Try our exclusive Sunday Buffet
Eat as much as you like
served from 12.30pm till 5.00pm

Adults - £11.95 / Children - £6.95

We offer Home Delivery
Please ring 01895 825 844 for your order.

MENU

Notes:

Allergy advice: Some of our dishes may contain gluten and traces of nuts.
Please ask a member of staff about the ingredients in your meal before placing your order. Thank you.
The management reserves the right to refuse - without explanation.
All prices include VAT at the current standard rate.
Minimum charge £13.50 per person.
If there is a dish to your liking which is not on the menu, we will be glad
to provide it if circumstances allow.
Appetizers, Tea, Coffee, Fruits, Sundries, etc., cannot be served without main course.

Authentic Indian Cuisine

ST A R TE R S

Onion Bhaji
Samosa (Veg or Lamb)
Tandoori chicken
sheek kebab
shamee kebab
Chicken / lamb tikka
lamb Chops
chicken chatt
aloo chatt
mixed starter

3.25
2.95
4.25
4.15
4.15
4.25
6.25
3.80
3.55
6.25

c u rr y d i s h e s
balichera / BALTI dishes
Chicken
lamb

f i s h s t ar t e r s

4.25
4.55
6.55
6.55
6.55
6.10

ta n d o o r i s p e c i a l i t i e s
Tandoori chicken (Half)
Chicken / lamb tikka
tandoori mixed grill (With Nan)
jhinga kebab (king Prawn)
chicken / lamb tikka massala
chicken / lamb shashlick
king prawn massala

7.80
7.80
11.95
12.95
8.25
8.25
12.95

murGh massala

8.25

lamb passanda or chicken

8.25

lamb / murgh makhnee

8.25

Pieces of breast of Chicken cooked with Mincemeat.
Deboned tender pieces of Lamb or Chicken cooked in
Massala sauce with Fresh Cream & Cashew Nuts.
Deboned tender pieces of Lamb / Chicken cooked in
Fresh Cream and Cashew Nuts in our own sauce.

lemon chicken or Lamb

8.25

Medium spiced, cooked in a special Lemony flavoured sauce.

Prawn makhnee

8.55

Prawns cooked in Fresh Cream and Cashew Nuts in our
own sauce.
King Prawns cooked with Fresh Cream and Cashew Nuts
in our own sauce.

12.95

Achaar lamb, chicken or prawn

8.25

korai chicken / Lamb

8.25

Medium spiced dish cooked with chef’s own recipe.

Cooked with Green Peppers, Tomatoes and Onions, served
in a sizzling dish with Herbs.

korai king prawn

Cooked with Green Peppers, Tomatoes and Onions,
served in a sizzling dish with Herbs.

chicken chilli massala

Lightly spiced and fairly hot cooked with Green Chilli.

suka King prawn

Rich spicy dish cooked with Chef’s own recipe.

8.25
8.25

8.55
6.95

prawn
vegetable

korma dishes

Chicken/lamb	7.25
vegetable
6.50

prawn
King prawn

7.55
12.95

malaya dishes

(Cooked with mild spices in special Pineapple Sauce)

7.25

prawn

7.55

bhuna dishes

(Medium well spiced with thick gravy)

Chicken
lamb

7.25
7.25

prawn
King prawn

7.55
12.25

dupiaza dishes

(Medium with dices of spiced Onions)

Chicken

7.25

12.95
8.25
12.95

niramish Bhaji
massala vegetable
mixed vegetable Curry
mixed vegetable Bhaji
mushroom bhaji
bhindi bhaji
brenjal bhaji (Aubergine)
Gobi jeera (Cauliflower)
aloo jeera (Potatoes)
sag bhaji (Spinach)
dhall massala
channa massala
sag aloo
Tarka dhall
sag panir

