appetizers & starters

anpadurns and Pickles

PMain o spicy poppadums, mango |i1||I|u':.I [
pickle, mangn |u|£||1 oeon sikid (each)

Mixed Starter
Compeising gnion bhagee, chicken tikka, Limb nkka
arsd iﬁ'FMah

Vegetable Samosa or Onion Bhajee
Lamb/Chicken Samosa

Chicken or Lamb Tikka
sarwated diced chicken or lamb tandooe moasted

Tandoori Chicken i the bone

Chicken Chat
Tikka cotrkrl i 2 spicial tamuarind e
Mustard Chicken Tikka

Chicken marinated in erglivh musiod s spices
cuoked in a clay oven

Bnnial Chicken or Lamb Tikka

Faitly Toot. Chacken of i proces with & biend of
wpper, conander, ginger sl (nssh chill,

l:l-'\il.‘iIIII U iy e

Sheek Kebab
Adincedl Livdy combined with hebs and spices, and
then tarchoori baked. Deficenn

Shamee Kebab
Gently (ried minced limb & kick now spiced paities

Reshmi Kebab cosed with omelenie

King Prawn Bulterfly
Atarinated coated i breadorumbs, deep feed

ng Prawn Poori
nfz_ [raraT, im a spicy sauoe, ogether with
a firshly [

Sir.r.ImF Garlic King Prawn

Maiated in ailic sl spaces, amd pan (ried
Prawn Poori
Aloo/Chana Poori

B G osay spicy sanice with a pufiy bread {poosi)

Margis Kebah

Sy minee neal stufied with egg, fried in butier
Garlic Mushroom Pakura

Lightly spmensl im garfc sndl bevls, coated in bl
cnamibis and deep Fried

. £0.50

. .£4.95

. .E2.75

L£2.95

. .£3.25

. .E3.25

£3.95

. .E3.50

. .E3.50

« £2.95

. .£E2.95

. E3.95

. .£4.95

. .£4.95

. .£4.95

. .£3.95

..£2.95

. .£3.95

. .E3.25

tandoori specials [main dish)

Al v tarwhoon disthes are marirated in
ars] cookedd i the tandoot oven. All are

Mustard Chicken Tikka
Chicken or Lamb Tikka
Tandoori Chicken Y on the booe

Tandoori Chicken Full ion e bosei
Tandoori Mixed Grill

A wonderiul selection of mived meats

Chicken or Lamb Shashlick
Tikka with marinaled tomatoes, pepper and onsom.
A superh lushon of rours

Tandoori King Prawn/Shashlick

Ben%al Chicken or Lamb Tikka
Faily hot. Chicken or limb pleoes with a blend of
g rjqw covianckes, ginger andl (esh chill,

kel i e chiy dmen

clally prepared spices.
y erved with sabid amd
ikt sace, and oo Lape maln coure pomions

«LET.25
. E7.25
. E7.25

..E11.95

. .£8.95

. .E7.95

. .E8.25

. .£7.95

house special dish

Fullorainng, dishes ane swrved with pilau rce of fen eead

Pistachio
Cookedl with pitachio mats, yohur and 2 special
mikl creamy e

Massala

Chicken or Lemb marimated in spices and oooked in
a flaming andoodi then cooked in a special creamy
dightly tangy muce

Pasanda

Creamy dish cooked with oeam sultana almond
butter & with a touch of red wine

Honey
Creamy and sweel dish cooked with coconut
alenond buiter ans sprinlded with honey on 1op

Butter
Laret and creanmy dish cooked with buiter and
almond and feesh cream

Badami
ial mild dish cooked with cashew mits & psia-
v i reaTy yophis e

N&fl‘h‘ulﬁl chicken or imb cocked in a fakly
qu neh gravy with potacs and bailed o

Roshuni
Do Barbeoued chickes or imb eooled in a thick
gt s v Bopmeedl wath dieshi gasli andd (oulander

