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radibional Sbarters ﬁm

Mussels 6.25 Chicken 6.25
Skewed Tikla oz Charcoal Kebab 6250 2k 50>
- en tikka, Seekh k : Cauliflower 5.75
Tandoori Ribs 6.90 Mushroom 5.75
Sk i i King Prawn 11.50
Chef’s Veg Platter for Two 11.50 Mixed Pakora 6.25
Chef’s Mixed Platter for Two 11.50 Mixed Vegetable Pakora s 75
Chef’s Tandoori Platter for Two 12.95
Barbecue Wings 6.25 Chilli Pakora udare) -7
Indian Fish Cake 6.25 Haggis Pakora 6.25

Chicken Tandoori Chaat 6.25

ZEVOUrY Snacke

2 Poppadoms & Spiced Onions 5.00
Stuffed Samosa 5.75
Channa Puri 6.25
Mushroom Puri 6.25
Chicken Puri 6.95
Daal Soup 6.25
Onion Bhaji 6.25
Hot & Spicy Mushrooms 6.25
Garlic Butter King Prawn 11.50
Garlic Aloo Zarmen 6.25
Punjabi Okra 6.25
Fresh Water Prawns with Marie Rose Sauce 6.25
Karma Jhinga 11.50
Scallops in Ginger & Lime Sauce 11.95

=3 - -
o e e s e e



popular dighes

Rice not included.

Most dishes can be prepared with chicken,

vegetable, lamb £1 50 exira,

prawns or salmon £6.00 exira, king prawns £10.00 exira, monkfish tails £10.00 extra

Butter Chicken 12.50)
Succilent chicken fikka Pfffﬂ stoof fy simmered in a creamy butier ¥
sauce with cloves & green cardamoms, (superd dish full of favour)

Chicken Tikka Masala 12.50
Ground cashew nus, green capsicums & cooked i a rich creamy sance
Chicken Kashmir Saffron 12.50
Chicken tikka barbecued in a creamy fruity sawce soith ground cashew nuts
Chicken Masaledar 12.50
Red in n;z)mmnre because gf the rich tangy & sweet tandoori
sance Wit green peppers

Chicken Passanda 12.50

Sinmered with mild spices in a sauce of fresh cream, yoghurs,
creamed coconut & flaked almonds with ground cashew nut powder

Chicken Tikka Tandoori Masala 12.50
Tibka ;:::‘ #0es or .fmfm;f in a Tandoori 1}#1’:&:1" marinade

(can be made to desire strength)

Chicken Nentara 12.50

Choose the meat or seafood then imaging it being cooked with a rich curry sauce
thinly chapped onions, special Kashuri methi & then tapped with fresh coriander

Chicken Achari Balt 12.50
Freshf ed rarlic & ginger cooked in Ghee with lime pickle
@fﬁa‘.‘f}:ﬁ'f mﬁﬂﬁ;er e P

Chicken Tikka Sherabi 12.95
Succulent chicken tikka pieces cooked with button mushrooms,
anions, green peppers, jémed with an aniseed f:'qumwr

l.amb Okra 13.45

Spicy tender lamdb stow cooked with Punjabi okra (fadyfingers
alsa known as Bhindi) in an array of spices a mediunt to-hot
dish one for the adventurous

South Indian Garlie Chilli Chicken 12.50
Fresh! ed parlic €3 ri en chillies crushed together in a
spicy rgrﬁﬁr s:ﬁ.'m S/ fgﬁf?}fﬁ‘i’ &
Chicken Zaltrez 12.50
Tikka style with mild spices, fresh cream, whole cashew nuts,
sultanas &F almonds

Chicken Jaipuri 12.50
Field picked mushrooms, capsicums & onions spiced with
ground Punjabi masala and coriander

Lamb Dhahi 12.50

Lean lamé pieces in a rich curry sauce with fresh mint &F cool
yoghurt evénly cooked fo give a very fresh taste

Chicken Tikka Garam Masala 12.50
Tikka style meat or seafood of {vw.rr choice with butter, ginger,
garﬁr @’?gmnnd garam masala

Lamb Desi 13.45

The Real McCay ' Back to long established Indian family cooking. Stewed
leg of lamb served on the bone to retain its trive flavour. This mett-in-the-
maith lamb is served in an anion & tomato based savice infiised with ginger,
parlic, fresh cortander & a hint of chifli. Will make your paledte dance