4.55
4.55
4.15
4.15
4.15
4.15
4.15
4.15
4.15
4.15
4.15
4.15
4.15
4.15
4.55

mator panir

4.55

korai vegetable
vegetable jalfrezi

6.50
6.50

(Spinach cooked with Chef’s own made Cheese)
(Chick Peas cooked with Chef’s own made Cheese)

prawn

7.55

madras dishes

Chicken
lamb

(Lightly spiced and Fairly Hot)

7.25
7.25

prawn
King prawn

7.55
12.25

Vindaloo dishes

Chicken
lamb

(Very Hot dishes with Potatoes)

7.25
7.25

prawn
King prawn

7.55
12.95

Dansak dishes

Chicken ............... 10.25
lamb ...................... 10.25

prawN ................... 10.25
King prawn 13.95

palak dishes

(Medium curry cooked with Spinach and mild freshly
ground spices)

Chicken

7.25

prawn

7.55

JALfrezi

(Hot spicy dish cooked with Green Chillies, Green
Peppers, Garlic and Fenugreek Leaves)

Chicken
lamb

8.25
8.25

prawn
King prawn

8.55
12.95

Rogon dishes

(Lamb/Spring Chicken, cooked with Tomatoes, Onions,
and touch of Garlic and Ginger)

Chicken

7.25

lamb

7.25

Biriani dishes

(Baked with Basmati Rice and mild spices, garnished with
sliced Tomatoes and served with Vegetable Curry)

Chicken
10.25
Chicken Tikka	 10.55
vegetable
8.55

rice
pullaw rice (Basmati)
Special Rice
Mushroom Rice
keema rice
egg fried rice
plain rice

2.75
3.70
3.70
3.70
3.70
2.75

Br e a d
nan (bread)
garlic nan
keema nan
peshwari nan
tandoori roti
porota
chapathi
popadom (Plain or Spiced)
raithA (Plain, Onion or Cucumber)
chutney (Per item)

2.70
3.10
3.10
3.10
2.50
3.10
2.00
0.90
1.95
0.90

chef’s special dishes

(Sweet, Sour and Hot with Lentils, served with Rice)

Special dishes

King Prawn makhnee

(Chef’s own recipe - Fairly Hot)

(Cooked in a mild gravy with Almonds and Fresh Cream)

Chicken
fish chunks (Spicy)
Prawn Moni puree
king prawn moni puree
king prawn butterfly
tandoori king prawn
tandoori Trout (Rainbow)

v e g e ta b l e s i d e d i s h e s

lamb
10.25
Lamb Tikka
10.55
Chicken Tikka palak 10.55

chicken or lamb kashmiri bahari

8.85

NABãb peshwari chicken (on the Bone)

8.85

Chicken or Lamb specially cooked with Kashmiri spices, creating a slightly fruity taste
Chicken marinated with Tandoori spices, cooked with Capsicum, Tomatoes and Onions

chicken or Lamb noorjahani

8.85

chicken or Lamb Shatkora

8.55

Chicken or Lamb Pumpkin

8.55

Pieces of Chicken or Lamb marinated in authentic spices and cooked in Tandoori oven garnished with Roast Onions,
Capsicum and Tomatoes
Diced deboned tender pieces of Lamb or Chicken cooked in chef’s own recipe medium spiced with Bangladeshi
cooking lemon
Diced deboned tender pieces of lamb or chicken cooked in chef’s own recipe medium spiced with Pumpkin

chef’s special Fish dishes
sylhety fish curry (Telapia)

8.55

rainbow fish curry

8.55

King Prawn Pumpkin

13.25

King Prawn Shatkora

13.25

King prawns noorjahani

13.25

Bangladeshi White Fish cooked in chef’s own recipe medium spiced with cooking lemon
British Fish cooked in chef’s own recipe medium spiced
King Prawn cooked in chef’s own recipe medium spiced with Pumpkin
King Prawn cooked in chef’s own recipe medium spiced with Bangladeshi cooking lemon
King Prawns marinated in authentic spices and cooked in Tandoori oven in a medium curry sauce

Allergy advice: Some of our dishes may contain gluten and traces of nuts.
Please ask a member of staff about the ingredients in your meal before placing your order. Thank you.

