A traditional dish found all over the subcontinent and loved by all, is cooked
with basmati rice in a stir fry with a choice of ingredients. The Biriani dish is
also served with a vegetable curry sauce.

Chicken, Meat or Vegetable - £7.95
Chicken or Lamb Tikka - £8.95
Special Biriani - £9.95
Prawn - £8.95
King Prawn - £12.95

Plain Rice - £2.20 Steamed boiled rice.
Pilau Rice - £2.40 Saffron rice.
Mushroom Rice - £2.50
Vegetable Rice - £2.50
Chicken Fried Rice - £4.50
Special Rice - £2.50 Rice stir fried with peas and egg.
Garlic Chilli Rice - £2.50
Panner Fried Rice - £2.95 Basmati Rice cooked with fried
onions and cheese.

These traditional dishes are found in most restaurants. They usually vary from
mild, medium to hot Available in the following selections.

Chicken/Meat/Vegetable - £6.50
Tikka - £7.95
Prawn - £7.95
King Prawn - £10.95

Plain Naan - £2.20
Garlic Naan - £2.50
Keema Naan - £2.50 Spicy minced meat.
Peshwari Naan - £2.50 Coconut and fruits.
Chilli Naan - £2.50
Chips - £2.00
Punjabi Chips - £6.95 Chips, fried onions and chicken tikka
marinated in our homemade chilli sauce then stir fried.

Chapati - £1.20

Korma

A mild and creamy dish cooked with coconut, almond and creams.

Rogan Josh

A medium hot dish cooked with tomatoes and herbs.

Dhansak

A sweet and sour dish cooked in thick lentil based sauce with fresh herbs and
spices, a fairly hot dish.

Pathia

Slightly hot dish cooked with shredded onion and freshly squeezed lemon juice
to give tangy but hot taste.

Spicy Wings and Chips - £6.95
Chicken Nuggets and Chips - £6.95
Omelette (Prawn or Chicken) - £6.95
Scampi and Chips - £6.95

Madras

A fairly hot curry dish with a hint of lemon.

Bombay Aloo - £2.95

Llghtly spiced potatoes and herbs.

Sag Aloo - £2.95

Spinach and potato in spices and pan fried garlic.

Bhindi Bhaji - £2.95

Okra cooked in light spices.

Begon Bhaji - £2.95

Cubes of aubergine pieces in herbs and spices.

Tarka Dhall - £2.95

Lentils gently cooked and garnished with garlic and herbs.

Vegetable Bhaji - £2.95
Mixed vegetables in a stir fry.

Sag Ponner - £2.95
Spinach and cheese.

Banquet I - £14.95
1 Popadom and Pickle tray, Onion Bhaji, Chicken Rogan,
Bombay Aloo, Naan, Pilau Rice.
Banquet 2 - £27.95
2 Popadoms and Pickle tray, Onion Bhaji and Chicken Tikka,
Chicken Rogan and Chicken Tikka Massala ,
Bombay Aloo, 2 Pilau Rice and 1 Naan.
Banquet 4 - £55.95
4 Popadoms and Pickle tray, 2 Onion Bhaji and 2 Chicken Tikka,
Chicken Rogan, Lamb Handi, Chicken Tikka Massala
and Vegetable Pathia, 2 Bombay Aloo,
2 Pilau Rice and 2 Naans.
Allergy notice
Customers are advised to alert a member of staff if you
have any allergy requirements.

Popadoms - 50p
Pickle Tray - £1.95

Mint, garlic chilli, mango and onion salad.

Tikka - £3.50

Cubes of chicken or lamb marinated in tandoori spices the gently chargrilled.

Sheek/Shamme Kebab -£3.50

A spicy minced meat mixed with herbs and spices then gently chargrilled

Mixed Kebab - £4.50

Mixed tandoori meats gently grilled in tandoori spices.

Handi Bhuna - £8.50

A special meal prepared for the staff, therefore it’s authentically spiced A
medium hot dish full of mouth watering flavours. A fine example of home made
curry, will be loved by true lovers of Indian food (chicken/lamb).

Sagg - £8.50

Chicken or meat cooked with spinach in a spicy sauce with hyderbad pickle.

Shank Bhuna - £10.95

Lamb shank gently cooked over a period of time in fresh spices and herbs,
then gently simmered in a thick spicy sauce. A fantastic example of meat
on the bone.

Murghi Bassala - £8.50

Cubes of chicken grilled in clay oven, then cooked in a spicy minced meat curry
with fresh green chillies and spices garnished with coriander.

Am Nehri - £8.50

Salmon Tikka - £4.50

A mild dish cooked using creams, coconut, almonds and mango, slightly spiced
mixed with herbs (chicken/meat).

Somosa - £3.50

A traditional Pakistani dish cooked with lots of fresh herbs and spices, with a
spoonful of grated coconut and mango chutney. A spicy dish (chicken/meat).

