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INDIAN RESTAURANT

APPETISERS

FAHIM'S MIX (i 2 people)

Consisting of: Pancake Kebab, Aloo Chat, Chingiri Suka, Pancer, Onion Bhaji

(perperson) £7.50

SAMIA'S MIX (rinismunta fieople) vevaissssesssstucivususasssassnsssavissasnssishssiaissossssiis n per person) £7.50
Chicken Chat, Nazakat, Chingri Garlic, Sheek Kebab & Tandoori Chicken

CHINGRY PUREE M) e ir.: crsetones tessensesoneasssessasssndornsassssmsmmansshaosss sihsmnssstasussstsson asnshss massassedsisnssnscnsy £6.00
CHINGRIGAREIC (i sinn b vt vt antis i e st et el s miber e ol e il o o £6.00
Skewered king prawns grilled in the Tandoori with garlic and herbs

TANDOORIIGHINGRIC G et i i sttt oyt ek vt s st oot sl S o s s i o £6.00
BADAMI MURUGH..... £6.00
Skewered griled chicken breast with peanuct sauce

SAMOSA (Meat orVegetable) -..cuevveuerenrerinenens £4.00
b Lo o o S e e e e s e S e e e i £5.00
Minced lamb pungently spiced and grilled in the Tandoor

T e e v AL Ly [ VMRS VLN SE T SN UORReTEL L5t 1 T W I M e AL £5.00

Delicately spiced succulent chicken grilled in the Tandoori

MURUGH LIVER

Sautéed Chicken liver lightly spiced and served on a bed of salad

G NG RIS sl e e e e £6.00
King prawns cooked i sweet and sour tamarind sauce

PANCAKE KEBAB . ... cuuromatinsnssrmsiossss iossbrsiondssssssnsssssamssississsdsssssnsissssassissods seatsmmsonss £4.00
Apancake stuffed with delicious spicy lamb

CHATRGUBREMEGE &, o o s S rtranain e bt et dod ofl P S SR e R o £5.00
Top quality Chat Masala used on chicken to produce an orig

PAKORA .o sssesisonss £4.00
Deep fried assorted vegetables coated with batter and served with mint sauce

ONIONBHAJEE . o0 v osnin s £4.00
Achuster of deep fred onion with lentils andl battered herbs

CHINGRI MURMORI........... £6.00
Deep fried king prawn covered with breadcrumbs

SHAMI KEBAB .£5.00
Pan fried kebab served vith egg omelette

BLACK PEPPER CHICKEN TIKKA..........ccoosimimeniierimensinirennmensnnesesens £5.00
Marinated chicken cooked in the Tandoor served spicy

CRISPY SQUIDIRING tu....coviveiinioinin £5.00
Deep fried squid ring served with sweet chilli sauce

MR GE I AMBITIIKAY, & ot ot e e L A e b IR e unt £4.00
Marinated chicken or lamb cooked in the Tandoor

TANDOORI

MIXED GRILL £12.00  SALMON TIKKA ......coooiriininriinnrierinriserinens £10.00
Consisting of Lamb Tikka, Chicken Tikka, Sheek kebab and Tandoori chicken Satmon fillet grilled in the Tandoor

TANDOORI MURUGH...... .00 SALMON SHASHLICK .......oiciitiicinimrinns £12.00

Spring Chicken marinated in herbs and grilled o
BADAMI MURUGH..........
Skeered grilled chicken breast with peanut sauce

LAMB SHASHLICK ...
Selected pieces of Lamb, capsicum, tomato and onion marinated, skewered and griled
in the Tandoor

MURUGH SHASHLICK

£9.00

Selcted pieces of chicken, capsicum, tomato and onion marinade, skewered and
grilled in the Tandoor
HAASH TIKIAL v il i L iovs £10.00

Marinated duck breast grilled in the Tandoor
HAASH SHASHLICK....

Salmon fillet grilled with tomato, capsicum and onion

TANDOORI MONK FISH

Monfish marinated in medium spices, cooked in the Tandoor

MURUGH / LAMB TIKKA
Chicken or lamb marinated in homemade pas
Served sizzling!

