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GOLDEN BITES CoMELY Sk

VEGETARIAN STARTERS
Vegetable Samosa (V) @® £6.95

Crispy handmade golden pastry
filled with a spiced mixture of
potatoes, peas, cashew nuts and
aromatic herbs served with chutney.

Vegetable Pakora (V) £5.95
Freshly seasonal vegetables coated

in a lightly spiced gram flour batter

and fried until crisp and golden.

Onion Bhaji (V) £5.95
Thinly sliced onions one above the other

mixed with aromatic spices, deeply fried

to create a crunchy flavourful fritter.

Aubergine Fritters (V) £5.95
Tender slices of aubergine dipped in

a seasonal gram flour batter and

fried to a light, crispy finish.

Mushroom Pakora (V) £6.95
Juicy mushroom coated in a

delicately sliced gram flour batter

and fried until golden and crunchy.

Potato Fritters (V) £5.95
Slices of potato dipped in gram flour

batter and fried until crisp

on the outside and soft within.

Paneer Pakora £6.95
Indian cottage cheese coated

in a spiced gram flour batter and
fried to a golden, crisp perfection.

FROM THE TANDOOR
STARTERS

VEGETARIAN STARTERS
Home Made Paneer Tikka @ £7.95

Cottage cheese cubes marinated in a aromatic
spices and yoghurt, chargrilled in tandoor.

Hariyali Seekh Kebab £6.95

Minced meat blended with fresh herbs, mint,
coriander and spices, skewered and grilled.

Hara Bhara Kebab £6.95

A popular vegeterian kebab made with
spinach, peas, potatoes and fragrant spices.

Mushroom Tikka £7.95

Button mushrooms marinated in spiced
yoghurt and roasted in the tandoor.

Tandoori Broccoli £6.95

Fresh broccoli florets marinated with spices
and yoghurt, chargrilled to perfection.

NON VEGETARIAN STARTERS

Lamb Chops £8.95

Tender lamb chops marinated in traditional
spices and cooked in the tandoor.

Lamb Seekh Kebab £7.95

Succulent minced lamb skewers seasoned
with herbs and aromatic spices.

Chicken Tangdi Kebab £6.95

Juicy chicken drumsticks marinated in a
rich blend of spices and roasted in the tandoor.

Chicken Afghani £6.95

Creamy, mildly spiced chicken marinated
with yoghurt, cream and aromatic herbs.

Chicken Tikka Starter £6.95

Boneless chicken marinated in spices and
yoghurt, grilled in the tandoor.

Murgh Malai Tikka £6.95

Tender chicken pieces marinated in cream,
cheese and delicate spices, chargilled.

NON VEGETARIAN STARTERS

Chicken Pakora
Succulent pieces of chicken marinated
with traditional spices, coated in gram
flour batter and fried until golden.

Mixed Pakora @ £7.95
A delicious assortment of vegetables

and non veg pakoras lightly spiced and

fried to crispy perfection.

Haggish Pakora £6.95
A scottish favourite with and Indian twist -

traditional haggis coated in a light

spiced gram flour batter and crispy fried

until golden, served with homemade chutney.

Chilli Fish Pakora @) £6.95
Tender basa fish pieces marinated

with spices, fresh spices and herbs

coated with batter and fried until cripsy.

Tandoori Prawns £7.95
Prawns marinated in traditional spices and
cooked over charcoal heat.

Tawa Prawns £7.95

Prawns stir fried on a hot griddle with onions,
peppers and aromatic spices.

Ginger Prawn Poori £6.95
Spiced shrimps cooked with fresh

ginger, garlic and herbs served on a

light and fried poori bread.

> PLEASE INFORM OUR STAFF OF ANY FOOD ALLERGIES OR DIETARY
REQUIREMENTS BEFORE PLACING YOUR ORDER.

h MENU ITEMS MAY CONTAIN PEANUTS DUETO POSSIBLE
CROSS-CONTAMINATION DURING PREPARATION.

) SOME ITEMS ARE PREPARED USING GMO COOKING OIL.

PeJ)per Calamari Rings £6.95
Tender calamari rings seasoned with

cracked black pepper and spices, lightly

battered and fried until crisp and golden.

Allergens SHELLFISH
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YADUVANSHI CHEF'S
SIGNATURE CHOICE

ROYAL HANDI BIRIYANI'S

(Choice with Sauce or Raita)

Yaduvanshi Special Biriyani £16.95
A hearty combination of lamb and chicken
cooked with aromatic basmati rice.

