Heal Index

y MILD » MEDIUM » HOT »» MADRAS HOT »» VINDALOO HOT

Allerngens

Celery Gluten Shellfish Eggs Fish Lupin
Diary Molluscs Mustard Tree Nuts Peanuts
Sesame Soya Sulphites

NO SERVICE CHARGE

Minimum Order £15.95

(per person)

Indian Cuisine




PAPADAM
CHUTNEY SET

Slartered
AGRA BHAJI (4))

Onion and noodles fritter with a tammarind sauce

GORU KHATA (7))
Flame grilled beef ,
TEMPURA TIGER PRAWNS (39)
Stir fry and peppers
ONION BHAJI (4) »
Deep fried finely chopped onions mixed with herbs and lentil flour
. VEGETABLE PAKORA (2) »
Chopped vegetables mixed with lentil flour and deep fried
CHICKEN PAKORA (2) )
Chicken strips with Indian style batter, deep fried

SHEEK LAMB KEBAB (2, 4)

Minced lamb pungently spiced with green chilli, mint and fresh coriander cooked in clay oven

CHICKEN AND LAMB TIKKA (7) ))

TANDOORI MIXED STARTER (3, 8)))
A grand mixture of grilled tikkas, kebabs and samosa

LAMB CHOP (7) »
Grilled lamb chop, crispy onion
PERI PERI GRILL WINGS (7) »»
Grill wings, crispy onion
GARLIC KING PRAWN (3, 4) )
Skewered king prawns, grilled the  tandoor with garlic

MEAT OR VEGETABLE SAMOSA (2, 4) )
Very fine pasties filled with vegetable or minced meat

CHICKEN CHAT (7) »
Chopped chicken spiced with chat masala, onions, tomatoes, cucumber, coriander and

sweet, sour and hot sauce

KING PRAWN PUREE (3, 4) »
Gently spiced king prawns cooked with fresh spices, coriander and served on puree

VEGETABLE PLATTER (2, 4) )

Vegetable samosa, vegetable pakora and onion bhaji




Served with Vegetable Curry Sauce

TANDOORI CHICKEN (7) »
Spring chicken on the bone marinated in yoghurt with delicious herbs and spices barbecued
over flaming charcoals

TANDOORI KING PRAWN (7, 3) »
King prawn specially seasoned, marinated and cooked in a tandoori oven

CHICKEN / LAMB TIKKA SHASHLIK (7) »
Tender fillets of chicken mildly seasoned, marinated and grilled in tandoori oven, served with
green peppers and onion

. TANDOORI MIXED PLATTER (7, 3) »
A grand mixer of grilled tikkas, kebabs, king prawn and lamb chop

GRILLED BEEF »

Flame grilled fillet of beef and spicy baby potato
LAMB CHOP (7) »

Grilled lamb chop, crispy onion and spicy baby potato

GRILLED SEABASS (5) )
Whole sea bass, tomato, crispy onion and spicy baby potato

TANDOORI MONKFISH (5) »

Marinated roast fillet, onion, tomato and green pepper

Please Nole.

£17.95

£24.95

£18.95

£22.95

£17.95

£17.95

£19.95

£24.95




MANGO MURGH MAKHANI (7, 10) ) £19.95
A mild dish created from tender strips of grilled chicken enriched in butter, almonds, cream,
yoghurt and mango

GOSHT KATA MASSALA » £16.95
Lamb with lots of garlic, ginger, herbs and spices

CHICKEN OR LAMB CHANA ) £16.95
This a medium hot dish, made with tasty combination of meat and pulses.
Chickenor lamb cooked with afusion of chickpeas, spices, coriander and tomatoes

MONKFISH SUPREME (5) £24.95
Alight curry to compliment the taste of monkfish, cooked with cream, onion and delicate spices

CHOOJA JAL MASSALA (7) £16.95

Bite size grilled chicken pieces prepared in spicy garlic sauce, with mixed peppers and garam masala

CHICKEN OR LAMB SATKORA TARKARI » £18.95
Arichly spiced curry of lamb cooked with fresh Bengali Satkora (citrus fruits)

CHICKEN OR LAMB TIKKA CHILLI MASALA (7) » £19.95

Cooked with spring onions, green pepper, green chilli and a fresh blend of Indian spices and tomato
inahot thick sauce

. CHICKEN OR LAMB NAGA » £16.95

A hot and sweet dish made with a combination of onions, mixed pickle, garlic, bullet chillies,
tomatoes and coriander




Al Time Favouriled

Please decide choice from the section below:

TIKKA MASSALA (7, 10) )

Chicken or lamb tikka cooked in pure vegetable ghee with tomatonion, ground almond, coconut,

fresh cream, yoghurt and saffron sauce
KORMA (7, 10) )

A smooth subtle dish, fragrant spices enveloped in a delicious creamy coconut sauce with ground almonds
BUTTER CHICKEN TIKKA (7 10)}

Barbeque chicken cooked with chefs own style in mild creamy buttery sauce
BHUNA )) Medium strength dish cooked with richly flavour garlic, pepper and onion sauce
ROGAN JOSH )

Medium strength dish cooked with the perfect blend of herbs and spices created with garlic and pimento sauce
with rich tomato topping

SAAG )
A medium dry dish cooked with garlic, ginger, fenugreek and selected spices, garnished with spinach, peppers,
spring onions and coriander

