
Fine Indian Dining

Á la Carte Menu
A unique experience awaits you at Badi Mirchi,

where you will taste a combination of the
freshest herbs, spices, vegetables and meats

to deliver a truly authentic flavour.

Our chefs bring their culinary experience
gained in some of India’s leading 5 star  

hotels to Badi Mirchi.

Badi Mirchi offers real deal - Authentic Indian
food prepared by authentic Indian chefs.

We do not use artificial colouring or flavouring.

www.badimirchi.co.uk
t: 023 8061 2174 | 023 8064 1313

190 Leigh Road | Eastleigh | SO50 9DX | bookings@badimirchi.co.uk

Management reserves the right to refuse service.

Badi Mirchi Indian Restaurant

twitter.com/badimirchi
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- Contains nuts
- Suitable for vegetarians
- Hot dish
- Very Hot
- Extremely Hot

PLEASE INQUIRE WITH 
YOUR SERVER IF YOU 
HAVE ALLERGIES TO  

DAIRY PRODUCTS, OIL, 
NUTS, SPICES OR OTHER 

INGREDIENTS.

STARTERS - SHURUWAAT

TANDOORI SPECIAL PLATTER FOR TWO A medley of tandoori chicken, 
chicken malai tikka, chicken tikka, king prawn, seekh kebab and lamb tikka.

£15.95

BADI MIRCHI COMBO PLATTER FOR TWO Selection of chicken tikka, 
seekh kebab, chicken pakora, onion bhaji, and aloo ki tikki served with 
tamarind sauce, mint sauce and salad.

£9.95

BADI MIRCHI COMBO PLATTER FOR TWO (V) Selection of paneer 
tikka, onion bhaji, vegetable samosa, vegetable pakora and aloo ki tikki, 
served with tamarind sauce, mint sauce and salad.

£8.95

ONION BHAJI (V) Sliced onions mixed with light spices and gram  
flour then deep fried.

£3.95

SAMOSA (V) Traditional Indian snack, filo pastry stuffed with lightly spiced 
mixed vegetables and deep fried. Served on a bed of chick peas.

£3.95

ALOO KI TIKKI (V) Lightly spiced pan fried potato cake. Served with chick 
peas, tamarind sauce and yoghurt.

£3.95

CHILLI PANEER (V) Batter fried cottage cheese tossed in a spicy  garlic 
chilli sauce with julienne peppers and onion.

£4.95

CHICKEN CHAT Chicken breast simmered in a tangy sauce. £4.95

KATHI ROLL Kathi roll is street-food originating from Kolkata, India. 
Chicken or paneer stuffed in paratha and shallow fried.

£5.95

CHICKEN PAKORA Chicken marinated with various spices, then deep fried 
with gram flour batter, served with salad and mint sauce.

£4.95

BHOONA POORI Deep fried Indian bread stuffed with either shrimps, 
minced lamb, chicken, paneer or mushrooms.

£4.77

TAWE WALI MACHI Pan fried sea bass marinated with light spices and 
served with garlic chilli sauce. 

£6.45

CRAB TIKKI Shallow fried white crab meat cake, sautéed in chopped ginger, 
garlic, green chilli and lemon juice, served with sweet chilli sauce.

£5.95



STARTERS & MAIN - TANDOORI & GRILLED

PANEER TIKKA (V) Diced cottage cheese marinated with roasted 
gram flour, caraway seeds and cream. Skewered with diced pepper and 
onion roasted over charcoal in a clay oven. 

Starter £4.95 
Main £8.95

CHICKEN TIKKA Diced chicken breast marinated with yoghurt and 
homemade spices then cooked over charcoal. 

Starter £4.95 
Main £9.45

TANDOORI CHICKEN Chicken on the bone marinated with  
yoghurt and homemade spices cooked over charcoal Served with  
salad and mint sauce.

Quarter £4.95  
Half £8.95

Whole chicken £14.97

CHICKEN SHASHLIK Chicken tikka skewered with diced onions and 
peppers cooked over charcoal.

Main £11.95

ADRAKI LAMB CHOPS Lamb chops marinated in ginger paste, fresh 
coriander, green chillies, hung yoghurt and brown onion paste, cooked 
in a clay oven. 

Starter £6.95
Main £12.95

LAMB TIKKA Succulent diced lamb marinated with cardamoms, 
cloves, mace, hung yoghurt, brown onion and cashew nut paste, 
chargrilled.

