


Classic Curry Centre dishes served over the years since 
1970, which have made the restaurant a local favourite

Chicken Lamb Tikka Masala (M) 
marinated with yogurt, aromatic spices, herbs and
barbequed in tandoori oven then cooked with yogurt,
butter, herbs, spices, almonds, cashew nuts, fresh cream

7.95

Butter Chicken (M) 
Chicken in a mildly spiced tomato sauce cooked with
cream, coconut and almond

7.95

Garlic Chicken (S) 
Medium spiced chicken cooked with aromatic spices and garlic

7.95

Chicken / Lamb Shatkora (S) 
Hot dish cooked with bengali citrus (shathkora) fruit

7.95

Lamb Keema (S) 
Medium spiced lamb mince and lamb cooked with
aromatic spices in butter ghee

7.95

Biryani (S) 
Mixed rice dish cooked with aromatic spices
Chicken - 9.95, Lamb - 9.95, King Prawn - 12.95, Vegetable

 
- 7.95

Chicken/Tikka/Tandoori 7.95
Lamb/Tikka/Tandoori 7.95
Shrimp 7.50
King Prawn 11.95
Fish (Monkfish or Salmon) 10.95
Paneer 7.25
Vegetable 7.50
Korma (M) (V) option
Very mild dish cooked with butter and cream, spiced
with cinnamon, cloves, cardamom and coconut milk

Passanda (S) (V) option
Very mild dish, cooked with almonds, cardamom,
puréed tomatoes, cream and red wine

Rogan Josh (S) (Vegan) option
Aromatic and medium hot dish, cooked with paprika,
tomato puree and tomatoes

Palak (S) (Vegan) option
Medium spiced dish cooked with spinach

Korai (S) (Vegan) option
Medium spiced dish cooked with onions and peppers

Balti (S) (Vegan) option
Medium spiced dish served in a ‘balti’ accompanied
with a plain naan

Bhuna (S) (Vegan) option
Medium spiced dish cooked slowly to give thickened
dry sauce curry

Dupiaza (S) (Vegan) option
Medium spiced dish cooked with large amounts of onions

Jalfrezi (S) (Vegan) option
Hot dish cooked with scotch bonnet chili, onions and peppers

Dansak (S) (Vegan) option
Hot, sweet and sour dish, cooked with lentils

Patia (S) (Vegan) option
Hot, sweet, and sour dish, cooked with chillies and tamarind

Madras (S) (Vegan) option
Hot dish cooked with chillies and aromatic spices

Vindaloo (S) (Vegan) option
Very hot dish cooked with chillies and aromatic spices

Curry Centre Indian Kitchen’s unique signature dishes

Lamb Shank (S)
Slow cooked Lamb shank in tomato, garlic, ginger and a 
selection of spices and herbs, served with chaana rice and salad

14.95

Chicken Hari Mirchi (S)
Blend of cumin seeds, dry red chillies and spices give
this chicken dish a distinctive spicy taste, served with
lemon, chilli & corriander rice

10.95

Chilli Chicken (S)
Batter fried chicken coated in a garlic, soy 
and chilli gravy, served with egg fried rice

10.95

Kathal Masala (S) (Vegan)
Savoury jackfruit cooked in a masala with a blend of delicate 
herbs and spices, served with vegetable rice and salad

9.95

Pan Fried Duck (S)
Duck breast pan fried in delicately spiced oil and served with spicy 
and tangy tamarind chutney jam, served with onion rice and salad

13.95

Lamb Saalun (M)
Lamb marinated in ginger, garlic and mild chillies cooked in 
ghee infused with blend of cardamon, cloves and cinnamon and 
topped with coconut for a delicate dish, served with coconut rice

11.95

Pan Fried Seabass (S)
Mildly spiced pan fried white fish, served with basmati rice and salad

14.95

Kolkata Jhinga (S) 
King prawns cooked in the shell in a green chilli, ginger, garlic and 
a selection of spices and herbs served with zeera rice and salad

13.95

INSPIRATIONAL DISHES

Chicken, Lamb  or 
Vegetable Somosa (S) (V) option
Filo pastry stuffed with choice of spicy filling

x2
x5

3.95
7.90

Okra Fries (S) (V)
Spicy lady fingers lightly battered and fried

4.50

Onion Bhaji (S) (V)
Indian classic, sliced onions and lentils, 
mixed with spice and deep fried

x2  
x5 

3.95
7.90

Jal Tarang (S)
Pan seared scallops with chillies and a squeeze of lime

7.95

Trio of Soup - Meat or Vegetarian (S) (V)
Mulligatani
Angl-Indian Standard from the Raj era, 
gently spiced lamb soup with a drizzle 
of chutney *without lamb for vegetarian option

6.50

Dall
Indian classic lentil soup with garlic

Shorba
Lentil, tomato, corriander, lemon and lighty spiced 
chicken soup *without chicken for vegetarian option