DOPIAZA ) Medium strength dish cooked in a rich aromatic sauce with onions and tomatoes

KORALI )
Arefinement of the bhuna dish, richly spiced with Punjabi herbs, diced onions, peppers and tomatoes

BALTI »
Cooked with green pepper, spring onions, fresh tomatoes, piece of potato, coriander and medium hot sauce,
chefs own style

GARLIC CHILLI (7) "
A spicy dish with generous amounts of fresh garlic, onions and ginger garnished with coriander

VINDALOO A very hot dish cooked in an authentic Indian style sauce

PATHIA )
Slightly hot dish cooked with chopped onions, fresh lemon, garlic, slightly hot, sweet and tangy

DANSAK 1)) Slightly hot dish cooked with lentils in a sweet and sour sauce

MADRAS 1)) Hot dish cooked in an authentic Indian style sauce

JALFREZI »
A tasty dish delightfully prepared in a spicy medium sauce with tomato, peppers, onions, ginger, garlic and
green chillies

Pleade Note.




Perni Peru Grilled Chicken
GRILLED CHICKEN (7) » £14.95

SINGLE PLATTER (7) » £18.95
Quarter grilled chicken, 1 lamb chop, 1 sheek kebab, 1 grilled chicken wings and 1 chicken tikka

FAMILY PLATTER (7) » £39.95
Half grilled chicken, 2 lamb chops, 2 sheek kebab,4 grilled chicken wings and 2 chicken tikkas

Boeyani Disk

Saffron pilau rice stir fried with light spices, served with vegetable curry sauce

. AGRA SPECIAL BIRYANI (3, 4, 7, 10) )) £19.95

Consists of tender sliced chicken, lamb, prawn & egg
CHICKEN OR LAMB BIRYANI (7, 10) »; £17.95
CHICKEN OR LAMB TIKKA BIRYANI (7, 10) »» £18.95
KING PRAWN BIRYANI (4) » £24.95
. PRAWN BIRYANI (4) »; £17.95
. VEGETABLE BIRYANI (1) » £15.95

Vegel‘a.é& Side Dish
MIXED VEGETABLE CURRY (1))
SAAG ALOO )
BOMBAY ALOO )

. MUSHROOM BHAJI
. ALOO GOBI »

. ALOO CHANA )

CHANA MASSALA )
MOTOR PANEER (7) )
SAG PANEER (7) )
TARKA DAL )

DAL MASSALA )




PILAU RICE
STEAMED BASMATI RICE
SPECIAL FRIED RICE (4)
ONION FRIED RICE
MUSHROOM RICE

EGG FRIED RICE (4)
KEEMA RICE (4, 7)

PLAIN NAN (7)(4)

GARLIC NAN (7)(4)
GARLIC CHILLI CORIANDER NAN (7)(4)))
KEEMA NAN (4, 7)
PESHWARI NAN (4, 7, 10)
CHEESY NAN (7)(4)
CHAPATI (7)

TANDOORI ROTI (7)
PLAIN PARATHA (7)

Chijpd

REGULAR CHIPS
CHUNKY CHIPS
PERI PERI CHIPS

Ky Menu

CHICKEN GOUJONS

Chickegoujons served with chips and side salad

CHICKEN NUGGET
Chickemugget served with chips and side salad

FISH FINGER
Fidnger served with chips and side salad

CHICKEN FILLET WRAP
Chickefillet wrap served with chips

BURGER (Chicken or Meat)
Servedith chips and side salad




Swecial Set Dinneta

. VEGETARIAN DINNER
£54.95

Samosa, onion bhaji, vegetable pakora, shobji bhaji, vegetable balti, vegetable korma, pilau rice
and plain nan

NON-VEGETARIAN DINNER

£59.95
Chicken tikka, lamb tikka, shobji bhaji, chicken tikka masala, lamb balti,
pilau rice and plain nan

Soft Drintes

COKE £2.49 98. DIET COKE

. COKE ZERO £2.49 100. FANTA ORANGE
. FANTA LEMON £2.49 102. SPRITE

. STILL WATER £2.20 14. SPARKLING WATER
. SODA WATER £2.20 106. TUNIC WATER

. ORANGE JUICE £3.49 108. PINEAPPLE JUICE

. CRANBERRY JUICE £3.49 110. APPLE JUICE

. LEMONADE £2.20

Hot Dreinted

. TEAREGULAR £2.49 113. CAPPUCCINO REGULAR £3.25
. AMERICANO REGULAR £3.25 115. LATTE REGULAR £3.25

. FLAT WHITE £3.25  117. HOT CHOCOLATE £3.25
NOTICE OF LICENCE CONDITIONS

It is an offence to sell, or make available for purchase, intoxicating liquor or permit it
to be consumed in a licensed restaurant unless

(a) it is sold for consumption and is consumed

(1) as ancillary to a main table meal;

and

(2) in a part of the restaurant set apart for the service of such meals or for the service
of intoxicating liquor and other beverages to diners before or after such meals;

and

(b) it is paid for at the same time, and on the same bill, as the meal;

and

(c) suitable beverages other thanintoxicating liquor (including drinking water)

are also made available for consumption;

and

(d) no payment is made by way of an entrance fee to the premises containing

the restaurant.
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