Jalirezi
(Fairky hot) Cooked with fresh spioes & fresh oo,
Banruloes, jreppeer, (hillis & coriandhor

Garlic ChFiIi MHSEI& ivery, very hot dish)

Cooked with garkic, chilli, ioenatn and onkns in a
sich iy sy, spminkbed wish fred conander
Korahi

Special medium dish cooked with garfic. ginger,
gieen peppers, lomaioes, butter and corander

Prrrial Bali
Chicken or Lamb Tikka E7.95 ..EB.95
King Prawn £9.95 E10.95
Vegetahle £6.95 ..£7.95

biryani dishes

ol of (ke wonderiul orental dikes ane prepaned with e *prinoe of rioe”
Basrmali, Ill?pdh-"r with a sublime mix of raditiomal spices,  divfried for

that special favour, and aee coobed a5 the main dish, Al are weved with a
mikidimedium vegetable curny Ask o hotier |I':nm wand il
House Special Biryani v 2 o£9.95

Wigh chicken tikka, lamb tikka, king prres & omeletie

Mixed Biryani +oe+EB95
Chacker, l.'mll:l. prdea gl oerdeile

Chicken or Lamb Biryani 1. .E6.95
Chicken or Lamb Tikka Biryani +o+ET50
Chicken or Lamb Mushroom Biryani ... £7.95
Prawn Biryani + o2 7,50
King Prawn Biryani ... EB95
Mushroom Biryani v .E5.75
Vegetable Biryani e ]

If you like any dish which is not in thi



House Recommended
Chef Special Dishes

Fellmirng i are snonsl with your cheie of e or aan

Jinga Jafrani (King prawn)

A sefection of jumbo 3a|gmplmhﬁun! wiilh loma-
o, grevn herds e gl e Laicky ha
ennlic se

Goan Chicken
Breast of chicken oooked with garlic, fresh chlli, gin:
gt lemon ped in Girly hot siuce

Hot and Spicy Chicken

Tender breast of chicken cooked in medium spoes
with msred mest and garmished with fried onion &
fried potatoes, faidy hot

al Ben
Tandoori King Prawn, chicken tikia, lamb tikka,
mince meeal al cooked togethes in a medivemn e
with fresh ginger, garlic, 1omatons, cosander Topped
WITH omieliste

Lemon Gosth (Lamb) suwse
Spicy dish cooked with onion, garlic, tomato, pep-
pers with lemon sest with a touch of mint

Moglahi Chicken
My bisl wath beneds avel toped wilh soramble
o

Bengal Chicken Korma
Hiot and wwveet cookesd with bland of green peppen
and chilk topped with cream and butser

Chicken or Lamb Tikka Silsila

tFairly hot) Chicken or lamb marirated with sploes
with pepper, onlons. and tomatoes. then harbeoued
i the fameng Ledoon and oooked in a thick dry
SR

Classic Dishes

LE10.50

..o EB25

Mild Korma Dishes

Wirry il gl ke with cocanut posaler, cotoeai
erearty, almaecls, Btter and fresh cream. Favouriies
with those: that don'® like the spicy cumies

Mai:dya Korma
Cooled x koma with preapple

Kashmiri Korma

D] i ko wath larina and beeches
Chicken or Lamb

Chicken Tikka or Lamb Tikka
Prawn

King Prawn

VYegetable

Moensal

£4.95
£6.75
£6.25
E7.75
£4.50

meny wie can pr:-p.:n- an your I'|'|'|I_I|'I|I

. £8.25

. .£7.95

+ E7.95

. .£7.95

. EB.25

Hah)
+E5.95
EF.T5
wET.25
L EB.75
+E5.50

Medium Curry Dishes

i'_'urry Steddiven spiood curry pread e, and rich griny
MI.IE-i'II'ﬂCH'I'I Cl.ll'ﬁ' Medium spiced oy cooked with mushroom