Starter £5.95
Main £10.95

SEEKH KEBAB Minced lamb mixed with chopped garlic, ginger, green 
chilli, fresh coriander and spices, skewered and cooked over charcoal.

Starter £4.95 
Main £9.45

PATHER KE KEBAB Lamb fillet marinated with cinnamon, pather ke 
phool and black pepper, chargrilled. Served with salad and mint sauce. 

Starter £6.95 
Main £11.95

GRILLED KING PRAWNS Marinated with peppercorns and lemon 
juice and chargrilled. Served with salad and pepper sauce. 

Starter £6.95 
Main £12.95

DUCK TIKKA Duck fillet marinated with tikka masala then skewered 
and cooked in a tandoor. 

Starter £6.95
Main £12.95

TANDOORI KING PRAWN King Prawns marinated in a  
traditional tandoori masala, cooked over charcoal. 

Starter £7.95 
Main £14.95

BHATTI KI MACCHI Sea bass marinated with lemon juice, green 
cardamoms and cloves, chargrilled.

Starter £6.95
Main £13.95

SALMON TIKKA Salmon chunks marinated in tandoori spices and 
cooked in tandoor. Serve with salad and mint sauce.

Starter £6.95 
Main £13.95

MAINS - TRADITIONAL

MURGH KE PAKWAN - CHICKEN

CHICKEN CHETTINAD , Hot South Indian delicacy of chicken breast 
marinated with coconut, star anise, red chillies, black peppercorns and curry 
leaves. Roasted in an oven, served with pilau rice. 

£12.95

TARIWALA CHICKEN Our chef’s special homemade chicken curry, chicken 
on the bone cooked in a pot with its own stock and whole spices. 

£10.95

CHICKEN KHURCHAN , Shredded chicken breast cooked on a hot plate 
with bell peppers in a smooth onion and tomato sauce.

£10.95

CHICKEN TIKKA MAKHANI (N) Tandoor roasted chicken tikka simmered in 
a sweet and tangy tomato and cashew nut gravy. 

£10.95

MURGH MASALEDAR A classic North Indian dish, chicken breast cooked in 
onion, tomato and brown onion sauce.

£10.95

MURGH LABABDAR Diced chicken breast cooked in onion, tomato and a 
creamy sauce with hint of cardamom and mace.

£10.95

MURGH NIZAMI Chicken breast cooked in melon seeds and yoghurt sauce 
with hint of saffron.

£10.95

GOSHT KA KHAJANA - LAMB

DUM KI NALI Succulent lamb shank cooked overnight in various pots, 
with whole spices and aniseeds. The dish originated in Old Delhi in the late 
eighteenth century during the last throes of the Mughal Empire.

£13.95

RARA GOSHT Speciality of the Punjab region. Lamb on the bone and lamb 
mince cooked together with whole spices.

£12.95

HANDI PASINDA Home style lamb curry on the bone cooked in a sealed pot 
with whole spices, onion and tomato.

£11.95

LAGAN KA GOSHT (N) Diced lamb marinated overnight with spices and 
yoghurt, cooked in a sealed pot.

£11.95

ADLA GOSHT Awadh classic, diced lamb marinated overnight with onion, 
yoghurt and whole spices cooked in a sealed pot.

£11.95

PAHARI GOSHT A classic preparation of Uttaranchal region, lamb cooked in 
its own stock with whole spices.

£11.95

GOSHT KI PASLIYAN (N) Lamb chops cooked in brown onion and cashew 
nut gravy with a hint of cream.

£11.95



MAINS - CLASSICS

FAVOURITE CLASSICS ARE AVAILABLE IN:

Chicken £8.95 Prawn £8.95

Chicken Tikka £9.55 King Prawn £12.95

Lamb £9.55 Paneer (V) £8.95

Lamb Tikka £9.95 Vegetable £7.95

PLEASE CHOOSE A SAUCE OF YOUR CHOICE FROM BELOW:

KORMA (N) A traditional and very popular dish made with cashew nuts and cream.

MADRAS ,, Hot and spicy curry.

BHOONA Thick onion and tomato sauce cooked on a slow flame with spices.

ROGAN JOSH Traditional Indian aromatic curry with cassia and cardamom.

KADHAI , Onion and tomato sauce cooked with diced bell peppers and onions with 
aromatic kadhai masala.

VINDALOO ,,, Very hot and spicy curry, tempered with curry  
leaves and dry red chillies.

DO-PIAZA Cooked with large amount of onions, added in the curry and as  
a garnish.

