DINE-IN MENU




POPPADOMS o.s0
CHUTNEY TRAY 1.95

(Onion salsa, mango chutney
& yoghurt dip)

.,

SPICE

o GUIDE i
/ Mild, 1
@ Mec-ilum, @ Slightly Hot ."-
3 Hot (like 5 Madras) o
Very Hot (like a Vindaloo)
Vegetarian,

STARTERS

VEG SAMOSAS € s.50
SHEEK KEBAB 4.50
MASALA FISH FRY a4.95

PANEER TIKKA SHASHLIK € 4.95

KING PRAWN PAKORAS s.95
TANDOORI CHICKEN 4.50
DHAL ON PUREE € 4.95

NAGA CHICKEN WINGS 4.50

MEAT-FREE
CURRIES

PUMPKIN, CHICKPEA
& COCONUT CURRY 7.95

Twice cooked butternut, curry leaves,
tempered red chillies, coconut milk and soft

chickpeas. Cooked spicy. @ @

SPICY DHAL BHUNA 7.50

Bangladeshi dish boasts bags of flavour.
Toasted red lentils, spices, tempered
butter, green, red chillies and garlic. ° @

PANEER TIKKA MASALA s8.95

The ever popular tikka masala cooked mild
and sweet with Paneer. ° @

VEGETABLE JAMBALAYA 10.95

Delicious plant-based dish.
Spiced okra, chickpeas, mixed veg and

Tilda rice one-pot. 0 @

SPINACH & PUMPKIN CURRY 7.95

The ultimate Bengali home comfort food.

Medium. @ @

PANEER TIKKA LASAN CHILLI

A vegetarian heaven. Tandoori baked
cottage cheese fired up with garlic & green
chillies, packed into a hot sauce. e @

LAMB GARLIC MUSHROOMS s.50
TANDOORI KING PRAWNS s.95
ONION BHAJIES @ s3.50
CHICKEN TIKKA 4.50
SALMON TIKKA s.50
CHICKEN PAKORAS 4.70
PUNJABI MUTTON CHOPS s.95
LAMB SAMOSAS 3.70

SEAFO0OOD
CURRIES

BENGAL FISH BHUNA 11.95

Pan-fried, marinated sustainable British
white fish cooked in a gently spiced bed of
cauliflower curry. @

SALMON CHILLI GARLIC 12.95

Scottish salmon chunks, green chillies, fried
garlic & roasted herbs. Cooked in a spicy

gravy. €@

KING PRAWN MANGO GARLIC
13.95

Jumbo king prawns cooked with mixed
spices, onion gravy, ground garlic and fresh
mango chunks. @

GOAN FISH CURRY 11.95

Sustainable British white fish simmered in
a fragrant, hot, tangy, sweet coconut milk,
curry leaves and red chilli gravy. @

KING PRAWN SAGOR

Atlantic jumbo prawns, garden spinach &

14.95

chunks of paneer cooked with ground spices

in brown onion gravy and topped with
shredded cheese. @

PRAWN PUMPKIN CURRY

Turmeric kissed butternut squash, brown
onion gravy, ginger & garlic. a hint of lemon
together with red prawns. Delicious! @

CORKAGE CHARGE OF £1.00 FOR BYO & 10% DISCRETIONARY SERVICE CHARGE.




CLASSIC CURRIES

Choose your ‘meat’:

VEGETABLES 7.95
PANEER
CHICKEN

LAMB
PRAWNS
KING PRAWNS

SALMON
MIXED MEAT

8.95
8.95
9.50
8.95
12.95
12.95
12.95

CHICKEN
CURRIES

GUNPOWDER CHICKEN s.95

Tender cutlets of chicken breast cooked in
a ballistic array of spices, producing a rich
hot dark sauce.

