
À La Carte
Dietary optionsHalal, Vegan dishes, Vegetarian dishes
Appetiser

Meat somosa
£3.75
Vegetable samosa
£3.75
Onion bhaji
£3.75
Lightly spiced onion balls fried in oil
Shami kebab
£3.95
Minced lamb marinated in spices and herbs
Sheek kebab
£3.95
Minced lamb marinated in spices & herbs
Reshmi kebab
£3.95
Lamb chop
£5.25
Chops of tender lamb in a marinated of spices and herbs
Chicken tikka
£3.95
Boneless chicken marinated in yoghurt, spices, garlic and fresh coriander cooked in clay oven
Lamb tikka
£4.25
Boneless lamb marinated in yoghurt, spices, garlic and fresh coriander cooked in clay oven
Tandoori chicken
£3.95
Succulent chicken spices and grilled in the clay oven
King prawn puri
£5.45
North Indian style prawns served over a puri bread
Prawn cocktail
£4.45
Served with cocktail sauce
Prawn puri
£4.95
North Indian style prawns served over a puri
King prawn butterfly
£4.45
Deep fried in oil with butter
Tandoori mixed starter
£5.25
Chicken tikka, lamb tikka & sheek kebab
Chicken pakora
£3.95
Deep fried in oil with butter
Bombay chat
£3.75
Chick peas & potato spice slghtly hot
Chicken chat
£3.75
Small pieces of chicken spices slightly hot
Dall soup
£3.45
with lentils



Spicy calamari
£4.45
Finely cut fish calamari stir fried with onions, pepper & chilli
Mains

Jhinga Peri Peri
£12.95
King prawns poached in and exotic blend of stone ground coastal spices with fiery chillies
(Served with Pilau Rice)
Chicken peri peri
£10.95
Chicken poached in an exotic blend of stone ground coastal spices with fiery chillies (Served
with Pilau Rice)
Shank of lamb
£12.95
Slowly braised until tender in ginger and garlic with a subtle hint of ground roasted spices
(Served with Pilau Rice)
Tandoori king prawn massala
£10.95
Roshen-e chicken
£9.25
Prepared with onions, peppers and garlic
Murgi massala
£9.25
Strips of charcoal grilled chicken and minced meat combined to create this classic
Roshen-e lamb
£9.95
Prepared with onions, peppers and garlic
Karai-chicken
£9.25
North-West frontier special cooked in coarsely ground roasted spices
Karai-lamb
£9.95
North-west frontier special cooked in coarsely ground roasted spices
Karai king prawn
£9.95
North-west frontier special cooked in coarsely ground roasted spices
Chops karai
£9.95
Spring lamb chops cooked in garlic, tomatoes, onion and pepper, touch of ginger, fresh
coriander in medium hot sauce
Makhani murg
£8.95
Chicken tikka cooked in a rich, cream, yoghurt, cashew nut, garlic and ginger sauce
Chicken morisa
£9.25
A highly recommended dish, tender pieces of grilled chicken cooked with capsicums, onions,
coconut and fresh green chilli’s in hot sauce
Chicken passanda
£9.25
Mild dish prepared with cream and coconut
Lamb passanda
£9.95
Mild dish prepared with cream and coconut
Jeera lamb
£9.95
Medium lamb tikka cooked in a spicy cumin sauce, bhuna style
Jeera chicken
£9.15
Medium chicken tikka cooked in a spicy cumin sauce, bhuna style



