BAR LIST

DRAUGHT BEER
Pint Half

Cobrd .eenreennnes £4.50.£2.30

Budweiser .....uvecriccncnnns £3.25
Alcohol Free Cobra ............ £3.25
Cobra Large ....cceeeveeneennne £4.95
Corona ...ceeeecesnencennnenns £3.25
Pedigree Bitter ......cceeeeueee £3.95
Kopparberg......ccceeeeuceee. £3.95
MOAGNETS eerevrrerneeeneenereerennenes £3.95

HOUSE SPIRITS

Gordons Gin ....cueeevrucnce £3.30
Bombay Sapphire .............. £3.30
Smirnoff Vodka ......cceueuuce £3.30
Bells Whisky ..ccceueevereenennne £3.30
Bacardi .....ceeeceeneicvnncnce £3.30
Malibu Rum .....euunucnincnee £3.30
Archers . £3.30
(@71 7-2<T 1 T £3.30
Martini Dry ...ccenencennnne £3.30
DACHN IR OSSO Reom— £3.30
Jack Daniels ........cccevueeee. £3.30
Pimms = £3.30
Southern Comfort ............. £ 3
Captain Morgan Rum ........ £3.30

Captain Morgan Spiced Rum.. £3.30

Glenfiddich .......ceceecncucuee. RS
Ciroc £3.95
GeyAGo0sER £3.95
Belvedere .......uuicunneee. £

MIXEIS c.ceveenrrncencreceenennnes £4.25

LIQUEURS & COGNAC

Cointredu ...ceencnecnnnene £3.25
Drambuie £3.25
[l GGl i CIPSSSSNSS— £3.25
Baileys .............. . £3.25
Sambuca £3.25
Martell Brandy .........cceeueeeee £3.25
Jameson Whisky ................ £3.25
PISEIMREING axecommemomeoonmeo: £3.25
Courvoisier ...eennninenes £4.25
Hennesey 3 Star ... £4.24
Remy Martin VSOP ............ £5.50

SOFT DRINKS

Orange Juice 200ml............. £2.80
Pineapple Juice 200ml .....£2.80
Coca Cola 330ml ... ES25
Coke Zero 330ml..........u.u.... £3.25
Lemonade .....uueiirincucncncne £2.80
Tonic Water ......ccecccncnnne 5250
Slimline Tonic ....cceeeueueeenene £2.50
SodaWater ....iiccncncne £2.50
Appletiser ... M. ... £2.95
J20 Orange & Passion ...... £2.95

J20 Apple & Raspberry .. £2.95

All soft drink pints £3.75

PRl zlEEE-ENIAAR

FINE INDIAN DINING

Fully Licenced
Restaurant and Takeaway

We are delighted to welcome you to our extensive menu.
We have included many of your firm favourites alongside a careful selection

of dishes which are unique to Little India.

The array of wonderful starters, the more familiar dishes as well as the many new dishes
all freshly prepared with only the finest ingredients and an authentic blend of spices,

remaining true to the regional cuisines of India and Bangladesh.

PLEASE NOTE:
Most of our dishes contain certain allergens
such as gluten, dairy, eggs, nuts, peanuts etc. Please ask about
your meal when ordering and we will be happy to advise you.



STARTERS

Tandoori King Prawn . . . ... ... ... ... . ... £7.50

King Prawn Butterfly . .. ... ... i £6.95

Lamb Shashlick Kebab .. ....... ... .. ... ... . ... ... £6.50

Tandoori MixKebab . ... ... ... . i i £5.50

Sieddk K969 6000000000000 0000000000000000600060000 G0 £5.50 B RE A D S

el (K&96El9 6 o 0 s 000000000000 000000000000006000000 £5.50

Lamb TIKKO .+« e v et et et e e e e e £5.50 Chapati . . . ..o
Chicken Shashlick Kebab .. ......ouuireeeeeiinn .. £5.50 Plain Nan . . ..o
ChickeNTIKKGEBEa: s d o et e s s S £5.50 Tandoori Rofi . . . ..o
PrAERATRYIIEE 0 0 0 0 6 0000000000606 000060000000000000000C¢ £5.50 Paratha. . . . . . . ..o
Home-made Samosa (Meat or Vegetable) .. .............. £5.50 Keema Nan. .. ..o
LT £5.25 Peshwari Nan . . ..o coc v
JandooninGhickerIaIa - s i s ¢ b o o o b e e s 5,25 Garlic Nan . . . ... oo
Chicken™ikkcl Rakoc I uaewmmmmm—m—,— | Sl 8525 Garlic & Cheese Nan . . . ............. .. ...
Bibich Pholl e oy £4.25 Stuffed Paratha. . ... ...
Samosai(MeatmemYecetableln . . L. L b L e £4.25

