HARA MASALA (Chicken or Lamb) £13.95 ] i
A spicy dish cooked in fresh crushed green Slde DIShes

chilli fresh mint leaves and madras spices SIDE MAIN B‘N C U 1-
CHILLI GINGER (Chicken or Lamb) £13.95 TARKA DALL (Lentils) £6.50 £7.95 0‘ SI
Cooked with fresh ginger topped with MATAR PANEER é %
gleen peppers (Homemade cheese with peas) £6.95 £10.95 }\’
PANEER MAKANI : £13.95 SAG PANEER (Homemade cheese,
Home made cheese cooked in smooth buttery fresh cooked spinach) £6.95 £10.95
sauce finish with cream P ' i
SAG ALOO (Spiced potato with
3 - ) fresh spinach) £6.50 £9.95 L @
Classic Favourite Dishes CHANA MASALA (Chick peas) £6.50 £9.95
KORMA (Very mild creamy sauce made with coconut) BOMBAY ALOO (Spiced potato) £6.50 £9.95
SAGWALA (Cooked with fresh spinach and mixed MIXED VEGETABLE CURRY £6.50 £9.95
spices) BINDI BAHI (Spiced okra) £6.50 £9.95
BHUNA (Cooked with mixed ground spices, finely RIATA ONION or CUCUMBER (Yoghurt) £3.00
chopped onions and tomatoes) %
DUPIAZA (Cooked with chunks of peppers. onions, GHIES £3-00
tomatoes and spices)
PATHIA (Hot and sweet dish cooked in onions and 3
lemon juice) Rlce
ROGAN JOSH (Medium dish cooked in onions, garlic Boiled Rice £3.00
and spices topped with fresh tomatoes) Pilau Rice £3.50 Take Away Menu
DANSAK (Sweet and sour dish cooked with lentils, Special Pilau Rice £4.00
pineapples, lemon, sugar and mixed spices) Vegetable Pilau Rice £3.95
> PR Mushroom Pilau Rice £3.95 Open 6 Days a wee
VINDALOO (A very hot dish made with ground 3 3 : Tuesdav - Sunda
chillies, spiced potato, tomatoes and mixed herbs) Onion Pilau Rice £3.95 y y
CHICKEN £10.95 Spm - 10pm
CHICKEN TIKKA £11.95 Breads A OUAT PEEL
LAMB . £11.95 Noan £3.00 e 1;;_}2 s
VEva';AB 5 e Garlic Naan £3.50
i £l199 Cheese Naan £3.50
KING PRAWN £14.95 Dochar Noan £3.50 01624 875726
SPECIAL MIX £14.95 Keema Naan £3.50
Chapatti £1.50
Plain Paratha £3.95
Stuffed Paratha £5.50
FOOD ALLERGY NOTICE Tandoori Roti £2.50

Please ask a member of staff.



Starters

MIXED PLATTER (serves two) £12.95
(onton bhaji chicken tikka, lamb tikka, seek
kebab, chicken and vegetable pakora)

MANX QUEENIES (Lightly spiced with a £9.95
touch of garilic)
ONION BHA]JI (Onion in spiced batter) £4.95

PANEER TIKKA (Indian cheese cooked ina  £9.95
clay oven further cooked in a sweet & sour
sauce)

MUSHROOM PAKORA (fresh Mushrooms in  £6.95
a spicy gram flour batter)

SEEK KEBBAB (Minced Lamb with mixed £7.95
spices and herbs, cooked in the day oven)

MIX TIKKA (lamb tikka, chicken tikka £8.95
and seek kebab)

PUNJABI SAMOSA (Vegetable or meat fried £6.95
in crisp pastry)

PLAIN OR MASALA PAPPADOM £1.00

ASSORTED PICKLES (Mint, Mango, £3.00
Tamarind and Onion)