South east special (chicken)
£9.25
A very sweet curry using spices from Chittagong, cooked with almond, green pepper, onion,
butter & coconut
Lemon chana chicken
£8.95
An aromatic dish fresh chopped lemon, fragrant herbs and chick peas
Chicken tikka massala
£9.25
National dish that needs no introduction
Lamb tikka massala
£10.95
National dish that needs no introduction
Chicken jalfrezi
£9.25
A hot preparation with green chillies and a variety of green peppers spiced with garlic, ginger
and cumin
Lamb jalfrezi
£9.95
A hot preparation with green chillies and a variety of green peppers spiced with garlic, ginger
and cumin
Fish jalfrezi
£9.25
(Boneless telapia fish)
Fish bhuna
£9.25
Fillets of Bengali fish stir fried in a hot spicy sauce and finishes with fresh coriander a
Bangladeshi classic
Fish korai
£9.25
North West frontier speciality cooked in coarsely ground roasted spices
Methi gosth
£9.25
Morsels of lamb cooked in a generous helping of fenugreek leaves and tempered with red
bulb chillies
Butter tandoori chicken
£9.45
Boneless tandoori chicken cooked with butter with touch of herbs and spices
King prawn hariali
£9.95
Cooked with green herbs, fresh coriander, ginger, garlic, onion, tomato and unique spice
special ingredients
Darjeeling special
£9.45
Chicken tikka, lamb tikka and tandoori chicken cooked with herbs & spices
Chicken tikka sylheti
£9.25
Cooked in the clay oven a medium dish with fresh garlic, coriander and citrus fruit (grown in
SylhetBangladesh) with a outstanding aroma
Lamb tikka sylheti
£9.95
Cooked in the clay oven a medium dish with fresh garlic, coriander and citrus fruit (grown in
SylhetBangladesh) with a outstanding aroma
Lamb randaam
£9.45
For chilli lovers-cooked with tamarind sauce and exotic spices for a hot, sweet and sour taste
Chicken pakwan
£9.25
Cooked in the clay oven with fresh garlic and ginger. A Bangladeshi traditional hot dish
Lamb pakwan



£9.95
Cooked in the clay oven with fresh garlic and ginger. A Bangladeshi traditional hot dish
Rupchada rupali
£9.95
Whole fish fried then cooked in lightly spice with onions, green peppers and slice potato
Pistachio korma (chicken)
£9.95
A mild creamy delicate dish, light green in appearance due to the generous helping of ground
pistachio nuts
Pistachio korma (lamb)
£9.95
A mild creamy delicate dish, light green in appearance due to the generous helping of ground
pistachio nuts
Murag xacuti
£9.25
A south Indian chicken curry which is highly spiced and prepared using freshly ground
coconut, tempered with curry leaves, mustard seeds and cardamom seeds
Ahmed e noor
£9.95
Chicken tikka cooked with medium spice in thick sauce and unique selection of herb
decorating with red chilli.
Shaslik masala
£12.95
Chicken or Lamb cooked with Onion Pepper Tomatoe and Chefs special masala sauce
generally mild dish.
Mango delight
£9.95
Chicken tikka cooked in a rich, cream, almond,coconut and mango pulp very mild dish
Tandoori

Tandoori king prawn
£9.95
Marinated with fresh green herbs and spices and cooked in tandoor
Chicken tikka
£8.95
Boneless chicken marinated in yoghurt, spices, garlic, green chilli and fresh coriander, cooked
in charcoal tandoor
Tandoori chicken (half)
£8.95
Half tender chicken marinated in yoghurt and spices on the bone
Lamb tikka
£8.95
Boneless lamb marinated in yoghurt, spices, garlic, green chilli and fresh coriander, cooked in
charcoal tandoor
Chicken shaslick
£9.95
Green peppers, onions and tomatoes spiced and slow cooked in tandoor
Lamb shaslick
£9.95
Green peppers, onions and tomatoes spiced and slow cooked in tandoor
Lamb chops
£10.95
Chops of tender lamb in a marinade of spices
Tandoori mixed grill
£10.25
Chicken tikka, tandoori chicken, lamb tikka and sheek kebab
Garlic chilli chicken tikka (dry)
£8.95
Diced pieces of tender breast chicken flavoured with green chilli, onions, garlic and peppers
Sheek kebab



£8.25
Minced lamb marinated spices & herbs
Ponir shaslick
£11.95
Home made cheese cooked with green peppers, onion, tomatoes, and spices, slow cooked in
tandoori. Served with your choice of protein.
Biryani

Chicken biryani
£8.95
Chicken tikka biryani
£9.25
Lamb biryani
£8.95
Lamb tikka biryani
£9.25
Prawn biryani
£8.95
King prawn biryani
£9.95
Special biryani
£9.95
(cooked in chicken lamb & prawn)
Vegetable biryani
£7.95
Old favourites

