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MiShti CRIPS ..eveeceeecrcssecssecssssssesssseans 3.95
Fried sweet potato chips

Samosa Meat, Chicken oF Veg cuv.vseereeeeemsmsenens 3.95
Served with house greens and mint sauce

Sheekh Kebab Minced Lamb........covievrenens 3.95
Mixed with herbs and grilled in a clay oven

Tikka Lamb, Chicken, Duck oF Fish uuseeeseesencsnnae 3.95

Marinated in yoghurt, cooked in a clay oven served
with house greens and mint sauce

Quarter Tandoori Chicken.........coeeevsnnnes 4.95
Marinated chicken roasted in a clay oven

Shamie Kehab ........cccoveveereeerecusenanenns 4.95
Spiced lamb patties wrapped in an omelette

Onion Bhaji 3ina portion .....e.eecsseecsresesces 3.95
Chaat Puri Lamb, Chicken, Duck or Fish.......es... 5.95

Cooked in a tangy peppery sauce,
served on puri bread

Tangri Wings ......ceceeceecesmecssecssnacsnnans 4.95
Marinated tandoori chicken wings

JiNgA VAzZa..cocececcse s 5.95
Marinated king prawns, tandoori roasted

King Prawn Puri........cvecsecnecnscsinennas 5.95

King prawns cooked in medium spices,
served with puri bread

Mini MiX Tandoori.........ceveeeeeeeeeereresenens 5.95

Tandoori roasted sheekh kebab, chicken,
[amb and paneer tikka

Bhuna (medium) with onions and tomatoes

Ceylon (hot) with coconut milk

Curry (medium) traditional indian curry

Dansaak (hot sweet and sour) with lentils

Dupiaza (medium) with onions, herbs and spices
Kashmiri with bananas, Iychees, coconut and almond
Korma cooked with coconut cream and butter
Madras (hot curry) with garlic and lemon jus
Malayan with pineapple, coconut and almond

Methi medium spiced sauce with fenugreek

Paalak with spinach and blend of spices

Pathia (hot sweet and sour) with pineapple

Phall (extra hot) with ground chillies

Rogan Josh (medium) with bed of sautéed tomatoes
Vindaloo (hot curry) with red chilli and lemon jus

Chicken . s 2 St e 6.95
L e il e 6.95
CPICKEN TIKKA.111e1eoeeeeeeeeeemeeeeeeeeesesseseessssssssssssseensesesens 795
LAMD TIKKQ woooooeeeeeeeeeeeeeeeeeeeee e seesssssssseeesesseenees 195
DUCK THKKQ +.veeeeeeeeeeeeeeeeeeeeeeeeseseeessssssssssesssssesssssseseeee 8.95
PIAWN.ceeeeeeeeeeeeeeeeeessssssses e seeseeseesessessesssesssssssssessenes 8.95
[ L 9.95
KING PLAWN e e e e 11.95
Tandoori KiNG Prawn ......eeeeeeeeeeeseeeeeeeeenessesessesssss 12.95
VRGETADIE . eeeeeeeemeeeeeeeeeseseeeseses s 6.95

Pillau rice cooked in butter and spices

Ask for a recommended side to complement your
biryani, otherwise it will be served with veg curry

Chicken OF LAMD oo seeeseeeeeeeeseessssssssssseessesssssssens 795
R T T VR O — 8.95
DUCK TIKKD Y. Nt beee ol TN e 9.95
RTINS YOO SO S o 8.45
T P R T T N T W N 10.95
HOUSE SPECIAL.....oovvieeeeeeeeeesieeseseees et sessissimeessessens 12.95
Tandoori KING PraWN coo.oveeeeeeemmmecmeeseeeeseeseeen 12.95
VEGELADIE c.voveessssssstessssssssssssssesesssssss s 6.95

misoing something?
Fancy something not on our menu?

Simply ask a member of our staff and our
chefs will do the rest

street food, - startens

KA e e 3.95
Lightly spiced whitebait in thin crispy batter

1114 [1)1, | PR R o s 4.95
Potatoes and chickpeas served with a boiled egg

LTI T (o W L T — 4.95

Chicken breast chunks marinated in elachi, javitri
and ground green chillies, coated in a grated
paneer, black peppercorn and crushed peanut paste

MoMo MuShroOm.........ccecomeiererereeeeeeees 4.95
Mushrooms coated with mince & breadcrumbs

Paneer TIKKa........cceeeeerereerereesseseenss 4.95
Roasted cubes of lightly marinated paneer

Gl (A AR s = 4.95

(risp hollow wheat balls served with chickpeas
and tamarind sauce

Goan Crab & Mussels Puree..........cccovenee. 5.95

(Cooked in the shell with garlic, medium herbs,
spices and served on a puri bread

