vegetable selection veg \l 1ble side (\l\h( S

Quomn Tikka Masala O . . . - £7.25 5 can be served as main courses for an exira £2.50 ¢
oot dua bl gl MxxedVegetabIeCarry .£3.95
Quorn Clay Pot . saino o D025 Bombay Aloo . £3.95
ks of uor 4 and roasted in 2 clay oven then cooked Saag Aloo .£3.95
it np J i .£3.95
Shaby Garlc Ol oo 8725 ’;;’;g%‘;?w o i js
B paum . Saag Bhaji £3.95
Vegeldn e Masala 0.... 7 B R g £7.25 Mushroom Bhaji £3.95
Mlx(‘d \/eaetable Relish. ... . .. iei 5 725 Tarka Dhaal £3.95
prepared in a special blend of fresh coriander Chaana Masala £3.95
N e e ) i e Bengun Aloo £3.95
.KOVEihAl ...r.xe.d‘v\cgelabli B pan i pus i .‘?,/ 25 Bindi Bhaij £3.95
Bengun Bortha Bhuna ; : E? 25
Fres y spiced and chargriled then gently cooked in a mediur rice selection
Boiled Rice . S R e o ; J£2.75
tradituonal dishes Pilau Rice O ; - —_—— £2.95
Chicken Lamb Prawn Ch;::\z Pry:\:?\ Fned R‘Ce EQ 95
Kurma OO 5 £7.25 £725 £7.95 £12.95 Datic Fnen o8 e
Madras 5 £705 £795 £7.95 £1295 Egg Fried Rice O. £3.25
Bhuna 5 €725 £7.25 £7.95 £1295 Mushroom Pilau Rice £3.25
Ran.’W ) 5 £7.25 £7.25 £7.95 £12.95 Vegeiab!e Pilau Rice . £3.25
Saaq 5 €725 €725 £7.95 £12.05 Lemon Chilli Fried Rice £3.25
Dhansak £7.25 £7.25 £7.95 £12.95 Keenaf Sau Fice £
Dupiaza £7.25 £7.25 £7.95 £12.95 Sizzling Rice -£3.50
Pathia £7.25 £7.25 £7.95 £12.95 Fruity Rice - £3.50
Balti £7.25 €725 £7.95 £12.95 Special Rice O . £3.50
andoori specialities
Tandoori va]z:kef: ;:;)OA‘ ) b ollhns o ....£6.95 indian bread O
Chicken Tikka O I, y ...£6.95 Plain Naan O 5 £2.50
Tandoori Lamb Chops O. ... ... P gt w8895 Peshwaari Naan 00 .. -£2.95
Chicken Tikka Shashlick © . .................£895 Garlic Naan ©. . £2.95
Sizzling Duck Juliet o ....£12.95 Dhania Nazn©O. . . . £2.95
7;» = pan "':.1 g ' mMUsShrooms, peppers, onions and greeé h Ch]'h Naan O £2 95
King Prawn Shashlick O £13.95 Keema Naan O. . .£2.95
Monk Shashiick © : .£14.95 Cheese Naan O.... commanevasrunnenes OO0
Deluxe Tandoori Mixed Grill © £13.95 Onion KuichaNaan ©. ................... £2.95
Deluxe Seafood Platter ©. . £15.95 Chapati PR RRRES SRl
Roti. ... : Sk e i s ety e LK)
'»'1“__"‘1\; (.{l\‘!‘!L'\ Paratha’ ..o w0 a4 s . : ; . £2.50
ScampiandChips @.......... ceve....£7.95
Fishand Chips ©. . .. . st sseileae 9D
Chicken Nuggets and Cr*poo R o 1 €Xuras .
Chicken Omelette and Chips ©...............£7.95 Popadums @ s eeene . £0.50
Omelette and Chips O. . . £6.95 Onion Salad o Mint Sauce ©. . . .. .. .....£0.50
Sirloin Steak ; R il .....£14.95 Selected Pickles. . JUEE . ... £0.50
Chicken Salad ) o .....£6.50 Raitha 0 a e - woenieliae o 8 R e on £1.95
Prawny Salad: o ssemwises st 5 5 B 005 Reshmi Salad @ Refresning and spicy Eastern sty saiad.. . . . . £3.50
ChipS:..co6.5.0 . I . .£2.5 Green Salad . . DE——— £2.95
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Moglai Kebab O
Tender chicken fillets mannated in yoghurt, cream,
cardamom seeds. celicately gried in a clay oven

Tava Kebab

Chicken fitets g

ty spced and seasoned and cooked on a traditonal Indan tava

shatow fned untd crispy
of honey and roasted sesame seeds.