TANDOORI CHINGRI
King prawns marinated in special sauce skewered
Served sizzling vith garnisl
CHINGRI SHASHLICK
King prawn delcately spced and skewered with
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INDIAN RESTAURANT

POULTRY

CHILLI MURUGH MASALA..........ooeviiieeeee £8.50

Green chilli ancl herbs with a light Masala sauce

ACHARIMURIGH Lt oo s mommmen mpesmssnres £8.50
Marinated chicken with spice and herbs

MURUGH TIKKA MASALA.........cccccovvivimnnenns £8.50

Breast of chicken marinated in mild spices, grilled then cooked in masala sauce

ANNAS HARSH. ... consconciommomsmssssmmrunsms £10.00

Succulent roasted duck breast cookec in a creamy coconut milk, blended with
aromatic spices and complimented with fresh pineapple

GREEN MURUGH CURRY .......ccccoviiiiecnnenne £9.00

A strip of chicken breast cooked with broceoli, aubergine, coconut milk and aromatic
ground spices

MURUGH JALFRAIZI..........coovviiiinriiriieenn £8.50

Chicken strips in hot spices with shallots, capsicum, fresh chilli, fresh herbs and
coriander

KORAI KEBAB KHYBERI........cccoeeeiiieaeen. £8.50
Marinated chicken cooked with exotic highly flavoured spices
to-a medium taste

HAASH JALFRAIZI.........ccooeeeiiiiiiee £10.00

Sauteed duc[&ling marinated in subtle spices griHed and then cooked with hot spices,
shallots, capsicum, fresh chilli, fresh herbs and coriander

BENGALMOHICKEN ... oo s £10.00

Tandoori chicken cooked in homemade recipe served with aromatic sauce.

MEAT

MURUGH MASALAM...........cocoorrreriereineennes £9.00

Spring chicken cooked with medium spice, fresh herbs, minced lamb

MURDIGH BEZALLA. ... ..o s £9.00

Chicken cooked in a tangy lemon sauce and fresh chillies (hot)

HAASH CASHEW NUTS..........ccccovruvriininnns £10.00

Succulent roasted duck cooked in coconut milk with cashew nuts (mild)

MURUGH BIRIAND ... ..o oo scinyorssvmimmmmsssvmnss £9.00
Chicken cooked with Basmati rice, fresh herbs and spices, served with curried
vegetables

HAASH BIRIANL ..o mommiscapimares £10.00

Strips of duck breast cooked with Basmati ice, fresh herbs and spices, served with

curried vegetables

HAASH REZALLAHOT ). voiomsessisssmsimrsasimnss £10.00

Roast and sliced duck cooked in a tangy lemon sauce and fresh chillies

MURUGH MAKKANWALI ........ooviveeiiniiiinenne £9.00

Marinated chicken cooked in a highly flavoured mild sauce with honey, pure ghee
and spr[n‘clec[ with almonds

CURZON’'S BUTTER CHICKEN ................. £10.00

Chicken cooked in light spices. Rich, creamy sauce with pure butter ghee sprinkled
with almonds

MURUGH BORAL - oni i covis s oo £8.50
Chicken cooked with peppers and fresh herbs.

BORAN LI v o o ns s imsisisnseassiissminsains £9.00

Tendler lamb cooked with shallots, pepper, tomato and onion in a selection of fresh
herbs

GOSHT KARAMASALA........ccoe v, £9.00

Thin slices of spring lamb, golden brown onions, ginger and garlic

LAMB TIKKA MASALA ......cooiiiiiiiiiiniiaciiinn £9.00

Strips qf‘ lamb marinated in mild spices. gri[[ec{ and then cooked in masala sauce.

