Introducing to you the finest Indian Cuisine, bringing together contemporary and
traditional dishes provided in our exquisite surroundings. We pursue customer
satisfaction with pride and are passionate about ensuring we deliver our service
to an exceptional standard.

Each of our carefully selected dishes are crafted from age old recipes and are
cooked using the freshest ingr‘edients to ensure a wonderful aroma and flavour.

We hope you enjoy your experience here at Pickles.

MENU

POLITE NOTICE: ONE MAIN COURSE PER PERSON DINING MLUST BE ORDERED




STAIE%TERS

Lightly spiced onion, gram flour moulded into a spherical
mesh and deep fried until golden brown

Onion, spinach & potato deep fried in lightly spiced batter.
Indian cottage cheese marinated with spices then barbecued.

Whole pepper stuffed with lightly spiced chicken,
meat, prawn & vegetable.

Whole mushmﬁm stuffed with choice of filling.
Marinatéd with various spices then barbecued.
Marinated & barbecued chicken on the bone.
Chickﬂﬁ tikka deep fried in spicy batter.

Diced chicken tikka, tomatoes and cucumber cooked
together with spicy chat massala.

Marinated & barbecued chicken or lamb with tomatoes,
onions, capsicums, mushroom & sprinkled coriander.

Diced chicken tikka cooked in a sweet and sour sauce
served on a puff pastry.

Minced lamb with coriander, ginger & parlic, barbecued.
Lamb chops marinated with various spices then barbecued.
Chicken tikka, lamb tikka, sheek kebab & king prawn. :
Sliced duck breast marinated in massala spices & barbecued.
Diced chicken marinated in massala spices & barbecued.
Pra;.vn.-i cooked with onions, ic and spices in a

medium strength sauce served on a thin deep fried bread.
White fish pan fried and topped with onions & peppers.
Salmon fillet marinated in massala spices & barbecued.

Barbecued king prawns with barbeced tomatoes, onions,
capsicums & mushroom with sprinkled coriander.

King prawns stir fried with garlic.

King'prmwns cooked with spinach, mushroom and cheese,
served on a puff pastry.

King prawns cooked bhuna style, served on a puff pastry.

Mixed Vegetable Platter. . . ... per person £4.50 |

A selection of vepetarian starters.

Mixed Platter . . oo v v vuns s per person £5.50
| A selection of our delicious starters served together and
| appropriately portioned

TAN DOOIE%I SPECIALS

Breast fillet or tender lamb marinated in various herbs
and spices then barbecued in the tandoor.

Grilled with tomatoes, capsicums and onions.

A half chicken marinated with herbs, spices then
grilled in the tandoor.

A selection of tandoori chicken, chicken and lamb tikka,
sheek kebab and tandoori king prawn.

Jumbo king prawns marinated in herbs and spices then
grilled in the tandoor.

Jumbo king prawns marinated in herbs and spices then
grilled with tomatoes, capsicums and onion.

Tomato, green pepper, onion, cheese and a mixture of
herbs and spices.

Chicken tikka, lamb tikka and mushroom.

A mix of salmon, selected Bangladeshi fish and king prawn.

HOUSE SPECIAL
w_

Chopped pieces of chicken tikka, lamb tikka, king prawn
and potato with minced lamb, fresh garlic, ginger, olive oil
cooked using chef's special exotic recipe. Served with

a pilau rice.

Chicken, lamb, prawns and potato cooked with fresh garlic,
ginger and a special Naga pickle. Served slightly hot but can
be made hotter for those who like it hot!

Served with a pilau rice.

A combination of mild spices, eream, yoghurt cooked using
chef’s special recipe. Can be cooked with a choice of chicken
tikka, lamb tikka, tandoori chicken or king prawn.

Served with a pilau rice.

ENGLISI; DISHES




PICKLES V%SPECIALS

Hot & spicy dish, steam coolced in a hot chilli sauce and
garnished with fresh coriander.

Cooked with fresh chillies, garlic, ginger and garnished with

fresh coriander.

Fresh ic, gi , onions, peppers, tomato, olive oil,
curry leaves coo using chef's special exotic recipe.

