STARTERS

Tandoori Mixed Kebab......................... £4.95
Nargis Kebab..........ccccoceviniiiinnninnn £4.95
Tandoori Chicken...............cccevennennnnen. £4.95
Shami Kebab......cccoooeiiviiiiiiiiiiiinn. £4.95
Reshmi Kebab.............ccccooeeeiiiiinnnnn.. £4.95
Sheek Kebab.............cccvvviveiniiiieinnnee, £4.95
Chicken TikKka..........cc.coooeiiiiiniennn. £4.95
Lamb TikKka..........cccccooeiiiiiiiii, £4.95
Tandoori Fish (Salmon)......................... £7.95
Chicken Shashlik............cccccecoennnennn.n. £4.95
Lamb Chops.......c.cceeueeenennee. £4.95
Tandoori Special.............ccccveeirnnenneene. £4.95
Laziz Lamb or Chicken.......................... £4.95
Chicken Pakora...........cc.ccoevvvriiennnnennne, £4.95
(Chicken Chunks deep fried in gram flour coating)
Tandoori King Prawn...........ccccccco.... £7.95
Prawn on Puree................ccoooiiiinniniinnn. £4.95
Prawn Cocktail...............cccooooeiiiinn. £3.50
Onion Bhajee..........ccccoooeniiniiniinine £3.50
SOMOSA........ccoeiiiiiieeeee e £3.50
Stuffed Pepper.........ccccoocvvviiniininninnnene, £4.95
(Whole Green Pepper filled with Meat, Chicken or Veg)
Chicken Tikka Chat (Puri).................... £4.95
Aloo Chat (Puri).......cccceeevveeieeeiieeeienee, £4.50
Garlic Mushroom................cccecvvenenne, £4.95

Additional ingredients extra 50p



HOUSE SPECIALITIES

Chicken Capsila.........ccccoceriininninne £12.95

Succulent strips of chicken breast marinated with fresh herbs and

ground spices, slow cooked with diced ginger and green bird’s eye chillies

Anarkali Bahar..........cccoooevvvvveeeeieeeeennnn, £12.95

Tender pieces of diced chicken marinated with fresh herbs
and ground spices, simmered in a rich tomato sauce

with sliced button mushrooms

Tandoori Mix Special Towla................ £12.95

Selection of chicken breast, chicken on the bone, lean lamb, and minced lamb
seekh kebab marinated in a signature mix of yoghurt and Kashmiri paste
with fresh herbs and spices and cooked to perfection in a clay oven.

Slow cooked in a rich bhuna sauce complimented with a seasoned boiled egg.

Mix Norotoba.......coooevvvveeeeeeeeeeeeeeeeaann £12.95

Succulent strips of chicken breast and minced lean lamb marinated, with
freshly ground spices and herbs pan-fried with diced ginger in a rich

tomato sauce. Served with egg fried rice..

Tandoori Mix Massla..........cccoeevvevennnn.... £12.95

Selection of chicken breast, chicken on the bone, lean lamb, and minced lamb
seekh kebab marinated in a signature mix of yoghurt and authentic Tikka
paste with fresh herbs and spices and cooked to perfection in a clay oven.

Slow cooked in a mild creamy sweet whole almond and coconut sauce.

Penn Special Salmon.............................. £14.95

Two pieces of pan-fried succulent salmon fillets and baby broad beans
marinated in special Penn Tandoori sauce, slow cooked in to create an

exquisitely rich bhuna sauce.

Bangladeshi Lamb..............c.cccooveurnnene. £12.95

A fiery Beanibazar curry with lean lamb and fresh herbs
slow cooked in a rich sauce with the unique aroma of the

Bengali Naga Jolokia chilli

Lamb Shank (on the bone).................... £12.95

Melt in the mouth tender lamb shank seasoned for 24 hours with authentic
fresh herbs and spices, slow cooked in a thick silky sauce with the unique

flavours of the native wild orange of Bangladesh (Shatkora)

Additional ingredients extra 50p



CHEF SPECIALITIES

Chicken Tikka or Lamb Tikka Jalfrezi....... £9.95
Chicken Tikka or Lamb Tikka Mossala..... £9.95
Tandoori Murghi Mossala...................... £9.95
Keema Peas.......cocooooveeoeeeeeeeeeeeeeeeeeeeeeen £9.95
Penn Special..........cooooiennii £12.95
Selection of Chicken, Lamb and Prawn mixed with chef's Bhuna Sauce
Chicken Zafrani.............ccccocooevevvieenennne. £9.95
Slices of Chicken Tikka cooked with Pepper and Onions with Saffron
Tandoori Chicken Bhuna......................... £9.95
Garlic Chilli Chicken................................ £9.95
Chicken or Lamb Sag.............ccccoceunee, £9.95
Chicken Muchamon.................cccccceeceece £9.95