ChUTNEY-TraY. s o s n 500 e PRI, . S5 S iy S £2.60

SpicediRappadom... . = The R A s, 51 00

BB E oM S R A e L T L e S £0.90 R I C E
PlSaslnlE RS

BoiledRice ...... ...

Mahdraicii Pla e rmme s s el S £11.95 PilauRice . ....... ... .o,
Consisting of Onion Bhaiji, Spiced Potato, Vegetable Samosa and Panner Tikka Frize) 83 0 0 0 0 0 0000006000600 00000000000060006 G
Rajasthani Platter. Sl s o A £12.95 Mushroom PilauRice . . ...t i i
Consisting of Meat Samosa, Chicken Tikka, Lamb Chops and Sheek Kebab Fexe] o] (K183 o b BRa™® oo 8 56 o o G A
RechliPlatton ", ol i 20T T i s R L1952 R cIcHRIEIMRRTEEI, %, Rl . . L e
Consisting of Tandoori King Prawn, Fish Pakora and Prawn Chat Puree o CCiCTIRRCE i e ., L L ...
GHENICIVRIEEN SRl s . . .. ... ....(... . . ...
EOTONOIMRICENE.. ", S, . . ... ... ... . . ...
STARTER COLLECTION M ThelRileeRice . 4. % L . . g ...

Fish Pakora - £5.95 Paneer Shashlick - £5.25

Pangash fish marinated in chef's Indian cheese cooked in the Tandoori

special sauce, coated with golden
bread crumbs and then deep fried

Hot Meat Puree - £5.50
Spicy lamb cooked with green
chillies in a puree bread

Stuffed Pepper - £5.50
Balsamic Mediterranean red pepper
char roasted and filled with a selection
of rich stuffings. A choice of chicken,
lamb, prawn and vegetable

Salmon Tikka - £7.50
Lightly spiced salmon cooked with
chef’s special tikka marinade roasted in
a tandoori oven over charcoal

oven with peppers,
tomatoes and red onions

Kofta Chicken - £5.50

Pieces of chicken tikka wrapped in
spicy mince lamb and shallow fried

Spiced Potato and Garlic

Mushroom - £5.25
Lightly spiced potato mash
served on a bed of sautéed

garlic and mushrooms

Lamb Chops - £6.95
Tender lamb chops marinated with
garam masala and a hint of mint

Green Salad
Raitha . . ...

Gucumber Raitha . . . ... ......../ A S

Chipshiiz ... -
Masala Chips

Any CurryzSauce . . SSIEERE". 7. . /. .. . (USRS




TANDOORI

This style of cooking entails marinating meats then roasting over charcoal in a
tandoori oven. All dishes are accompanied by a mixed leaf salad.

Tandoori Chicken. . . . . . . . . ... ... £10.95
Chicken Tikka . . . . . .. . i e e £10.95
Sheek Kebab . . . ... ... . . . . e £10.95
Lamb Tikka . . . . .. o e £11.50
Salmon Tikka . . . . . . . . e e e £11.50
Chicken or Lamb Shashlick . . . ... ... .......... £11.95
Lamb Chops . .. ... i e . £12.95
Sizzler Special (with Nan) . . . . ... ... ... ....... £13.50
Tandoori King Prawn . . . . . ... ... ... L ... £14.95

BIRYANI

Basmati rice cooked with a selection of dried spices, i.e. cardamom, cinnamon,
star anise and saffron. Complemented with a vegetable curry.