Fresh garlic, roasted in the clay oven, then cooked with a
mixture of chef’s special herbs and spices.

Combination of mild spices, cream, voghurt and
ground coconut.

Hot & spicy dish, steam cooked in a hot chilli sauce and
garnished with fresh coriander.

Cooked with our chef's delicately flavoured sauce.

QOur Master Chef's special exclusive and exotic recipe!
Cooked with Bangladeshi fish, salmon and king prawn
and accompanied with pilau rice.

From the beaches of Goa, this is India's No. 1 fish dish!
A medium to mild spiced, rich flavoursome sauce cooked
with freshwater fish and prawns.

A highly recommended sweet and sour dish cooked

using an authentic Indian recipe.

Diced paneer cooked with fresh sweet chillies, ginger, garlic
in a medium sauce and garnished with coriander.

Tandoori chicken specially buuked with minced lamb, herbs
and spices, had boiled egg, parnished with fresh coriander.

Master chef's special excluive exotic recipe with chicken
tikka, lamb tikka and king prawn.

Bangladeshi freshwater fish shallow fried with herbs and
spices, served medium or hot.

Diced chicken tikka specially cooked with minced lamb in
chef's special medium bhuna sauce, garnished with fresh
coriander and served with pilau rice.

Chicken tikka, lamb tikka, sheek kebab and tandoori king
prawn cooked in an exotic flavoured sauce.
; Chei's melusive recipe

Cooked in a medium spiced thick balti sauce.

Freshwater Bengal fish specially cooked in medium spices.

Lamb shank pot roasted with chef's special sauce with
various herbs and spices.

Tandoori roasted lamb chops, flavoured with garlie, ginger
and green chilli then coated with caramelised onions.

Diced chicken tikka 8 egg in chefs delicate, flavoured sauce.

Breast of chicken filled with minced lamb, cooked in a
bhuna style sauce.

Baby lobster cooked in a medium bhuna sauce.

Semi drv dish topped with melted cheese, cooked
with chef's delicate flavoured sauce.

Specially cooked with garlic, garnished with coriander.

Cooked with garlic, green peppers and egg.
Very highly recommended!

A mild, rich and ereamy dish cooked with mango.
Chicken tikka or lamb tikka or prawn specially cooked

with fresh garlic, ginger, olive oil and chef's special exotic
recipe. A choice of hot or medium.

Chicken tikka or lamb tikka or prawn cooked medium or
mild in a rich, creamy, delicately flavoured sauce and
accompanied with pilau rice

Chicken or lamb cooked with minced lamb and spinach
to create a tasty, medium dry dish. Served sizzling hot.

Mild, rich creamy dish cooked with plenty of butter.

A fiery hot dish cooked with Naga chilli pickle.



TRADITIONALDISHES  VEG SIDE DISHES
4 ——

: Mild, rich & creamy

Sweet & creamy
Mild & creamy
Medium spicy in a thick sauce
Medium with onions & tomato
Sweet, sour & hot
With onions, capsicum & chilli
Medium spices in a balti sauce

Sweet & sour with lentils

Cooked with fresh spinach ’
Cooked with tangy mango, caramelised CHILDREN S MEALS
shallots, garnished with cheese. 4:%’—

A hot and spicy dish with chilli
A very hot dish cooked with plenty of chilli
Cooked with plenty of onions & pepper.

All these dishes are available with:

BREADS

ADD ANY VEGETABLE TO YOUR DISH EG. SPINACH, POTATO,

MUSHROOM ETC FOR AN EXTRA 50p PER ITEM

BIRYANI DISHES
—%

RICE
4,

SUNDRIES

ALLERGENS & INTOLERANCES

Please note m.-a.n].rnfﬂnr dishes contain certain allergens such as Elu.ten_, :%%’
dairy, egg, nuts, peanuts, etc. Flease ask when ordering and

we will be happy to advise you.
The management reserves the dght to refuse service without reason.

ALL MAJOR CREDIT CARDS WELCOME
visa LVISAl 2 3




