CURRY

Medinm spiced with coriander and Lomalo sauce

CHicken or Lavg Cunrry £9.50
Prawn Curry £10.50
VEGETABLE CURRY £8.50
Kmic Prawn Curry £11.50
Cincien Ticka Curry £9.95

MADRAS OR VINDALOO

Fairly hol [ Masdras), very hol {Vindaloo), scleclion ol spices

blended together with tomato puree. fresh coriander and herbs.

Cineken Manras or VinpaLoo £9.50
Lams MADRAS OR VINDALOO £9.50
Pravin Mapras or ViINDaLOO £10.50
VeceTasLE Mapras or VINDALOO £8.50
Kmic Prawn Mapras or VINDaLoo £11.50

JALFREZI
Mediam to Hot, cooked with fresh spices, green chillies,

wnions and green peppers.

CHickeN ok LAME JALFREZI £10.50
Prawn Javirrez £11.50
Kimve Prawn JaLrrez £12.50
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DANSAK
Lo, sweel and sour with lentils, fresh herbs and coriander in a thick sauce,
CHiCKEN Or Lams Dansak £9.50
Prawn Dansax £10.50
Kmve Prawn Dansax £11.50
VEGETABLE Diansax £8.50
SAAG
Meat cooked with spinach in a thick medium sauce.
Cincken or Lavs Saac £9.50
Prawn Saac £10.50
Kivg Prawn Sasc £11.50
VEGEIABLE 53AG £8.50
PATHIA
Popular Pathia dish in sweet and sour sauce.
Crneken or Lavs Parina £9.50
Prawn ParHia £10,50
King Prawn PaTiina £11.50
VeGEIABLE PATHIA £8.50
BHUNA

‘Lhese medium hot dishes with a selection of spices blended
together with tomato puree, fresh coriander and cooked with

fresh herbs.

Cincken or Lanvs Biiowa £9.50

Prawn Bruma £10.50

Kive Prawn Riima £11.95

VeGerasLe Bauna £8.50
ROGAN

Specially garnished with tomatoes, onions and blended 1o

perfection with coriander, a dish for tomato lovers,

CHickex or Lams Rocan £9.50

Prawn Rocan £10.50

Kive Prawn Rocan £11.50

VecETAR E ROGan £8.50
DUPIAZA

[hese are medium dishes cooked with fried onions

in a thick bhuna sauce.

Cineken or Lavi Dupraza £9.50

Prawn Dupiaza £10.50

Kive Prawn Dipiaza £11.95
KORMA D N

Very popular mild curry containing various

l'l'll"shi!(i nues i][](] cream.

Cincken or Lavn Korma £9.50
Prawn Korma £10.50
Kivg Prawn Korma £11.50
VeGETARLE KorMA £8.50
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VEGETABLE SIDE DISHES

Mixep VEGETABLE CURRY £5.50
Wegetable in a medium spiced sauce
Avroo GoBl £5.50
Potatoes & cavliflower cooked with herbs and spices
Bomeay Aroo £5.50
Potatoes coobed in a special blend of spices
CavLrLower BHap £5.50
Cauliflower coobked with heths % spices
MusHroom Baaj £5.50
Mushsoom cooked with ainions and tomatoes i splees with corlander.
Bt Baag £5.50
Okcra cooked with mixed spices
Brixvjar Baan 45.50
Auhergine with omaloes, ginger. garic, corimder, spices and masala saoce.
SAAC BHAJ spinach with garl £5.50
SaacAroo £5.50
Spinach & potatnes conked with mixed herbs & spices.
Saac PoNir £5.95
[Contain Mur)
Spinach cooked with omions, cubes of Indian cheess ina creamy sauce.
Darn TArRkA £5.50
Lentils cooked with spices & fresh garlic
Crana Masara £5.50
Chick peas cooked in spices.
Sapzi Banar £5.50
Spinach, chickpeas, mixed vegetables and green chillies
CucUMBER OR PLAIN RalTHA £4.95
RICE
BoiLep Rice £3.75
Prav Rice £3.75
Basmati rice with saffron
SprinG RicE £4.50
Roiled rice with springanbon, egg and a homemade sauce.,
Lemon Rice £4.50
Filau rice with lemongrass,
Kasnniri Rice £4.50
Pils - fried with mixed fruits and crushed nuts.
MusHroOM RicE £4.50
Pk rice friesd with mushrooms,
VEGETABLE RicE £4.50
Pilau rice tricd with mced vegetables.
Keema Rice £4.50
Fried with minced lamhb
Ecc FrRIED RICE £4.50
INDIAN NAN BREADS
All Nan Breads contalns Gluten & Dalry
Nan £3.75
Leavened bread cooked in tandoor
Keema Nan £4.50
Stuferd with minced Tamh.
CHEESE NaN £4.50
With coriander and cheese stuffed inside,
CHEESE AND CHILLI NAN £4.50
Stuffed with green chillies, coriander and cheese stuffed inside.
KuLcHA Nan £4.50
Stuffed with mashed onions, potatoes and coriander,
Prsiwarn Nax N £4.50
Stufted with sultanas, almond, coconut and cream.
Ganrvic Nan £4.50
With fresh garlic and coriander.
(GARLIC AND CHEESE NAN £4.50
CHararrl £2.50