Betin i oot o VU B e e, S S el £9.00
Lamb cooked in lentils, fried ginger and garlic

LAMB BIRIANL.....coooniiiiiiiiciriniiins i £9.00

Lamb cooked with Basmali rice, fresh herbs and spices served with curried vegetables

LAMB JALFRAIZI .....cocccoiiinvinnicnnismnmiinnis £9.00
Tendler lamb cooked in hot spices with shallots, capsicum, chilli, fresh herbs &
coriander

LANE PASANBIN ... .oonaniapannisiniiig £9.00

Lamb cooked in almond sauce and fresh cream (mild)

ALLERGY NOTICE:

METHI SAAG GOSHT......ccooeeresensrssmsssssonminnas £9.00
Lamb with spinach, fenugreek and herbs

SIKANDARILAMB ..coocsiisncmiannpanicasiusiias £12.00

Lamb cooked with the Chef’s own secret recipe, marinated for 48 hours and roasted in
H’[C oven

LAMB REZALLA........cooviriiriiriiiiee e £9.00

Grilled lamb cooked in a tangy lemon sauce and fresh chillies

LAMB BHUJON . .ccmnnannnniatasamn i £9.00

Very tender pieces of lamb spiced with tomato puree, coriander and fenugreek leaves

LAMB GRILL BRHUNA. ... .ooniosmmsisnnies £10.00

Tender lamb strips cooked in highly flavoured sauce

NAGALAMB.......cooviiriieninccircsins e £9.00

Soft lamb strips cooked in hot spicy sauce

LAKIB SHATKORA .. ..ccvic v immsmmspsmamin £9.00

Tander Lamb pieces cooked in thick mediwm sauce (Tangy Flavour)

If you are allergic to any product please inform staff. No food coloring used on any product
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SEA FOOD

STUFFED CALAMARI......cooiiiiiiiiiiiiiiacine £13.00
Calamari stuffed with herbal minced prawns and chicken in a tasty sauce

GOAN FISHICURRY .......vicimnmii £13.00
Tandoori monkfish cooked in a coconut milk

SEAFOOD BHUNA........cc oo £14.00

An infusion of king scallops, squid, monk fish and king prawns cooked in the Chef's
specialily stock with a medium blend of ‘Bhuna’ spices and herbs

PHANGAS BIRAAN......oovviieieee e £12.00
Fresh phangas, marinated with light spices and delicate herbs, pan-fried with
mushrooms and cayenne peppers

MASALAMONKFISH ... £14.00
Grilled and cooked in a masala sauce
CGHINGRIJALFRAIZL i viivcismnasmsiime £12.00

King prawns cooked in hot spices with oniens, pepper, shallots, fresh herbs, green
chilli and coriander

SAMIAS MIX SPECICAL .ooviiiiniiniinei £15.00
Mix of chicken, lamb and king prawn cooked in very highly spiced medium sauce
CHINGRIACHARI ... eeeens £12.00

Tangy flavoured king prawn cooked in mixed rich medium spicy sauce

VEGETARIAN (MAIN COURSE)

CHINGRI MOGLAI .....oovciiiiiieiieeerrvinirieeeeenns £12.00
Grilled king prawns cocked in medium spices with cashew nuts.

CHINGRI BIRIANI it e viieiiens £12.00
King prawns cooked with Basmali rice and served with curried vegetables
CHHINGRLJQEIL (. i oo ronnnsssmmomonisamsagmioe £12.00

King prawns cooked in medium sauce delicately flavoured with oriental herbs and
spices

CHINGRI TANDOORI MASALA .......ccocu... £14.00
King prawns marinated in mild spices, grilled then cooked in special

masala sauce

CHINGRI SAAG PANEER ........ccoccvvienenenns £14.00
King prawns with spinach and Bengali cheese with a hint of garlic
MIXED SEAFOOD MULLI ...cecvvviieieiiiiiiiens £14.00

Scallop, calamari, prawns, mullet and monkfish blended with coconut milk for a fine
curry flavour

CURZON’'S MIX BIRIANI ......cccoovviiiiiiiinns £15.00

Chicken, lamb and king prawn cooked with herbs and rice served with curried

vegetables
CURZON'S SEAFOOD SPECIAL .............. £15.00

Grilled king prawns cooked in thick medium spicy sauce

PANEER TIKKA ..o £7.00
Marinated curd cheese & tomato cooked on skewers
SABZIKEIRAL e e £6.00

Seasonal fresh vegetables cooked with shallots, capsicum and tomato in a light
medium blend of spice

PANEER'SHASHIIGK . i s £7.00
Vegetarian cheese grilled in the Tandoor
ALOO GOBI JALFRAIZI ....oveieeviieieiiiiieeeeee, £6.00

