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VEGETARIAN STARTERS

1. Poppadoms And Home Made Chutney £5.50
Cispy poppadoms basket served with house chutneys

2. Paneer Shahi Tikka ) £7.95
Cottage chees marinated with yoghurt, shahzeera, lightly specied & cooked in tandoori oven

3. Onion Bhaji Pakora J £5.50
Thinly sliced onions battered in dry masalas, gram flour & deep fried

4. Sev Puri (Signature) £6.95

Crunchy wafers (crisp wheat biscuits) topped with potatoes, chick peas, onions,
sev & special tamarind and yoghurt sauce

5. Bhel Purij)y £6.75
The Famous Bombay Way Side Snack. A delectable Combination of Puffed rice, sev,
papdis, onions, potatoes and peas served with tangy tamarind sauce

6. Vegetable Samosa ) £5.95
Tringle shape sabory filled with potato and peas served with our tangy tamarind sauce
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NON-VEGETARIAN STARTERS
7. Kerala Prawns JJ £7.95

Tiger Prawns Marinated in ginger, garlic paste, lemon juice, curry leaf, turmeric and
green chillies. Shallow fried and served with chilli-flake chutney

8. Chilli Chicken Bemisal JJ) £7.50
Marinated chicken cubes sauteed in coriander, green chilli, curry leaves and yoghurt

9. Murgh Kesar Tikka § £7.50
Chicken marinated in yoghurt, saffron, ginger, garlic & shahi herbs grilled in tandoori

10. Lamb Chop Adrakij) £8.95

A Cherished recipe from the royal kitchen of the nizam of hyderabad, lamb chops
marinated in aphrodisiac spices chargrilled

11. Prawn puri jj £8.50
Shrimps cooked in a curry sauce, special spices & served with fried puri
12. Fish Amritsari) £7.95
Fried fillets of talapia fish in an ajwain flavour and gram flour batter
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TANDOORI DISHES

13. Tandori Chicken (Signature) ) (Full) £13.95 (Half)£8.95

Worlds most selling dish. Spring chicken marinated in roasted tandoori
masala, hung-yougurt and griled on live charcoal

14. Chicken Tikka)
From Lahore to Mombai to Birmingham one of the most popular dish ever. Bonless pieces of
chicken marinated in yoghurt, hurbs and spices, grilled to perfection over flaming charcoal

15. Asparagus Chicken Shaslick)

Pieces of chicken marinated in tandoori masala with onion, tomato, capsicum and asparagus

16. Chicken Lasooni Tikka}

Tender pieces of chicken marinated overnight in garlic, coriander & yoghurt grilled in tandoor

17. Lamb Chop Adraki (Signature) jj
A Cherished recipe from the royal kitchen of the nizam of hyderabad, Lamb chops
marinated in aphrodisiac spices chargrilled

18. Kakori Kabab )
A Delicacy From Mughul Kitchen, minced lamb marinated with cardamom, spices,
cashew nuts paste, raw papaya & rose petals and grilled on live charcoal

19. Seafood Shaslick)

Different types of Prawns, fishes cooked on charcoal with capsicum, tomatoes & onions

20. Ajwani Salmon Tikka

Delecious cubes of scottish}salmon imbued with carom seeds, yoghurt & lemon juice

21. Dariya-e-Noor)

Speciality of chef, whole seabass marinated with chef own recipe & grilled to perfection

22. Kolapuri jhinga (Signature) J §

Kings prawns marinated in tantalissing kolapuri spices lightly grilled in the tandoor

23. Tandoori Kebab Platter)
Assorment of kebabs, lamb chop, chicken, prawns & fish grilled to perfection
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MAIN COURSE - CHICKEN

24. Butter Chicken

This is all time favourite tandoori roasted chicken tikka cooked in kasoori methi flavoured,
tomato, gravy with oodles of butter and cream

25. Saffron Shahi Korma

Boneless chicken pieces cooked in a very delicately onion, cashew nuts & saffron gravy

26. Chicken Xacuti (Signature) JJ)

Rich chicken curry from Goa with individually roasted ground spices which
contribute to its unique flavours

27. Murgh Adraki )

Pieces of chicken cooked in onion, tamato, coriander and ginger flavour

28. Chicken Tikka Balti))

Juicy pieces of chicken cooked with medly of spices and flavour with sundried
fenugreek leaves which gives aromatic tangy taste

29. Chicken Jafrezi))

Delicious pieces of chicken cubes with mix of bell peppers, onions, tomatoes
& green chillies
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MAIN COURSE - LAMB
30. Lamb Rogan Josh

A Classic Kashmiri dish, tender pieces of spring lamb cooked with rich onion, tomato gravy
with selective spices
31. Lamb Malabar (Signature) )
Speciality of North Kerala, boneless cubes of spring lamb cooked in a sauce made with
roasted special fresh coconut, onion, garlic, black pepper & curry leaves

32. Hyderabadi Bhuna Gosht J)

Tender pieces of boneless lamb cooked with ginger, garlic, coriander and whole red chilli-
speciality of South India

