Chicken, meat, vegetable or fish cooked tean with Basmatti Saffron coloured rice. Delicately flavoured in special
ghee with garlic, garnished with herbs & spices, served with a portion of side vegetables curry.

Chef’s Sgeual Biryani ........ £7.95 King Prawn Biryani .......... £7.95
(Prawn, Chicken, Lamb) . Persian Chicken Biryani ...... £7.55
Chicken Tikka Biryani .. SEEEE £7.55 Malaya Chicken Biryani ...... £7.55
Tandoori Chicken Biryani ....£7.55 yegetable Biryani............ £6.95
TandooriKing Prawn Biryani..£7.95  Myshroom Biryani........... £6.95
Tandoori Special Mix Biryani .£8.15 : : :
Chicken Titka, Lamb Tikka & Tandoor, Ehicken Iﬁ::‘s::g;k:cg: ‘E’!?:;:a.n.i """" :;'g:
Chicken or Prawn Biryani..... £33 e i [amb (ika % Jandaor Chicken wi
LambBiryani ............... £7.55  Keema, Chilli and Scrambled Egg.
Traditional Dishes
Jalfrezi Kurma
Slightly spicy, a hot curry with chopped green chilli Most suitable for beginners, a delicate preparation of

sliced almonds, coconut, peanut powder & cream. A rich
creamy texture.

Balti

Medium flavours cooked with tomatoes
capsicum & Balti spices.

Dupiaza
These dishes have maximum quantity of chopped onions.
A very suitable dish for those who prefer medium hot.

Bhuna

Cooked with the most selected herbs with

tomatoes, onions and capsicum, providing a medium Sa
strength tasty dish. Spinach dishes. Very tasty, with medium flavourings.
Very authentic dish.

Dhansak

A beautiful combination of spices and herbs, lentils,
pineapple, garlic and lemon. Slightly hot dish

Pathia

A sweet & sour medium hot flavoured curry with
a blend of herbs and spices.

Rogan Josh

Medium flavour cooked in a bhuna style sauce.
Garnished with tomato on top

Methi

Cooked with a generous amount of fenugreek leaves

ChickenorPrawn.......... £5.95 TandooriChicken ......... £6.75
Lambl . mmte o e usyealidiein) mie £6.95 KingPrawn ............... £7.95
Baol: i coovere e spolbrelshisers s £6.95 Special Dish; Chicken, Lamb & Prawn £7.95
ChickenTikka ............. £6.75 TandooriKing Prawn ...... £7.95
LambTikka ............... £7.95 FreshVegetable........... £5.55
Popular Curry Dishes
Curry . o Pt dnat 0 £5.95 King Prawn Vindaloo................ £7.95
Chicken or Prawn Curr £6.75
Lamb COTTY. -:iiiaiiiesesiinmmnmsrins £65511 ChickenTika or Tamdeof Chickee
King Prawn CUrTy ....ccccccnnnennnnnes £7.95 Tandoori King Prawn Curry ..... £7.95
Madras o £5.95 Madras. o £6.75
Chicken or Prawn Chicken Tikka or Tandoorl Chlcken
Lamb Madras ......cccceeieiiecennnnnnes £6.55 Tandoori King Prawn Madras.. £7.95
King Prawn Madras.................. £7.95 Vindaloo £ £6.75
Vindaloo..........eussmnnennnnsnnnnnnnnens £5.95  Chicken Tikka or Tandoori Ch'Cke"
Chicken or Prawn Tandoori King
Lamb Vindaloo......ccccecsiunnnnennnee £6.55 Prawn Vindaloo..........ccecuuueaeen. £7.95

THE ABOVE DISHES CAN BE PREPARED AS TINDALOO OR PHAL STRENGTH.

Bengal Dishes

The combination of Asian and Bangladgsh. These dishes support the finest spices and flavours
which are accompanied by egg, tomatoes and roasted potatoes. (Medium Flavour)

Chicken Bengal......................... £6.95 Tandoori Chicken Bengal ......... £7.75
Lamb Bengal ........cccceeveeiiensnnnnses £7.95 King Prawn Bengal ................... £8.95
Chicken Tikka Bengal ............... £7.75

Mushroom Dishes

Mushroom dishes are tasty, they come highly recommended by our customers.
They offer a true Authentic Eastern experience.