Duck Malai Tava O
Strps of Guck breast marnated n yoghurt, SPCes. herds.
ginger, gariic and green chilies. served on a traditional indian tava.

Lamb Chops Jaipuri ©. . .
Tendter chops mannated in yoghurt, mint, ginger, gari
and garam masala, gamished with fennel seeds.

Korahi Kebab
Exquiste sheekh kebad pieces cooked with fned onions, peppers, a
hint of ginger and roasted garam masala served in a ing iron skillet

Vegetable Platter ecpe OO0 . .......... . £8.95

A selection of vegetable appetisers.
Kebab Platter 5 &
A selection of mixed meat appetisers.

Fish Platter P

A selection of indivcually prepared seatood delicacies.

Monkfish Tikka @. .. .......
Diced moniish fillets hghtly spiced and mannated in a corander
and ginger yoghurt sauce. then flame grilled in the tandoori oven.

Salmon Tikka @. ........
Pieces of saimon, subtly marinated in tan
and then baked in a clay oven

ScallopsKebab .. ........ i £5.95
Scaliops cooked with olive od, served on a skewer with ugmh
spiced barbequed onvons and peppers.

Seabass. ightly seasoned with spices and then fried in olive oil
Served on a bed of fned onions.

Paneer Chilli @

Strips of paneer (incian cheese) str fried with fresh green chillies
sering onvons and peppers in a tangy chill relish

Stuffed Mushrooms OO

stutfed with vegetables, coated with and then flash fried.

Garlic Fried King Prawns
Mediterranean large prawns fried with garlic and selected herbs,
dressed with a savoury gariic sauce.

SpIcY DUCK'SHFFY L. wan s s smecs s 2hnds v £6.25
Thinly sliced duck breast. lightly spiced then stir fried with baby corn, baby carrots.
peppers. spring onions, green chilbes and infused with liquid seasoning.

Mussels Stir-Fry wadiE ssaunn 8% £5.95
Mussels fiash fried in olive oil with garfic, bemon grass, capsicum, onions.

lemon jusce and chatt masala creating a robust and spicy flavour.

Quorn Chaat
Quorn stir fried with keera and onion, infused with chaat spices 1o
Create a kafta mita taste

traditional starters

Tandoori Chicken @ . . . .. ..
Chicken Tikka O .
Sheekh Kebab .
Tandoor Mix Ksbab 0
Tandoor Lamb Chops O
Tandoori King Prawn

KingPrawnPuri @ . ..................

PrawnPuri @......... .
Samosa (Vegetable/Mea) @. . . . .............. £3.25
Onion Bhal OO@ .| 5 0% Sn v dam v v v £3.25
AIODIChHBERE vt T ATE sron sttt sy Sharery Waks SMEES £3.95
Garlic Fried Mushroom QO .. ......... s T £8,95
SoupoftheDay....... H G- — £3.95

rasoi specialities

Chicken Tikka Masala © . . . .
An exciting twist 1o the ever popular chicken tikka, we present our own
exclusive recipe of succulent pieces of chicken breast infused with a special
tikka' marinade and then cooked in a smooth and creamy masala sauce
Chicken Tikka Badami OO
Pieces of tender chicken tikka cooked with a combination o' cashew

and almond nuts, served with a delectable fresh cream sauce.

Korahi (Chickenor Lamb) @ . .. ............... £8.25
Tender chunks of chicken or lamb braised in a spicy masala of gariic, ginger.
onions, tomatoes, peppers and herbs, cooked in a thick korahi sauce.

Relish (Chickenor Lamb) @ .. ............ v 2£8.25
Pieces of chicken or lamb, prepared in a special blend of fresh coriander

relish sauce with a subtie infusion of garlic and ginger.

Clay Pot (Chicken or Lamb) .
Tender chicken or lamb chunks q;.rmwm and ro.ls!ed na cvay oven,

then cooked in the Chet's own unique sauce.