Spicy SqUid RiNGS......ereeereecsreresressesesnes 5.95
Dipped in light spicy batter and deep fried

Rapp-se Wrap: Lamb, Chicken, Duck or Fish..... 4.95
Authentic wrap with a lightly sautéed filling

Tandoori Lamb Chops.......c.cceceuvccenrennenes 5.95
Tandoori roasted marinated lamb Chops
Aam Sallops PUI .....ceceveececncecnseanannnes 6.95

Cooked ina light mango sauce with spices and
served on a puri bread

Coconut Crab Cakes ........ecvereeermreerennes 6.95
Minced craby meat mixed with coconut and a

blend of herbs and spices

Grilled Salmon TikKa ......cc.ceeecevmreeennanes 6.95

Tandoori roasted marinated salmon

: it ,
Masala creamy coconut sauce and almonds
Passanda with yoghurt, cream and ground almonds
Karahi with pepper, onions, tomato and coriander
Jalfrezi with green chillies, capsicum and onions
Atchaari with home made tangy pickle

Karahi Chaat with tangy chaat masala spice

Rara with sautéed onions garnished with ghee
Sughati creamy sauce with mango and poppy seeds

Chicken Tikka or Lamb Tikka 195
Duck Tikka ... 8.95
TR R e e s i~ s 3205 9.95
Tandoori KiNG PraWwn .........ce.ceeeeeeeeeeseeeeessseeseessessses 12.95
Vegetable 6.95
charceal tandoond

All tandoori dishes are served with house greens
and mint sauce

Malai Kalimirch Tikka.........ccocereeerurenenes 9.95

Chicken breast chunks marinated in elachi, javitri
and ground green chillies, coated in a grated
paneer, black peppercorn and crushed peanut paste

Tikka: Lamb, Chicken, Duck or Fish ...s.ceesssesessces 1.95
Marinated in yogurt with fresh spices then
cooked in the clay oven

Half Tandoori Chicken........ccoceveeerureense 8.95

Spring chicken marinated in yogurt with herbs,
spices then cooked in the clay oven

Sheekh Kebab.......ooecereeeecarereersseseenns 1.95
Minced lamb with onion, herbs and spices,

cooked on skewers

Tandoori Lamb Chops.......cccceeecuneecsinnns 9.95
Tender, marinated lamb chops full of flavour

MiXEt GHll .. et ises 10.95

Roasted tandoori chicken, chicken tikka,
lamb tikka and sheekh kebab

Tandoori King Prawns .........cocceeveeeenens 12.95
Marinated in yogurt with herbs and spices
then cooked in the clay oven

Shaashlic

Marinated and garnised with tomatoes,
peppers and onions and cooked in the tandoor

Chicken OF LAMD coooovooeeceeeeeeeeesssesssemeesessessenesanmsassrens 9.95
Duek of-Fshal...om Ll 10.95
King Prawn. LA L ikl 13.95

dishes

The Original Madhu Khatta .........c.....c.... 9.95
(hargrilled chicken marinated with herbs and

spices accompanied with a honey, lime and

ginger green sauce

Butter Chicken ......cccevececeieiecriiinniecnnas 9.95
Tandoori chicken stripped off the bone, prepared

in medium spiced buttery sauce, please choose

Creamy or non creamy when ordering

Broadway VoUujon.........ccceceeecenecurencass 9.95
Chicken stripped off the bone, cooked with minced

meat and garnished with an egg in a medium sauce.

(an also be served Madras or Vindaloo strength,

s0 please choose when ordering

Fouzli Chicken.........oeeeeeeeeeereseseeeeeene 9.95

Marinated chicken tikka in an authentic thick
mango sauce

Grilled Stuff MUFGR ... seceseaenses )
Marinated, chargrilled chicken breast stuffed with a
lightly spiced potato and cheese filling with a sautéed
onion and mixed pepper sauce

Tarka Machli Fish......oveveeeeeeeeene 10.95

@rilled Bangladeshi fish smothered with an authentic
thick Hyderabadi gravy with fried garlic on top

SAlMON RAWANS .....cureeercnreesnacasnasaeans 12.95
@rilled marinated salmon cooked with fresh

herbs and spices accompanied with a medium

spiced bhuna sauce

Lamb Shank Kolia .......cccvereemnerereninnnes 10.95

Slowly cooked tender lamb shank, pot roasted
in a tasty, medium spiced gravy

Karrishab Lamb Chops.........ccocverecnnee. 11.95

A smooth authentic style medium strength curry,
prepared with tender pieces of lamb chops
from the tandoori oven

& 1 9.95
Chicken or Lamb Tikka pieces cooked with green
chillies, in a thick Bengali style sauce

Swordfish Konkani ..........c.ceeeeeeeeevrenene 16.95

Lightly spiced sautéed swordfish steaks
accompanied with a honey infused bhuna sauce

