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AUTHENTIC INDIAN CUISINE

EARLY BIRD MENU

Please see overleaf for full listing of menu options

Meat Stanterns Corrity

Tandoori Chicken 1/4 Chicken Tikka Keema Vegetable
Chicken Tikka Lamb Tikka Prawn Mushroom
Lamb Tikka Chicken King Prawn  Mixed - Chicken, Meat,
Lamb Chops Meat Prawns and Mushrooms
Mixed Kebab
Shami Kebab Bhuna Prepared with dry gravy and blended with
Reshmi Kebab our specially imported spices.
Sheek Kebab

Dupiaza Your choice of dish is briskly fried with onions,

Meat Samosa green peppers, coriander, cinnamon, bay leaves
Chicken Chatt Puri and cardamon.

Chicken Pakura

Shahi Tokra Chicken Rogan Josh  Cooked in ground spices and herbs, mixed with

Shahi Tokra Lamb [fresh onions topped with juicy tomatoes.

Garlic Chicken

Dhansak Persian sweet and sour dish based with lentils,

light spices and herbs.

V@M& W Pathia Garlic, onion, tomato puree, red chilli, black

pepper, sugar and lemon giving a hot, sweet

Onion Bhaji and sour taste.
Vegetable Samosa
Aloo Chatt Puri Saag Thoroughly garnished dish and a few selected
Chana Chatt Puri spices with spinach.
Garlic Mushrooms
Pakura Methi Cooked in medium spices and fenugreek leaves.
Chana Puri Korma A selection of mild spices infused with cream fo

Mushroom Puri create a delicacy rich in flavour.

Basic A basic curry with our blend of spices.

VW M D“/J‘KM Samber A hot, spicy dish based upon the use of lentils

Saag Paneer with fresh lemons added to obtain a sharp and

Saag Aloo distinctive flavour.
Bhindi Bhaji“ Madras A southern Indian dish popular in hot central
Veg?t?ble Bhf‘Jl and eastern India with garam spices which
Brinjal Bhaji lends a taste to its richness.
Mushroom Bhaji
Saag Bhaji Vindaloo Especially hot curry flavoured with garlic.
Aloo Jera
Aloo Methi Available Monday to Thursday
Bombay Potato 530pm - 700pm Except Bank Holidays
Aloo Mator . .
Chana Bhaji Take-Away Early Bird Available
Caulifl Bhaiji .
auroer Pl Allergy Notice
Aloo Gobi ) :
Before ordering please let a member of staff know if you
Tarka Dhal have any special dietary requirements. Our kitchen uses nuts,
Dhal milk and products containing gluten. Although every effort

is made to avoid cross-contamination we cannot guarantee it.




lT*ﬁT SUNDAY SPECIAL MENU

Please see overleaf for full listing of dish choices

AUTHENTIC INDIAN CUISINE
Please note: If you wish to substitute dishes there will be a small additional charge.

+£2.50 for King Prawn Dish ~ Also available to take-away
“For house special curry +£2.00  *Flavoured rice or flavoured naan +50p

0{»1«:4«7

Papadum with Chutneys

Choice of Curry*

Pilau Rice or Plain Naan™ £7 0 . qs
OW»OM 2

Meat or Vegetable Starter

Choice of Curry* .

Pilau Rice or Plain Naan™ £/’/’ . 45
OM 3

Papadum with Chutneys
Meat or Vegetable Starter

Choice of Curry*

Pilau Rice or Plain Naan™

Tea orICoffee £12~ 7S
OM ]

Papadum with Chutneys
Meat or Vegletable Starter
Choice of Curry”
Vegetable:Side Dish

Pilau Rice or Plain Naan™

Coffee or,Ice Cream B "é/ﬂfﬁg
s S .
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AUTHENTIC INDIAN CUISINE

Meat Starnters

Tandoori Chicken 1/4
Chicken Tikka
Lamb Tikka
Lamb Chops
Mixed Kebab
Shami Kebab
Reshmi Kebab
Sheek Kebab
Meat Samosa
Chicken Chatt Puri
Chicken Pakura
Shahi Tokra Chicken
Shahi Tokra Lamb
Garlic Chicken

Onion Bhaji
Vegetable Samosa
Aloo Chatt Puri
Chana Chatt Puri
Garlic Mushrooms
Pakura
Chana Puri
Mushroom Puri

Vegetalle Side Dinfies
Saag Paneer
Saag Aloo
Bhindi Bhaji
Vegetable Bhaji
Brinjal Bhaji
Mushroom Bhaji
Saag Bhaji
Aloo Jera
Aloo Methi
Bombay Potato
Aloo Mator
Chana Bhaji
Cauliflower Bhaji
Aloo Gobi
Tarka Dhal
Dhal

Chicken Tikka Keema Vegetable
Lamb Tikka Prawn Mushroom
Chicken King Prawn  Mixed - Chicken, Meat,
Meat Prawns and Mushrooms

Bhuna Prepared with dry gravy and blended with
our specially imported spices.

Dupiaza Your choice of dish is briskly fried with onions,
green peppers, coriander, cinnamon, bay leaves
and cardamon.

Rogan Josh  Cooked in ground spices and herbs, mixed with
[fresh onions topped with juicy tomatoes.

Dhansak Persian sweet and sour dish based with lentils,
light spices and herbs.

Pathia Garlic, onion, tomato puree, red chilli, black
pepper, sugar and lemon giving a hot, sweet
and sour taste.

Saag Thoroughly garnished dish and a few selected
spices with spinach.

Methi Cooked in medium spices and fenugreek leaves.
Korma A selection of mild spices infused with cream fto
create a delicacy rich in flavour.

Basic A basic curry with our blend of spices.

Samber A hot, spicy dish based upon the use of lentils
with fresh lemons added to obtain a sharp and
distinctive flavour.

Madras A southern Indian dish popular in hot central
and eastern India with garam spices which
lends a taste to its richness.

Vindaloo Especially hot curry flavoured with garlic.

SUNDAY SPECIAL MENU

Please see overleaf for full listing of menu options

Comies

This Sunday Special Menu

can also be ordered as a take-away

Except Bank Holidays

Allergy Notice

Before ordering please let a member of staff know if you

have any special dietary requirements. Our kitchen uses nuts,
milk and products containing gluten. Although every effort
is made to avoid cross-contamination we cannot guarantee it.
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