Chicken or Prawn Tandoori Chicken or Chicken

& MushroomBalti ........... £6.95 Tikka & Mushroom Balti...... £7.75
Lamb & Mushroom Balti ..... £7.95 Lamb Tikka &

King Prawn & MushroomBalti ............. £7.95
MushroomBalti ............. £8.95

Some dishes may contain traces of nuts , please discuss with any member
of staff who will be more than pleased to help you.

Combination Dishes

1) Chicken Bhuna & Balti Lamb Rogan o o o YOO
2) Tandoori Chicken Curry & Lamb Madras.. T - CETTTTYTECe)
3) King Prawn Bhuna & Balti Prawn Dhansak .......c.cccesssmnnnneesnsnnnnnnnes
4) Chicken Jalfrezi & Balti Chicken Tikka Massala....c.ccccueuesnnenseasensnnne
5) Chicken Tikka Jalrezi & Tandoori Chicken Dhansak .........c.ccceuuee.e..
6) Chicken Tikka Dupiaza & Tandoori Chicken Patia .........cccccecccuunnnes
7) Chicken Tikka Mushroom Balti & Tandoori Chicken Saag ..............
8) Tandoori Chicken Curry & Chicken Tikka Korma..........cceesccsnnannnnnnes
9) Lamb Tikka Massala & Tandoori King Prawn Balti .........c..ccccuun.ee
10) Mixed Vegetable Bhuna & Mushroom Rogan ......eeeeeeeiiicceaencenna.

English Dishes

All the following dishes are served with fresh salad and a portion of chips

Sirloin Steak (Mushroom & Onion) sesses £9.95 Prawn Omelette......ccceerrnerennnne
Chicken & Chips......ccccouuueeeeees £6.95 Mushroom Omelette ...............
Scampi & Chips ....ccccceeeeeeiiiniens £6.95 Chicken Nuggets & Chips........
Chicken Omelette ................... £6.95 Plain Omelette ........ccciviieeennnns
Side Dishes

B hajee e e e s e ate £2.95 Bombay Potatoes ...........
(Vegetable, Mushroom or Caulifiower) TarkaDall ..................
CUFEY s o uin uininin aieie ELREEEERRE £2.95 Raitha (Onion or CUCUMbET) =« « « e s« 4 .
G AL R T ST GreenSalad ................
SagPaneer.........cc0unnnnn £2.95  rried Mushroom/Onions. .....
Sag Alo0 : iii: voes s ias Faw £2.95

L T T e e N L = e e N s S
GArIICINAAN & e e at voe e o w b ata s wewasfis s s sesia ) e o) aeze o) Wt e s
ONIONNABN', o oesteinh soilas nisine ki s Heae S Saas samas asmafdisims
Mushro oM NaaN .. s o s saiers o wiiss aoseesa e ol Gimise siwsis oo i
Cheese NAANT T ax o iias talan cioas ciraye claieiaiis wiakiin Sakam Was oimtare Wl phrest
Keema Naan (withveryfineminced [amb)s « e s s s s sssssnssssnsosnnssnnsasssssssnans
Kulcha Naan (with mixed vegetables) « e s s sesssssessssssasssasssnsssassasnns
Peshwari Naan (with mixed nuiS) « « s e s s s e ssaesasssnssasssasssnssssssasans
Dhania Naan (Corander) « « c e e e ceeeeaereaacaesansaaassasaansanasnacnns
Green Chilli Naan . cooui it s sl & ot Eera i e eie o wtasua et
CRICken| NAaN §i < st s s = s o aTsim ] SEeEIe s s e | b (2he v s fah ey Snsicinsh snsica el
Cheese GarlicNaan .....cooveveeersntnesnsnsssnssesssnssssnsasnns
KeemalGarliC N AN ymeii o st i o s oToie)ale s s 45808 w008 & @40 & w0dia & ase) 8l ales)aa o sl
Chilli& KeemaNaan .......ccoueiiiennnncnentenctenesansasccnacnns
Chicken & Chilli NQaN . cse: cam s aine s simsimns aieacs s mmaniliaie sies)s sliee o e s
Panshi Special Naan (Garlic, chilli, keema and capsicum) « s s s ssssasssnssssnsssnns
(o] ) oY 1 110 8 ey s (b (s EAes RSO ERP e EXe S ACH (OIS (S A (0 Cr et ey
Paratha (2Piece) ««eoeeeeeeeeeceneaeseaanassansencssasssnsancanaenns
SYUTTOPATATIA . & soimds amns musinis Rostaiianass Suanan Soataid Sartiss Burmads BoATads Biatars
BTl Lol T A1 5 0 H] s e ooy Ceaiin c o Ca R e FHER [ [ FiC SRR ey
Tandoorl Garlic BOth: i« v o umis o o ueweimtas Catet ot wias saais & usaa «esas