Pl [afts
Chicken or Lamb £4.35 .£5.35
Chicken Tikka or Lamb Tikka £6.25 ,.E7.25
Prawn £5.95 ..£6.95
King Prawn E7.25 . £8.25
Vegetahle £4.25 £5.25

Medium Dishes

Bhuna
From Exstem of H.mFI.'bdr-h and one of the regions mont popula dish,
meddium hot dey with onkons, coreder and capricum

n Josh
A bend of authentss Mnesh grounided medinm spaoes ared gaminbsed wath
feesh oo, capshouns, fenugreek garlic and cofandes
Du-piara
Froam the methenm iegion of bndian, this 1"||'i|:-|:i|n.1 ol pepper, ima
tar, choppeed anien, fenugreek and fresl corander prepared with mas
Eandd ol in a maslium thick waice

Palak

A traditional Punjabi dish cooked with spenach, omion, green pepper,
palic ard red onloms

syl [:F 1
Chicken or Lamb £4.95 ..E5.95
Chicken Tikka or Lamb Tikka E6.75 £7.75
Prawn £6.25 . .E7.25
King Prawn £7.75 .EB.TS
Vegetahle £4.50 ..E5.50

Hot Dishes

Madras

A Lvourite South indian dish, faity hot cooked with inesh garke, lime
juice and divaio pure

Ceylon
Fairfy hot dish cooked with cooonut poveder fresh gastic, linse juloe and
\sTLabi prires

Vindaloo
Wery hot dish cooked with potaoes in a sieong thick sauce

ol Eahi
Chicken or Lamh £4.95 ,.£5.95
Chicken Tikka or Lamb Tikka £6.75 ..E7.75
Prawn £6.25 ..E7.25
King Prawn £7.75 .EB.75

Vegetable £4.50 ..E5.50

Keema Dishes

sinced Limib

Keema Aloo

Mecdium spiced minced Limb curry cooked with potajoes
Keema Madras Fairy bt spaosd misoed Lisls curry
Keema Mushroom

A spaced minced Ginsh oy cooked with mrishrcom

R

.« E5.25
v oo EG.25



dansak [served with pilau rice]

Persian in origin, this i a fairy et oary, and veguely vaeet and sour,
B onoked with lentih, asd conanider

Chicken or Lamb Dansak A
Chicken Tikka or Lamb Tikka Dansak ... .£7.95
Chicken and Prawn Dansak .o 705
Prawn Dansak oo E7T5
King Prawn Dansak .o EB95
Vegelable Dansak .11 .E5.95

pathia [served with pilau rice]

Sweeet, sour and hot as uniguely favoured special thick sauce.

Chicken or Lamb Pathia o oeE7.25
Chicken Tikka or Lamb Tikka Pathia ... _.£7.95
Chicken and Prawn Pathia N .
Prawn Pathia R i L
King Prawn Pathia .. EBY5
Vegelable Pathia .1+ .E5.95

vegetable side dishes

all coxslere] with onby the feeshed produce, & e of spices, e
theluss e pelect adeigicnal 10 o eam oo, bt can le erpually
gresd, combined o create a meal oo their awn

Mixed Vegetable Curry R L

Mixed Dry Vegetables oo E3.25
Chana Bhuna ichick peay A e L
Bombay Aloo Teditionl spiced potatoes .o E325
Aloo Bhajee RN 5. ...
Prtatiscs cookied with peppons, chilles & o

Aloo Methi et ik el
Pitalses willy thie subele flavour of fenugieck leaes

Aloo Peas canE325
Moltor Paneer (peas and cheese, a et ) e ]S
Aloo Gobi (ot and casitlowe v o JELZS
Cauliflower Bhajee S 3 B
Saag Bhajee ipnuh v E325
Saag Aloo tgpinach sl potnoes oo E325
Saag Dall ispinack ami cheese P
Saag Paneer spinach and cheee) P 3, 1
Tarka Dal gencds and fresh iried garlic P 3 L
Bindi Bhajee i v sER25
Brinjal Bhajee wutepgind v -ER25
Mushroom Bhajee « b EXIS

