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SCRUMPTIOUS STARTERS

1. Onion Bhaji (V) - £4.99 or Vegetable Samosa (V) (Vegan) - £4.99
Onion Bhaji - Finely chopped onions and coriander prepared with herbs and spices (deep fried).
Vegetable samosa - Mixed vegetables seasoned with herbs, wrapped with pads and crispy fried.

2. Lamb or Cheese Samosa (V) - £5.99
Minced lamb (or cheese) seasoned with herbs - wrapped with pads and crispy fried.

3. Garlic Lounge Prawns - £6.99
Tiger prawns tossed in butter, garlic, lemon juice and honey.

4. Paneer Tikka (V) - £5.99
Paneer Tikka - Paneer marinated in yoghurt and spices. Cooked in high temperature in a clay oven.

5. Chicken Tikka or Chicken Pakora - £5.99
Chicken Tikka - Chicken marinated in yoghurt and spices. Cooked in high temperature in a clay oven.
Chicken pakora - Chicken pieces marinated with spices and then coated with rice flour.

6. Lounge Mix Starter - £6.99
A mixed combination of chicken tikka, meat samosa and sheek kebab. Served with salad and sauces.

7. Vegetable Mix Starter (V) - £6.99
A mixed combination of onion bhaji, vegetable samosa, aloo pakora and paneer tikka.

8. Juicy Lamb chops - £7.99

Lamb chops seasoned with herbs and exotic spices. Served with salad and sauces.

9. King Prawn Butterfly - £7.49
King prawn flattened out, then coated in a mildly spiced batter and deep fried.

10. Chicken or Paneer Chilli Fry ~ - £6.99

Thin sliced chicken tikka or paneer stir-fried with green chilli, herbs, coriander and spices.

11. King Prawn Puri - £7.99
King prawns stir-fried in a medium spiced sauce. Served with deep fried bread.

12. Sheek Kebab - £6.99

Minced lamb seasoned with mint, coriander and onions. Grilled in oven clay.

13. Prawn Puri - £6.99
Small prawns stir-fried in a medium spiced sauce. Served with deep fried, puffed thin bread.

14. Ragda Pati (V) (Vegan) - £6.99
Marinated potatoes stuffed with spicy lentils and chutney. Served with chick peas and sauces.

15. Lentil soup (V) - £5.99
Soup of the day.
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ENJOYABLE SPECIALS

16. Mango Garlic Chicken - £11.50
Chicken cooked in mango chutney and Chef's exotic ingredients. Mild dish.

17. Lamb Kebab Karahi - £11.99
Mince lamb cooked in medium spices with onions and peppers. Served sizzling.

18. Chicken Chilli Bayang ~ - £11.50

Slices of chicken marinated in herbs and spices, cooked in hot and thick sauce. An exotic flavour.

19. Lamb Kaddu - £12.99

Pieces of lamb cooked with butternut and spices in a medium sauce. Served in butternut squash.

20. Duck Bhuna - £12.99

Medium spiced slices of duck breast oven-grilled and served in thick medium sauce.

21. Ak-Bari Lamb Shank - £19.99

A signature dish consisting of lamb shank cooked in medium sauce. Served with rice or naan bread.

22. Tava Gosht Lahori ~ - £11.99

Lamb pan fried with spices, herbs, garlic and juliennes of ginger root. Served sizzling.

23. Chicken or Lamb Green Chilli ~ - £11.99

Chicken or Lamb cooked with green chillies, coriander and mint to make a distinct green chilli curry.

24. Chicken, Lamb or Beef Naga ~ ~ - £11.99

Tender pieces of chicken, beef or lamb cooked with spices and naga chilli (ghost pepper). Very hot.

25. Lamb or Beef Qasuri Methi - £11.99
Lamb or beef cooked with onions, gasuri methi and spices in medium thick sauce.

26. Sweet Chicken Chilli - £11.50

Chicken tikka cooked in sweet chilli sauce. Fusion taste and quite popular.

27. Hydebradi Lamb chops - £18.99

Lamb chops cooked with herbs and spices in medium sauce. Served with rice or naan bread.

28. Honey Chicken or Lamb - £11.99
Tender pieces of chicken or lamb cooked with honey and exotic spices.

29. Duck Naga ~ ~ - £13.99
Medium spiced slices of duck breast
oven-grilled and served in a very hot

sauce (ghost peppers).

30. Pathia special ~ - £11.99
A lip-smacking tangy curry with lemon
and tomato with a little sweetness too.
Choose from chicken, Lamb or Prawns.

31. Lamb Bhindi special - £12.99
Lamb cooked with bhindi with herbs
and spices in a medium sauce.
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TASTY TRADITIONALS

32. Chicken Tikka Massala - £11.50

Chicken tikka cooked in a blend of spices with coconut cream and fresh
cream sauce. This is the most popular dish in UK. Sweet and Mild.

33. Lamb Massala - £11.99
Lamb cooked in a blend of spices with coconut cream, nut and fresh cream sauce. Mild dish.

34. Tandoori Butter Chicken - £11.50
Chicken marinated in a blend of light spices and yoghurt. Cooked in a
low flame with butter and cream. Slightly sweet, butter and creamy flavour.