Garlic Chilli (Chicken or Lamb) . . .. .. sia sovse wusiain 5 £8.25
A very hot and popular North Indian dish, prepared with fresh garlic

and green chillies in a hot sauce

.£8.25

AChARIGOBIE suis.s.aisin 4die. 2 siis s o S0 sieisiis £8.25
Lamb cooked in fresh p|Cklo sauce, with ginger. - fresh coriander and tomatoes.
Butter Chicken @ ... ............... e £8.25

Tender pieces of chicken baked in the tandoori oven, then cooked in butter,
tomatoes, onions. fresh cream and then garnished with fresh ginger and coriander.
BhunaMasala @................... o L £8.25
Succulent pieces of chicken cooked with green peppers and spring onions.

with a touch of fenugreek and coriander.

Jalfrezi (Chicken@ or Lamb) ... .... sehastoe A5 5 .£8.25
A spicy dish cooked with chicken or lamb with a base of onions, methi and various
other spices, topped with fresh green chillies, spring onions and tomatoes.
Tandoori King PrawnMasala @ ............ ..£13.25
Succulent prawns roasted in a tandoori oven and then delicately cooked

in a smooth, creamy sauce

rasoi house specialities
Al the following dishes are complete meals and are
accompanied with suitable sundnes.

Chef's Special of theDay . . . «....cvvvveve s £12.95
Please ask for details
Lamb Akbari O £12.95

Sivers of lamb, marinated in spices and yoghurt, cooked with red wine sauce,
nder.

flavoured with cardamom and cinnamon, served with fresh ginger and corla
Accompanied with sizzling rice
Modhu Minty Lamb Aloo . .
Tender chunks of lamb fused with honey. sweat mango & fresh garden mint,
then slowly cooked with baby potatoes in a medium thick sauce.
Accompanied with basmati rice

Jaipuri Bombay Chops @ .. ... ......cooovvn £12.95
Succulent lamb chops, flame griled and then sl’f\ed on a bed of onions

in a luscious jaipuri sauce. Accompanied with pilau rice.

KhashiDhaal . . ......... £12.95

Strips of lamb fllets, steam cooked with turmenc, cinnaman. bay leaves and sun
dried red chillies then infused with chaana dhaal. Accompanied with basmali rice

Sizzling DuckMasala. .. . .....c.oovviienannn £13.95
A whole duck breast cooked in the clay oven, xtonsi oly prepared with green
peppers, onions, cumin seeds. roasted garam masala in a chefs special tangoon
sauce. Served on a hot iron skillet. Accompanied with basmati rice.
MurghAmdani @. . ....................... £12.95
Succulent chicken tikka prepared in the tandoor then cooked with sweet mangoes
in a fresh cream sauce. A fruity, mild. creamy dish. Accompanied with pilau rice.

Cinnamon Chicken. .. ..........oouiunon.. £12.95
Butterfly breast of chicken lightly spiced and sauteed on a traditional Indian

tava with olive oil and garam masala, then meticulously prepared with herbs

and roasted ground cinnamon Accompanied with pllau nce.
LambDeKhodu. .. ............... P £12.95
Fillets of lamb lightly spiced then steam cooked with turmeric, jeera, garam

masala and butternut squash creating a spicy yet sweet taste

Accompanied with pilau rice.

ChickenTarka @ ... .........ccooiuiiie... £12.95
Thinly sliced chicken tikka ‘stir-fred with Deppms spring onions, baby corn,

baby carrots, infused with liquid seasoning and layered with a gariic tarka

sauce. Accompanied by sizzling rice and served on a hot sizzling skillet

Murgh KIMsagi @ o:vvs s scmiavais st sas Sars £12.95
Chicken fillet cooked in selected spices and herbs with spinach in a savoury

mince lamb sauce. Accompanied with pilau rice.

Herb ChICKen €. Jii.se vics sivm-sasein evsin ook stiels £12.95
Marinated succulent chicken fillets, exquisitely prepared with selected herbs and
spices, served on & bed of chargrilled vegetables with tantalising emii sauce
Accompanied with pilau rice.

MUrgh Podina ©. ..o s wosewes swsts saes st £12.95
Whole breast of chicken stutfed with spiced minced |o\mb shallow fried In

olive il on a traditional Indian tava, then cooked with fresh mint leaves,

turmeric, cumin and whole conander seeds in a medium sauce.

Accompanied with pilau fice.