Ll i 0 D) O (0GR G G ALY (RO (3 ) HEIIE) AN AN CHEAE I CHERONE) e
AT P e e e c i i i CEr ) (O M B (L G S o
P AU R IR e oo e el e e ula e tataul o talal taaTal s a ) s are a)e Uara el s llens e ullarelnl tatalal e alutate
Chicken or TikkaFried Rice ....ccvvenerinnnriernrnernnsnnscnnnnans
= ) e | (i v oot et 2 e ) ot CEE00 A ) R0 S N Cx ) CHA]
Vegetable Fried Rice or PilauRice ............cciviiiiiiiinnnnnnnnnns
Mushroom Fried RiceorPilauRice..........ciciiiiiiiiinennnnnnaas
Leamon PIlauBICE i« vsiiisiaiiaie ssaie esraie st haias) eiakata sisiars satets o vraie sisraie o
Keema Fried or PIlaU RICe: ¢ v icii vvivuninion sisaon sision siais e i uoieil asraie i
Gar i C Rl RICR el ula) i alal e taalalw s s e ful s laria e ai(ae e e5iala) s Vartallal w'eite o La ta
Keema ChilliRice ....cviiiiiiiiiiiiiiiiiiaietieatscsasacaaasanas
Rainbow Fried Rice (Sweet fruity rice, accompanied by almonds, peanut powder & coconut)s « « « «
Panshi Special Rice (Fresh Garlic, coriander, keema, mushroom & peas) « « « e « s s s e s e e usas
Sylheti Mushroom Fried Rice (Fresh Garlic, coriander, chilli and €gg) s « « s s s s s s s s s s s s
Sylheti Egg Fried Rice (Fresh Garlic, coriander, chilli) + « s s s s v sessesssnsnsasnasns
(11153 0 0000 100 0T CH O] CR N CX T CX ] CEES0 E S0 0 F3 90 K309 O8I 5 I £
STEH A T st Gt oirmn 0 oirmd i Gin G SERan R SEan DirmD ol o

If there is a dish you know and is not listed on our menu, please do not hesitate to ask one
of our friendly members of staff and we will be more than happy to prepare it for you.
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www.panshicannock.com
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We are Fully Licensed, but we don’t allow customer to bring there own drinks

£, Download on the
. App Store

We recommend you to book your tables in advance and order any collections to
avoid delays during busy periods.

OPEN 7 DAYS A WEEK
SUN - THURS: 5.00PM - 12 MIDNIGHT

FRI & SAT: 5.00PM - 1:00AM

Tel: 01543 277 877

MOP: 07484 509 229

Unit 5-6, Hawks Green District Centre, Heath Way, Cannock, W512 3XP
92 RN E

All major debit & credit cards accepted. No Cheques.



All of our dishes are cooked to the highest standards using only fresh ingredients and methods which
have been handed down through generations to ensure that you taste the superiority of our cuisine.

We use only the highest quality ingredients in all of our dishes. We strive to use
ingredients that are low in fat, without compromising the Authentic Eastern flavour.

We also have a Large function room available, the idea space to host your
parties. There is no charge, simple ask when booking your party.

We win awards for our food — We win awards for service —
We pride ourselves on our level of perfection.

Starters

All starters are served with green salad and mint sauce.

Papadom...................£0.85 Chicken Samosa.............£2.15
Spiced Papadom (Garlic or green Chill) . £0.85 Vegetable Samosa...........£2.15
Chutney & Pickles ...........£0.85 Fried Scampi................£2.15
Prawn Cocktail .............. £2.95 Fried Prawn (Served with Puri) « « « . « . £3.15

Onion Bhajee................£2.55
ChickenPakora ............. £2.95
Vegetable Pakora............£2.15
Mushroom Pakora...........£2.15

Garlic Mushroom (Served with Puri) .£3.15
Chicken Chatt (Served with Puri). . . . .. £3.15
Garlic King Prawn ...........£3.95
Aloo Chatt (Served with Puri) + e« v 2. .£3.15

Chef Recommendations

Exclusive Dishes Only Available at Panshi Restaurant

Chicken Tikka Shaslick Bhuna £6.95
A very dry dish with capsicum and garlic. Medium Hot
Achari Chicken Tikka Bhuna .. £6.95

Pieces of chicken cooked in a tangy, spicy sauce.