33. Nalli Gosht (Signature))

Chef delicacy, shank of lamb slow cooked in brown onion, cashew nut and yoghurt sauce

34. Karahi Lamb)}

A Traditional North Indian dish, tender pieces of baby lamb cooked with crushed coriander,
onions, bell peppers and green chillies
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MAIN COURSE - SEAFOOD

35. Kaddu Jhinga) £13.95
Prawns cooked with fresh coconut, red pumpkin, onion and tomato sauce tampered
with curry leaves and mustard seeds
36. Jheenga Joshina (Signature) § £13.95
A Royal marriage of king prawns and green garlic tossed with tomatoes,
dry red chillies and whole spices
37. Goan Fish Curry (Signature) J £14.50
A Medium Spicy Cod fish curry cooked with coriander, herbs and fresh coconut
38. Samudri Khazana £14.95
A selection of sea food prawns and calamari simmered in coconut sauce with
juliennes of ginger and raw mango
39. Dal Tadka) (Half) (Full)
Combination of five different lentils tempered with brown garlic £6.50 £9.95
40. Dal Makhani}
Black lentils cooked overnight on resting tandoor and finished £6.95 £10.95
with home churned butter & cream. A Speciality of Northern India
41. Chef’s Special Vegetable Curry / Vegan £7.50 £11.95
Fresh farm seasonal vegetables cooked with pomegranate seed sauce
42. Bagara Baigan (Signature)) £6.95 £10.50
Baby aubergine cooked with coconut, sesame and tangy peanut sauce
tempered with curry leaves and cumin seeds
43. Gobi Mutter Masala) £6.50 £9.50
A traditional dish florets of cauliflower and green peas prepared in true Punjabi Style
44. Bombay Aloo) £6.50 £8.95
Diced potatoes cooked in an onion and tomato sauce with cumin
45. Saag Aloo (Signature) / Palak Paneer ) £6.95 £10.50
Baby spinach & potatoes / Paneer sauteed in butter with fresh ginger
46. Bhindi Do Pyaaz ) £6.95 £10.50
Diced okra tossed with onions, tomatoes, ginger juliens, fresh coriander
47. Chana Masala ) £6.95 £10.50
Chickpea curry with green chillies, onions, garlic, blend of spice and tomato
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NAAN & ROTI

48. Plain Naan £3.50
49. Peshewari (Signature) £4.50
50. Garlic Naan / Kulcha £4.50
51. Keema Naan Naan cooked with minced-lamb £4.95
52. Pudeena Lachha Paratha Rich flaky bread with butter, mint and baked in tandoor £4.50
53. Tandoori Roti Wholemeal unleavened bread cooked in tandoor £2.95
54. Chapati Wholemeal thin bread cooked on tawa £2.50
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55. Lamb Dum Biryani (Signature) Aromatic rice with spring lamb pieces £14.50
56. Chicken BiryaniBasmati rice cooked with juicy chicken pieces £13.50
57. Veg. Biryani Aromatic basmati rice cooked with seasonal vegetables £12.50
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58. Raita R IT £3.95

A chilled salad of onion, tomato and cucumber blended in to cumin flavoured yoghurt

SALADS

60. Seasonal Salad
£5.95

59. Fresh Green Salad
£4.95

RICE

61. Plain / Lemon Rice £4.50
62. Pulao Rice / Mushroom Rice £4.95
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INDIAN DESSERTS

63. Gajar Halwa Delicately grated carrot and milk halwa served with vanilla ice cream £6.50
64. Gulab Jamun Chees balls dumplings poached in saffron flavour sugar syrup £6.95
65. Kulfi Homemade Indian flavoured pistachio, almond or mango ice cream £4.50
66. Vanilla, Swiss Chocolate & Strawberry Ice Cream 2 Scoop £3.95
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67. CAPPUCCINO £3.50
68. ESPRESSO £2.95
69. HERBAL TEA £2.50
70. MASALA TEA £2.95
71. FRESH MINT TEA £2.95
LIQUEURS 2500 ©oo1-s0mn
72. DRAMBUIE £4.50 £7.50
73. SAMBUCA £4.50 £7.50
76. BAILEYS £4.50 £7.50
80. COINTREAU £4.50 £7.50
81. GRAND MARNIER £4.50 £7.50
82. TEQUILA £4.50 £7.50
83. TIA MARIA £4.50 £7.50
84. COBRA / KINGFISHER 330ml £3.95
85. COBRA / KINGFISHER 660ml £7.95
86. COBRA / KINGFISHER HALF PINT £4.50

87.

COBRA / KINGFISHER FULL PINT

£7.95
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SOFT DRINK

NON-ALCOHOLIC BEER

COKE
DIET COKE
LEMONADE
7UP / SPRITE

FRUIT JUICE
APPLE
ORANGE
MANGO

MIXERS

INDIAN TONIC
SLIM LIME TONIC

SODA 200ml

LASSI

SWEET / SALTY / MANGO

WATER

100. STILL / SPARKLING SMALL

£3.95
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