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For The Finest Authentic Indian Cuisine
Multi Award Winning Restaurant
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Vegetable 2 Poppadoms & Spiced Onions

Cauliflower Stuffed Samosa
Mushroom

Mixed Pakora Channa Puri
Mixed Vegetable Pakora
Chilli Pakora

W

Mushroom Puri

Chicken Puri
Haggis Pakora : Daal Soup

Onion Bhaji
Hot & Spicy Mushrooms

Jaalala
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Garlic Butter King Prawn

Garlic Aloo Zarmen
Fresh Mussels o £

Skewed Tikka & Charcoal Kebab  5.75
Punjabi Okra

Tandoori Ribs 6.25

Chef’s Veg Platter for Two ~ 8.50
Chef’s Mixed Platter for Two 9.70
Chef’s Tandoori Platter for Two ~ 10.90
Barbecue Wings 5.75 Karma ]hjnga
>* Indian Fish Cake 575
gﬁé Chicken Tandoori Chaat 6.00

Fresh Water Prawns
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Rice not included.
Most dishes can be prepared with chicken, vegetable, lamb £1.00 exira,
prawns or salmon £4.50 exira, king prawns £9.00 exira, monkfish tails £9.00 exira

Chicken Tikka Masala 10.25
Ground cashew nuts & green capsicums cooked in a rich ereamy sauce

Chicken Kashmir Saffron 10.25

Chicken titka barbecued in a creamy fruity sauce with ground cashew
nuts

Chicken Masaledar 10.25
Red in appearance because of the rich tangy & sweet tandoori sauce with
green peppers

Chicken Passanda 10.25

Simmered with mild spices in a sauce 3’ fresh cream, yogburt, creamed
coconut & flaked almonds with ground cashew nut poroder

Chicken Tikka Tandoori Masala 10.25
Tikka picces or seafood in a Tandoori spiced marinade

(can be made to desire strength)

Chicken Nentara 10.25

Chaose the meat or seafood then imagine it being cooked with a rich curry
savice thinly chopped onions, special fm&uﬁ methi & then topped with
[fresh coriander

Chicken Achari Balti 10.25
Fm.ﬁf";pﬂffd garlic & ginger cooked in Ghee with lime pickle & lots of
(oriander

South Indian Garlic Chilli Chicken 10.25
Freshly peeled gariic & ripe green chillies crushed together in a spi
:e:rma;g' sf:um ﬁgﬁfﬁr ﬁﬂf & g i
Chicken Zalfrezi 10.25
Tikka style with mild spices, fresh cream, whole cashew nuts, sultanas &
almonds

Chicken Jaipuri 10.25
F Eﬁfﬁr&r# mushrooms, capsicums & onions spiced with ground Punjabi
masala and coriander

Lamb Dhahi 11.45
Lean lamb pieces in a rich curry sauce with fresh mint & cool yoghurt
ﬂrrn!y rmﬁﬂ fo give a v.wyuﬁnr{b faste 4 K
Chicken Tikka Garam Masala 10.25

Tikka style meat or seafood of your choice with butter, ginger, garlic &
ground garam masala

Chicken Pardesi 10.25
ey spimach with the meat or seafood of your choice cooked with finel

il? spmiam & mushrooms & %FA{SE green chillies freh

Lamb Malaidar 11.45

An interesting combination of our famaus succulent lamb, blended with
spinach and a touch of cream, creating a strong robust curry

Chicken Shann Chasni 10.25

Tomatoes crushed in a sweet & sour creamy sauce cooked with ground
cashew nuts, perfect with chicken, prawn or lamb. Highly recommended

Royal Rogan Josh 10.25
(et its name from its rich appearance, tomatoes, paprika, graumi' red
chillies, &3 n’i.r;r:nrf Rogan fﬁ‘rﬂ g

Chicken Tikka dSupreme 10.25
A rich curry sauce with fresh garden mint & cool yoghurt cooked
with ﬁ';g'rrm rﬁffﬁ:}:f fo gﬁ- a very fasty hot é'i‘fmﬂa faste
buds

Soni Saag Mazadar 10.25
Meat or Seafood of your choice simmered with éram chilfies, gariic,
Joghurt, peppers & onions topped with creamed cheese

[.amb Budda 11.45
Tender chunks of lamb, pan fried with freshly pecled &5 grated garlic,
finely chopped g'f{rger. sﬁ njf curried on';;n 5, j:! rﬁu’ ly ﬁuw;g: éﬂfrﬁm‘
spinach & lime pickle

Cream of T'ikka Tandoori Masala 10.25
Tikka style p&rﬂ meat or seafood of your chaice, in a rich creamy
tandsors marin

