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Popadoms (Plain

All starters served with Salad & Mint Sauce

_hicken Tikka £2
Lamb Tikka £3
Panir Tikka £3
Tandoor Chicker £3
Sheekh Kebab £2
Nargis Kebab £2
Chicken Kebat 2
Rashmi Kebab £2
Shami Kebat £2
nicken Chat Q.)
Al Chat £2
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Tandoon Sheekh Kebal £
Lamb Tikka f
hicken Kebat £
andoon King Prawn £1
andoon Mixed Gl £1
Shashlik Lamb or Chicke £8
hicken Tikka & Mushroon £

Masala £0.4

Chicken Pakora 2.80
Fish Pakora £3.00

Sukka £4.50

King Prawn Buttertfly £4.50

King Prawr

Tandoor King Prawn £5.50
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Samosa (Veg or Meat

Dall S {Lent £2.80
Prawn Cocktail l.? 80
Soup of the Day (Veg or Chu Ker £2.80
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Chicken Tikka Masala £6.90
Tandoon Fish Masala £7.90
Lamb Tikka Masala £7.90
Tandoon King Prawn Masala 50
a 00! hick Makhn t v

Peces of chicken, roasted in clay ovens, cooked in speca
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Jalfrezi //

Cookeag with onions, tomatoes, capsicum, green chill
in a hot spiced sauce

Madras //

Popular dish made with spices. It has a hot taste
Vindaloo ///

Popular dish made with spices. It has a very hot taste

Dupiaza /

Medium spiced, cooked with onior
Dansak /

An excellent combination of spices
NOt sweet andg sour sauce

Rogan /

A dish cooked in spices with herbs

garnished wath ned tomatoes

Jeera /

Medium spiced, cooked with onior
peppers and Jeera seeas
O . J

Chicken
amb
Chicken Tikka

_1"'i> Tikka
Biriyani Dishes

Sirdari Mixed

Chicken Tikka
Lamb Tikka

Cl or Lamb

King Prawn

cken

Prawn

Fresh Vegetables

Medium Curry Dishes

Chicken Curry
Prawn Curry
Lamb Curry
Fish Curry
Vegetable Curry
King Prawn Curry
2 Paac (A
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1S ang green

£5.90
L6 .00
£6.90
£7.50

£10.50
£7.50
£8.50
£6 9
£10.9(
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£6.5(

Korma
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COOKed in coconut powuoer

Malayan

Malayan dish cooked in n

Sagwala /

Medium/hot sauce witl

Bhuna /

Marinated with onion

SpIces
Patia
MOt SwWe
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Kashmiri

Kashmin dish cooked in mild sauce with lychee or
[) mn 1N
Kurhi /
Medium spiced ked with onion, green peppers
anag mint
A 4 ‘! . [}
[ )
£6.50
£6.50
£5.50
£8.90
Balti Whole Mix Vegetable £550 . £3.50
Balti Aloo Gobi £5.51 £3.50
Balti Chana Aloo £5.5C £3.50
Balti f‘:Yl"‘\ Aloo £5.5 £3.50
Balti Sag Alo« £5 £3.50
Balti Mushroom Aloo £5.5 £3.50
Balti Eqg Peas £5.50 . £3.50
Balti Green Beans Alc £5.5 £3.50
Balti Bhindi (Okra £5.50 . £3.50
Turka Da £5.51 £3
Saqg Panir £5.5 £3.50
Bombay Aloo £5.50 £3.50
Dall Makhr £5.50 . £3.50
Shahi Panir £3.50
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Set Meal for Two (Balti)
£25.90

(A)Starters: Chicken Tikka, Fish Pakora
Main Dish: Jeera Chicken Tikka Balti, Fish
Balti, Brinjal Aloo, Nan, Pillau Rice. Dessert of

.l"(" ddv

(B)Starters: Sheekh Kebab, Chicken Kebab
Main Dishes: Lamb Tikka Masala, Chicken
Bhuna, Aloo Gobi, Pillau Rice, Nan. Dessert of
the day

(RO Y

Plain Rice £1.80
Pillau Rice £2.00
Fried Rice : £2.50
Special Rice £2.90
Keema Peas Fried Rice £2.70
Pineapple Fried Rice .£2.70
Egg and Sweetcorn Rice £2.70
Mushroom Fried Rice £2.70
Green Bean Fried Rice £2.70
Mixed Vegetable Fried Rice .£2.70
Nan £1.60
Garlic Nan £2.10

Set Meal for Four (Balti)
£49.90

(A) Starters: Chicken Tikka, Fish Pakora, Lamb
Tikka, Onion Bhagee

Main Dishes: Chicken Pasanda Balti, Fish Balti,
Tikka Balti, Keema Peas Balt,
Bhagee, Chana Aloo, Egg, Peas, Fried Rice, Two

Chicken Brinja

Nan, Pineapple Fried Rice. Dessert of the Day

(B) Starters: Chicken Chat, Sheekh Kebab, two
Onion Bhagee

Main Dishes: Chicken Tikka Masala, Sag King
Prawn, Chicken Patia,
Aloo Gobi, Egg, Peas Bhagee, Two Nan, Four
Pillau Rice. Dessert of the day

Tandoon Lamb Bhuna,

Keema Nan £2.10
Peshwari Nan £2.10
Cheese Nan £2.10
Chicken Tikka Nan £2.50
Tandoori Roti £1.60
Chapati £1.20
Poratha £1.90
Stuffed Poratha £2.50
Purni £1.00
Fresh Salad 80

- N

r Ine
Chutney

el e e
'Y,

Raitha

Chips £1.90
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