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Mint Cucumber Raita

Mushroom Zeera Rice
Mixed Raita

Boiled Rice

Egg Rice

Spiced Onions
Lime Mixed Pickle
Mango Chutney

Pilau Rice
Desi Rice
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Fillet Steak

Fish & Fries
Grilled Salmon Steak
Chicken Maryland
Various Omelettes
Plain Nan

Garlic Nan
Tandoori Chapati
Curry Sauce
French Fries
Mixed Salad

Plain Yoghurt
Poppadoms

Mussels
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== pakoras popuUlar dighes tikksg € tandoor e 3 s
:34?8:: Cldan : _ Rice not included. %
e Most dishes can be Iprepared with ch|c||(<gn, vegetable no extra chqrge,klgrr;]b 5;|3.00 extra, S XK S
:34ﬁyt4: . Wemealslle prawns £7.00 exira, salmon £9.00 extra, king prawns £10.00 extra, monkfish tails £10.00 extra _ . :,64*,‘84
% Skewed Tikka & Charcoal Kebab & Chicken Tikka Tarka Daal 11.25 %‘*&:
:345%3: Cauliflower Butter Chlcken : : : 12.95 Chlcken Pa.rdes1 : 12.95 Lamb Tikka Aloo Gobi 11.25 ’:,ﬁ»t:
== ucculent chicken tikka pieces slowly simmered in a creamy butter icy spinach wi e meat or seafood of your choice cooked wi « =
L= Succulent chicken tikka pieces slowly d buttery S, 5 b with the meat d of your ch ked with : P
> XK sauce with cloves & green cardamoms, (superb dish full of flavour) ﬁlzd}% chopped onions & mushrooms 5 topped with green chillies King Prawn Tikk M
:34?83 Tandoori Ribs Mushroom : . . & Hraw ¢ Saag Aloo 1125 = %=
:3?‘31 . Chicken Tikka Masala 12.95 Lamb Malaidar 15.95 Tandoori Chicken g : SPe
:34?‘:: King Prawn Ground cashew nuts, green capsicums (3 cooked in a rich creamy sauce ~ An interesting combination of our famous succulent lamb, blended . . Mush P 11.95 ::3%‘:
:4*;:: Chicken Kashmir Saffron 12.95 with spinach 3 a touch of cream, creating a strong robust curry Chicken Patikka ushroom kFaneer - PCIAKZ
:34?‘:: Chef’s Veg Platter for Two Mixed Pakora Chicken tikka barbecued in a creamy fruity sauce with ground cashew nuts Cr eam of K‘l ng Prawn & Salmon Chﬂh 23.95 S P 11.95 ::3%‘:
e . Finest Scottish fresh water salmon & plump king prawns aag aneer . b=
% Chef’s Mixed Platter for Two . Chicken Masaledar 12.95  cookedina spicy rich tomato tangy chilli sauce ::3%‘:
Z XK ) . Mixed Vegetable Pakora Red in appearance because of the rich tangy (5 sweet tandoori Chicken Shann Chasni 12.95 Mixed Tandoori Mixed Indian Vegetable Curry 11.95 %
2%  Chef’s Tandoori Platter for Two sauce with green peppers ; : ; b Xk <
=0 Chilli Pak : Tomatoes crushed in a sweet & sour creamy sauce cooked with ground Tandoori Salmon b=
% Barbecue Wings AL PRt Chicken Passanda 12.95  cashew nuts, perfect with chicken, prawn or lamb. Highly recommended Mixed Indian 11.25 %
> <] o 0 o o o . . K> K> <
= =9 . . . Simmered with mild spices in a sauce of fresh cream, yoghurt, Roval Rogan Josh 12.95 Fillet Steak Tandoori P =<
%ﬁ’& Indian Fish Cake Haggls Pakora creamed coconut & ﬂafed almonds with ground cashew nut powder y 5 J : : . Bhindi Bhaii 11.25 @#‘j
%@s . . Gets its name fr_om its rz.cb. appearance, tomatoes, paprika, Karma Rubv Beef Fillet 1ndi a1 . M
3@ Chicken Tandoori Chaat Chicken Tikka Tandoori Masala 12.95  ground red chillies, & distinct Rogan taste y ’:31?‘:
C AKX Tikka pieces or seafood in a Tandoori spiced marinade Chicken Tikka Supreme 12.95 Kabli Channa 11.25 b= =
<04 (can be made to desire strength) A rich curry sauce with fresh garden mint & cool yoghurt -’4**:
% g evenly cooked with fres ree(g chillies, fo give a vgrg tasty hot ::3"4
s Chicken Nentara 12.95 Yy & & 30 )
M D ) ) : sensation to one’s taste buds Monlkfish Tails Tildz %
%‘i’g Choose the meat or seafood then imagine it being cooked with a rich curry sauce , ONnKkiis a1ls 1 1KKa PS KK <
:,*E’t:: thinly chopped onions, special Kashuri methi & then topped with fresh coriander Soni Saag Mazadar 12.95 %
:34*@ Chicken Achari Balti 12.95 Meat or Seafood of your choice simmered with green chillies, ::,ﬁ»t:
S AR a v ou r N ) . . L ; garlic, yoghurt, peppers & onions topped with creamed cheese PR
S XS Freshly peeled garlic &3 ginger cooked in Ghee with lime pickle PS HX =
:3*8:: & lots of coriander Lamb Budda 15.95 t,*i#‘:
== = 9 g Tender chunks of lamb, pan fried with freshly peeled & grated b=
:3% 2 Poppadoms & Spiced Onions Chicken leka Sherabi 15.95 finely c/gog ed gi;’fger,];mng curg;ed o%ns, fresb?y burnt ;34;,‘:
:’4@ Stuffed S Succulent c/.zzcﬁe; pfzkka‘/bzece} coqued wzz‘b‘bufﬁfz mushrooms, ‘gummr spinach <3 lime pickle :34;}‘:
S P ed damosa onions, green peppers, flamed with an aniseed liqueur . : \ M
S Channa Puc Lamb Okra 15.95 C.ream of leka Tandoori Masala - 12.95 a-]a m ::4*; -
= . . . . >
3%‘4 Tikka style pieces of meat or seafood of your choice, in a rich r y’%‘<
& X = . Spicy tender lamb slow cooked with Punjabi okra (ladyfingers S A T L - PS> KX <
. Mush P y slow / (ladyfing y

