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SELECT MENU é

eat as much as youw like

eatb”/wa/b ~ not bugget
ADULT £15.95 UNDER 12'S £8.95
EVERY SUNDAY SERVED 12 - 5PM

7 DAYS A WEEK

+ ALL DAY SUNDAY

ALCOHOLIC
BERVERAGES
NOW AVAILABLE
on all deliveries

SELECTION OF STARTERS
2 MAINS + VEGETABLES + RICE & NAAN

taditional oteet style
£16.95 per thali
EVERY TUESDAY & THURSDAY SERVED 5 - 9PM

WINNERS! Best I[lgian!

Echo»

Essex Curry Awards

f © d M B3

deliveroo  JUST EAT
56 The Broadway / Leigh on Sea / SS9 1AG

G

indian dining

01702 476411 [/ 471904
01702 715552

wegan dishes & vegan winey

Now Available - Please ask when ordering

Now Available on all take aways

twy o otreet food

See inside for street food section
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deliveroo  JUST EAT

www.Sshabashindian.co.uk
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MiShti CHIPS «.veveeeeeeceeeeseseeeseneeseseemsenes 4.45
Fried sweet potato chips

Samosa Meat, Chicken or VEg vu.eeverereerereeeees 4.45
Served with house greens and mint sauce

Sheekh Kebab Minced Lamb......ceurreesrencnns 4.45
Mixed with herbs and grilled in a clay oven

Tikka Lamb, Chicken oF Fish «....evesesereesseeeeees 4.45

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

Quarter Tandoori Chicken........cveeeverene. 5.45
Marinated chicken roasted in a clay oven

Shamie Kebab ......oc.ceeeeecureeemrenesesrenens 5.45
Spiced lamb patties wrapped in an omelette

Onion Bhaji 3ina portion v...eeesescesesesserencs 4.45
Chaat Puri Chicken, Lamb or Fish....ceeverererens 6.45

(ooked in a tangy peppery sauce,
served on puri bread

Tangri Wings .....ceceecceecsmecsenscssssnsenns 5.45
Marinated tandoori chicken wings

JINOA VAZA .o 6.45
Marinated king prawns, tandoori roasted

T T LI O — 6.45

King prawns cooked in medium spices,
served with puri bread

Mini Mix Tandoori........ccoverererereeeeeeennnes 6.45

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, lychees, coconut and almond
Korma cooked with coconut cream and butter
Madras (hot curry) with garlic and lemon jus
Malavan 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

CRICKN coeeeeeeeeeeeeeeeeeeeesesesseess s seesseseseeees 8.95
111 8.95
CPICKEN TIKK......eoeeeeeeeeeeeeeeeeeeseeeessessssssssssesesssssssseeee 9.95
LAMD TIKKD .ooooeooeeeeeeeeeeeeeeeeeseeeeeseesssssssessssseesessseseeees 9.95
PIAWN. e esssssesssesssseseees 10.95
FIST TIKK .....oooveeeeeeeeeeeeeesseeeeesesssessssessssssenessessseseeeeee 11.95
KING PrAWN...eeeeseeveeeeeeeeessesesessesssssssssssasssssens 13.95
Tandoori KNG Prawn ......ceeeeeereeeereseeeeesesseses 14.95
VROBLADIE ...ooeeeeeeeeeeeessesesssssesassssssens 8.95

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 Or LAMD oooooeeeeeeeeeeeeeessessensenaenns 9.95
QIR T I L —— 10.95
PIAWN. o eeeneemeseeessensssesesesesssss s sssenessssenees 11.95
FIST TIKKQ .eeeeeeeeeseemeeeesesesesesessssssssesesssenessesenees 10.45
KING PIraWN......ooooeeeesveveeeeseeessesessssssssssssssssssssssssesens 12.95
HOUSE SPEGAL.....ooooeeeeeeeeeeeeeeeeeeeeee s sssenessneenees 14.95
Tandoori King Prawn............ceeeeeeeeeeeeccessesessssssssseens 14.95
VRGELADIE covveve s eessssesssssssessssesssesssssssssssns 8.95