SPICY CHICKEN TIKKA
MASALA BALTI o.50

Delhi’s special & Britain’s favourite dish,
simply spiced up with chilli & ground spices.
Contains Nuts. @

BUTTER CHICKEN s.95

Our cookery class favourite.
Tikka Masala doesn’t exist in India but this
is the real deal. @

GARLIC ACHARI
CHICKEN BALTI s.95

Cooked in a slightly hot strength sauce with
fresh herbs, spices and pickled garlic. @

PUNJABI CHICKEN CURRY 9.95

One of our favourites: sliced breast of
tandoori chicken, minced lamb, chilli,
tomatoes, smothered with spices topped
with coriander. @

CHICKEN TIKKA TAWA 11.95

Cooked in griddle ‘Tawa’ dish, bursting with
sweet, creamy & tangy chilli flavours. @
Add Vegetables (12.95)

Add Prawns (13.95)

ZANZIBAR CHICKEN CURRY 9.50

African influenced dish, with coconut two
ways, milk and dessicated, lime, special
Zanzibar spice mix and ginger garlic to

produce a warming curry.

Saagwala @
Balti @
Rogon Josh @
Tikka Masala @
Chilli & Garlic @

Biryani
(£2 EXTRA) @

Choose your sauce:

Jalfrezi ©
Dansak @
Pathia ©
Kotma @
Madras ©
VINPALOO @
Bhuna, @

LAMB & MUTTON
CURRIES

LAMB & LADIES FINGERS s.50

Tender leg meat, spicy okra, plum
tomatoes & ground spices, finished with
coriander. @

KOSHA MUTTON CURRY 10.95

An iconic Bengali delicacy. Slow cooked,
slightly hot, rendered ground spice, rich
brown onion gravy with potatoes and lashes
of coriander. @

LAMB & PUMPKIN DANSAK o.50

Spiced sweet butternut squash, cooked with
lentils and lemon juice in a hot gravy. @

LAMB LASSAN SPINACH 9.50

Cooked with garlic and spinach in a slightly
hot sauce, garnished with fresh ginger and
coriander. @

GOAN MUTTON MALABAR 9.95

A hot feisty curry, tender mutton leg,
toasted coconut & coconut milk, dried
red chillies, mix spices cooked in a
thick sauce. @

KEEMA ALOO PEAS BALTI s.50

Succulent ground lamb, roast cumin, cloves,
peas, cinnamon, potatoes, simmered to
create a rich & heady dish. @

LAMB DHAL SAAG
BALTI o.95

Red lentils with garlic
tempered garden

spinach. @ Looking

i 2
tor something else..
Turn over for tandoorl,
biryani, sides,_carbs, or
aCurryina
Hurry!




TANDOORI

Marinated in tandoori spices and
grilled in our Tandoori oven.
(All served with green salad and
Yoghurt Dip)

TANDOORI MIXED GRILL

FOR 1: 14.95 FOR 2: 22.95

Sheek kebab, tandoori chicken, mutton
chop, chicken tikka, chicken wing and
Tandoori king prawn.

CHICKEN TIKKA 8.50

HALF TANDOORI
CHICKEN s.50

RAJASTANI
MUTTON CHOPS 13.95

PANEER SHASHLIK s.50

BOMBAY
BIRYANIS

Spiced with Bombay biryani spices,
chillies and fused with Tilda basmati
rice and served with a choice of dhall

or veg sauce

DESI CHICKEN
BIRYANI 12.95

DESI VEGETABLE
BIRYANI 10.95

DESI MUTTON
BIRYANI 13.95

DESI PRAWN
BIRYANI 12.95

CARBS

STEAMED RICE 2.5
MUSHROOM RICE 3.95
PILAU RICE 3.20
EGG RICE 3.95
LEMON CORIANDER RICE s.e5
FRIED RICE 3.00
COCONUT RICE 3.95
PLAIN NAAN 2.50
KEEMA NAAN 3.95
GARLIC NAAN 3.50
PESHWARI NAAN 3.95
CHEESE NAAN 3.50

GARLIC CORIANDER NAAN
2.95

CORIANDER & RED ONION NAAN
3.50

TANDOORI ROTI 2.s50
CHAPATTI 1.s50

SIDES

CHIPS 1.80
SPICY CHIPS 1.95
PEAS PANEER 5.45

BOMBAY ALOO 4.50 @
SAAG PANEER s5.45 @
SAAG ALOD 4.05 @
SPICY OKRA 4.95 ©
DHAL 450 @

CURRY IN A
HURRY

MEAL DEAL (PER PERSON)

any STARTER +
any CURRY +
any RICE or BREAD

10

(SURCHARGE ON SEAFOOD DISHES, MIXED GRILL AND CHOPS)