Lamb Biriyani £15.95 Mixed Grill £20.95
Fragnant basmati rice layered with boneless A generous selection of our favourite
lamb and slow cooked with aromatic herbs. kebabs and tandoori specialties served
sizzling.
Chicken Biriyani £15.95
Classic basmati rice dish cooked with Lamb Shank £19.95
boneless chicken, saffron and fragrant Slow cooked lamb shank in a rich,
spices aromatic gravy until beautifully tender.
King Prawn Biriyani £18.95 Tandoori Chicken (On The Bone) £18.95

Succulent king prawns and fragrant

basmati rice cooked with traditional briyani CHCon e diye R Fandagies)

roasted on the bone in the tandoor.

spices.

Vegetable Biriyani (V) £14.95 Tandoorl_ Sea B_ass @ J ” £18.95
Seasonal vegetables and basmati rice Sea bass fillet marinated with traditional

cooked together with aromatic herbs spices and chargrilled.

and spices.

Tandoori King Prawn Shashliq £18.95
King prawns grilled with onions, peppers
and tomatoes in a tandoori marinade.

King Prawn Chettinad ® ® £18.95
King prawns cooked in a South Indian curry

with roasted spices, coconut and curry

leaves.

Mixed Seafood Curry @ £17.95
A delicious combination of seafood
simmered in a rich and flavourful curry sauce.

Goan Fish Curry @ ®® £16.95
Coastal style fish curry cooked with coconut,
tomatoes and aromatic Goan spices.

Allergens SHELLFISH
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CURRIES - VEGETERIAN

Dal Makhani
Slow cooked black lentils enriched with
butter, cream and aromatic spices.

Dal Tadka (V)
Yellow lentils tempered with garlic,
cumin and fresh herbs.

Paneer Lababdar
Paneer cooked in a rich tomato, butter
and cream sauce with aromatic spices.

Paneer Butter Masala
Soft paneer cubes in a creamy tomato
and butter based curry.

Kadhai Paneer
Paneer cooked with onions, peppers and
tomatoes in a traditional kadhai style.

Matar Paneer
Paneer and green peas cooked in a mildly
spiced tomato and onion gravy.

Saag Paneer
Paneer cooked with fresh spinach, garlic
and aromatic spices.

Aloo Saag
Potatoes and spinach cooked together
with traditional Indian spices.

Aubergine & Potatoes (V) ®
A comforting dish of aubergine and
potatoes cooked with herbs and spices.

Bombay Potato @

Potato cooked with mustard & curry leafs.

Tinda Masala
Tender apple gourd cooked in a fragrant
onion and tomato masala sauce.

Rajma Masala

Red kidney beans simmered in a rich and
flavourful North Indian curry.

Allergens

£12.95

£12.95

£13.95

Baingan Masala (V)
£13.95 Aubergine cooked with onions, tomatoes
and aromatic spices.

Chana Aloo Masala (V)

£13.95 Chickpeas and potatoes cooked in a
hearty spiced masala sauce.
Aloo Gobi Matar (V)

£13.95 Potatoes, cauliflower and peas cooked

in a lightly spiced curry.

Chana Mushroom Masala (V)
£13.95 Chickpeas and mushrooms cooked in a
rich and aromatic masala sauce.

Bhindi Do Pyaza (V)
£12.95 Okra cooked with double onions,
tomatoes and aromatic spices.

Kadhai Vegetable (V)
£12.95 Mixed vegetables cooked with onions,
peppers and tomatoes in a kadhai.

Vegetable Dhansak (V)
£12.95 Mixed vegetables cooked with lentils in a
sweet, sour and mildly spiced sauce.

£12.95 Vegetable Chilli Garlic (V)
Mixed vegetables cooked with fresh
garlic, chillies and bold spices.

£12.95 Mixed Vegetable (V)
Seasonal vegetables cooked in a
lightly spiced traditional curry sauce.

SHELLFISH

£12.95

£12.95

£13.95

£12.95

£12.95

£12.95

£12.95

£12.95

N
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YADUVANSHI ROYAL
CURRIES - NON VEGETERIAN

Yaduvanshi Chicken Curry (with Bone) @) £13.95 . .
Our signature chicken curry on the bone Yaduvanshi Lamb Curry (with Bone) £15.95
prepared with a unique blend of spices Our signature lamb curry on the bone
and herbs. prepared with a unique blend of spices

and herbs.
Butter Chicken £13.95 .
Tandoori chicken cooked in a rich, creamy Lamb Kadhai £15.95
tomato and butter sauce. Tender lamb cooked with onions, peppers,

tomatoes and fresh coriander.
Dhaba Chicken £13.95
Rustic roadside style chicken curry packed Mutton Masala Fry ® £15.95
with bold spices and traditional flavours. Spiced mutton stir fried with onions,

peppers and aromatic masala spices.
Chicken Methi Malai £13.95
Chicken cooked in a creamy sauce flavoured Lamb Pasanda £15.95
with fenugreek leaves and mild spices. A mild and creamy lamb curry enriched