Tandoori Specialities

(ALL MAIN DISHES SERVED WITH CURRY SAUCE)
Starter Main

CHICKEN TANDOORI
ON THE BONE £6.95 £11.50

(Tender chicken in yoghurt and aromatic
spices cooked in a Tandoor)

CHICKEN TIKKA £6.95 £11.50
(Chicken breast marinated in spices

and herbs, diced and barbecued)

MALAI BOTI £6.50 £12.50
(Creamy marinated chicken with spices

and cooked in a Tandoor)

LAMB DIL PASSAND £9.95 £16.95
(Cooked with fried onion, yogurt,

almond and blend of spices)

LAMB TIKKA £11.95 £19.95

(Spring Lamb chops with dry spices)

SHASHLICK CHICKEN £14.95

SHASHLICK LAMB £16.95
(Chicken or Lamb in tandoori spices,
cooked with peppers, onion, tomato)

KING PRAWN TIKKA £8.95 £16.95
(Tiger King prawn marinated in a
special tandoori sauce cooked in a tandoor)

MIX Tandoori (An assortment of
Kebabs and Tikkas) £19.95

Main Course

Mild Special Dishes

PASSANDA (Cooked in special creamy sauce with
ground almonds)

MASALA (Cooked in exotic herb, coconut cream and
a masala savce)

BUTTER CHICKEN (A very mild dish cooked with
butter cream and coconut milk)

CHICKEN TIKKA £11.50
LAMB £12.50
VEGETABLE £10.50
KING PRAWN TIKKA £16.95
SPECIAL MIX £16.95
Chef Specials

BALTI (A wonderful combination of flavours,
cooked in a cast iron dish and tossed with
capsicum and onion and garnished with fresh
coriander and bay leaves)

LAHORI KARAHI (A spicy traditional dish cooked
with fresh onions, garlic, ginger, tomatoes, mixed
peppers, green chillies and our blend of spices)

JALFRAZI (Cooked with sliced peppers, onions,
spices and green chillies)

CHICKEN £11.95
CHICKEN TIKKA £12.95
LAMB £12.50
KING PRAWN £16.95
PRAWN £12.95
VEGETABLE £10.95

Seafood Special

FISH HARYALI (Pan seared fish in rich £16.95
spicy green creamy gravy)

FISH LABABDAR (Fish cooked with mustard

seeds, fresh ginger, spices, and coconut milk)  £16.95
KING PRAWN CHILLI £16.95

(King prawns cooked with garlic, fresh green
chillies, red crushed chillies, with a touch of honey)

JUNGLI KING PRAWN £16.95
(King prawns cooked with in a smooth hot gravy
with sesame oil & combination spice)

Biriyani
A soft Basmati rice cooked with spices and finely
chopped onions served with vegetable curry sauce

CHICKEN £12.95
LAMB £13.95
PRAWN £12.95
KING PRAWN £15.95
SPECIAL MIX £15.95
VEGETABLE £10.95

Special Curries

(As these dishes are slightly more complex,

please allow a little extra time)

TANDOORI GARLIC CHILLI CHICKEN  £14.95
Medium hot dish made with strips of Tandoort

chicken, green chilli and fresh coriander

AFGHANI KARAHI (Chicken or Lamb) £13.95
Medium strength dish cooked with mixed

peppers jalapeno peppers, sultanas, flaked

almonds, Served in a rich spicy sauce

GOAN CURRY (Chicken or Lamb) £13.95
Spicy curry cooked with fresh green chillies,

coconut milk, mustard seeds and fresh green herbs
CHILLI MASALA (Chicken or Lamb) £13.95
A flavoursome dish of chicken Tikka, cooked

with red and green peppers, onion spiced with

dried chilli and special grind of spices madras hot

DAM GOSHT £13.95
Chicken or Lamb cooked with onion spices to

a medium strength

SAFED GOSHT (Chicken or Lamb) £13.95
Slow cook meat with black pepper and mild spices



