Our selection of old favourites’ these dishes are recognised by
everyone & have been enjoyed by generations of Indian curry lovers.
Your choice of dishes can be prepared with any of following:

Bally

A very popular dish created in the midlands. The combination of
herbs & spices make this dish deliciously spicy, garnished with
onions, tomatoes & a generous amount of coriander.

Towa a/u;(;,fab

A traditional dish from the western frontiers. This dish is named
after the griddle-like tawa plate it's cooked on. Slighty spicy,

Fresh Vegetables £5.45 Chicken or Lamb £6.95 bursting with sweet & chilli flavours.

Chicken or Lamb £6.45 Birnn £7.25 Chicken Tikka & Prawn £8.95

Bravyrsgs o Chicken Tikka or Lamb Tikka £7.45 Chicken Tikka & Lamb Tikka £8.95

Tikka Chicken or Lamb £7.25 . .

King prawn £8.95 Vegetable £6.25 Chicken Tikka & Vegetable £8.65
Chicken, Prawn & Mushrooms £8.95 Mixed Vegetable £7.45

Bhoona Chicken Tikka & Lamb Tikka £8.95

Th hi ished with onions, i & tomato with 3

toﬂﬁﬂséffg;s;cx onions, capsicum & tomato with a Geiiey Chiisken Mikks Messis £8.75 571/0%'%/ M%

Pathia . All dishes served with chips and salad.

SAOE?tpauSI:; dish cooked in a slighty hot sauce producing a hot & King Prawn £9.25 Plain Omelette £5.95

Dopiaz:a E . : Chicken Omelette £6.25

Prepared with chopped green peppers & a mix fresh braised wy‘m Mushroom Omelette £6.25

onions, hot to taste. S ; £7.95

Saawala Wok fried saffron rice cooked with your choice of meat, seafood or o N

Co&ed with fresh spinach, a touch of garlic & spice. A classic dish. vegetables in ghee (clarified butter), with delicate herbs & spices Fish Fiﬂgers £6.95

complemented with a fresh vegetable sauce or tarka dhal.

Madras
Hot curry prepared with ginger, garlic and tomato. Chicken or Lamb £7.95
Vindaloo
Hotter then a madras, prepared with chilli paste and potatoes. Prawn £8.25
Korma Chicken Tikka or Lamb Tikka £8.75
Mildly spiced with grounded almonds & fresh cream.
Ko Vegetable £6.95
For those that like it hot! Flavoured with scotch bonnet peppers. King prawn £9.95
Ceylon T :
Slightly hot to taste cooked with coconut and a hint of lemon. gm?(ee: Ertl”blllmigh?;:;ranl & i £10.95
\WEIEVE! e
A miId)éish cooked in a medium thick sauce with pineapple, fresh Tandoori Mix £9.95
herbs and spices. chicken tikka & lamb tikka
1€
Side: £3.45 » Mains: £5.95 Saffron Pilau Rice £2.45
] Steamed Rice £2.25
Paneer Makani Sweet Chilli Special Rice £3.45
Cotf;age cheese cube cooked in sweet fenugreek sauce. (chicken tikka, lamb tikka, prawn)
Ep'zyf&kra W . ) Lemon & Coriander Rice £2.75
-fri itl te ions, t toes, i .
e Saag Pilu Rice 275
Mixed Vegetable Egg Fried Rice £2.75
Selected vegetable cooked in a dry bhuna sauce. Spicy Mushroom Pilau Rice £2.75
bt . . S Garlic & Chilli Rice £2.75
Mouth watering lentils garnished with fried garlic. .
Hot & Spicy Mumbai Aloo Cocfonujc & A!mond Rice £3.25
Special Indian spiced potato. FI’UIty Pilau Rice £3.25
Sag Aloo
Spinach stir fried, a simple home-style dish.
Lassan Saag Panner EM
(6 h be i inach and garli ;
ATEZQECOT;SE - s Cori‘ander &‘Red Onion Naan £2.45
Cauliflower & potatoes. Classic favourite. Garlic & Coriander Naan £2.45
Spicy Dhall Saag Keema Naan £2.45
Lentils & spinach fried with onions, chilli & light spices. Plain Naan £1.95
Peshwari Naan £2.45
Sendoics Garlic Naan £2.25
Chips £1.95 Keema Garlic & Cheese Naan £2.95
Fresh Salad £1.75 Eheese Neap e
: Chilli Naan £2.25
Desi Salad £1.95
Riatha - 5 . £1.75 Kulcha Naan £2.25
latha (home made yogurt with cucmbers) . Chapatti £1.45
Chutne (each) £0.50
(Mango d'|yutney, onion salad, mint sauce, & Paratha £2.45
sweet chilli special sauce) Roti Basket (consists of variety of breads) £4.95
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1:6;—1 7 %fidgé Street,
Hereford, Herefordshire, HR4 9DF

16-17 Bridge Street, Hereford, Herefordshire, HR4 9DF
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www.sweetchilli.com

Sunday - Thursday: 5.30pm to 11.30pm
Friday - Saturday: 5.30pm to 12.00am

Dining In Only

Papadoms & Chutneys

Mix Staters

Chicken Tikka Masala

Lamb Bhuna

Spicy Dhaal Saag Side (v)
Saffron Pilau Rice and Naan