Vegetable OR Mushroom Biryani . ... ................ £9.50
Chicken OR Lamb OR Prawn Biryani . ................. £10.95
Chicken Tikka OR Lamb Tikka Biryani. .. .............. £11.50
Tandoori Mix Biryani. . .. ...... ... ... .. ... .. £11.95
King Prawn Biryani. . . .... oottt £13.95
Tandoori King Prawn Biryani. . . .. ... .. .. ... ... .... £15.95

ENGLISH

Fried Chicken & Chips .......c.v ciiiiiiii i, £8.95
Chicken Nuggets & Chips . ... oo iiiii ettt i i en £8.95
Seeimel HeEle3 86 00 0000000086006 48 0.00000000000900C8 £8.95
Any Omelette & Chips ... ..o oot e e e £8.95

VEGETABLE DISHES

SIDE MAIN
Mixed Vegetable Bhaji. . . . . . . . ... £450 . . . £8.95
WMvEnmeem Hiell o o 6 0 5 0 o Y 0k o o A0 5 o o cHDD
Sag Bhaji . . . . RN .. . . L E450 0. . £8.95
SagAlool NSRS I . . A0 TR BR05
SagPPaneer; R NSESESEEEY e, . £4. 5088195
Aloo Gobilgh . . . . .. . . . . " £4.50 . % £8.95
BombayFAloolf." as. . S . D 8D £4500 08105
Chanal Bhajil s £ 50 £ 8195
Bhindi Bhaji . ““Suse S W . . | £4.50 . . . £89§
Tarkha Dhall .0 S S S, £4.50 . . . £8.98
CauliflowerBhajil SESEFE SR S . . £4.50 . . . £8.95

LITTLE INDIA
COLLECTION

Rajastani Lamb - £15.95
Succulent slow braised lamb shank
cooked using chef's finest ingredients
cooked to a medium strength with a
hint of mint. Served with Pilau Rice

Salleh - £15.50
Marinated lamb or chicken
cooked in a thick dense spicy sauce
with a fried potato topping.
Served with Pilau Rice

Afghan Chicken Palak - £14.50
Velvety pieces of chicken tikka cooked
with sautéed spinach and chick peas.
Cooked with green chillies producing
a spicy taste. Served with Pilau Rice

Chicken Nutty Special - £14.50
Marinated chicken in a savoury
creamy sauce, with roasted almonds
and cashew. Served with Pilau Rice

Chicken Shashlick Jhol £14.50
Marinated pieces of chicken tikka,
spiced green peppers, onions
chargrilled. Cooked in a
mouth-watering tomato and spring
onion sauce. Served with pilau rice

Desi Lamb Chops - £14.95
Marinated tender lamb chops baked
in a tandoor and then cooked
to a medium strength. Garnished with
coriander served with Pilau Rice

Chicken Jhal - £14.50
A Bangladeshi version of a
Jalfrezi, succulent pieces of chicken,
slow cooked in a hot, tangy sauce,
flavoured with bell peppers and curry
leaves. Served with Pilau Rice

South Indian Lamb - £14.50
Slow cooked fillet of lamb cooked in
a sauce flavoured with curry leaves,
slightly hot with South Indian spices.

Served with Pilau Rice

Sylheti Madras - £14.50
Diced chicken or lamb cooked
in a hot sauce, with fresh
Bangladeshi Chillies.
Served with Pilau Rice.

Parsi Murgh - £14.50
Mumbai style curry of spring chicken
with spinach simmered in a spiced sauce
with masala of lightly pickled sundried

chilles, sesame seeds
and home made garam sauce.
Served with Pilau Rice

Labadar - £14.50
Tender pieces of chicken cooked
with onions, green peppers, tomatoes
and fresh green chilles. Cooked in
chefs hot spicy and creamy sauce.
Served with Pilau Rice

Achari - £14.50
Marinated lamb or chicken cooked
to a medium strength with a touch of
traditional Indian pickle.
Served with Pilau Rice

Chicken Makhani - £14.50
Tender strips of chicken cooked in
a mild and creamy thick sauce.
Served with Pilau Rice

Tawa - £14.50
Chicken or lamb cooked with onions,
green pepper and strongly spiced to
a medium strength. Served on a
sizzling pan. Served with Pilau Rice

Duck Mirchi £15.50

Duck fillet cooked in a thick, spicy sauce
with fresh green chillies.