‘Ihin Indian bread made with wheal four

FULLY AIR CONDITIONED
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: STARTERS
A v Popapums (PLuw or Spicy) £0.80
i Cinrney (PR Dip) £0.90
of restaurant of the i CHUTNEY TRAY (5 DIPS) £3.50
year for east of England Wi _ 03
o ; d T 11 % th 4 Mixlure of chicken tikke, tandovr king prawn, minced lamb and a samaosu.
and overall at the U Sueesy Kesaps D £4,95
ENGLISH CURRY - Exira lean skewered minced lamb cooked with coastal spices.
v Onion Buan G £4.95
AWARDS 20 1 9 i Chopped enions, aubergine, coriander and polato.
: Medium Spiced (Contains Tlour and egg)
' Samosa (MeaT or VEGETABLE) £4.50
- Tried In crispy light pastry.
i CHicken or Lame Tixga D
‘: Boneless pleces of spring chicken or lamb cooked In tandeor on sk
' Kmvg Prawn PURER
} Cooked with medium spice and served with puree bread,
i SarmoNTikka D £6.95
- Fink salmon matured ina mildly spiced marinade of difl,
i fennel, mustard and lemon grass, cooked in tandoori.
] :
¢ Prawn Pures G £6.50
- Conkeed with mediom spice and served with pures hread.
i SPICED cHOPS D £6.95
: lender pieces of lamb chops rinated with yoghurt mint,
v herbs and chefs own spices cooked in the tandoord <lay oven

.

TANDOORI SPECIALITIES

Tandoori dishes are your choice of meat, marinated with

yoghurt, herbs & spices, grilled in the traditional clay oven and

served in iron tawa & accompanied with salad 8 minl sauce

Tanooonrt CHICKEN (HALF) D £10.95
2 pleces of Chicken nn the bone, marinated In yoghurt,

herbs S spices, served with salad,

Cineken or Lame Tikka 1D £10,95
Diced picees ol meat marinsted in yoglurl, herbs & spices, served with sulad
Garvie Crieken or Lavs Tikka 1 £11.95
Lemuder picces of meat marinated in resh garlic,

yoghurt, corlander and served with salad.
Tanpoort Mxep Grir D £14.50
Combination of diced chicken & lamb tikka, sheesh kebab, tandoari

chicken on Uhe bone, servid with salad and nan bread.

CrrerenN o Lams Snasiuck 1D £11.95

Chicken or lamb marinaled with yoghurt, chels own mixed spice cooked with
green peppen, tomatees, onlon & served with salad.

Tanpoor: Kive Prawy SHasHLIck D £13.95
King pravans marirated nghurt, chafs own mixed spice cooked with green
PEpRCT lormetoes onior el with saliacd.