Pau, Chicken or Keema Bhaji (S) (V) option
Spicy vegetables, chicken or lamb served with Naan

5.95

Lamb or Veg Mantu (S) (Vegan) option
Stuffed dumpling steamed and served 
with masala sauce and yogurt

x4  
x8  

4.50
9.00

Aloo Tikka (S) (V)
Spiced potato croquettes complimented 
with a homemade chilli dip

x2
x5 

3.95
7.90

Prawn Puree (S)
Prawn masala served on a puree bread

5.25

King Prawn Butterfly (M)
Mildly spiced king prawn coated 
in breadcrumbs and fried

6.95 

Chili Paneer (S) (V)
Marinated Indian cheese and vegetables in an indo- 
chinese spices and herbs to provide the distinct flavours

small
large

4.10
7.95 

Chicken Cheese Balls (S) (V)
Fried cheese balls filled with spiced chicken & potato

x2
x5

4.20
8.40 

Chicken Chilli Wings (S) (V)
Spiced Chicken wings

4.95
 

Marinated in a blend of spices and herbs, then 
grilled delicately in a glowing hot coal clay oven

Tandoori Roast Potato (S)
Spiced baby potatoes topped with melted cheese

small 
large

4.10
7.95

Chicken or Lamb Jal (S)
Marinated in an old family recipe

9.95

Tandoori Chicken (S)
Marinated overnight in yogurt, ginger, garlic, 
cumin, pepper and other spices for tender 
grilled chicken

quarter 
half 

whole

4.95
7.50 

14.00

Tandoori Fish (S)
Marinated in a subtle yogurt marinade 
for succulent grilled fish

12.95

Tandoori King Prawn (S)
Marinated overnight in yogurt, ginger, garlic, 
cumin, pepper and other spices for tender 
grilled prawn

small 
large

6.95
12.95

Chicken, Lamb or Fish Tikka (S)
Marinated in a old family recipe with vinegar 
instead of yogurt to provide the distinct flavour

small
large

4.95
9.95

Lamb Chops (S)
Marinated overnight in yogurt, jaggery, 
ginger, garlic, cumin, pepper and other 
spices for tender grilled lamb

x3 
x6

6.95
12.95

Chicken Shashlik (S)
Marinated chicken and vegetables in a old 
family recipe with vinegar instead of yogurt 
to provide the distinct flavour

9.95

Sheekh Kebab (S)
Minced Lamb marinated with corriander, 
cumin, lime and grilled

8.95

Mixed Grill (S)
Tandoori chicken, sheekh kebab, chicken tikka, 
lamb tikka and tandoori king prawn

small
large

6.95
12.95

TANDOOR (GRILLED)

STARTERS MAIN (CLASSIC DISHES)

side main

Mumbai Potato (Vegan) 
Spiced potato

3.95 7.50

Taarka Daal (Vegan) 
Lentils

3.95 7.50

Aloo Gobi (Vegan) 
Potato and cauliflower

3.95 7.50

Gobi Bhaji (Vegan) 
Cauliflower

3.95 7.50

Bhindi Bhaji (Vegan) 
Okra

3.95 7.50

Chaana Masala (Vegan) 
Chickpeas

3.95 7.50

Shabzi (dry veg) (Vegan) 
Mixed vegetables

3.95 7.50

Saag Paneer (V) 
Indian cheese and spinach

3.95 7.50

Brinjal bhaji (Vegan) 
Aubergine

3.95 7.50

Mushroom Bhaji (Vegan) 3.95 7.50

Saag Bhaji (Vegan) 
Spinach

3.95 7.50

Saag Aloo (Vegan) 
Spinach and potato

3.95 7.50

Rice

Basmati rice 2.50
Pilau rice 2.95
Mushroom rice 3.75
Lemon, chilli and coriander rice 3.75
Peshwari rice 3.75
Keema rice 3.95
Vegetable rice 3.75
Egg rice 3.75
Special rice 3.75

Bread

Plain Naan 2.95
Garlic Naan 3.25
Peshwari Naan 3.50
Kulcha Naan 3.50
Chilli & Corriander Naan 3.25
Keema Naan 3.95
Chappati 1.50
Paratha 2.50
Stuffed Paratha 2.95
Tandoori Roti 2.00
Cheese Naan 3.50
Vegetable Naan 3.50

Popadum 0.75
Lemon pickle 0.75
Mixed Pickle 0.75
Red Chutney 0.75
Mango Chutney 0.75
Yogurt and Mint Chutney 0.75
Onion Chutney 0.75
Side Salad 2.95

Spicy (S)     Vegetarian (V)

Mild (M)     Vegan (Vegan)

All prices are inclusive of VAT. 

If you have a food allergy, intolerance or sensitivity, 
please speak to your server about ingredients in our 
dishes before you order your meal.

If there is a particular classic Curry Centre dish you
do not see on the menu, please speak to your
server. 

Offers or discounts prior to 2018 are not valid.

ACCOMPANIMENTS

VEGETARIAN

KEY