served with Pilau Rice




SEAFOOD COLLECTION

Lime and Ginger Sea Bass - £15.95
Pan fried fillet of Seabass served on a bed of sautéed spinach
and red pepper, accompanied with cumin new potatoes.
Served with Boiled Rice

Tropical Seafood - £15.95
A combination of tiger king prawns, red shrimp and supreme fish.
Cooked to a spicy strength with onions and peppers. Served with Boiled Rice

Salmon Shorisha - £15.95
Cubes of salmon tikka cooked with mustard seeds in a rich hot fiery sauce.
Served with Boiled Rice

Machli Jal Bhuna - £14.50
Fillet of Bangladeshi fish cooked with Chef's unique blend of spices,
producing a slightly hot taste. Served with Boiled Rice. Choice of Hot or Medium

Goa Garlic King Prawn - £15.95

Kings prawns cooked in a garlic sauce with capsicum, chunky onions,
fresh tomatoes and authentic Goan spice. Served with Boiled Rice

TRADITIONAL SPECIALS

ixediiEgetables, iitin M-, . . . R . | . . . SIS £8.95
RGN . e ey, M .. A . . . . . . . DS £10.50
GHIEEERIPIkka . 5000 5 A, L L . . ... . £10.50
SRRk . . ... | B, ... L. BT . . . £11.00
e . . .. L\ .. LS .. £11.50
[ancdocnBKingRRricwnt . e . . . . 4. . SEDY. . . . £14.95
Tikka Massala Jalfrezi
Marinated meats or seafood Mixed peppers and onions in a
chargrilled in a tandoori oven medium strength sauce finished off
and immersed in an opulent, creamy with crunchy green chillies. A firm
almond sauce. Mild to taste favourite for one who prefers
a more challenging dish
Pasanda
Combination of saffron, mixed nuts with Garlic Chilli
a velvety cream and yoghurt sauce. Char roasted meats cooked in a
A good introduction to Indian food fresh garlic sauce with coriander
leaves and crisp, fresh chillies
Jaipur
Mushroom sauce of a complex nature, Butter Chicken
an explosion of flavours, releasing Strips of tandoori chicken laced
at first a mellow sweetness promptly with a silky plumb tomato
followed by a subdued kick of spice and makhon sauce. A refined
and finished off by a pleasurable tang and elegant dish
Karahi Tandoori Murghi Massala - £10.95
Cooked in a karahi with fresh garlic, Tender strips of chicken in a rich
ginger, herbs sliced onions tomato and minced lamb ragout.
and capsicums Cooked with a boiled egg

TRADITIONAL DISHES

Mixed Vegetables . . .. ... ... ... .. . . .. £8.95
Chicken . . ..ot i it e e e £9.50
Lamb . . e e e £9.95
Prawn . ..o e e e e £10.50
Chicken Tikka . . . .. oottt it it i i £10.50
Lamb Tikka . . ..o o i e e e £10.95
Tandoori MiX . .. oottt it i it e et e et eennn £11.50
King Prawn . . . ... . i e £12.95
Tandoori King Prawn . . . . .. ... ... ... . ....... £14.95
Balti

Very rich in taste, served usually at medium strength.
Cooked and served in an iron dish

Korma
Sweet, creamy, coconut sauce

Bhuna
Tomato and onion sauce, simmered for a considerable amount
of time until the meat is tender and the sauce is well reduced

Rogan Josh
A speciality originated from the mountainous province in India - Kashmir.
A rich bhuna sauce style complemented by a garlic, tomato,
onion and coriander sambal

Dupiaza
Crisp, chunky cut onions and capsicums dressed in a reduced
strength onion gravy

Sagwala
Sauteed spinach and garlic blended with a reduced sauce.
A must amongst connoisseurs

Malaya

A flowing medium strength sauce cooked with pineapple

Dhansak
A Parsee dish originating from Western India. A combination of lentil sauce
with pineapple producing a sweet, sour and slightly hot sauce

Pathia
A fairly condensed tomato and onion sauce, with a squeeze of fresh lemon.
Fairly hot with a sweet and sour finish

Curry
The traditional basic curry, served at desired strengths:
Madras, Vindaloo, Tindaloo or Phall