35. Chicken or Lamb Passanda - £11.99
This was the favourite dish of the Mogul emperors. A mild dish of chicken or lamb cooked in a sauce
of cream, coconut milk and cashew nut. Sweet and Mild.

36. Chicken or Lamb Phall ~ ~ ~ - £11.99

Chicken or Lamb cooked with fiery red hot chillies with a tangy taste.
Considered one of the hottest dish in any Indian restaurant.

37. Chicken or Lamb Karahi - £11.99
Chicken or Lamb cooked in medium spices with onions and peppers. Served sizzling.

38. Chicken or Lamb Thethoi (Tamarind) - £11.99
Chicken or Lamb cooked with tamarind, ginger, herbs and spices.

39. Chicken Jalfrezi ~ - £11.99

Chicken cooked with red and green peppers, onions, spices and green chillies. A hot dish.

40. Lamb Jalfrezi ~ - £11.99

Lamb cooked with red and green peppers, onions, gingers, spices and green chillies. A hot dish.

41. Chicken Tikka Bhuna - £11.50

Chicken tikka cooked in a medium spiced sauce with herbs, spices, onions and tomatoes.

42. Keema Murgh or Aloo Keema- £11.99
Keema Murgh - chicken stir-fried with lamb mince, onions, herbs and spices. Medium dish.
Aloo Keema - lamb mince stir-fried with potatoes, onions, herbs and spices. Medium dish.

43. Beef or Lamb Shatokora - £11.99

Tender pieces of beef or lamb cooked
with a traditional bangladeshi bitter
lemon in a medium spiced sauce.

44. Garlic Chicken Chilli ~ - £11.50

Chicken cooked with garlic, onions
and other spices. A hot dish with
a garlic flavour. Very popular.

45. Garlic Lamb Chilli ~ - £11.99
Lamb cooked with garlic, onions .

and other spices. A hot dish with 32. Chicken Tikka Massala 23. Lamb Green Chilli
a garlic flavour. Very popular.
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BORING BUT DELIGHTFUL

Chicken - £10.50 Lamb - £11.50 Prawn - £10.99

Vegetable (V) - £8.50 Chicken Tikka - £11.50 Egg - £8.99

Choose one of the following mains with chicken, lamb, prawn,
chicken tikka, egg or vegetable:

46. Korma (Mild)
Very mild, sweet and creamy texture. It is cooked with coconut, cashew nuts and fresh cream.

47. Bhuna (Medium)
Medium strength dish cooked with fresh herbs, spices, onions and tomatoes.

48. Rogan Josh (Medium)
It is cooked in herb, spices and lots of tomatoes. A good dish for those who love tomatoes.

49. Dupiaza (Medium)
Lots of onions added to create a savoury dish tempered by a hint of herbal aromatics.

50. Sagwalla (Spinach - Medium)

Delicious and one of the effective uses of spinach. A good dish for those who love spinach.

51. Dhansak (Lentils - Hot) ~

Prepared in a sweet, sour and fairly hot sauce thickened with lentils. Sweet and sour taste.

52. Madras (Fairly Hot) ~"

Madras is a fairly hot sauce. It contains flavours in the form of tomatoes, lemon and chillies.

53. Vindaloo (Hot) ~""

Cooked in a hot sauce with chunks of potatoes and lots of chillies and hot spices.

54. Balti
Cooked with pickles, coriander and spices. Can be cooked to a spicier level. Please inform the staff.
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YUMMY BIRYANIS

Aromatic dish treated with mixed spices and stir-fried with basmati rice. All biryani
dishes are served with a poppadum or raitha on the side. Medium spiced.

55. Lamb Biryani - £12.99

56. Chicken Biryani - £11.99

57. Vegetable Biryani (V) - £10.99
58. Prawn or Fish Biryani - £12.99
59. Chicken Tikka Biryani - £12.99
60. Lamb Chop Biryani - £15.99
61. King Prawn Biryani - £16.99

62. Special Mix Biryani - £17.99 56. Chicken Biryani
A mix of lamb, chicken and prawn. Served with egg.

MOUTH-WATERING TANDOORI

All these dishes are cooked in an oven clay at high temperature.
Medium spiced, grilled and served sizzling.

63. 2 Tandoori Chicken - £10.99

Two pieces of tender chicken on the bone marinated in yoghurt, mixed spices and garlic.

64. Chicken Tikka - £10.99

Pieces of boneless chicken marinated in medium spices and yoghurt.

65. Sheek Kebab - £11.99

Sheek Kebab - minced lamb seasoned with mint, coriander and onions.

66. Juicy Lamb Chops - £14.99

Pieces of lamb chops marinated in medium spices and yoghurt.

67 Chicken Shaslick - £12.99

Pieces of chicken marinated in spices - barbecued with peppers, onions and tomatoes.

68. Lamb Shaslick - £13.99

Pieces of lamb marinated in spices - barbecued with peppers, onions and tomatoes.

69. Paneer Shaslick (V) - £10.99
Indian cottage cheese marinated in spices - barbecued with peppers, onions and tomatoes.

