEDGRILLEL14.95
A dgection fodicacies ifduding ahale ikg rawn) mwinated ni a
specid ace, aked @ lercoal ni e ahdoor ven esved ith asan

TIKKA
Chiecrk / Lamb marinated in a ted doer charas aln dnco ok
the tandoor oven

13HICKENIKKAES8 .50
134AMBTIKKAED .50 3

TIKKALAZEEZ
Marinated in a lemon and yogurt sauce, with enions, tomato and pe
coekl over charcoal in the tandoor oven, served with salad

13%HICKENIKKALAZEEZEZ9.50
13éaAMBTIKKALAZEELZ10.50

137TANDOORINGPRAWNE14.95

KingaRn marinated in speeikhlogpicelsaaocdatadaokthe
tandoor oven, served with fresh salad

13&LHICKENIKKAMASALAE9 .95

Chiecrk barbecued theimedbadith fresh cream, yogurt and a
mixture of medium spices, giving a unique taste and rich flavour

VEGETARI AN MAIN DI SHES

14REENEGETABCESHEWORMAE 8 .95
Mixed vegetabledlighalgpiopkcashew nut sauce and
flavoured with curry leaves and green pepper

14 PANEERRLFREZA8.95

Mixed vegetablestbodlome made' cheese and green chillies

143/EGETABDENSAKE8 .50

Mixed vegetablestbolekntils to a hot, sweet and sour taste

14A/EGETABMRASALAES8.50

Mixed vegetablewdtboforlesh cream, yogurt and a mixture of
medium spices, giving a unique taste and rich flavour



CHEFS SPECIAL LAMB SHANK

All our Lamb Shanks are marinated for 24 h
blend of spicessdatodocdek on the day

150AMBHANKBIRYANEL16.D5

Lamb Shank marinated with mint, cediamidlier and n
Basmati rice, served with . a mixed ve

151AMBSHANKACHARE14.95
Lamb Shank marinated in vinegar and tamerind then cooked with dry red chillies

15XKASHMIFHANKE15.95

Slowocekl Lamb Shank with whole spices, yogl

153AMBHANKNAGASATKARA 15 Hi5

Slow braised lamdd simaN kg aaaaldp Skile s a very
spicy and delicious dis

CHEFS RECOMMENDATIONS

16 WESECIABRYANEL1S5.P5

Tigeawns in basmati rice, potatoes, peas and mt
own created sauce and served with a mixe

16 PSTACHI@HICKEKORMAE11.95
Chiectk ced kwith pistachios, coconut and f

16 GREEICHICKERURRY FRGUAEL£10.D5

Goan cureyg wotdhk freshly puraedaciorda mdiet, gree
chillies and other herb

16 LHICKEROSHNE£Z£10.95
(hicken Tikka cooked with garlic, green chilli, tometo, green peppers and onion

16 KINGPRAWNROSHNE£15.95
King Frawns cooked with garlic, green chilli, tometo, green peppers and onion

16 KINGPRAWNSAGE£12.D5
KingalRn edokith spinach and her

166HICKEBADAMEY11.95
Chicrk cedkin a mild special saucestopmdthanidh fri

16 ®ECIACHICKENIKKABHUNAEL11.B5

Chierk akkiecesdcwoth minced lamb, chopped t
and green pepper

16&KACUTCHICKENE 11.B5
Spiced South dnddanryhicthh coconut

16HEENGMALAYACURRYE15.D5
KingaRns marinated in a gingerdaimdagaidhc pa:
creamy mustard sauce



W

W

KORAI DI SHES
@ooked inan Indian wok with onions, green peppers and tometo

17CHICKEKORAIKE9.95
171AmMBKORAIE10.95
17XINGPRAWNKORAIE14.95

REZELA

Coell with green chillies, capsicum and tomate<s in a thick sauce

on arldi

17THICKEREZELA11.95
174AVMBREZELA12.95

BALTI SPECIALS

Balti dishesdapereroakhigh flame with mixed spices, diced onions,

vegetables,, deniagmesak, mint and tomato

17CHICKEBALTIELO0.95
17&AMBBALTIELL1.95

17 X¥EGETABBELTIES8. 956
17&KINGPRAWNBALTIEL4.95

Bl RYANI

Biryani dished wri¢hcbag&mati rice, garnished with almonds,
served with a separate vegetable curry

