


Onion Bhaji  £3.75

Samosas   £3.75(Meat or vegetable)

Chicken or Lamb Tikka  £4.50

TandoorI Chicken  £4.95(1/4) 
Tender piece of chicken barbecued on the bone

Sheek Kebab  £4.50
Minced meat kebab roasted over charcoal

Mixed Kebab  £5.50
Chicken tikka, lamb tikka & sheek kebab

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

Chicken Chaat  £4.95
Finely sliced chicken, cooked in a tantalizing
sauce with chaat masala. Served on a puree 

Duck Spring Rolls £5.50
Crispy duck rolls in a Oriental twist

Britannia Special   £5.95
Deep fried chicken tikka cooked with
cheese and omelette

Tandoori King Prawn  £6.50
King prawns marinated in herbs
& spices and charcoal grilled

Salmon Tikka £6.50
Marinated Salmon barbecued over charcoal

Prawn Puree   £4.95
Prawns cooked in spicy but mild sauce

King Prawn Puree £6.50
King prawn cooked in spicy sauce

Tandoori chicken £8.95
Half spring chicken (on the bone) 
marinated in herbs & spices barbecued 
over flaming charcoal

Tikka   £8.75(chicken or lamb) 
Marinated in yoghurt & fresh herbs, ground 
spices and roasted in clay oven

Salmon Tikka  £11.95
Marinated and roasted

Shaslick   £9.95   £9.95(chicken) (lamb)
Chunks of peppers, onions & tomatoes, 
marinated in fresh herbs & spices, charcoal 
grilled and served in flambo style

Tandoori Mixed Grill   £10.95
Tandoori chicken, chicken tikka, lamb tikka 
& sheek kebab. Accompanied with a nan bread

Tandoori King Prawn   £12.95
Spiced & barbecued in clay oven

Koyla Lamb Chops  £10.95
Marinated lamb chops cooked over 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
Marinated 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       £10.95(Bangladeshi delicacy)
Steaks of Boal fish cooked in medium spiced 
sauce, with tomatoes, coriander, onion and a 
hint of lime. (medium)

ALLERGY & DIETARY REQUIREMENTS
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.

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



Chicken or Lamb Tikka    £8.50

Duck Tikka Jalfrezi £8.95

King Prawn Jalfrezi  £11.95

Vegetable Jalfrezi £7.50

Chicken Sagwala £7.95

Lamb or Prawn  Sagwala £7.95

King Prawn  Sagwala £10.95

Vegetable  Sagwala £7.50

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

Garlic Chilli  £8.50
(chicken or lamb) Roasted garlic and 
chillies in a fairly dry sauce

Satkora  £8.50(chicken or lamb)
Cooked with the rind of a Bangladeshi citrus
fruit, giving a tasty sour and tangy flavour

Naga  £8.50(chicken or lamb)
Cooked with crushed Bangladeshi Naga 
King Chillies, with a distinctive flavour

Misti Laow  £8.50(chicken or lamb) 
Prepared in a spicy & slightly sweet sauce, 
with butter nut squash

Jhinga Masala   £12.95(m)
This dish captures exquisite flavour of king
prawns, roasted in the tandoori, cooked in mild
spices with cream, almonds and a touch of butter

Lamb Gobi Jai Puri £8.50
Comprising of tender chunks of lamb cooked
with shredded leaf cabbage & coriander, 
creating a unique taste and texture

Murgh Chilli Masala £8.50
Chicken in hot spices with fresh green chillies

Hariali Chicken Tikka   £8.50 
Roasted chicken fillets simmered in coriander
and sweet capsicum sauce with roasted garlic

Duck Tikka Masala   £9.95(m)
Strips of grilled marinated duck in a blend of spices 
& herbs, cooked in masala sauce with fragrant 
spices, ground almonds, butter, cream and yoghurt

Pasanda Nawabi  £8.95(m)(n)
(chicken or lamb)
Royal dish with a mild creamy sauce & 
fragrant spices, yoghurt, ground cashew 
and crushed pistachio nut

Kesari Mango   £8.95(m)
Chicken breast cooked with mango pulp 
and coconut milk, giving it a creamy texture

Butter Chicken  £8.95(medium) 
Aromatic, golden chicken pieces in 
an incredibly creamy curry sauce
with light spices and ghee