Golden Chicken Curry
Very popular curry, Authentic flavoured curry. Cooked with
cucumber, tomatoes and served with omelette on top.

Mango Chilli Chicken ........£6.95

Chicken pieces cooked in a spicy sauce and
garnished with green chillies.

Jaipuri Chicken Tikka ........£6.95
Very popular dish from Jaipur. Marinated chicken

grilled in the tandoori oven and cooked with fried
mushrooms, fried onions and capsicum with fresh

Punjabi massalain a thick sauce. Highly recommended.
Korai Chicken Tikka..........£6.95
A Bangladeshi dish with selected herbs, spices, fresh
garlic, fried tomatoes, green peppers and onion.

North Indian Garlic

Naga Chicken Tikka..........£6.95
A Bangladeshi aromatic hot chilli gives the dish

its hot, spicy taste. A very hot dish and tasty dish.

Highly recommended.

Garlic Malai Chicken Tikka ... £6.95

Medium dish cooked with cheese.

Sylheti Chicken Tikka Jalfrezi . £6.95

Tandoori chicken tikka cooked with onions, green chilli,

fresh herbs and spices to create a slightly hot dish.

Garlic Chicken Tikka
Medium strength cooked with roasted garlic
in a bhuna style sauce. Medium strength

Shorisha Chicken

Very popular curry from Sylhet. Cooked with roast garlic,
green chilli & mustard seed in bhuna style sauce. With a
hint of crushed mustard.

Modu MintLamb ............£6.95

Succulent peices of tender lamb, cooked with roast garlic,

Panshi Beef Exclusives

These are dishes made exclusively at Panshi.
These dishes are truly a treat for those who love Authentic Eastern Cuisine.

Kerala Beef Steak (Slightly Hot Tasts) £8.95
Finest British steak, tenderly grilled, then sliced and
accompanied by an authentic Bangladeshi sauce.

Ishq Beef Karahi............. £7.95
Roasted garlic cooked with onion and capsicum in a

thick sauce with touched of green chilli, for an authentic
flavour. (Slightly Hot)

Beef Shatkora...............£7.95
Roast garlic with onions, capsicum, green chillies. Making
a thick and tasty sauce. (Slightly Hot)

BeeflJonlJon ................ £7.95
Roasted garlic, marinated with mixed pickles cooked with
fresh herbs and chillies for an authentic taste.

Deshi AlooCurry ............ £7.95
Roast potatoes and beef with our chef's light and tast,
sauce. (Medium Flavour)

Beef GarlicBahar............£7.95
Roast garlic cooked with spinach with

chilli in a chef's special sauce

Tandoori Massala

Cooked in the tandoori oven then cooked with minced lamb, herbs and spices to give a medium
hot taste with a touch of almond, coconut & peanut powder.

Panshi Special Mix Shaye Massala ...

Chicken Tikka, Lamb Tikka & Tandoori Chicken

Chicken Tikka Shaye Massala .......cvvevieenininrninnnissnissnss. £6.95
TandooriMurghiMassala............oiiiiiiiiiiiiiiiiiiiiiraneans £7.55
Tandoori King Prawn ShayeMassala .............ccciiiiiiininenns £7.95
Lamb Tikka Shaye Massala............coveeveeriirencesnssnnsessss £7.95

LambSamosa ............... £2.15 Stuffed Pepper (Chicken orLamb). . .£3.55

Tandoori Starters

All starters are served with green salad and mint sauce.

