APPETIZERS *

Chicken Tikka
Lamb Tikka

Sheek Kebab
Onion Bhajee

Somosa
(Lamb or Vegetable)

Prawn Cocktail
Chicken Chatt
Mulligatawny Soup
Tomato Soup

MAIN COURSE
BALTI

Cooked medium hot with special herbs
and fresh Coriander. Highly flavoured
and exotically rich in spice.

Balti Chicken
Balti Lamb
Balti Ginger Chicken
Balti Keema
Balti Chicken Tikka
Balti Lamb Tikka
Balti Vegetables

JALFREZI

Cooked with fresh green chillies, fresh
coriander and special herbs and spices.
Served medium to hot.

Chicken, Lamb or Vegetable
Jalfrezi

KORAI

Individual pieces marinated and cooked
in the tandoor with fresh herbs. Served
with a thick spicy sauce of peppers
and tomatoes.

Chicken, Lamb or Vegetable Korai

MASSALA

Fairly mild, cooked with cream and nuts.
Chicken Tikka Massala

Chicken Tikka Bhuna Massala
A thoroughly garnished dish with onions,
capsicum, tomato and selected spices.
Extensively treated to provide medium
strength

Lamb Tikka Massala
Vegetable Massala

PASSANDA

Cooked with fresh cream, cultured
yogurt and almond powder.
Chicken, Lamb or Vegetable
Passanda
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THE OFFER MENU

1 Papadom, 1 Appetizer, 1 Main, 1 Side and Rice or Nan

Bhuna

Very spicy but medium hot, slow
cooked with thick gravy.

Chicken Bhuna
Lamb Bhuna
Chicken Tikka Bhuna
Lamb Tikka Bhuna
Vegetable Bhuna
Ceylon

Hot and sour with coconut.
Chicken Ceylon

Lamb Ceylon
Chicken Tikka Ceylon
Lamb Tikka Ceylon
Vegetable Ceylon
Dhansak

Slightly hot sweet and sour, well
spiced and cooked with lentils.

Chicken Dhansak
Lamb Dhansak
Chicken Tikka Dhansak
Lamb Tikka Dhansak
Vegetable Dhansak
Dupiaza
Well spiced, medium hot with fried
onions and green peppers.

Chicken Dupiaza
Lamb Dupiaza
Chicken Tikka Dupiaza
Lamb Tikka Dupiaza
Vegetable Dupiaza
Korma

Very mild, cooked in a rich sauce of
almonds, spices and cream.

Chicken Korma
Lamb Korma
Chicken Tikka Korma
Lamb Tikka Korma
Vegetable Korma

Madras

Sour and slightly hotter than
medium.

Chicken Madras
Lamb Madras
Chicken Tikka Madras
Lamb Tikka Madras
Vegetable Madras

FOOD ALLERGY WARNING

If you suffer from a peanut or any other allergy please inform
us before ordering. Be advised that food prepared on our
premises may contain these ingredients: Nuts, Peanuts, Egg,
Milk, Fish, Crustacea, Molluscs, Celery, Lupin, Mustard,

TRADITIONAL CURRIES mam courst con.

Malaya
Medium to mild, cooked with
lychees, bananas and pineapple.

Chicken Malaya
Lamb Malaya
Chicken Tikka Malaya
Lamb Tikka Malaya
Vegetable Malaya

Medium curries
Chicken

Lamb
Bombay Chicken
Keema Peas
Vegetable
Mushroom

Methi

Very spicy but medium hot, slow
cooked with thick sauce and fresh
Indian herbs.

Methi Chicken
Methi Lamb
Methi Chicken Tikka
Methi Lamb Tikka
Methi Vegetable
Patia

Slightly hot, sweet and sour, well
spiced and cooked in thick gravy.

Chicken Patia
Lamb Patia
Chicken Tikka Patia
Lamb Tikka Patia
Vegetable Patia
Phal

Extremely hot and highly flavoured.
Bangalore Chicken Phal
Bangalore Lamb Phal
Chicken Tikka Phal
Lamb Tikka Phal
Bangalore Vegetable Phal
Roghan Josh

Medium hot, well spiced and cooked
in butter and thick gravy with fried
tomato and capsicum on top.

Chicken Roghan
Lamb Roghan
Chicken Tikka Roghan
Lamb Tikka Roghan
Vegetable Roghan

Medium hot curries with spinach.

Sag

Chicken Sag
Lamb Sag
Chicken Tikka Sag
Lamb Tikka Sag
Vegetable Sag
Vindaloo

Very hot spiced curries with
potatoes.

Chicken Vindaloo
Lamb Vindaloo
Chicken Tikka Vindaloo
Lamb Tikka Vindaloo
Vegetable Vindaloo
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Bombay Aloo
Sag Aloo
Chana Massala
Mushroom Bhaji
Onion Bhaji
Chips

RICE
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Boiled Rice

Pilao Rice
or

BREAD
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Plain Nan

Peshwari Nan
Garlic Nan

Cereals containing, Sesame Seed, Soya and Sulphur Dioxide.

Terms & Conditions: Not to be used in conjunction with any other offer

This menu is offered Sunday to Thursday ONLY. Eat in only
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