Chicken £10.95 | Lamb £12.95 | Prawn £12.99
King Prawn £14.95 | Soya £12.99 | Paneer £11.99

Curry

Authentic Indicn curry with onions, tormatoes, garic.
ginger cooked In our chef's special curry sauce,

~LICE COC—IAL C
e DEEANALY

Old Dehli Butter Chicke £11.50

Pieces of chicken cooked in tandoor and

mixed with Indian spices in @ mild creamy sauce.

Chicken Tikka Masala £11.50
Chicken pieces cooked in creamy fomato
gravy finished with Indian herbs,

VEG CHEF SPECIALS

Tarka Dal £7.99
Yellow lentils cooked in our special tarka
consisting of garlic, onions, chilies cumin seed
and special blend of spices.

Ta) ! Jalfrezi
Jedod b gl 20 o Peppers, onions, green chillies, hot fried and cooked in Tariwali Garlic Chicken Curry  £10.50 Dal Makhni £8.50
Poppadum special jalfrezl sauce Chicken curmy with a garlic kick. Black lentils cooked in our special tarka
Chicken Tikka £6.95 3 : consisting of garlic, onions. chillies cumin seed
Chicken marinaded in special fikka spices ) Vindaloo g;gxﬂpolu el st;';gil;ﬁ';i‘zfiﬂklglp qﬂ 2.95 and special blend of spices.
cooked In fandoor Originating from Goa in India ve! lar dish il s o gt
gﬂgﬁeﬂrmﬁﬁg s $5.95 g cookged o sEsckl V[ndmgnloi F:gfse corionder, cashew, coconut. garic and ginger. MU"BT Puneer 59.99
and cooked in a fandoor. . . Bhuna RCI“WCIY LGE'I'Ib Curry £12.50 Indian COH’CIQE clhlesenznc:' peas OkEd in our
Sheek Kebab £6.50 i e herb d i s :-:I:E;‘Tgi”\:c?55I|rvf1:o]r$%5000k9d on the specia [=] Ol sauces,
Mincad lamb marinaded in Indian Spices E'-‘I"I_ o Cll:Ol'TI IC herlos ana medium SPK':ES ' ysin .
and cooked in tandoor ovan cooked in a thick dry sauce with chopped onions. Chﬂnnﬂ Mdscﬂd 57.95
Lamb Chops £11.99 tomateoes. and capsicum garnished with a touch of Keema Mutter Curry £12.50 Chickpeas curry cooked In our special blend of
Lamb chops marinaded in specinl spices fenug[eek C]I'Id coﬂcnder Minced meat and [sl=lskd cooked In specil spless sauces
and coocked in a tandcor. s :
Aachari Chicken Tikka £6.95 aag Goan Fish Cunry £10.50 Mi
J . e : ixed Veg Curry £7.95
Chicken pieces marinaded in plckled paste : : 4 . Fish pleces cooked In our special fish curry sauce.
and cooked to achieve fanginess in flavour, Spinach Based dish cooked with spicy tarka. ! Mixed Vegetables cooked in a blend of our
fi\f'h Pakora s g £7.50 Korma Desi Bakra (Lamb On The Bone) £11.99 special sauces,
L ORI OPDLEPE RN hea Denp e A very mild dish prepared with fresh cream and nuts. 2:)‘;1?;" ESL:E‘:;_D“"E . cooted i blend ol Al Gobi £7.99
VEG S ERS Dansak Achari Chicken Curr £10.50 Potatoes and cauliflowers cooked with special
Veg Samosa £4.99 Cooked Slightly hot, sweet and sour taste with Ctilicken ouny ponked i pi ck}’e i apikome: * blend of spices.
Crispy pastry filed with sploed potatoes pineapples and lentlls creating a mouth-watering
and pess and e i cisep o feste. Bombay Aloo £7.95
3g§:n_§zﬂl;pw . lssiibaii £4.95 Balti Potatoes cooked in a special blend of sauces
o wppacn Fpesa aale Spinach based dish with potatoes cooked in
and deep fried. - c .
Spring Roll £4.99 Cooked in our special Balti sauce. our special blend of spices,
Crispy pastry filed with mixed vegetables Rogqn Josh

and deep fried.

Saag Aloco £7.95

A medium blend of herbs and spices gamished and
fried garlic, onions, tomatoes, methi (fenugreek)
leaves and fresh coriander to get a medium spicy

Paneer Tikka £6.95
Cubes of coffage cheese and frash peppers
marinaded in special spices and cooked in a tandoor.

Spinach based dish with potatoes cooked in
our special blend of spices.

S Tikka £8.95
Snmaeces merinaded In Indian spices Ptd:;‘e_' Palak Paneer £9.50
ond cocked in d fandoor arnia Spinach, Indian coftage cheese cooked with
T S Cooked in a fairly thick hot sauce with fresh tomatoes our blend of spices with garlic. ginger.
IVIHAED FLAI lEKK d a dash of lemon juice, garlic and herbs
puree and o j . g : —
Boneless Mixed Platter £24.95 producing a hot and sour taste. NDI, OO0D Karahi Paneer £9.50
Chicken Tikka, Achari Chicken Tikka, Sheek Kebab Cottage cheese, peppers cooked in a blend of
Fish Pakora & K‘lng Prawn Mad'as Aloo Tikki Chaat £5.75 SDE'C*C“ splce&
E:gulcrf_;kl\ﬂlxeg CP:Gﬂ:'[ — £14.95 Hot and spicy curry cooked in our special madras Potato patiies infused with speciol spices
CrmnWigahbooes curty sauce. CONREA M) e ot o Paneer Tikka Masala £9.50
i Coftage cheese pleces cooked in our special

tﬁ.;?:w m::?:firﬁiam?w:;s Sheak Kebab S0 Samosa Chaat £5.75 o i":l)ld(a sauce. °
Lamb Chops, .Fif.h Pakora & K ng Prawn ) Tf;‘:‘- |egeﬂciléry pgln]-':lbl so(ljnosrj Io ppr:;d with ’

& 3 CNICKpeqs, aad onions, aiced Tomaras
Veggie Mixed Platter £15.95 with tamrind sauce & yoghurt, Giving Shﬂhl Pﬂneer 5950

Spring Roll, 5amosa, Paneer Tikka & Soya Tikka

an explosion of lavours

Papri Chaat £5.75

Cottage cheese pleces cooked In thick gravy
of cream, fomatoes and special blend of

Crispy pappris. :?':hickpeus. yoghurt, : 5p}ces_

green and sweel chutney with crunchy sev.

Chaat Explosion £5.75 Soya Curry £11.99
ggapgrﬁ:f:fgf: Rl oncles yogur chiimey Soya cooked in a blend of our special spices.
Amritsari Kulcha £9.99 Veg Butter Chicken £11.99

A fandoor baked naan with spicy potato filing served
with spicy channa curry and spicy pickle.
An all-day favourite.

Pieces of soya cooked in tandoor and mixed
with Indlan spices in a mild creamy sauce.



