Appetisers

Ohnion Bhaji (v) £4.15
Oliced onions decp fried in a spicy Indian batter.

Samosa (v) f4.15
Opiced mixed vegetables wrapped in a thin crispy pastry. Also available in lamb.

Aloo Tikki (\) £4-‘15
Roundlet of shallow fried mashed Potato sPiced with a Iight masala reciPe.

Chicken or Lamb Tikka £4.50
Poneless chicken / lamb marinated in 9oghurt, herbs & spiccs cooked over charcoal.
Breaded Khumbi (v) £4.15
Iresh mushrooms stuffed with seasoned vcgctabies, coated in go‘c]cn breadcrumbs.
Sheek Kebab £4.25
T ender minced lamb with onions, herbs & fresh coriander cooked over charcoal.

Chicken Chaat f4.50

Finclg choPPc& chicken Prcparcd with onions in a rich masala sauce, served in a Poori.
Prawn Poori £4.75
Prawns cooked in a rich masala sauce. Oerved in a Poori <crisp9 &ccp fried brcac]).

Fish Pakora £4.75
Iresh ‘ight\g scasoned haddock coated in a secasoned batter & c]ccp fried.

King Prawn Dutterfly £5.50
Jumbo king prawns coated in crispy breadcrumbs.

| ahore ChoPs {695
Succulent lamb cHoPs scasoned with selected spiccs and marinated in a homemade masala.
Funjabi Jhinga £6.95

T andoori King Prawns marinated with ginger and honcg.
Mixed Platter — (For 2 PcoPlc) £IO.95
Pieces of chicken and lamb tikka, lamb c}'loPs and sheek kebabs.

n — contains traces of nuts; v - vegetarian

Plcasc ask for a”crgcn advice



\MAC“, SP“iAl& — All curries are gluten free

(Availablc in vegctab]c and chicken or for extra £1in lamb or £l.50 in prawn or £Z.95 in king prawn unless speciFicaHg stated)

Balti Palak Aloo Dhal (vcgan) £7.95

/

A traditional vegetarian Dalti. Fotatoes, spinach & lentils — medium.

Aubergine Curry (vegan) £7.95
Oven roasted auberginc cooked with potato. — medium.

Tikka Masala (n) £8.85
Chicken or Lamb Tikka marinated in yoghurt & herbs cooked over a charcoal grill & then put in a
creamy, fruity sauce — mild.

Kuzuri (n) £5.85
A more adventurous creamy dish, with hint of spice. Chicken or Lamb. — medium/spicy

Chilli Chicken £8.85
Spicy indo-chinese fusion dish prepared with spring onions, touch of soy and lime juice.
Chicken Harialli £5.95
Chicken and spinach cooked in a cream butter sauce. - mild/medium.

Balti Lazeez £9.15

A combination of chicken, prawns and lamb cooked with balti sauce, onions and tomatoes & garnislﬁcd

with fresh coriander. medium.

South Indian Garlic Chicken £9.15
Prepared with extra hint of garlic and garnished with coconut powder. — medium.

Sajon Special £9.25
Shredded tandoori chicken fused with minced lamb, ginger, garlic & selected herbs & spices

— spicy.
GOI"ISt Cl’]ana £9.‘}-5
T ender lamb and chick peas, cooked with mustard seeds, onions and tomatoes = medium.

Adraki Lamb £9.50
Spicy lamb curry added to a tarka (fried mixture) of red chilli garlic and extra ginger.
Hara Naga £9.50
Chicken is first marinated with green spices and fresh herbs before being cooked in a spicy sauce
infused with Naga pickle.

Desi Chicken £9.50
Spic9 North Indian recipe Fusing sPiccd tomato purce, ginger, garlic paste and onions.

King Prawn Goan Special £13.50
South Coastal Indian speciality dish. Prepared with coconut milk. — medium to spicy.

Keralan Fish Curry £12.95
Made from Indian Pangasius fish = a haddock like fish caught in Indian Ocean (boneless).

Pan fried and simmered with coconut milk, banana chiPs and curry leaves
Dish of the Month

Each month we will have a different dish for customers to trg_ Flcasc ask your waiter for details.

medium to sPicg‘

Fricc will vary &epcnding on the dish.



\MACk CM&SiG& — All curries are gluten free

CAvailablc in vcgctab]c and chicken or for extra £1in lamb or £I.5O in prawn or £Z.95 in king prawn unless speciﬁcallg stated)

Madras Mot dish cooked with groun& chillies. £8.15
Rogan Cooked in a rich sauce using tomatoes, garnishcc] with coriander. £3.15
Oag Cooked with spinach, ginger, garlic & delicate spices. £5.15
KormaCn) A curry originally for the Dritish Rajin India. A mild and creamy taste.  £8.15
Balti Fresh ginger, onions and tomatoes for an authentic north Indian taste £3.15
Jalfrezy  Spicy dish cooked with green chillies, onion and green peppers £5.85
K arai Cooked in a sauce of sPccial blend of sPiccs, tomatoes and onions. —medium £9.15
Chicken Shaslik £8.45

Marinated chicken tikka barbcqued in the tandoor oven with green peppers, tomatoes and onions,
served on sizzling plate.

Special Biryani £11.50
Pilau rice based dish wok fried with prawns, lamb and chicken served with a side of vegetable

curr9<

n - contains traces of nuts; v vegetarian

please ask for a”ergen advice



Jundvies

Kice

Pilau Rice

Garlic Rice or Mushroom

Coconut or SPccial Kice

Naan

Garlic Naan

Kcema, Peshwari or Cheese Naan
Chapatti

Roti

Paratha

Chips

Masala Chips

MaCh signature sPic5 chips for 2

Raita
Salad

Foppa&oms
Ficklc Tr39

£2.50
£2.75
£2.95
£2.95
£2.75
£2.95
£2.95
f195

£2.50
£2.95
£2.25
£3.50

£f1.25
fi.50
fo0.75
£2.00

n — contains traces of nuts; v

(\)ege’mble Jides Comins £7.95)

Aloo Gobi Potato and cauliflower
Mushroom bhaji

£3.95
£3.95

Bomba9 Aloo Spiccd Lincolnshire Potatocs£§.95

Bhindi Bhaji okra

Tarka Dal lentils

Chana Masala chick peas

Palak Chana chick peas and spinach
\/cgctable Currg

Gobi Bhaji  cauliflower

Sag Aloo sPinach and potato
Bringal Bhaji aubergine

5ag Paneer sPinach and cheese

vegetarian

please ask for allergen advice

£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95