17CHICKENIKKABIRYANE12.95
18@CHICKEBIRYANEL1O0.95
181AMBBIRYANE11.95

18 XKINGPRAWNBIRYANE15.95
183EGETABBERRYANE 9. 95

MI LD DI SHES

KORMA

CoeHd in a mild coconut sauce
18FHICKEKORMAESB8 .50
186AMBKORMAEOD .50

18 KINGPRAWNKORMAE 14 .95

PASANDA
Coell in a white creamy sauce with almonds

18LHICKERASANDA9.95
189AaMBPASANDA10.95

C
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CHICKEN & LAMB DI SHES

DuPiAzA
Medium spiceadawtdtihcadlopped onion:

19@CHICKERNUPIAZAT .95
191AamMBDUPIAZA8.95

BHUNA
Curry in a medium spicy thicl
19ZHICKEBHUNAE7 .95
192AMBBHUNAE8.95

DANSAK
Sweet, sour and hot feaveuitledeautity co
194HICKERNANSAKE7.95
199AMBDANSAKE8 .95
19&KINGPRAWNDANSAKE12.95

MADRAH
Curryexdbod& a hot taste
19CHICKEMADRAL7.95
19BAMBMADRA£8.95

VINDALOO

Curryeadbo& a very hot taste
19CHICKENINDALO® 7.95
200AMBVINDALO® 8.95

20CHICKEMLFRAZA9. 95
Chiecrk Tailkckeakwith herbs and green ch

ACHARWH
Marinated in vinegar and tamerind then cooked with dry red chillies
20LHICKERCHARE10.50
2032AMBACHARE11.50

TAPELI

Bombay style blended into a thick sauce made v
garnished with a hint of garlic :

20LHICKENAPELEL10.50
203AMBTAPELEL11.50



SI DE DI SHES (VEGETARI AN)

21MIXED/EGETABCBRRYE4 .25

Mixed vegetablés aom&dium spicy sauce

21AL00GoBIE4 .25

Spiced cauliflower and potatoes with herbs,

21MUSHROOBHAJIE4L.50

Spiced mushrooms with herbs, pan-fried

21LGARLIMUSHROOMHA .95

Pan-fried Mushrooms spiced with garlic

218AGBHAJIE4L .25

Spinach spiced and pan-fried with herbs and |

215AGALOOE4 .25

Spiced potatoes and spinach pan-fried with f

21@AULIFLOWBRAJIES .25

Spiced cauliflower with fresh herbs, pan-fried

21 BNDBHAJIE4 .25

Ladies fingers pan-fried with herbs and orien}

21BRINJABHAJIEL .25

Fesh aubergine with herbs pan-fried

21BOMBAVXLOOESL .25

Potatoesdooka spicy sauce

22MALSAMBAE4S4 .25

Mixed vegetablewstbolelntils and garlic to a ho

22TARKADAL £4.25

Lentiledosekted with garlic and onions

22DNIONBHAJIE3 .50

Sliced onion mixed with hérikesd and spices, de

22REENMALADE3.50

Salad with cleumber onion and peas

ACCOMPANIMENTS
230RceEf£2.95

23PILAORICEE3.25
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23PEAPILAORCEES3 .95

Pilao riee ewbtkk garden peas and

23BFECIARLAORCEESL .25

Pilao ried eublkk peas, eggs, mushrooms, sultan

23MUSHROORICEE4L .25

Pilao riee ewdblkk mushrooms, green peppers, onic

233EMONRCEE3.95

Pilao rie€e ootk fresh lemon and n

23&KEeEMARCEE4L .95

Pilao ried ovabltk minced lamb

23 MIXERAITAEZ2 .95

Natural yogurt mixed with tomatoes, onio

238EGETABRECEESL .25
24 NAN £2 .95

24PESHWARIAN £3.25
Nan with dry fruits

24KeEemMANAN £3.25

Nan with minced lamb

2445ARLINAN £3.25

24KULCHANAN £3.25

Nan with onion, potato, egg and fre

24€HAPATEL .75
24TANDOOHRROTIEZ2 .50
24FPARATHAE I3 .50
24BTUFFERPARATHA 3.95

2500opraDoRAINEOD.85

25MosAaLRPoPADON®ICYED.95

25ASSORTPICKLER®CHEOD.60

Please Note:
All food descriptions, including level of ‘hotness’, are for guideline purposes only

Key: § mediumhot  fairly hot §§§ hot V = Vegetarian
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