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SUNDRYDISHES
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Boneless chicken breast, marinated in a juicy mixture of curd, cream,
cashew nuts, and spices and grilled in the oven

Fillet of chicken cooked in the clay oven, served with salad and mint sauce
Chicken wings coated with spiced batter and deep fried to a crisp finish

Indo-Chinese dish, tossed in an addictively delicious hot,
sweet and tangy chili sauce

Crispy veg balls in a spicy-tangy Indo-Chinese sauce
Crispy smashed samosa with spicy chole and chutneys and yougurt
Crispy potato patties with sweet tangy and spicy goodness in every bite

Gram flour, herbs, vegetables and spices, deep fried, served with salad
and mint sauce

Chicken or Vegetable

Succulent pieces of lamb tenderly cooked in the Tandoor, served with
salad and mint sauce

An assortment of seekh kebab, lamb tikka and chicken tikka served
with salad and mint sauce

Marinated in aromatic tandoori spices and baked until tender and succulent
Minced lamb grilled on skewers, served with salad and mint sauce

1/4 chicken cooked in Tandoor and served with salad and sweet chilli sauce

Mixed vegetables tossed with onions, tomatoes, toasted cumin, herbs
and spices served on a puri

Prawns stir fried with onions, ginger, herbs and spices, served on a puri

SHARING PLATTER

Onion bhaiji, spring roll, vegetable samosa and vegetable pakora,
Paneer tikka, served with salad, mint sauce and sweet chilli sauce

Chicken tikka, seekh gilafi kabab, prawns Amritsari fish, tangdi kabab.
Served with salad, mint sauce and a sweet chilli sauce

Seekh kebab, vegetable spring rolls, chicken tikka and onion bhaji.
Paneer tikka served with salad, mint sauce and a sweet chilli sauce

Chicken on the bone marinated in yoghurt and cooked
with traditional spices topped with coriander and mint leaves

A speciality of Tamil Nadu, Succulent boneless chicken
cooked in a spicy south Indian gravy

Boneless cubes of lamb cooked with minced lamb
in a tomoto based gravy

Fiery Rajastani lamb curry cooked in a variety of masalas
and with a brust of red chillies

Chicken cooked in rich tomato gravy finished with cream and butter

Cubes of cottage cheese cooked in onion gravy with a hint of honey,
garnished with cream and coriander

Cubes of fish cooked delicately with spiced herbs, fresh tomatoes
and a twist of lime. Medium spiced

Slow cooked tender lamb shank with with tomato onion gravy
in medium spices

Medium spiced paneer dish, topped with a rich tomato and herb sauce

Popular South Indian dish. Lamb cooked tenderly with browned onions,
ginger, garlic and tomatoes and tossed with bitter herbs and onions

Medium spiced lamb dish cooked with spinach

TRADITIONAL CURRIES

BBQ fillet of chicken cooked in a mild and creamy sauce of almond,
coconut and cream

Medium spiced lamb dish, topped with a rich tomato and herb sauce
A very mild and creamy dish in a thick sauce of coconut, almond and cream

Lamb cooked in a hot and spicy sauce with fresh tomatoes,
red and green peppers, green chillies and lemon juice

Cooked in a vibrant spicy tomato and onion base sauce- infused with
aromatic south indian spices

A very hot and spicy dish, meat tenderly cooked with browned onions,
fresh lemon juice and fresh tomatoes

Chicken cooked with lentils in a hot, sweet and sour sauce
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VEGAN/VEGETARIAN GLUTEN FREE

2 chicken leg and thigh pieces, barbecued. Served with chips,
salad, mint and sweet chilli sauce

Assortment of lamb tikka, chicken tikka, tandoori chicken and seekh
kebab tenderly grilled to perfection. Served with chips, salad,
mint sauce and sweet chilli sauce

Chicken, lamb, king prawn or Indian cottage cheese (paneer) marinated with a
special mix of hung yoghurt, herbs and spices. Tenderly cooked with red and green
peppers, onions and served with rice, salad, mint sauce and sweet chilli sauce.
Choose from:

Tenderly grilled king prawns marinated and seasoned in our unique blend
of house spices, served with pilau rice, salad, mint and sweet chilli sauce

Chicken or lamb marinated in hung yogurt, special mix of spices and herbs,
tenderly cooked in a clay oven. Succulent pieces of lamb or chicken are served
in a creamy sauce of spices & cream, served with pilau rice, salad, mint and
sweet chilli sauce. Choose from:

BIRYANI

South Indian rice based dish, medium spiced and served with
vegetable curry sauce,a meal on its own. Choose from:

VEGETARIAN

Ladies fingers

Indian cottage cheese and green peas in a rich gravy, herbs and spices

Spinach cooked with Indian cottage cheese pieces

Yellow lentils

SPICE: MILD/MEDIUM/OT DAIRY NUT

White fluffy basmati rice
Basmati fragrant rice fried with onions and whole spices
Basmati fragrant rice fried with browned onions and minced lamb

Basmati fragrant rice fried with mushrooms

Fluffy bread baked in tandoor

Indian bread filled with seasoned minced lamb

Fluffy bread filled with almonds, coconut and sultanas

Layered bread pan fried in butter on a skillet

Flat unleavened Indian bread cooked in a tandoor

Plain or spicy

Mango chutney, lime pickle, onion salad and mint sauce

DE S S E l{ T S (served with ice cream, except Kulfi)

Food Allergy? Ask before you eat...

Food pepared here may contain or have come in contact with
peanuts. milk, eggs, wheat, shellfish or fish. Please ask a staff
member about the ingredients before placing your order.
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BOOK YOUR PARTY WITH TIKKA FLAME AND GET THE BUBBLES ON US
(T & C APPLY - PLEASE ASK MEMBER OF STAFF)

A 10% service charge is applicable to parties of 5 or more
Please note all items will be presented on a single bill.
We are not responsible for stolen and lost items.

We offer an outside catering service for
special occasions and parties.
Business and private functions catered for

on our mezzanine floor.
Please speak to our staff for details.

Tikka Flame, South Building, Anchor Square, Canons Road, Bristol BS1 5UH
Tel: 0117 316 9393 www.tikkaflame.co.uk

Food & Nut allergy, some of our dishes may contain nuts & gluten or have contact with nuts & gluten,
please enquire from a member of our staff for advice.