Tandoori CRICKeN ! s i vaiimariines saiis sisias siitas sawe earas s el i £2.95
Chicken FIKKa .. ioiae i dioveia siuvnie clarais siarars atetalal s fatsle o esaars atalla atete siaials siete £2.95
LamB TIKKA. :visas cod ianimtiin s s ssas st s (Gares s saiaesm £3.15
SheekorShamlKebab .. ... cioris oiovain aioiaia siatie aiesaialsiatos sters siadors slass £2.95

Shaslick ChickenTikka ..........cc0iiiiieennennnnsnncncanesseasss £3.15
Tandoori KingPrawn..........cccivtiinnenncnsssnssesscanasssssss £3.95
NargisKebab:—nnih il o B oo s o b oo G OIS |- SR Ry £1] 5
RashmilKebah .. couodnilare S S doaisme s alina s s alieares crs £3.15

House Appetisers

A special selection of our finest appetisers, each with a unique eastern twist, Garnished with onions,
peppers, garlic and a touch of spice cooked in our unique grill style.

Panshi SpeciallRoll e e e s £3.75

Fillet of chicken rolled in mince meat

REZa o) el ale atalale Jatal s  a} lasie! a)aaya! akalaria ala fatilafn atalafo atalate utalaln atatains sy slaie L s 2
Chicken tikka, lamb tikka breaded with indian style omelette

Tandoori Platter (Mixed) « e s e e etvessnesssessssesasnssssssscsassannssesf3.85
Sheek Kebab, Lamb tikka & Chicken tikka

R [ D T i i) s e G GO SR FECe) Pl Fren) CEree ) FRCo) CAC GO £3.95

IR L s oo mran oip Coitnn Giim S GO o ma o o Cin G Gk e
Sheek kebab wrapped with puri bread

Tandoori Dishes

Tandoori & Tikka dishes are not curries. They are marinated in yoghurt, fresh herbs and special tandoori spices tandoori
for 24 hours then cooked in a clay oven which is fried with charcoal. All dishes are served with fresh green salad & mint
sauce. Their taste is deliciously sensational & defies description. For perfect satisfaction.

Tandoori Chicken (Half) s e dieaie disiaion siomns siuia siadaie e & € e o £6.95
Chicken TIKKR . . v siari)wisure s s aaioiar e susas s aeye siae Siahesa siasie e st £6.95
LambB TIRKA. oo : Bt simas s fims osraeiamand Shatans Suman Satant Sharals uirads Bustds Bud £7.55

Tandoori KingPrawn ...........cccviiitineiinnncssssnnsnnseessss£8.15

Tandoori Special M s e T e e £ 895
Tandoori Chicken, Chicken Tikka, Lamb Tikka and Sheek Kebab

Larib i SHASHCK . oot o riie o uraye o bruis o usuiuiahs) viakes) s a) s wiada o ecaa o ioas o £7.95
Chicken Tikka & Mushroom Shaslick ...............cc.iiiiiiiiienn.. £7.15
Chicken Tikka Shaslick .. .c.cceveiereerierinertsnstesssncsssesaeess £6.95

roast potato, fresh mint & a portion of honey in a bhuna
style sauce.

Chilli Chicken
Hot and very spicy to taste. Steam cooked in a hot
chilli garlic sauce and garnished with coriander.

Panshi Specials

Panshi-Grilled'Deluxe .. ..ol et st tlaeit ol veieie siavae wininia slase 2955
A fantastic dish cooked with the finest ingredients from Bangladesh. Consisting of

Tandoori chicken, Lamb tikka, Sheek Kebab & Chicken tikka served with a moist sauce.
Bangra Chicken (Slightly Hot)

Combination of two chicken breast, covered in our chef's special sauce,

then topped with a fried mushroom on top.

Rezela Bahaar (Medium to Hot Taste) e « o « e s o e s aeesnnenneenneennsennesanesas £7.95
Chicken tikka & lamb tikka cooked in chef special sauce with Indian herbs on an Inidan Style omelette.

Sylheti Garlic Chilli Duck Bhoona
Grilled Duck fillet, cooked with capsicum, onions & fresh chilli.
Slightly hot & spicy dish, with a Bangladeshi sauce.

Achari Duck Bhuna

Pieces of duck cooked in a tangy, spicy sauce.

Lamb Shatkora

Succulent lamb based in a Indian Lemon, alongside a variety of exotic vegetables.

PanshiChilliKarahi ......ccoviiiriireeerierennsserssnsssnssnsesss £7.95

Tandoori chicken, lamb tikka & tandoori king prawn in a thick sauce with green chillies.

ChickenTikkaJahlJahila ......ccviiiitiiiinriensierssessnnsnseess £7.55

Fried onions, garlic, pepper, chilli & Tamarind sauce.