Potato and cauliflower pan fried with shallots, pepper; spring onion and fresh chilli

VEGETARIAN (SIDE DISH)

SABZI KORMA ... e £7.00
Fresh vegetables in very mild sauce with fresh cream sprinkled with almonds
SABZI BIRIANI ...ciicivimanimiiiannss £7.00

Stir fry spiced vegetables with Basmati rice, chopped herbs and fresh coriander ina
tasty sauce

SABZIMASALA i i £7.00
Seasonal Bmlg[a(fcsh[ and continental uegutab[cs cooked in a masala sauce
PANEER TIKKAMASALA .......cooooiiiiniiiiiinnnns £7.00

Homemade paneer marinated in spices grilled and cooked in special masala sauce

NIBAMISH - s it st s T s £3.50
Dry mixed ve getab[es

BN Q) oo s terebts s et £3.50
SAAG BHAUJEE (Spinach ) ..vvverierereiernriinnnieesssnnns £3.50
DALL TARKA (Lentils) vuveerirrnneeiernenreeernssneeernnens £3.50
MUSHROGOMBHAIEE .. avinimass £3.50
CAULIEEOWERBHAIEE (...t £3.50
CHANAIPANEER. ... ..ot st £3.50
Chick peas and homemade cheese cooked in a mild creamy blend

A GO s e e £3.50
Potatoes and cauliflower

BENGALIALOQ ....coicvervsessioossiasissinisrsenronnnss £3.50
Potatoes

BRINJAL PANEER. .....coocmnimamsmamemsmssmssssnns £3.50
Aubergine and homemade cheese

BEGUN BIRAN ..o £3.50
Strips of Bangladeshi aubergines cooked with light spices and herbs

SAAG PANBER.... ..o ovsiyeersorrmsmvsmsmsiants £3.50
Spinach and homemacle cheese cooked in a mild creamy blend
ALODPAREER «..oinammiiinmmasan £3.50
Spiced chunks of potatoes and homemade cheese with light spices and herbs
CHANA MASALA ...t £3.50
Tender chick peas cooked in medivum spices and herbs

SERAL BLOIO ..ovninmsianamatsasiis £3.50
Spina:h and seasonal potato wec{gcs cooked with subtle spices and herbs
MATTER PANEER ......cccoovvevriiricineiicecinnn £3.50

Cheese and peas

ALLERGY NOTICE: If you are allergic to any product please inform staff. No food coloring used on any product
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GARLIC MURUGH RICE

Marinated diced chicken cooked with Basmati rice

COCONUT RICE
KEEMA RICE (minced lamb)
SPECIAL RICE

g0 |
Basmali rice with egg ribbons and herbs

LEMON RICE

Basmati rice with lemon and herbs

MUSHROOM RICE

2 T 2 I
Basmati rice with }1‘[115'1"\?\"‘}1‘[5 and l'li.'rl‘Jb'

BOILED RICE (steamed)
PILAO RICE
| AN (1o 7% AR e e o ol e e £2.00

| R O T T
Homemade natural yogurt with chopped onion and cucumber

PAPADOM
SPICED PARRDOM.........c..cosnimmmmsvniviasss £0.50
CHUTNEY SELECTION (Charged per person)...ccsewe £1.00

GARLIC CHILLI CHEESE NAAN
KEEMA NAAN

Stuffed with minced lamb

GARLIC NAAN

With crushed garlic and pure ghee
CHEESE NAAN
PLAIN NAAN
PESHWARI NAAN

Stuffed with a sweet paste of coconut

ALOO PARATHA Sstuffed with potato ......vuvivveresiannns
PARATHA
CHAPATHI
EGG PARATHA

TRADITIONAL DISHES

DANSAK DISHES

(Hot, sweet and sour with lentils)

CHICKEN TIKKA
CHINGRI

DOPIAZA DISHES

(Meclivm with onions)

BHUNA DISHES

(Medium)

ROGAN DISHES

(Medium with tomato)

KORMA DISHES

(Ve Ty mi Id)

PATHIA DISHES

(Sweet, Sour & Hot)

CHICKEN TIKKA

CHINGRI

VINDALOO DISHES

(Very | lot)

If you are allergic to any product please inform staff. No food coloring used on any product