Jolrisha MUrgh......oeeceveeeeeeeeeerereennne 10.95
Half spring chicken cooked in a black olive

and mustard sauce

Badaami KOrma.........ocveeevererecurenenens 10.95

Half spring chicken in a creamy dish with ground
almonds and fragrant spices cooked with cashew and
pistachio nuts

RO = e 9.95

Tender lamb pieces ina rich cumin, cardamom
and mint sauce, garnished with fresh mint

Maza MUtton.......cooceeeeeceeeseecseeenne 10.95

Spicy pulled mutton with fresh green chillies and
red peppers, dry finish yet moist - hot

P

wegetables

3ina Portion Onion Bhaji ........cceeuneennene 3.5
Bombay Al00.........ccvevcureirecnrcnsescssenas 3.55
Mishti Aloo sweet potato ........eereeeeeersceranene 3.95
SAAg BRAl s i s anienat 3.55
Laal Saag Indian red spinach.......c.c.rescenseneees 3.95
S8 Al s 3.95
Tarka Dhall ... siescssiasens 3.95
Lentils served with a layer of ghee fried garlic

Cauliflower Bhaji.........cceurensessessesseneess 3.5
(hana Masala..........coeeueemresemnsemressesennes 3.55
Mushroom Bhaji.........cccueemmecnnecsinsnnnas 3.55
Aloo Chana chickpeas and potatoes ............... 3.95
Aloo Gobi potato and cauliflower .........c...enues 3.95
Vegetable CUMTY....ccmcrmemrenserreseeanens 3.55
Niramish dry mixed vegetables.........ceeunencs 3.55
Bhindi OKra BNaji ........ccouscecesincscnscaneans 3.95
Brinjal Aubergine Bhaji........c..cevecuiasennse 3.95
Broccoli & Mangetout Bhaji ...........cceuneee 3.95
Y 12 1) 3.95
Chana Saag chickpeas and spinach ........c.eee. 3.95
Mattar Paneer peasand cheese ......c..euerenscs 3.95
Paneer Makhani........c.cccveuvereenrennecnnenne 5.95

Indian cheese baked in the tandoor, cooked in a
passanda sauce with a hint of spice

Salli Vegetable........ocrecceccsesunescsenes 5.95

Medium spiced stir-fried vegetables with sautéed
onions and fried potato straws

Tarka saagdhal ........ccoeeecereeeeeererecarenens 5.95

Spinach and lentils cooked with cumin seeds, onion,
ginger and garlic with butter garnish

Vegetable Sambar........ccooveeevrerecnnnee. 5.95

Hot dish cooked with lentils, coconut cream and
a hint of tamarind

allergy notice

The following allergens are used as ingredients
in a number of the dishes we prepare on our
premises. Celery, crustaceans, eggs, fish,
gluten, lupin, milk, molluscs, mustard, peanuts,
sesame, soya, sulphites and tree nuts. If you
have food allergies or a food intolerance, please
ask our staff for assistance when ordering

uweced

Pillau Basmati ...........ccorecmrenreenrescanens 2.45
Sadaa Chawal Boiled Rice .........oeeercurenee. 2.25
BrOWN RICe oo 2.45
BB s s asennaaes 2.95
s A S N 2.95
MUSRIOOM......eeece e 2.95
ST A e T 2.95
Vegetable......cocveeecreeecereeesreeesrenens 2.95
) e e 3.45
T T TR e A 3.45
- G = 3.95
aldes
e R A 0.75
Mint Yoghurt Dip......cceeceeeseecsecnsnncnnns 0.75
R L e 0.75
T O T TR 1 — 0.75
e T 0 | et o e s e 0.75
Spicy POPPOAOMS .....cereeeerrecrrercasesssenns 0.85
T e e 1.95
e e e 2.25
Mishti Chips sweet potato .......e.eereeecereeaces 3.95
wautay

Natural PIAin ... 1.95
COO! CUCUMDBEL..c.ceeecererreerresesenssrasasens 2.5
Sweet Honey .......occeececcnecccecncensscnnns 2.25
naans and breads
PIain NaaN.....cereeecerereeeneessseeseasnnes 2.45
Cheesy NaaN........ccceceeeeeresnmcnencasencanes 2.95
GArlic NAAN ... 2.95
Keema Naan .......cccvieecnerecesesesssneseaens 2.95
Peshwari NaaN.....c..cccveeeeesseessmacssnscsns 2.95
Keema Naan ......cceeeevcereeencarescaessnsesens 2.95
Cheesy Garlic Chili Naan.........ccoueeeurescnnes 3.5
Chapaltic e L L el kmmng e 1.95
Palala ot L e 2.45
Vegetable or Keema Parata.........cccouueenes 2.95