All dishes can be cooked with coconut oil, which

can benefit your heart and immune system as a
healthy alternative to traditional oils

Katai Fry.....coceecicececcescsecsscncsnenas 4.45
Lightly spiced whitebait in thin crispy batter

01010 5.45
Potatoes and chickpeas served with a boiled egg

Malai Kalimirch Tikka........coceceeecmnciencnas 5.45

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

PaKOra Chicken oF Veg....ureeeeeeeeeeseererrraees 5.45
Authentic fritters from the streets of India

MoMo MUShroOm........cuveeeeereeresemrenenns 5.45
Mushrooms coated with mince & breadcrumbs

Paneer TIKKA........coeueeersrreeresrrnrseneesenesens 5.45
Roasted cubes of lightly marinated paneer

PN PUM «.eeerereeecemeeeseeesessseensnsenesens 5.45

(risp hollow wheat balls served with chickpeas
and tamarind sauce

Naga Wings.......coceeevevcmrensmressesensencnnens 6.45

Tandoori Chicken wings coated with the famous
Naga Chilli sauce.

Goan Crab & Mussels Puree.................... 6.45

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

SPICY SQUIA RINGS .cvveveereeerereeesemseseseenes 6.45
Dipped in light spicy batter and deep fried

Rapp-se Wrap: Lamb, Chicken or Fish............ 1.95
Authentic wrap with a lightly sautéed filling

Tandoori Lamb Chops.......ccccreceeucrennae 6.45
Tandoori roasted marinated lamb Chops

Aam Sallops PUI ....ueeecerercerersesensencnnas 1.45

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

Grilled Salmon Tikka .....c.cccvevereeeerenneee 1.45

Tandoori roasted marinated salmon

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 TiKK@........cocveeeeeeessssssssssesens 9.95
FISN TIKKQ coveeeeveeeeeeeeessnsssssnseessssssssssssssessssssssees 11.95
Tandoori King Prawn............eeeeeeeeeeeesessesssssssssesseeee 14.95
VROETANIE «...eeeereeseseeeeeeeseseeseseess s sssssssesens 8.95

All tandoori dishes are served with house greens
and mint sauce

Malai Kalimirch TikKa.......oeeeeesemmrenennse 11.95

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

Tikka: Chicken, Lamb of Fish v...eeecssescsenacscaas 9.95
Marinated in yogurt with fresh spices then
cooked in the clay oven

Half Tandoori Chicken.......cceeeeereneenses 10.95

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

Sheekh Kebab.......oeeeeereecermeecrreeennrenes 9.95
Minced lamb with onion, herbs and spices, on skewers
Tandoori Lamb ChOPS ....veverereecsrmeneseenes 11.95
Tender, marinated lamb chops full of flavour

1 12.95

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

SAlmON TIKKA........ocoereenscmseersssnesneenns 14.95

Marinated in yogurt with fresh spices
then cooked in the clay oven

Tandoori King Prawns ........ccccvueennnee 14.95
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 O LAMD coovvvveeeeeeeeeeeeeeeeeeeeesssesessessssssesssssens 11.95
T [ N \ =l . o T 12.95
TV O AY: [ L — 15.95
VEGELUADIE c.ovvreee e essssssssssssessnssssesssseseees 10.95
LT 11.95

The Original Madhu Khatta ................... 11.95
Chargrilled chicken marinated with herbs and

spices accompanied with a honey, lime and

ginger green sauce

Butter Chicken .......cveeereermeereeareeasens 11.95
Tandoori chicken stripped off the bone, prepared

in medium spiced buttery sauce, please choose

creamy or non creamy when ordering

TR 1A (0110 R —— 11.95
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,

50 please choose when ordering

V1A IO 0] 11.95

Marinated chicken tikka in an authentic thick
mango sauce

Grilled Stuff MUFgh....cccee s 11.95
Marinated, chargrilled chicken breast stuffed with a
lightly spiced potato and cheese filling with a sautéed
onion and mixed pepper sauce