Chicken Pardesi 12.50

Soicy spinach wwith the meat or seafood of vour choice cooked with
Py i

opped onions & mushrooms d with green chiflies

Lamb Malaidar 11.95

A interesting combination of aur famous succulent lamb, blended
with spinach & a touch of cream, créating a strong robust curry

Cream of King Prawn & Salmon Chilli 19495

Finest Scottish f resh water salmon & plump king prawns
copRed i a spicy rich tomato tangy chilli satice

Chicken Shann Chasni 12.50

Tomatoes crushed in a sweet & sour creamy sauce cooked with ground
cashewn nuts, perfect with clicken, pratwn or lamé. Highly recommended

Royal Rogan Josh 12.50
Crefs 165 name ﬁ‘mﬂ i3 rich appearance, tomatoes, paprifa,
ground red chillies, & distinct Rogan taste

Chicken Tikka Supreme 12.50

A rich curry sance wf!.-f;{ resh garden mint & cool yoghurt
evenly cooked with fresh green chillies, to five a very tasty hot
sensation fo one’s faste buds

Soni Saag Mazadar 12.50
Meat or Seafood of your choice simmered with green chillies,
garlic, yoghicrt, péppers & onions topped with creamed cheese

LLamb Budda 13.45

Tender chunks of lamb, pan fried with fresh led &5 prated
arfic, fi ﬂf{!; r&q};; i gff;w:i#&ng .r:..rr'f::&'f agﬁs, [reshly burnt
uttered spinach & fime pickle

Cream of Tikka Tandoori Masala 12.50

Tikka style pieces of meat or seafood of your choice, in a rich

creamy fandoori marinade

Karma Korma 12.50

Chicken tikka pieces in a rich korma sauce with finely chopped

green peppers onions then MPP&'IF WELh grmm:f cashen nufs
Hot & 5|‘.ri£}-' ?'l-'lnnngu 12.50
ot dish with the meat or seafood of your choice cooked in coconut cream,
green chiflies, fﬁa_;bp.rd peppers, enions &5 an exira a!'m:pfug @F spices
Lamb Burgundy 13.45
Sp ﬁ:}r fender lamb chunks in a thick CUTTY Sauce wwith rich red
wimﬂge port

Chicken Garlic Butter Masala 12.50
A blend of warm spices cooked in a rich garlic butter & onion,
giving a delicious dish of medium to mild flavour

Chicken Punjabi Balti 12.50

Chicken cooked in a thick enfon, capsicum, chickpea & tomarto
sauce. Medium spiced

(Any Dishes made Hot, Mild or added to
will incur a surcharge of £1.00)
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Chicken Tikka 16.95 fles s bee L §
Lamb Tikka 17.95 Aloo Gobi 10.25 £
King Prawn Tikka 24.95 PR
Tandoori Chicken 19.95 e 05 o
Chicken Patikka 16.95 Mushroom Paneer 10.25 : %
| A e Saag Paneer 10.25 3 ‘::
Mixed Tandoori - 23.95 Mixed Indian Vegetable Curry  10.25 :
Tandoori Salmon 19.95 Mized Trdian 10.25 ; c i
Fillet Steak Tandoori 32.95 E’ >
Karma Ruby Beef Fillet 32.95 Vegetable Curry 10.25 pS %5 <
S . Bl stoa S
| : ' Bhindi Bhaji 10.25 ;‘; ;

L Sy Kabli Channa 10.25 g :

Monkfish Tails Tikka 24.95 g
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western dighes

Fillet Steak

Fish & Fries

Grilled Salmon Steak

Chicken Maryland
Mussels

Various Omelettes

breadz bazeat rice

Plain Nan Boiled Rice

Peshwari Nan Pilau Rice

Garlic Nan Mushroom Zeera Rice
Garlic & Coriander Nan Egg Rice

Mince Nan Garlic Rice

Paratha Desi Rice

Paratha

Chapati

‘Tandoori Chapati

gxtras

Curry Sauce Spiced Onions
French Fries Lime Mixed Pickle
Mixed Salad Mint Cucumber Raita
Plain Yoghurt Mixed Raita

Poppadoms Mango Chutney
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