SOUTH INDIAN GARLIC CHILLI ,, Hot and spicy curry, with a twist  
of sweet and sour sauce.

SAAGWALA Cooked with spinach.

BADI MIRCHI CLASSIC SPECIALITY

Chicken £9.95

Chicken Tikka £10.95 King Prawn £13.95

Lamb £9.95 Paneer (V) £8.95

PLEASE CHOOSE A SAUCE OF YOUR CHOICE FROM BELOW:

MASALA (N) A traditional and very popular, creamy, tomato Indian dish, which is 
bursting full of flavour and colour.

JALFREZI , Spicy and hot pepper sauce.

PASANDA (N) A delicious almond and cream based curry, garnished  
with almond flakes.

PATIA & DHANSAK are served with pilau rice. Available in:

Chicken £10.95 Prawn £10.95

Chicken Tikka £11.45 King Prawn £14.95

Lamb £10.95 Paneer (V) £9.95

Lamb Tikka £11.45 Vegetable £9.95

PATIA Hot sweet and sour parsi curry.

DHANSAK Sweet, hot and tangy yellow lentil sauce.

BATAK KE VANJAN - DUCK

BATAK KALI MIRCH Tandoor cooked duck breast simmered in brown onion 
and yoghurt sauce with fresh lemon juice and crushed peppercorns.

£11.95

PEPPERY DUCK Pot roasted duck breast marinated with salt, lemon juice, 
turmeric and ground mixed spices, cooked in a black peppercorn, star anise, 
served with pepper sauce and pilau rice.

£12.95

SAMUNDER KE MOTI - FISH

GOANES PRAWN CURRY A classic favourite of the Goan region. 
King Prawns cooked in onion, tomato and coconut milk tempered  
with curry leaves, mustard seeds and whole red chillies.

£14.95

BHAPANI MACHI Marinated sea bass with ginger, garlic paste, black 
peppercorns and fresh lemon juice, steamed and served with plain rice  
and tangy tomato sauce.

£12.95

CHILLI LIME SEA BASS Steamed sea bass served with salad and  
lime chilli sauce.

£12.95



SAKHAHARI - VEGETARIAN MAINS

PANEER MAKHANI (N) Diced cottage cheese simmered in a sweet and tangy 
tomato and cashew nut gravy. 

£8.95

MUTTER PANEER Green peas cooked with cottage cheese in an onion  
and tomato masala.

£8.95

PALAK PANEER Cottage cheese simmered in spinach. £8.95

MUSHROOM DOLMAS Mushroom and cottage cheese simmered in onion and 
tomato masala finished with a hint of milk.

£8.95

MALAI KOFTA (N) Deep fried potato and paneer balls simmered in a tomato 
and cashew nut sauce.

£8.95

SABNAM CURRY Green peas and mushroom curry finished  
with a touch of cream.

£8.95

TARKA DAL Yellow lentil tempered with chopped garlic and cumin seeds. £8.95

SEASONAL VEGETABLE DISH OF THE DAY £8.95

DAAL MAKHANI Black lentils slow cooked in a buttery sauce of ginger garlic 
and tomato with a rich and velvety finish.

£8.95

SAKHAHARI - VEGETARIAN SIDES

ALOO GOBHI Potatoes and fresh cauliflowers cooked together. £4.50

BOMBAY ALOO Potatoes cooked with onion and tomato masala,  
tempered with black onion seeds.

£4.50

PALAK ALOO Potatoes cooked with spinach. £4.50

CHANA MASALA This is the style of cooking in Punjab, chick peas cooked 
with onion, tomato, ginger, garlic and ground pomegranate.

£4.50

MUSHROOM BHAJI Cupped mushrooms sautéed in an onion and  
tomato masala.

£4.50

SAAG BHAJI Spinach sautéed with garlic, diced onion and peppers. £4.50

SAAG CHANNA Spinach simmered with chick peas. £4.50

TARKA DAL Yellow lentil tempered with chopped garlic and cumin seeds. £4.50

SEASONAL VEGETABLE DISH OF THE DAY £4.50

BASMATI KA SWAD - BIRYANIS 

PLEASE CHOOSE ACCOMPANIMENT OF YOUR CHOICE: 
TARKA DAL OR MIXED RAITA OR VEGETABLE CURRY

CHICKEN HYDERABADI BIRYANI Chicken on the bone marinated with 
yoghurt, mint, ginger and whole spices then cooked with basmati rice in a 
sealed pot mixed with golden fried onions. 