SalmOon RAWANS .......eeeeecrrmencseenennsenes 14.95
Grilled marinated salmon cooked with fresh

herbs and spices accompanied with a medium

spiced bhuna sauce

3ina Portion Onion BN@ji ........eeereusrenses 4.45
Bombay Al00.......cccveeemrrcerernerescenee 4.45
Mishti Al00 sweet potat ...eeeeerereseeeesnses 4.95
S22 Bhaji ...cuurerrecerencnsecnnerc e 4.45
$320 Al00...uvecerereressrsensrsenessasssssssasens 4.95
Tarka Dhall ..o 4.45
Lentils served with a layer of ghee fried garlic

Cauliflower Bhaji......c.eereueeresrearensernees 4.45
(hana Masala.........ccceeereeeerremrcerenrennees 4.45
T LTV L] — 4.45
Aloo Chana chickpeas and potatoes .....e.ese... 4.95
Aloo Gobi potato and cauliflOWer vuueeseseseseses 4.95
L[0Tl L 0T o ——— 4.45
Niramish dry mixed vegetables......oe.seeeerese 4.45
T [0 1] —— 4.95
Brinjal Aubergine Bhaji........ccoecuenrnece 4.95
Broccoli & Mangetout Bhaji ................... 4.95
$320 PANEET ....ceercererersmrersmsessssensesns 4.95
Chana Saag chickpeas and Spinach ....e.esessesss 4.95
Mattar Paneer peasand cheese .....eeeueseesenes 4.95
Paneer Makhani.........ccccereererneesenrennens 1.95

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

Salli Vegetable........veeeeeerereeermreesemsenens 1.95

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

Tarka saagdhal ........c.eeeceverecemrererensenens 1.95

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

Vegetable Sambar.......coucresenessuenesnenss 1.95

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

misoing something?
Fancy something not on our menu?

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

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

Karrishab Lamb Chops.........ccoeeecurecneee. 13.95

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

0] 11.95

Chicken or Lamb Tikka pieces cooked with green
chillies, in a thick Benaali style sauce

Jolrisha Murgh.......cococecrecvcecrecceenae 12.95
Half spring chicken cooked in a black olive

and mustard sauce

Badaami KOrma........cceeereeeremrerenesnnsenes 12.95

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

01 11.95

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

Maza MULEON......eeeeeee e 12.95

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

Pillau Basmati ....eeeeveeeeeerenesesrerenesenrenens 3.45
Sadaa Chawal Boiled Rice ........c.coeereenne 3.25
111 3.95
LOMON....e e rseesemsee e emeens 3.95
MUSRIOOM ... 3.95
Y (LT | 3.95
Vegetable........oceccmecrecsemncresscnsesnesns 3.95
COCONUL....eeeeecremreerseeseremreesensmsesesemsenes 4.45
(1| I 4.95
ChUNEY ... 0.75
Mint Yoghurt Dip.....ceeeceeeeceeeseeesseesnenee 0.75
0 10N 1 L 0.75
T LT T — 0.75
POPPOAOMS.......oeereecereeceeereessesessmaesnenss 0.75
Spicy poppodomS ........eecereecremscmcnsecnas 0.85
(111 3.5
SPICY CRIPS eveeeereerescrerenessesesemsenesenenens 3.15
Mishti Chips sweet potato ..eeeursesresesessarenes 4.45
Natural PIain ....cceceeecemececscmecnsnacsnans 3.95
(00! CUCUMDBEL....crerersesensersmsersmsassssenses 4.25
Sweet Honey ......c.ccececcceccssnncssensenans 4.25
PIain NaQN......ceeeeeceeeesemree e seeseseemeens 2.95
Cheesy NaaN........ceceecemcrcncmecneacsnans 3.45
GArlic NAQN.....eeeeee e em e s 3.45
(L1 T | — 3.45
Peshwari Naan........cocceecrecenmecnsncsanans 3.45
Cheesy Garlic Chili Naan.........ccoecurecrnnes 3.15
Tandoori ROti......cccrecureecrimecremsennscnsenans 2.95
Chapatti.......coceeeerecerecsnrcssesseessens 2.45
[ [ 1| P 3.45
Vegetable or Keema Parata........coceueennes 3.15

As we prepare all of our dishes fresh, we can
make the majority of our dishes Vegan friendly.

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