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Onion Bhaji £3.75

Samosas (Meat or ) £3.75

Chicken or Lamb Tikka £4.50
Tandoorl Chicken (1/4) £4.95
.

piece of chicken barbecued on the bone

Sheek Kebab £4.50

[.\WCC(J meat |Cl)ﬁb V'OBSth over Chﬂ?‘COﬂ‘

Mixed Kebab £5.50

Chicken tikka, lamb tikka & sheel

Chicken Pakora £4.95
Chicken tikka coated in a spicy batter
and deep fried till gold brown

Chicken Chaat £4.95

F dina tanta\\zmg
sauc chaa a. on a puree

Duck Spring Rolls £5.50

Cmpv duck rolls in a Oriental twist
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Britannia Special
FliCd Ch\CL?H t\‘xl’ﬂ COOL’C
ch and omelett,

ndoori King Prawn
ted in herbs
VCOEI‘ S’HHC[]

kka

MBV"HWO(CK Sa\mon li)dl“DCC

Prawn Puree

Prawns cooked in spicy but mild sauce

King Prawn Puree

King prawn cooked in spic

Some of our dishes are prepared with nuts, cream and other da'\ry proclucts.
For any aHergy or dietary requirements p|ease speak to a member of staff before ordering.

Tandoori chicken

Half spring chicken (on the bone:
marinated in herbs pices barbecued
over flaming charcoal

Tikka (chicken or lamb) £875
Ma in yoghurt & fresh herbs, ground
spices and roasted in clay oven

Salmon Tikka £11.95

Marinated and roasted

Shaslick (chicken) £9.95 (lamb) £9.95

Chunks of onions &

in flambo st

Tandoori Mixed Grill £10.95
TﬂﬂL’JOOH CH\C‘ n, Ch\C‘(Cﬂ tl‘(l “l:) t\l ‘\8
& SHCC\/ L(C / ol D a nan 'JI'CGCI

Tandoori King Prawn £12.95

Sp\r‘x barbecued in C|ay oven

Koyla Lamb Chops £10.95

Marinated lamb chops co ver charcoal

Murgh Batwaar £9.95
Cooked with chicken tikka and minced

meat in chef’s own mouth watering sauce

Tawa Lamb Chops £10.95
Barbecued lamb chops cooked in very spicy

but not so hot thick sauce, the spices from

the dish are Fragrant but added flavour

Jolokia £9.95
Garlic, Chillies & Spinach cooked in a hot

sauce with chicken and lamb

Roshun ke Bahaar £9.95
Mearinated chicken or lamb cooked with fresh
green chillies, coriander, garlic & chef own spice

Dilqush \ £9.95
Chef's own recipe of roasted chicken fillets
simmered in coriander and garlic

Chandni Chowk | £9.95
stir fry chicken mixed with peppers onions,
lightly spice on very dry sauce

Utsavia £9.95
cooked with roasted chicken and bullet

chillies, scrambled egg & topped with finely
chopped potato crunch

Murugi Special | £10.95
Chicken on the bone , with exotic flavours

of spices, with garlic, peeled tomatoes,

coriander and yogurt

Boal Bhuna |, (Bangladeshi delicacy) £10.95
Steaks of Boal fish cooked in medium spiced

sauce, with tomatoes, coriander, onion and a

hint of lime. (medium)

Dishes can be adjusted to suit your taste
from mild to very hot.




el (ocommsrdine

Garlic Chilli Y £8.50

(chicken or lamb) Roasted garlic and
chillies in a Fmr\y dr\/ sau

Satkora (chicken or lamb) "u £8-50
i h the rind of a Bang hi citrus
asty sour and tangy flavour

(chicken or lamb) \\ £8.50

h crushed Bangl hi Naga
with a distinctive flavour

£8.50

pa
with butter nut squash

Jhinga Masala (m) £12.95
This dish captures exquisite flavour of Mg
in the tamJoorl cooked in mild
eam, almonds and a touch of butter

Lamb Gobi Jai Puri \_ £8.50

Comprising of tender chunks of \am b cooked
leaf cabbag riander,
g a unique taste and texture
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Murgh Chilli Masala \{

Chicken in hot Nel th fre een chillies

Hariali Chicken Tikka L%

Roasted chicken fillets simmerec

and capsicum sauc th roasted gar‘\c

Duck Tikka Masala (m)

Strips of gr marinated duck in a blend of spices
& |W\Zlb§, [ele]e] d n ma>a| (5 )T Flﬂg!dﬂt
spices, g!OUﬂd ﬂ‘mOﬂdi, € 2am ﬂﬂd voghurt

Pasanda Nawabi (m)(n)
(chicken or lamb)

Royal dish with a mild creamy sauce &
fragrant yoghurt, ground cashew
and crushed p\stadﬂo nut

Kesari Mango (m)
Chicken breast cook vith mango pu|p
and coconut mill , giving it amy texture

Butter Chicken (n
Aromati 3o|dm chicken [
an iﬂC "\’ creamy curry
with ‘\Eh spices ﬁﬂ(‘] EHCC