5

Tanpoor Sacson Tikka Siasuvuck D £14.95
Pink salmun matured in a mildly spiced o o ol <ill, Fenncl, lard @l
leminn grass cooked In atandoor and served with wlad.

SPICED cHOPS (MATN) T £13.95
Tender pleces of lamb chops marinated with yoghurt mint, herhs and chet's
awi splees canked In the tandoor clay aven.

g/ g

7 Days a Week 5pm - :45pm

1. e promotion per order and cannot be used in canjunction with any other pramatan or offers

Wit it ncempal chisques 2 s methad of payment

3The ryes the right bo refuse ser qiving any reascns
*T&C
ALL MAJOR CREDIT CARDS ACCEPTED
CHEQUES NOT ACCEPTED

[We also take payment over the phone)
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Angart - CHEF ANSAR'S SIONATURE DISH £12.95
Tender pleces of hreast chicken soaked in chet’s own hallmark scented spices and

crushed garlic, Delicarely simmerad to perfection on the teaditional cast fron tawa,

Pan FriED SaLMoN £12.95
falmon marinated in mustard, fennel, mint and spices,

pan-fried served with onfon rice and spiced okra,
Acn £12.95
Lumb chops and peppers propared in a spicy ndish ansd fragrant marinade with

yoghurt, conked In a tandoart clay oven and served on the sizzling iron tawa.

Norr Inpran Garwie Chrniin CHICKEN £10.50
Very hot dish coolied with highly spiced gadic and fresh green chillics.
CHickeN / Lams Tixra MasatAN D £10.50

Tender pleces of chicken cooked in special mild, and creamy mazala sauce

with various nuis,

Crickew / Lams Passanpa N D £10.50
Sliced chicken or lamb cooked with fresh cream and yoghurt,

with ground cashew nuts and almonds.

Komg Keema £11.95
Diced chicken and minced lamb { Madras hot) with mushrooms, peppers & e,
Burrer Cricken N D £10.50
Cooked with butter.almoncds and fresh cream

Lams or CHicKEN XUCUTI £11.95
Very popular spicy goan dish cooked with roasted

aromatic spices and red barbecued peppers

Lams Bompay £10.50
Nedium spice dish containing various spices to produoce

a strong pungenl favour in g thick bhuna sance,

IravcANT (CHICKEN oR LAMB) £10.95
Chicken or lamh cooked with natural honey & fresh ginger

with an enriched spicy saoce, (Sweet and tangy)

Tanooor: Kinc Prawnw Masata N D £12.95
King prawn cooked in a special masala sance and spices

which contains various crushed muts.

NACA CHANNA (CHICKEN OR LAME) £10.50
A spicy dish cooked in a thick naga sauce, chick peas

with fresh coriander & herbs.

MALITA (CHICKEN OR LAMB) £10.95
Acvery popular mild & creamy dish consisting coconat milk und fresh cream.
JEERA (CHICKEN OR 1AVE) £10.95

Chicken or lamb cooked ina medlem bhuna sauce with an array of aromatic

spices, lopped with finely chopped fried potatoes.

T_[?Jc;ig;maf' DISHES

Pan [ried Biryani dishes brought logether with special spices,
coriander, basmati pilau rice and served with a vegetable curry

{Excepl sag birvani)

SriceE Lovwce SrEciaL Brryas £13.95
Chicken, lamb and prawns servad with an egg omelatte,

Crucken or Lams Bigyani £12.50
Spiced chicken or lamb cooked with saffron thwvoured rice,

Cricken or Lavs Tikka Brryast £13.50
Prawn Biryani £13.50
Krec Prawn Birvan £14.50
Prawn conked with saffron rice,

VEGETABLE Biryana £11.50
Mixed with vegetables, cooked in spice with saffiton flavoured rice.

Sac Brevam £13.95

Chicken likka, lamb likka, spinach, chick peas and (resh coriander
fried with pdlaii rice, served with spley lentils on the side,

BALTI DISHES
Barrt Craicken o Lams £9.50
Bacri Praww £10.50
Bart Kive Prawn £11.50
VecerasLe Barn £8.50
Il yeu have a st placing
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