:3:*2:‘3 ushroom ruri Zl.s% ,%na?n a}; Bbélndz) in an array of spices a medium to hot K K 12.95 tggz:
= = Ch ken Puri 15h one for the adventurous arma Norma . . P> =
e icken Puri ‘ ; e e : ,
SIE  Deas South Indian Garlic Chilli Chicken  12.95  Ghien ik pis i 1 o s it frcy hpped Vindiloo i
%‘i"g 2L DO Freshly peeled garlic &3 ripe green chillies crushed together in a green perp : PP & Bhoona t,*i’t:
2 E Onion Bh aji spicy fomato sauce. Slightly got/ Hot & Spicy Moonga 12.95 Dopiaza ::“%:
= = c g g Hot dish with the meat or seafood of your choice cooked in coconut cream, PS>
E% <4 Hot & Sp1cy Mushrooms C,hICken Z_alfr,eZI . 12.95 green chillies, chopped pepper{ oniaégl@’ an extra helping of spices o Madras ﬁgﬁ
W . . Tikka style with mild spices, fresh cream, whole cashew nuts, Mugh1a1 Korma e
= =  Galic Butter King Prawn sultanas & almonds Lamb Burgundy 15.95 Karahi PSS
< < :: Garlic Aloo Zarmen % Chicken Jaipuri 12.95 5110;;}; l‘zm;'i; lamb chunks in a thick curry sauce with rich red Ceylonese Korma Birvani @g
w Field picked mushrooms, capsicums & onions spiced with _g ? . y %ﬁ’g
:34*@ S ground Punjabi masala and coriander Chicken Garlic Butter Masala 12.95 Kashmiri K Dhansak ::3%‘:
S = PunJab1 Okra . Lamb Dhahi 15.95 A blend of warm spices cooked in a rich garlic butter {3 onion, ASTINITL R OTIIE : D<=
S LK am ahi . L2 elicions Jish i p Patia RS KK 2
C XK S . . . giving a delicious dish of medium to mild flavour PR
% Lean lamb pieces in a rich curry sauce with fresh mint & cool Chicken Puniabi Balti 12.95 S shirrah 1 ererin e
:24?83: Fresh Water Prawns with Marie Rose Sauce e G Gl U2 5 & U el i ucken Funjabi balti ) : Kurhi Korma P %‘i’%‘
:%ﬂ . Chicken Tikka Garam Masala 12.95 Chicken cooked in a thick onion, capsicum, chickpea & tomato t,*i#g:
% Karma ]hmga : e o sauce. Medium spiced e
3@ Tzkﬁa style mecg or seafood of /our choice with butter, ginger, ::3%%
e garlic & ground garam masala o . M
:,:E’*g} Lamb Desi 15.95 (Any additions or changes to dishes Most dishes can be prepared with: %gg
> =9 . . . . 77 - P =
»%4: 3 3 2 “The Real McCoy’ Back to long established Indian family cooking. Stewed will incur a £1 surcharoe PS XX =
:3%‘1 Scallop $1n Glnger & Lime Sauce leg cy‘bla;mb bxerve}zll 07; the bonegz‘o rez‘ézin its z‘rzble ﬂf{fzj/;ux %is mfz’ z‘—inb—tbe- & ) 12.00 14.95 12.95 @i&j
> = mouth lamb is served in an onion (5 tomato based sauce infused with ginger, P> <
% garlic, fresh coriander & a hint of chilli. Will make your _pé;ette dancel § 22.95 12.00 20.95 ::34;":
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