Some of our dishes are prepared with nuts, cream and other dairy products.
For any allergy or dietary requirements please speak to a member of staff before ordering.

fruity dish

Chlcken Makhani (m)(n) £8.50
of chicken roa in tandoor then
d and cooke jith buttu, g \m, coriander
& glound almonds, creating a creamy texture

Tikka Masala (chicken or lamb) (m) £8. 50
F\H: rs of meat marinated nd of ground
e J in the tandoori, thm
ﬂdd\’_‘d to l“‘\ld Vﬂasa‘ﬂ
sauce

Dhansak
(slightly hot)
Cooked with lentils
and pineapple

Bhuna

Finely chopped onions,
tomatoes with green
herbs in a thick medium
spicy sauce

Malaya (m)
pineapp|e cooked in mild
sauce with spices

Korma (m)(n)

Very mildly with dried
nuts and sultanas, cooked
in a rich creamy sauce

Chicken or Lamb
Duck

Prawn

King prawn
Vegetable

Dupiaza
Medium hot with fried

onions and capsicum

Rogan josh
Medium hot garnished
with specially cooked
tomatoes, onions

and herbs
Pathia

Cooked in sweet and
sour sauce. Slightly hot

Madras /
Vindaloo

Hot spiced dish with
fresh lemon juice

and a touch of garlic

£7.95
£8.95
£7.95
£10.95
£7.50

Cooked in medium spices with fresh spinach

Chicken Sagwala £7.95
Lamb or Prawn Sagwala £7.95
King Prawn Sagwala £10.95
Vegetable Sagwala £7.50

Cooked with chunks of onions & peppers
with touch of mint & fragrant spice.

Chicken Korai £8.50
Lamb Korai £8.50
King Prawn Korai £11.95

Mix Korai (chicken, lamb & prawn) £895

medium % slightly hot hot

(m) mild (n) contains nuts
Dishes can be adjusted to suit your taste
from mild to very hot.

Marinated in vinegar and fresh lemon, cooked with
capsicum, onions, tomatoes and hot green herbs.

Chicken or Lamb Tikka
Duck Tikka Jalfrezi
King Prawn Jalfrezi
Vegetable Jalfrezi




(- Y AN SR L P W
\ ' CHEF S SET MEALS FOR 2 * 2 COURSE MINI DEAL” ~—~

Vig S Pas

, ; : Bhindi Bhaji (Ladies finsers / Olee)  £4,.50 SIS capg - e e 2 papadoms (from our Lunch Menu-Sundays 2-5pm)
Chicken or Lamb or Prawn £9.50 Brinjal Bhaji (Aubesine) s Pilau Rice £2.95 Egg Fried £3.20 2 TANDOORI MIX KEBAB ANY STARTER
King Prawn £12.95 L Mushroom Chips £2.95 g
Vegetable £8.50 sag Bhajee Cpinsch) £4.50 Pilav £3-20  popadom £0.70 T CHICKEN TIKKA MASSALA MAIN AND RlCE OR NAN
Tarka Dall (Lentls) £4.50 gﬁ::‘;ice £3.20 Pickles(each) £0.60 1 LAMB GOBI JAIPURI (dining in only)
. o (Lime, chilli, mango)
Mushroom Bhajee £4,.50 VeElEy e 1SAG ALOO £9 95
e LT £4-50 2 PILAU RICE & 1 NAAN '
bullet J'H‘H\LZ‘, onions, (Potatoes-Slighlty hot)
1bs and spices Sag Aloo (Spinach & potato) £l|..50 .....................
Balti Chicken £7.95 T Fr 0 2 papadoms J
Baltl Lamb or Prawn £795 (:Cottagc Cheese & chick p(ias:) g2 ] ONION BHA.” HAPPY HOUR 5-6pm
Balti Chicken or Lamb Tikka £8.95 Cauliflower Bhaji £4,.50 PlainNaan £2.75 Garlic | 1 CHICKEN PAKORA T——
Balti King Prawn £11.95 Vegetable Bhaiee £4.50 Garlic £3.00 &Chilli .  £3.00 1 CHICKEN TIKKA BHUNA
° : Garlic& 1 STARTER, T MAIN
ADD EXTRAS (Per |tem) £0.75 Sag Paneer (’Spmadw & cottage cheese) £l|.-50 Keema £3.00 Coriander £3_00 ] LAMB JALFRAZ' ! B
(potato, spinach, mushroom, chana or bhindi) Aloo Gobi (Potatoes & cadlflower) e Peshwari (n) £3.00 e ] MUSHROOM BHAJEE & RICE OR NAAN
ot o.: & cauliflower) \ 4.5 Cheese  £3.00 Ro e (from Happy Hour menu)
medium \ slightly hot \_hot \\_ Chana Massala (Chick peas & tomatoes) £4.50 Vegetable £3.00 Paratha  £3.50 2 PILAU RICE & 1 NAAN
(m) mild (n) contains nuts Raitha Home made yoghurt with cucumber  £1.95 Coriander £3.00 Chapathi £1.75

£12.95

Dishes can be adjustcd to suit your taste from mild to very hot

£26.95
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