Welcome

All the staff members at Masala Twist would like to extend 2 warm Welcome to all our prestigiovs customers.

APPETISERS

Chat Pati Tokri

Nibbly bits of basket poppadoms complemented
by aromatic spiced onions, mouth-watering

mango chutney & raita to tantalise your taste buds.

THE STARTERS

Famous snack at Mumbai beaches made
with puffed rice, potatoes chopped onions and
tomatoes with tangy tamarind sauce

Slight twist of your ordinary chicken wings
Marinated, deep fried & tossed in homemade tangy
spicy sauce is famous appetizer all over India

Homemade paneer (cottage cheese)
marinated in hung yoghurt & spices
flavoured with carom seeds

Lamb chops marinated over night in hung yoghurt,
fresh ginger & various spices. smoked to perfection

Marinated chicken barbecued to a juicy perfection
in the clay oven

Mouth watering fried fish with host of spices is
apopular food of Amritsar & Punjab

Fine mince meat of tender lamb mixed with ginger
garlic & spices, smoked & cooked to
perfection in tandoor

Marinated king prawns cooked in the clay oven

Indian pastry stuffed with an exotic fusion of spiced
vegetables served with a cool mint dip

Famous street food of delhi made with potatoes
& served with swattering of various chutneys

< of Haggis Pakora,
Chicken Pakora, Chicken Chaat, Onion Bhaji,
‘Samosa & Dilli Ki Aloo Tikki

PAKORAS:

Vegetable Pakora
Chicken Pakora
Haggis Pakora
Onion Bhaji

At Masala Twist we pride ourselves in using only the finest quality of fresh local produce.
To provide the best quality food and good service is the vitimate measvre of our success.

TANDOOR KE ANGAARE SE

(Taste of India)

straight from the tandoor complemented by our chef's
special sauce, rice and fresh salad.

Pieces of chicken marinated in homemade yoghurt, Barb hick éedin
spices and barbecued in the clay oven. - with atwist of sweet n sour.

Tender pieces of lamb marinated n yoghurt flavoured with 2 & . L until tenderin a fusion
Indian spices and cooked in the clay oven. bl . . = paprika and a host of spices.
(on the bone) ) :

Chic ked wi f onions,
tempered with mustard seeds.

&
cookedinthe clay oven
(Mixed Grill)
lombti

ikka, )
andking prawn. T Tender i in aslightly spi i with

g ginger, garlic, green chillies, peppers and finished with a flourish
tomatoe: e of coconut cream

barbecued until bursting with flavour.

Lamb, g
rich gings i aflourish of

ing| i Yog!
juice and spices, barbecued in the clay oven.

swathedin

= at the road side eateries in India Chicken cooked in a traditionally very hot and
SuBZI MANDI SE Sode

Chicken simmered karahi style in a rich garam masala

Our vegetarian dishes are inspired by the lush market
gardens of India

Marinated chick éedina ion of ginger,
garlic, peppers and onions.

Indi i i arich

‘sauce with onions and peppers. icken bre

Chicken simmered in a rich garlic tarka with lashings of
‘tomato sauce flavoured with fenugreek. " .
Lentils tempered with garlic, ginger and onion. i wicked green chilies.

Baby potatoes sautéed in our chef's piquant tomato gravy. Lomb sit il tender i i The original classic available in chicken
spinach and mustard leaves.
Chi i ich and

Scottish delight with an Indian twist. sauce with plenty of ginger, garlic and tomatoes.

Chig inafusion of

Chunks of potato cooked with spinach.

Soft and tender in a traditi il he
A delicious hot mixed vegetable curry with selected OIEERCIS! raditional

spices and spinach.

yle, tempered

. curry leaves

Main Dish 8.95 - Side Dish 5.95

Breast of chicken simmered in amild, creamy sauce

with hint of tomatoes
Spinach cooked with Indian cottage cheese.

e P e Apotent fusion of delicately spiced juliennes of chicken, simmered in basmatirice with a host of
s aromatic spices, cardamon, saffron,
with tomato & aromatic spices with dollups of butter, onions and peppers. fenugreek and garnished with coriander.

amust try highly recommended!!
have any food allergies please inform a member of stafl as some of our dishes may contains nuts and bones.

Scotlan Hottest

Chicken Curry £21.95
Served with Pilau Rice & Baby Nan

‘What makes it the Scotland’s hottest curry?
Most curies use tomatoes and. onjons as the base then add chilles, spices etc, to
adijust the heat and flavour, but we use worlds 8 hottest chilies to create this ultra
hotdish. We have puta lot of thought into this productas s a big claim sayingits

hottest curty in the Scotland.

‘Although we cannot prove this, but what we can say i that this curryis by far and

away hotter than anythin you can order atany Indin restaurant.
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