70. Salmon Tikka - £14.99

Salmon fish marinated in medium spices and yoghurt.

71. Tandoori King Prawn - £17.99
King prawns marinated in medium spices and yoghurt.

72. Tandoori Mixed Grill - £18.99

A mix of chicken tikka, tandoori chicken, sheek kebab, paneer tikka and king prawn.
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THE BEAUTIFUL OGEAN

73. Tilapia Fish Bhuna - £10.99

Tilapia fish cooked in a medium spiced thick sauce with herbs, spices, onions and tomatoes.

74. Goan Fish Curry ~ - £12.99

Marinated tilapia fillet deep fried with hot spices. Cooked with thick coconut and curry leaf sauce.

75. Crab Masala ~ - £13.99

Crab meat cooked with coconut milk. Hot dish.

76. Sea Bassergine - £14.99
Sea bass stuffed with garnished aubergine and spices. It is grilled and served with pilau rice.

77. King Prawn Special - £17.99
King prawns cooked in any style such as massala, bhuna, jalfrezi etc. Please inform the staff.

FINGER-LICKING VEGETABLE SIDES

78. Tarka Dall (V) - £5.99
Lentils cooked with butter, herbs, freshly fried garlic and aromatic spices.

79. Bombay Aloo (V) - £5.99
Steamed potatoes cooked with garlic, herbs and medium spices.

80. Motor or Saag Paneer (V) - £5.99
Motor Paneer - Indian cottage cheese cooked with green peas. Saag Paneer - Indian cottage cheese
cooked with spinach.

81. Mixed Vegetables (V) - £5.99
Mixed vegetables cooked with herbs and spices in a medium curry sauce.

82. Bhindi Bhaiji (V) - £5.99
Green okras cooked in medium spices with butter, onions and spices.

83. Tok Special Begun (V) - £5.99
Deep fried aubergines cooked in medium spices, herbs and tamarind paste.

84. Mushroom Bhaji (V) - £5.99
Mushrooms stir-fried with onions, herbs, garlic and spices.

85. Saag Aloo or Saag Bhaji (V) - £5.99
Saag aloo - spinach and potatoes stir-fried with onions, spices, garlic and herbs.
Saag Bhaji - spinach stir-fried with onions, spices, garlic and herbs.
86. Brinjal Bhaiji (V) - £5.99

Aubergines cooked with onions, spices, garlic and herbs.

87. Aloo Gobi or Gobi Bhaji (V) - £5.99
Aloo Gobi - Cauliflowers stir-fried with potatoes, onions, garlic and spices.
Gobi Bhaji - Cauliflowers stir-fried with onions, garlic and spices.
88. Chana Masala or Chana Begun (V) - £5.99

Chana Masala - chick peas cooked with garlic, onions and lime juice in a medium spiced sauce.
Chana Begun - chick peas cooked with aubergines, onions and garlic. Medium spiced.

ANY VEGETABLE SIDE DISH AS A MAIN DISH - £8.50
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PLEASANT PANEER

89. Paneer Bhuna (V) - £10.99
Indian cottage cheese cooked with garlic, onions and herbs in a medium thick sauce.

90. Paneer Jalfrezi (V) ~ - £10.99

Indian cottage cheese cooked with peppers, green chillies, herbs and spices. A hot dish.

91. Paneer Tikka Massala (V) - £10.99
Indian cottage cheese cooked in a blend of spices with coconut cream, nut and fresh cream sauce.

DELIGHTFUL RIGE AND BREAD

92. Boiled Rice £3.59 / Pilau rice £3.89 93. Garlic or Cumin Rice - £4.99
94. Lemon or Coconut Rice - £4.99 95. Onion or Egg Fried Rice - £4.99

96. Mushroom Fried Rice - £4.99 97. Special or Veg Fried Rice - £5.99
98. Keema Special Rice - £6.99 99. Plain Nan Bread - £3.69

100. Garlic or Chilli Nan - £3.99 101. Onion or Honey Nan - £3.99
102. Peshwari Nan Bread - £4.50 103. Cheese Nan Bread - £4.50

104. Keema Nan Bread - £4.99 105. Tandoori Roti or Puri - £3.69
106. Plain Paratha - £4.50 107. Aloo or Veg Paratha - £5.50
108. Chapati Bread - £2.99 109. Butter Nan - £3.99

92. Pilau Rice 100. Garlic Nan

109. Chips - £3.50 110. Mixed Salad - £2.99
111. Cod Fish and Chips - £10.99 112. Plain Raitha (Yoghurt) - £2.99
113. Cucumber or Onion Raitha - £2.99 114. Plain or Spicy Pappadum - £1.00

115. Chutney Per Person - £1.00
116. Onions, Lemon and Green Chillies - £1.99

ANY DISH NOT LISTED ON OUR MENU, PLEASE ASK A MEMBER OF OUR STAFF IF OUR CHEF IS ABLE TO PREPARE IT.
IFYOU HAVEA FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENT, PLEASE INFORM A MEMBER OF OUR STAFF
BEFORE YOU PLACE YOUR ORDER.
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