£12.95

TAMIL BIRYANI ,, Speciality of Tamil Nadu, popular in South  
India, chicken on the bone, cooked in basmati rice, flavoured with  
star anise and roasted whole spices. Served with Brinjal bhaji or  
choice from above.

£12.95

CHICKEN BIRYANI Chicken cooked with basmati rice. £10.95

HYDERABADI LAMB BIRYANI , Traditional Hyderabadi style biryani, 
succulent lamb on the bone marinated with yoghurt and spices then cooked 
together with rice.

£12.95

LAMB BIRYANI Succulent lamb cooked with basmati rice. £10.95

PRAWN BIRYANI Succulent prawns cooked with basmati rice. £11.95

KING PRAWN BIRYANI Succulent King Prawns cooked with basmati rice. £14.95

SUBZ BIRYANI (V) Flavourful mix of vegetables cooked with basmati rice. £9.95

BASMATI CHAWAL - RICE

BOILED RICE £2.50

PILAU RICE £2.95

MUSHROOM RICE £3.50

LEMON RICE (N) £3.50

JEERA AND PEAS RICE Basmati rice cooked with  
green peas and tempered with cumin seeds.

£3.50

SPECIAL FRIED RICE (N) £3.50

KEEMA RICE £3.50



SAATH ME - ACCOMPANIMENT 

SELECTION OF PICKLES/CHUTNEY (per tray) £2.50

GREEN SALAD £1.67

ONION SALAD £1.67

PLAIN YOGHURT £0.97

MIXED RAITA £1.77

POPPADOM £0.77

SPICED ONIONS £0.97

EXTRA HOT RED CHILLI SALAD,,, with onions and tomatoes. £1.97

CHIPS £2.47

CHILLI CHIPS £3.47

THE RESTAURANT
Badi Mirchi, meaning ‘big chilli’, brings the ultimate, authentic Indian 
fine dining experience to Hampshire. The menu will take you on a culinary journey 
through the whole of India. Badi Mirchi offers a delectable choice of vegetarian and 
non-vegetarian dishes on its extensive a’la carte menu. Whether it is the succulent 
meats, fresh seafood, the wide variety of vegetarian dishes or the delicate desserts, 
the excellence of authentic Indian cuisine at Badi Mirchi is unparalleled.

The restaurant boasts a large bar with an excellent selection of wines, beers,  spirits 
and cocktails.

THE BUILDING
The Badi Mirchi building was a public house called ‘The Leigh Hotel’ built in the 
1930’s in the Tudor style. An identical sister pub was built in West End called ‘The 
New Inn’ but sadly no longer exists. The Leigh Hotel was used as a local drinking and 
eating establishment for businesses, thirsty factory workers and locals alike until 
August 2011 when it was refurbished and transformed into Badi Mirchi, retaining 
as much of the original character of the building as possible. The new smart and 
sophisticated interior is complimented by the truly scrumptious Indian cuisine.

THE CHEFS
The Badi Mirchi chef Sanjay Singh with his team and staff have come from Indian five-
star hotel backgrounds. Highly experienced and experts in their fields, our chefs have 
an obsession for cooking and serving exciting and delicious food. They have a single 
aim: to deliver the authentic Indian dining experience to its patrons with utmost 
courtesy and hospitality.

The inspiration behind Badi Mirchi is entrepreneur Pravin Sood who has always 
wanted to bring truly authentic Indian food to Hampshire. Having grown up in India 
and coming to England in the 1970’s, he missed the Indian cuisine he had been 
brought up on and vowed to bring the traditional Indian food he grew up with to the 
local people. Pravin wants the restaurant to be a place where people come to enjoy 
exceptional Indian food in elegant surroundings with a relaxed atmosphere.

“FOOD IS OUR PASSION, FRESHLY PREPARED

WITH THE FINEST INGREDIENTS”

ROTIA - BREADS 

NAAN £2.50

GARLIC NAAN £2.95

GARLIC AND CHILLI NAAN £2.95

CORIANDER AND CHEESE NAAN £2.95

CHILLI & CHEESE NAAN £2.95

PESHAWARI NAAN (N) £2.95

KEEMA NAAN £2.95

LACHA PARATHA Crispy and flaky layered bread  
cooked in a clay oven.

£2.95

ALOO OR PANEER KULCHA Naan bread stuffed with  
potato or cottage cheese and cooked in clay oven.

£2.95

TANDOORI ROTI £2.50

CHAPATI £1.75