Pakoras - £4.50

Giant King prawns cooked on shell in a thick spicy sauce with green chilies,
onion and peppers. A hot king prawn dish.

Cubes of salmon marinated in tandoori spices then gently chargrilled.

Spicy meat or vegetable wrapped in crispy pastry then pan fried.

Kashmir Massala - £8.50

Achree Salmon - £10.95

Chat Puree - £4.50

Palak Mach - £8.50

tamarind sauce.

Onion Bhaji - £3.50

Crisp onions in spiced batter deep fried.

Mushroom Tikka - £3.50

Mushrooms marinated in tandoori spices and chargrilled.

Murgh Ponner - £4.50

Chicken and mushrooms marinated in a light tandoori spice, chargrilled, then
served on a griddle with fried onions and cheese.

Paneer Tikka - £4.50

Cubes of Indian cheese marinated in Tandoori spices then grilled in the
tandoori oven.

Mixed Platter for 2 persons - £8.95 for 4 persons - £14.95
A selection of mixed starters.

Shobji Platter - £4.50

A selection of vegetarian appetisers.

The famous tikka massala is mild and creamy in taste, prepared with sundried
fenugreek, coconut, almonds and saffron massala sauce.

Pasanda - £7.95

Chicken or meat cooked with fresh herbs, yogurt, creams and grated almonds
to give it a mild taste with a hint of herbs.

Butter Chicken - £7.95

Strips of juicy off ’ the bone tandoori chicken cooked in a creamy buttery sauce
with grated coconut, almond and a spoon full of tomato and onion paste to give
it a creamy taste.

Jallfreizi - £7.95

A choice of chicken or meat cooked with lots of freshly chopped onions, peppers
and green chillies in a fairly hot sauce and garnished with hand full of coriander.

Garlic Chilli - £7.95

A medium hot dish cooked withchicken or meat, freshly fried garlic and green
chillies in a thick bhuna sauce full of herbs and spices.

Khorai - £7.95

Chicken, meat or fish cooked with cubed onions and peppers in Panjabi spices
and herbs. Served on a sizzling chorea dish.

King Prawn Johl - £12.95

Chicken, fish or vegetables dipped in homemade spicy batter then
panfried.

Chicken, prawn cooked in chat massala (fruit powder) and tangy

Tikka Massala - £7.95

Salmon cubes gently char-grilled in tandoori spices then cooked in a medium
hot sauce with home made garlic and mango pickle.
Cubes of pangush fish (Bangladeshi fish) cooked with spinach, tomatoes and
peppers in a medium hot sauce. Garnished with fresh coriander.

Bombay Johl - £9.50

Traditional Balti dishes are cooked with cubed onions and peppers in a
homemade Balti paste to give it a unique spicy yet, sweet and tangy flavour.
All Balti dishes are served with Pilau rice.

Chicken, Meat or Vegetable Balti - £9.95
Garlic Chilli Balti - £10.95 Cooked with fresh garlic and green chillies.
Special Balti - £11.95 A mixture of all meats.
King Prawn Balti £12.95

Fairly hot dish cooked with chicken, meat and potato in a thick curry sauce with
lots of herbs and spices.

Vegetable Labra - £8.50

Okra, aubergene, potato, brocolli, and cauliflower cooked in a medium to fairly
hot sauce with lots of fresh herbs and spices.

Rezala - £8.50

Panfried peppers, onions and green chillies in a fairly hot sauce, cooked with
garlic chilli pickle. Chicken or meat.

Monsoon Special - £8.50

This house special dish is cooked with mixture of chicken, meat and
mushrooms in a thick curry sauce with fresh herbs and spices.

Gobi Palak Panner £8.50

Cubes of Indian cheese grilled in clay oven then cooked in medium hot sauce
with spinach, cauliflower and potatoes.

Shashlic Bhuna £10.95

Onions, peppers and tomatoes marinated in tandoori spices chargrilled in clay
oven then cooked in a medium hot sauce with chicken or lamb.

Tandoori Chicken Bhuna £10.95

Chicken on the bone marinated and chargrilled in spices then cooked in a
medium hot sauce with herbs and spices.

Tikka/Tandoori Chicken - £7.95

Cubes of chicken, lamb or chicken on the bone marinated with tandoori spices
and gently char-grilled.

Chicken/Lamb Shashlic - £9.95 King Prawn - £12.95

Onions, peppers and tomatoes marinated in tandoori spices then mixed with
chicken, lamb or Icing prawns and served on bed of fried onions in a sizzling
skillet.

Mixed Grill - £10.95

A mixture of chicken, lamb, sheek kebab and king prawn chargrilled then
served on a sizzling platter.

Salmon Tikka/Shashlic - £11.95

cubes of salmon dipped in tandoori spices chargrilled and served on a sizzling
platter. Can also be served as a shashlic.

Tandoori King Prawns - £12.95

Giant khulna prawns simmered in tandoori spices over night and gently
chargrilled in a clay oven.
* All tandoori dishes served with a green salad and a curry sauce