LambShank. ................... ... ... .. £16.95
Shank of lamb marinated and oven roasted then cooked in a bhuna sauce with
lemon zest and mince lamb, with a hint of brandy. Accompanied with pilau rice.
Sorish Murgh Tikka O .£12.95
A full breast of chicken marinated in a special ‘tikka' marinade. 1.\ma l)hhi’(’ and
served with an exclusive sorisha sauce, prepared with fresh curry leaves and
mustard seeds Accompanied with pilau rice.
HashdeBash........ ... ... ... ... .. .. . .£14.50
Oven roasted spicy duck breast cooked with tender bamboo shoots.

exclusively prepared with fresh garlic, corlander and flakes of red chillies

in a luscious sauce. Accompanied with pilau rice

Sizzling Bhuna Pheasant . .................. £14.50
Marinated breast of pheasant, fried In olive oil on a traditional tava, cooked

in a bhuna style sauce with lemon grass, citrus fruit, ginger. green chill and

a corlander relish with a hint of yoghurt. Served on a sizziing iron skillet
Accompanied with pilau rice

rasoi seafood specialities
King Prawn Begunl. .. ................. .£1495

On the sheil king prawn. lighty sp-ced then 1andoar roasted then cooked In
Gelicate spices with aubergine, garic, green chilli and citrus macroptera
Accompaned with basmati rice

Nimbu Chingn .. ................. ... £14.95
Fresh tiger prawns mannated in ime jusce. gnvl i and ginger then couleo

with onion reen chilies. nimbu tona, turmenc & fresh conander

Accompanied with basmati rnce.

Achari King Prawn .. ... .. .£14.95
Large medierranean king prawns sauteed in olive oil with garfic cooked with
onions, green peppers, 1omato in a rich tamarind sauce. Accompanied with
Basmati nce.

Tiger Prawn Tarkaifl sos cuisiosi v vl fes o5 £13.95
Fresh tiger prawns marinated in olive oil ‘e » juice, garam n masala garkc

and ginger paste, then cooked with grated coconut, coconut mik, lemon grass,
curry leaves and paanch puran creating a mild yet spicy flavour

Accompanied with basmat rice

KingPrawn Sitsila@. . .........co00eivenans £14.95
Large Mediterranean ccean king prawns, finely seasoned and delicately griled

with orvons, peppen s & tomatoes in a clay oven. Accompanied with stir-fried
noodies & dhaal sam

King Prawn Garlic Chilli. . . .. .........coovuen £1495
A very hot and spicy seafood dish, extensively prepared with fresh garkc
and chilles in a ingering piquant sauce. Accompanied with basmati rice

Seabass Aloo Palak . . ..........
Fillet of sea bass cooked with baby potatoes and spi nnth leaves in a nch tomato,
chaat masaila and black pepper sauce Accompanied with basmall nce.

Seabass Doodhia ©. . .£14.95
Dxced fillot of sea bass lavishly sprced with oaic, o ~qe: 'root, selected herbs

@nd spices, cooked with siced onion and coconut millk. Accompanied with

basmat rice

Monkfish Clay Pot @ .
Tempting diced filet of monktish, Lavishly sp«g(\‘l nd gr led in the tandoor
then cooked in a chef's special opulent sauce. Accompanied with basmati rice.

Monkfish Relish @ . . . . . . .£15.95
Tempting Giced filet of monktish lavishly spiced and griled in the tandoon

then cooked i a special blend of fresh coriander relish sauce with a slight

intusion of gariic and ginger. Accomparied with basmati rice.

SalmonTengaTarkan @................... £14.95
Chunky pieces of salmon marinated, grilled in the tandoor oven and cooked

with stnips of capsicums and ONIONS in a SPICy tamannd sauce
Accompanied with basmati rice

Salmon Tikka Masala O . . .£14.95
Fillet of saimon sublly marinated in tantalis 49 spices, tenderty baked in clay oven,
debcately blended in an tangy cream sauce. Accompanied with basmati rice

biryani aecompanied wih a vegetanie cury)

Vegetable Biryani . ..............oiiiiunn. £8.95
Chicken Biryani

Lamb Biryani

Prawn Biryani . . i

Chicken Tikka Biryani @. . ... .........

Tandoori Chicken Biryani ©. .

King PrawniBlryanl o050 « o siites aibiasons va

Special Biryanl.....« «ee ivienvive sawe 0558