Kashmiri Chicken  £8.50 (m)
Chicken & exotic fruits cooked in a mild creamy
sauce. Recommended to novices to India
cuisines & those who prefer milder fruity dish

Chicken Makhani  £8.50(m)(n)
Breast of chicken roasted in tandoor then
diced and cooked with butter, garlic, coriander 
& ground almonds, creating a creamy texture

Tikka Masala  £8.50(chicken or lamb) (m)
Fillers of meat marinated in a blend of ground 
spices & herbs grilled in the tandoori, then 
added to mild masala 
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)
pineapple cooked in mild
sauce with spices

Korma (m)(n)
Very mildly with dried 
nuts and sultanas, cooked 
in a rich creamy sauce

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

Chicken or Lamb £7.95

Duck £8.95

Prawn  £7.95

King prawn £10.95

Vegetable £7.50 

Chicken Korai £8.50

Lamb Korai £8.50

King Prawn Korai  £11.95

Mix Korai  £8.95(chicken, lamb & prawn)

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

ALLERGY & DIETARY REQUIREMENTS
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.



Bhindi Bhaji  £4.50(Ladies fingers / Okra)

Brinjal Bhaji  £4.50(Aurbergine)

Sag Bhajee  £4.50(Spinach)

Tarka Dall  £4.50(Lentils)

Mushroom Bhajee   £4.50

Bombay Aloo £4.50 
(Potatoes-Slighlty hot)

Sag Aloo  £4.50(Spinach & potato)

Chana Paneer  £4.50
(Cottage Cheese & chick peas)

Cauliflower Bhaji   £4.50

Vegetable Bhajee   £4.50

Sag Paneer  £4.50(Spinach & cottage cheese)

Aloo Gobi  £4.50(Potatoes & cauliflower)

Chana Massala  £4.50(Chick peas & tomatoes)

Raitha  £1.95Home made yoghurt with cucumber

Plain Naan  £2.75

Garlic  £3.00

Keema  £3.00

Peshwari  £3.00(n)

Cheese  £3.00

Vegetable £3.00

Coriander £3.00

Garlic 
& Chilli  £3.00

Garlic & 
Coriander £3.00

Tandoori 
Roti   £3.00

Paratha   £3.50

Chapathi   £1.75

Boiled Rice  £2.75

Pilau Rice   £2.95

Mushroom 
Pilau  £3.20

Keema 
Pilau Rice £3.20

Veg Pilau £3.20

Fried Rice   £2.95

Egg Fried £3.20

Chips   £2.95

Popadom  £0.70

Pickles  £0.60 (each)
(Lime, chilli, mango)

Special preparation of Basmati rice with nuts & 
sultanas. Accompanied with a vegetable sauce

Chicken or Lamb or Prawn £9.50

King Prawn £12.95

Vegetable  £8.50

A fairly hot dish cooked with bullet chillies, onions, 
tomatoes, capsicum, fresh herbs and spices. 

2 papadoms

2 TANDOORI MIX KEBAB

1 CHICKEN TIKKA MASSALA
1 LAMB GOBI JAIPURI

1 SAG ALOO

2 PILAU RICE & 1 NAAN

2 papadoms

1 ONION BHAJI
1 CHICKEN PAKORA 

1 CHICKEN TIKKA BHUNA
1 LAMB JALFRAZI

1 MUSHROOM BHAJEE

2 PILAU RICE & 1 NAAN

CHEF’S SET MEALS FOR 2

£26.95 £12.95

£9.95

(A)

(B)

(from our Lunch Menu-Sundays 2-5pm)

2 COURSE MINI DEAL*

HAPPY HOUR 5-6pm *

*

ANY STARTER,
MAIN AND RICE OR NAN

(dining in only)

1 STARTER, 1 MAIN
& RICE OR NAAN
(from Happy Hour menu) 

*

Monday - Friday (Dining in only)

Balti Chicken £7.95

Balti Lamb or Prawn £7.95

Balti Chicken or Lamb Tikka £8.95

Balti King Prawn  £11.95

ADD EXTRAS (Per Item) £0.75
(potato, spinach, mushroom, chana or bhindi)

medium    slightly hot     hot  

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