
Starters - Vegetarian
Crispy Fritters £4.95
Thinly sliced potato in a delicately spiced batter

Onion Bhaji £4.95
Onions cooked with gram �our spiced and deep fried

Vegetable Samosa £4.95
Wafer thin pastry �lled with a variety of vegetable �llings

Vegetable Pakora £4.95
Seasonal vegetables dipped in chickpea batter and deep fried

Garlic Mushrooms £5.95
Cooked with garlic a blend of spices and �nely chopped chillies

Aloo Chana Chatt £5.95
Potatoes and chick peas cooked in chat masala

Channa Puri £5.95
Curried chick peas tossed in a onion based sauce served on a puri

Chilli Paneer £6.50
Cubed Indian cheese cooked in a chef’s special spicy sauce

Paneer Shashlik £6.50
Cooked with peppers and onions

Starters - Fish
Prawn Puri £6.95
Spiced prawns with a unique �avour served on a puri

Salmon Tikka £7.50
Mouth watering �llet of salmon delicately spiced

King Prawn Pakora £7.95
King prawns in batter

Chilli King Prawns £7.95
Chef’s special blended with garlic and chili

Tandoori King Prawns £7.95
Marinated king prawns tandoori baked

Crispy Fish £6.95
Crispy �sh a speciality from the Punjab

Sizzlers
Mixed meat sizzler for One £7.50
Mixed meat sizzler for Two £13.95
Chicken tikka, lamb tikka and seekh kabab

Vegetable sizzler for One £6.50
Vegetable sizzler for Two £12.95
Stu�ed potato, vegetable seekh kabab, paneer tikka & onion bhaji

Authentic Indian Bar and Restaurant

Chefs Specialities
Lamb + £1.50 - Prawn + £2.00 - King Prawn + £3.00

Chicken Makahni £10.50
Authentic Indian version of chicken tikka masala in a tomato based
curry �nished in cream

Rahra £10.50
Spicy miced keema cooked with a tomato and onion gravy

Karai Chicken on Paneer £10.50
Cooked with a �avourful tomato based curry sauce with coriander
with crunchy peppers

Punjabi Chicken or Paneer £10.50
A highly spiced dish cooked with ginger and cream

Jaipuri (Garlic Chilli) £10.50
A �ery sauce of garlic, green chillies and onions

Murich (Black Pepper) £10.50
A creamy curry sauce with ginger, cashew nuts and black pepper

Malai Kofta £10.95
Rich melt in the mouth cottage cheese and cashew nut dumplings,
�nished in a rich creamy tomato based curry

Dal Makahni £10.50
Black lentils cooked over a slow �re for over eight hours in a clayoven - 
rich and creamy texture

Curry Strenght Guide: All main courses are available in a variety of strengths
Mild................. Mild
Medium......... Standard
Madras........... Fairly hot
Vindaloo........ Very hot

Traditional Favourites
Vegetable, Paneer, Mushroom or Chicken Tikka priced as below

Lamb + £1.50 - Prawn + £2.50 - King Prawn + £3.00

Bhuna £9.95
Cooked with tomatoes and onions a very popular dish

Rogan Josh £9.95
Cooked with tomatoes and green masala

Dopiaza £9.95
Cooked with a double touch of onions to give a crunchy e�ect

Balti £9.95
A dish cooked with peppers and onions smoothly �nished with cream

Saag £9.95
A spinach based sauce with ground spices and ginger

Biryani £10.95
Cooked with long grain basmati rice served with a sauce dip

Masala £9.95
Britain’s favourite dish is served mild and creamy cooked with cashew nuts

Korma £9.95
A mild creamy dish cooked with cream and delicate spices

Passanda £9.95
A dish containing mild spices, fresh pistachio nuts

Dhansak £9.95
Finished with lentils in a thick curry

Jalfrazi £9.95
Spicy garlic ginger and tomato sauce with onions and green peppers, available 
with chillis on request

Mutter Paneer £9.95
Cubed cottage Indian cheese cooked in green peas

Chefs Specialities continued

Black lentils cooked over a slow �re for over eight hours in a clayoven - 
rich and creamy texture

Lamb Curry £10.95
Our chefs special recipe of lamb simmered to perfection in a �avourful spiced curry

Minced Lamb Dumpling Curry £10.95
Mixture of minced lamb, rounded to form dumplings �nished in a tomato based curry

Fish Curry £10.95
Fish served with a traditional goan sauce where coconut, tamarlind and curry 
leaves blended into a smooth and tangy sauce, tempered with nijella sauce

Methi (Fenugreek) £10.50
Aromatic herb with distinctive �avour, chefs special recommendation
Aromatic herb with distinct �avour a chefs special recommendation

Tawa £10.50
Cooked with a tomato and onion based curry sauce, with peppers and a 
blend of two basic spices: coriander and cumin powder

Poultry and Meat
Chicken Samosa £5.50
Wafer thin pastry �lled with a mince chicken �lling

Meat Samosa £5.50
Wafer thin pastry �lled with a mince meat �lling

Chicken Tikka £5.95  -  Green Herb Chicken Tikka £6.9
Marinated chicken skewered and baked in a clay oven

Tandoori Chicken £5.95
Marinated chicken breast, skewered and charcoaled to a golden �nish

Seekh Kebab £5.95
Mince lamb spiced, skewered and baked in a clay oven

Chicken Shashlik £6.95
Cooked with peppers and onions

Chicken Chatt Puri £6.95
Curried diced chicken tossed in a onion based sauce served on a puri

Minked Lamb Tikka £7.95  -  Lamb Tikka £7.50
Pieces of lamb marinated and baked in a tandoor

Crispy Chicken £6.50
Chef’s special starter highly recommended

Chilli Chicken £6.50
Chicken �lled in a spicy tomato sauce with onions and peppers

Lamb Chops £7.50
Lamb cutlets specially marinated and baked in a tandoor