Dall Chambra tvegetable, spinach and lentils) ve e EXTS
Broccoli Bhuna winin oER25

sundries - rice

The: fulhmwing dishes all e basmati e [The peince ol foe)
Chestre s iddeal cury comgikments

Boiled Rice iplan iwslod puina siced +++ +E1.95
Pilau Rice twith ghee and spices s B225
Special Mixed Fried Rice viw ERTS
Vith amive, cared, cabiage, spioes & peas

Mushroom Rice van BT
Vegetable Rice vu s ELTS
Peas Pilau Rice e = e
Egg Fried Rice vanhELTS
Keema Rice fwieh mémond meat anel spices) PR ¥ Hr
Peshwari Rice iadd almonds, cocomt and sutanss) ., . E2.75
Lemon Rice fweh lemon s and S vas JELTS

sundries - breads

All cur nan breads. ane made hene andl
cotked 10 omer in our andoor oven

Man Bread plin kavned bevad P o L
Keema Nan sused with tasty spiced Lt oW E250
Kulcha Nan wih sy pedanto Siling) . E2.50
Garlic Nan with inesh garlic et =L |
Peshwari nan v EL50

With grourel almonds, cotomit and wiltanas. A Bitke
wveeler this one. Makes a fine conbeast

Wg&ti‘lhlE MNan Snfed wih vegetables, unsurprisingly . . LE2.50

Chilli Man ... EL50
Paratha an iried butber, Liyesed b Pt 3 L 7
Egg, Paratha pain fried with 2 Lyer of egg P 8 L
Keema Paratha souticd with minced Limk P AL
Aloo Paratha filleg of spiced potatod et e 1
Chapati [Thiny s, beoaedi .- E1.10
PO ideep iried pulfy bready ... LE1.10
Raitha OPLainy euscurnbied of cakon ralus sl pogur] v ou E1.50

A conbrad o yeir main meal

english dishes

MNuggets and Chips e S ]
Fried Chicken and Chips i T ]
Mushroom Omelette and Chips ... E495
Chips 1,05
Prawn Omelette and Chips «+ 3 E5.95

drinks

Coke/Diet Coke S | B
Fanta, Orange (s « a5 AELLTS
Coke/Diel Coke 11500 bomie) ety g
Fanta, Orange o 5 bl «uaE105



Set Meal for One Person Tarmally DBatti Fight

2 Papadum, Mint Sauce
Chicken Tikka (st)
Any 1 Main Dish g
Any 1 Side Dish ol

iy e,
Rice or MNan Bread s yfr .
Can of Soft Drink (ﬁ})#}p‘(‘f (-"

E12.00

Indian Restaurant @ Take Away

Set Meal for Two Person

2 Papadum, Chicken Tikka (st} Onion Bhajee
Two Main Dishes
Two Side Dishes
Pilau Rice and Man Bread
Bottle of Soft Drink
E22.00

Set Meal for 3 Persons

6 Papadum, Chicken Tikka,
Sheek kebab Onion Bhajee (st)
3 Main Dishes
3 Side Dishes
2 Pilau Rice
1 Man
1 Bottle of Soft Drink
£33.95

For sel meal any of the main dishes e
fo be Chicken, Lamb or Vegetabie,
Exclede King Prawn, or .'o'fwfﬁ.:i Dishis

S mveeads are excloeded with any ather offers,

12 noon -._:I:-|_|:r| till late

Tel: 01403 241 124

20%

Discount

Daiveg i omly, o all meal exclireling elrinks,
For Limited poriod oaly.

ds & cheques
alicd ban el nky.

5 payable Ahmed)

Fraifirsg From: Ta Fasd Steeet, Hosham, RHIZ THH Birthe
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