with almonds, cream and delicate spices.
Chicken Tikka Off The Bone £13.95
Boneless chicken tikka cooked in a Lamb Bhoona £15.95
traditional curry sauce of your choice. Lamb cooked slowly in a thick,

richly spiced onion and tomato sauce.
Chicken Tikka Korma £13.95
Tender chicken tikka in a mild, creamy Lamb Saag £15.95
sauce with coconut. Tender lamb simmered with fresh

spinach and traditional spices.
Chicken Tikka Masala £13.95 .
Chargrilled chicken tikka cooked in a rich, Lamb Pardf*S' ] £15.95
creamy and lightly spiced tomato sauce. A house special lamb curry prepared with

mixed spices and a distinctive flavour.
Chicken Tikka Kadhai £13.95
Chicken tikka cooked with onions, Lamb Madras ® _ £15.95
peppers, tomatoes and fresh spices. A hot and aromatic South Indian-style

lamb curry.
Chicken Saag £13.95
Chicken cooked with fresh spinach,
garlic and traditional spices.
Chilli Garlic Chicken ® £13.95
Chicken cooked with fresh garlic, chillies
and a robust blend of spices.
Chicken Tikka Chasni £13.95
A sweet, creamy and tangy sauce
with tender chicken tikka.
Chicken Bhoona £13.95
Chicken cooked in a thick, medium-spiced
onion and tomato sauce.
Chicken Madras ® £13.95
A classic South Indian style curry with a
rich, hot and tangy flavour.
Allergens DAIRY SHELLFISH
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FRESH BREADS
FROM TANDOOR

Bread Basket £9.95
Freshly baked garlic, butter and plain

naan from tandoor.

Plain Naan (V) ® £3.55

Traditional soft leavened bread
baked in the tandoor.

Plain Paratha (V) ® £3.55
Layered whole wheat flat bread cooked
until golden and flaky.

Butter Naan ® £3.95
Classic naan bread brushed with
melted butter.

Garlic Naan (V) £3.95 Mint Paratha (V) ® £3.95
Soft tandoor baked naan topped Flaky paratha infused with fresh mint

with fresh garlic and herbs. and aromatic herbs.

Peshwari Naan ® £3.95 Lachha Paratha (V) ® £3.95

Sweet naan stuffed with coconut,
almonds, raisins and mixed nuts.

Cheese Naan @

Classic naan loaded with creamy
cheese, baked to perfectionina
traditional clay oven.

Keema Naan ®
Naan bread filled with delicately
spiced minced lamb.

£4.95

£4.95

Traditional multi layered paratha
with a crisp and buttery texture.

Tandoori Roti (V) ®
Whole meal bread baked in the
tandoor for an authentic flavour.

Butter Tandoori Roti

Tandoori roti finished with a brush of

melted butter.

Chapati (V)

Soft and light whole wheat flat bread

cooked on a hot griddle.

Butter Chapati
Fresh chapati brushed with melted
butter.

£3.55

£3.95

£3.55

£3.95

Allergens DAIRY SHELLFISH
\\ //
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AROMATIC RICE
SELECTIONS

Boiled Rice (V) £3.55
Perfectly steamed basmati rice. AC C 0 M P A N | M E NT s
Pilaf Rice (V) £3.95 BAR

Basmati rice lightly seasoned with
aromatic spices.

Poppadum £1.45
Lemon Rice (V) ® ® £3.95 Crispy lentil wafers served as a
Fragrant basmati rice infused with traditional accompaniment.
fresh lemon and spices.

Chutney Tray £3.45
Keema Rice ® £5.95 (Mango Chutney, Spiced Onion,
Basmati rice cooked with seasoned Mint Sauce, Raita)
minced lamb and herbs. A selection of traditional chutneys and

accompaniments.

Mushroom Rice (V) £5.95
Basmati rice stir fried with
mushrooms and delicate spices.

Chips £1.95
Golden thin cut potato chips,
freshly fried until crisp.

Cumin Pilaf Rice (V) £5.95 ] ]
Basmati rice flavoured with roasted Mixed Pickle ® @ £1.45
cumin seeds. Traditional Indian pickle with a bold

and tangy flavour.

Plain Yoghurt £1.95

Fresh natural yoghurt served chilled.

LITTLE LUXURIES

Raita £1.95
Cooling yoghurt mixed with
Chicken Nuggets and Chips £8.95 cucumber, herbs and spices.
Crunchy chicken nuggets with a side
of golden chips a classic favourite for little Green Salad £2.45
diners.

A fresh mix of seasonal salad
leaves and vegetables.

> PLEASE INFORM OUR STAFF OF ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER.
> ITEMS MAY CONTAIN PEANUTS DUE TO POSSIBLE CROSS CONTAMINATION DURING PREPARATION.
> SOME ITEMS ARE PREPARED USING GMO COOKING OIL.

Allergens DAIRY SHELLFISH
\\ //
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