Sylheti Tandoori Chicken Jaipuri

Fried mushroom, capsicum, onions & fresh chilli.

Slightly hot & spicy dish, with a Bangladeshi sauce.

Korai Lamib) . cic/e/oiein s ooial clatatel staios wisiain sfeiats) s ete) atatoiia s teboto) atatiori wiaoral winiaiel atote: E:F s DD
A Bangladeshi dish with selected herbs, spices, fresh garlic, fried tomatoes, green peppers and onion.

ChickenTikka ShahiPalak .......ccciiveiiinriensceresessnssseess £7.55

Cooked with roasted garlic, green chillies, spinach and indian paneer in a slightly hot sauce

Hyderabadi Lamb
lamb marinated and cooked with spicy potato,
garlic, onion, coriander and slices of lemon! A very juicy dish.

Hyderabadi ChICKEN «vvov v vioiin stvisre stwisie sretel steroie wistose sierese sterans siwinie viwie Bl d D
Tandoori cocked chicken marinated and cooked with spicy potato,
garlic, onion, coriander and slices of lemon! A very juicy dish.

ALLERGY NOTICE

QOur dishes may contain: gluten, crustaceans, molluscs, eggs,
fish, peanuts, nuts, soybeans, milk, celery, mustard, sesame
seeds, lupin and sulphur dioxide. If you are allergic to certain
ingredients please notify our staff before ordering.

Panshi Chilli MixShayeMassala...........coiviviiiiiiniiiiniinnnnenns. £8.15

Chicken Tikka, Lamb Tikka & Tandoori Chicken

Sweet and Creamy

These dishes contain almonds, coconut & peanut powder
— for further information, please ask when ordering.

AromaMassala..............£6.95
Steamed cooked chicken tikka cooked with

almonds, coconut, garlic and chilli. Sweet & cream
slightly hot flavour.

Chicken Tikka Red Massala ...£6.95
Very popular dish, cooked with almonds &

coconut. Sweet and tasty.

Murgh Shirazi...............£6.95
Chicken cooked in a creamy mild sauce with

mixed fruit to this dish a rich mild flavour

Mango Chicken .............£6.95
Pieces of chicken cooked with succulent
mango to create a mild, exotic tasting dish.

Chicken Tikka Passanda ......£6.95
Very mild curry — cooked with yoghurt cream,
almonds and coconut. Sweet and Tasty.

Butter Chicken .............. £6.95
Chicken tikka or tandoori chicken cooked in a

very thick sauce with butter. Sweet and creamy.
Chicken Tikka Chasni ........ £6.95
Avery popular dish from Calcutta. Boneless

marinated chicken, garnished with almonds, yoghurt

and mango chutney to give a very mild taste.
Makkon Chicken Curry .......£6.95
Sweet & creamy dish cooked with almonds and coconut,
making this dish very tasty and recommended.

Seafood Special

March Biran (Slightly Hot Taste) sessseess £8.15
Salmon fillet cooked with onions, peppers,
garlic, chillies & potato.

Salmon Tikka Bhuna ............... £8.15
Salmon fillet cooked in a very spicy and dry
sauce. A very tasty Medium Hot dish.

Massala Rowe Fish (pangash fish) ... £8.15
Massala style rowe fish in a sauce of roast garlic
cooked with a fried mushroom on top. Slightly Hot.

Grilled Massala

Rowe Fish (pangash fish)esssssssscsssnsees £8.55
Fresh garlic cooked with olive oll, fried with mushroom
capsicum and onions. (Fairly dry)

King Prawn Sag Bahar ............. £8.95
Roast garlic cooked with spinach with chilli in a chef's
special sauce

Grilled King Prawn

Garlic Chilli ...ucvesiccsisinnsennnnnnness £8.95
Barbecued king prawn with fresh green chilli, garlic and
garnished with coriander. Highly recommended.

Tandoori Curr

Cooked in the tandoori oven then cooked in a rich sauce.

PanshiSpecial Mix Curry .........cccitevnecnnnnsncancsarnssnssessss £7.95

Chicken Tikka, Lamb Tikka & Tandoori Chicken

Tandoori Chicken CUrry .......cciiiviiinnsnnsnssscsscssassasssssss £6.75

Tandoori King Prawn Curry ..........

............................. £7.95

Eamb Tikka Curny e e e i ot st cnaisia vls e msla s theins il s dleis £ w05
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