Karma Korma 10.25
Chicken tikka pieces in a rich korma sauce with finely chopped

peppers & -::'m‘g;u then topped with ground mxbﬁv gﬂfﬂjﬂ'ﬁ’ e
Hot & Spicy Moonga 10.25
Hot dish with the meat or seafeod of your choice cooked in coconut cream
& green chillies, chopped peppers & onions & an extra belping of spices
Lamb Burgundy 11.45
Spicy tender lamb chunks in a thick curry sauce with rich red vintage port

(Any Dishes made Hot, Mild or added 1o willincur a surcharge of £1.00)
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,t+: Chicken Tikka 13.95
©3 Lamb Tikka 14.45
i'*:‘ii King Prawn Tikka 22.95
- i . g

i;;:; Tandoori Chicken 16.95
M  Chicken Patikka 13.95

> 25 k2> b 25 2

o Mixed Tandoori 21.95
o= Fillet Steak Tandoori 23.95
&4 Karma Ruby Beef Fillet 25.95

’t:: Monkfish Tails Tikka 22.95

:*:*: (Changes to sauce surcharge £1.50)

= vegetaran

< arka Daa 8.5
:‘g T: Daal 5
i:_‘a Aloo Gobi 8.55
‘. Saa 00 .
: S Saag Al 8.55
E;:ﬁ Mushroom Paneer 8.55
See Saag Paneer 8.55
Tl Mixed Vﬂg&tﬂb[ﬁ Curr}’ 8.55
;;ﬁ Mixed Indian Vegetable Curry 8.55
t.::; Vegetable Curr 8.55
! ge y
%g Bhindi Bhaji 8.55
:-P::i Kabli Channa 8.55
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Rice not included.

£1.00 extra
£4.50 extra £10.00 extra
£10.00 extra

Chicken Tikka Sherabi 12.50

Lamb Okra 11.45

ILamb Desi 12.50

Butter Chicken 11.45
Chicken Garlic Butter Masala 11.45

Chicken Punjabi Balti 11.45
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* Vindaloo

* Bhoona

* Dopiaza
Mughlai Korma » Madras

« Karahi
Ceylonese Korma * Biryani

* Dhansak

Kashmiri Korma * Patia

* Spinach Bhoona
Kurhi Korma

Most dishes can be prepared with:

9.95 10.45 10.25 12.45
20.25 9.95 14.95 20.25

wJestern dighes

Fillet Steak 25.95
Fish & Fries 11.45
Grilled Salmon Steak 16.95
Chicken Maryland 11.45
Mussels 12.45

Various Omelettes 11.45
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Plain Nan 395 Boiled Rice 2.95

Peshwari Nan 3.95 Pilau Rice 2.95

Garlic Nan 3.95 Mushroom Zeera Rice 3.95

Garlic & Coriander Nan  3.95 Egg Rice 3.95

Mince Nan 3.95 Garlic Rice 3:95

Paratha 325 Desi Rice 3.95

Paratha (various) 3.95

Chapati 175

Tandoori Chapati 325
EXLrags
Curry Sauce 5.95
French Fries 3.30
Mixed Salad 2.30
Plain Yoghurt 2.30
Poppadoms 1:25
Spiced Onions 2.30
Lime Mixed Pickle 2.30
Mint Cucumber Raita 2.30
Mixed Raita 2.30
Mango Chutney 2.30

KARMA RESTAURANT does not knowingly use any GM products.
Allergy Awareness: a few of our dishes may contain nuts or dairy products, fish may contain bones.
If you suffer from allergies then please enquire with staff for full details.
All prices inclusive of VAT at present rate
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Lamb extrg £1.00

2 Poppadoms & Spiced Onions Prawon & Salmon  extra £4.80

. . ‘ King Pratns extra £10.00
Choose 1 starter from the following: Monkfish Tuils  extra £10.00

* Vegetable Pakora

* Mushroom Pakora

* Vegetable or Keema Samosa
Choose 2 dishes from the following:

* Old favourites or Kormas Section

Choose 2 from:
* Boiled Rice, Pilau Rice, Nan Bread or 2 Chapatis

gl @enuB £28.45

f - Lamb extra £1.00
2 Poppadoms & Spiced Onions Prawn £ Salmon  extra £4.50
King Prawns extra £10.00

Choose 1 starter from the following: Monkfish Tuils  extra £10.00
* Spiced Mushroom

* Chicken Pakora

* Mixed Pakora

* Chicken Tandoori Chaat

Choose 2 dishes from the following:
* Popular Section

Choose 2 from:
* Rice & Bread Section

Tikkas, Tandooris & Specialities are not available on any Set Menu
Not available on 25%/26" December or 2™ January
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