Curry
£6.95
(medium hot)
Madras
£6.95
(Fairly hot)
Vindaloo
£6.95
(Very hot with pieces of potato)
Bhuna
£6.95
(Medium hot thick sauce)
Dupiaza
£6.95
(Thick sauce with lots of onion & green pepper)
Rogan
£6.95
(Medium hot cooked with all spices & tomato)
Kurma
£6.95
(Very mild, cooked with cream & coconut)
Palak
£7.95
(A semi dry home style curry cooked with fresh baby spinach)
Pathia
£7.95
(Hot, sweet & sour)
Dansak
£8.95
(Hot, sweet & sour cooked with lentils. Served with pilau rice)
Balti



Balti
£8.95
Tikka massala balti
£10.95
Tikka garlic balti
£9.45
Tikka chilli balti
£9.95
Tikka sag balti
£9.45
Prawn balti
£8.95
King prawn balti
£10.95
Vegetable balti
£7.95
Vegetable massala balti
£8.95
Vegetable

Vegetable curry
£3.95
(mixed vegetable)
Bombay aloo
£3.95
(spicy potato)
Saag aloo
£3.95
(Spinach & potato)
Aloo gobi
£3.95
(Spicy potatoes and cauliflower)
Sag bhaji
£3.95
(Spinach dry)
Sag paneer
£4.25
(Spinach & homemade cheese)
Mattar paneer
£3.95
(Green peas and homemade cheese)
Mushroom bhaji
£3.95
Brinjal bhaji
£3.95
(baby aubergine)
Chana massala
£3.97
Chickpeas
Bhindi bhaji
£395
Okra
Cauliflower bhaji
£3.95
Tarka dall
£3.95
(lentils tempered with garlic)
Veg jalfrezi
£7.95
Veg massala



£7.95
Paneer jalfrezi
£9.25
Veg kurma
£5.95
Paneer korai
£9.25
Fairly hot dish
Bread

Chapati
£2.75
Cheese nan
£3.25
Plain nan
£2.75
Chilli & coriander nan
£3.25
Peshwari nan
£3.25
Keema nan
£3.25
Garlic nan
£3.25
Kulchan nan
£3.25
Paratha
£2.95
Sabzi paratha
£3.45
Tandoori roti
£2.95
Puri
£2.75
Rice

Pilau rice
£2.95
Rice
£2.95
Special fried rice
£3.25
Mushroom rice
£3.25
Lemon rice
£3.25
Coconut rice
£3.25
Sabzi rice
£3.25
Keema rice
£3.95
Sundries

Papadoms
£0.75
Spicy papadoms
£0.95



Chutney (per portion) each
£0.5
Onion salad, mango chutney, lime pickle & mint sauce
Raitha
£2.95
Green salad
£2.95
Chips
£2.95
Chicken & chips
£8.95
Ice cream

Ben & jerry’s ice cream – 500ml
£6.95
Vanilla ice cream with gobs of chocolate chip cookie dough
Coconut supreme ice cream
£4.95
Orange surprise ice cream
£4.95
Lemon surprise ice cream
£4.95
Strawberry flute ice cream
£5.95
Ferraro rocher ice cream
£5.95
Mango delight ice cream
£4.95
Half of real mango skin filled with natural ice cream
Drinks

Coca-cola coca-cola original taste 1.25 l bottle original taste 1.25 l bottle
£3.95
Lemonade 1.5 ltr
£3.95
Diet coke 1.25 ltr
£3.95
Mango fruit juice 1 ltr
£3.95
Orange fruit juice 1 ltr
£3.95
Pineapple fruit juice 1 ltr
£3.95
Apple fruit juice 1 ltr
£3.95
Cobra bear
£6.25
House red wine
£15.95
House white wine
£15.95
Coca-cola original taste 330ml can
£1.75
Sprite 500ml pet bottle
£3.25
Coca-cola zero sugar 500ml pet bottle
£3.25
Red bull energy drink 250ml
£2.45
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