Chicken Tikka mixed with Vegetables served with Eqg & Tomato

TANDOORI SPECIALITIES

Chicken Sashlik........ccoocovumeveonveneennnns £10.95
Sizzler Special...........ccccoeviiniininenne £11.50
Tandoori Mixed Grill, served with Nan Bread

Tandoori Chicken...Full £14.95.....Half£9.95

Young Spring Chicken marinated in Yoghurt with Herbs & Spices,
Cooked in Skewers in a Clay Oven

Lamb TikKa......oooooveeeeeeiiieeeeeeeeeeeeeenn £9.95

Diced Lamb marinated with Herbs and Spices, Cooked on
Skewers in Tandoor

Chicken TikKa........cooeoeuererrnincccrerennenn. £9.95
Boneless Chicken Marinated and mildly seasoned, cooked in Tandoor
Tandoori King Prawn........................... £14.95
Marinated and spiced, cooked in a clay oven

Tandoori Fish Salmon......................... £14.95
Chicken Rani.............ccoooinnnn £10.95

Sliced Chicken Tikka fried with Pepper and Onions with mixed spices
and herbs, served with Vegetable Pilau Rice (Dry Dish)

Nawabi Special........ccccoceniiiinninnnnen. £12.95

Chicken Tikka, Green Peppers, Tomatoes & Onions (Sizzling) served
with chef's special sauce



TRADITIONAL

Curry

Basic spice - medium Hot

Bhuna

Tomato and Onion sauce simmered for a considered amount of time

until the meat is tender and the sauce is well reduced

Madras

Prepared with Fresh herbs & spices to produce a fairly hot & sour taste

Vindaloo
Very Hot and spicy

Dupiaza
Crisp chunky cut Onions and Capsicum dresses in reduced

medium strength Onion Gravy

Pathia

A fairly condensed Tomato & Onion Sauce with a squeeze of fresh lemon.

Fairly Hot with a sweet and sour finish

Malaya
Cooked with Pineapple herbs & Spices

Dansak
Cooked with Lentils, spiced and green herbs, touch of Pepper

producing a Hot and Sour taste

Korma
Sweet, Creamy Coconut sauce
Muglai
Medium spiced curry, served with Egg
Rogon Josh

Robustly spiced dish with hearbs, spices, cashew nuts and tomatoes.

A Classic dish P

King Prawn........cccocceeviiniiniiincniicnnens £14.95
Vegetable...........ccocoovviveiinieeeees £7.95

Chicken Tikka or Lamb Tikka............. £9.95
Additional ingredients extra 50p



BALTI SPECIALITIES

Chicken Balti.........ccccoceeviniininninnnnnnnn, £8.95
Lamb Balti........cccoceviiiiniiiiiien £8.95
Prawn Balti.........ccocoooinininiinie £8.95
King Prawn Balti.......c..ccccocceninnnnnns £14.95
Mixed Vegetable Balti............................ £7.95

Garlic Baltl = Choice of Chicken, Lamb, Prawn or Veg...£9.95

Sag Balti = Choice of Chicken, Lamb, Prawn or Veg....... £9.95
Mushroom Balti..............c.oovvvvvvvevennnnnnnee. £9.95

Choice of Chicken, Lamb, Prawn or Veg

COMBINATION DISHES

Create your own Combination Dish, Ask Management for details...

Chicken Tikka Mossala & Chicken Balti...£13.95

Chicken Korma & Chicken Bhuna.............. £13.95
Chicken Jalfrezi & Lamb Balti..................... £13.95
Lamb Jalfrezi & Chicken Dansak................ £13.95
Chicken Balti & Lamb Pathia...................... £13.95
Chicken Bhuna & Lamb Bhuna................... £13.95
Chicken Dansak & Chicken Dupiaza......... £13.95
Lamb Dansak & Chicken Madras............... £13.95
Chicken Pathia & Chicken Vindaloo.......... £13.95
Lamb Pathia & Chicken Jalfrezi.................. £13.95
Prawn Pathia & Chicken Bhuna.................. £13.95
Chicken Dupiaza & Prawn Balti.................. £13.95
Lamb Dupiaza & Chicken Tikka Mossala £13.95
Prawn Dupiaza & Chicken Bhuna.............. £13.95
Chicken Madras & Lamb Bhuna................. £13.95
Lamb Madras & Chicken Balti..................... £13.95

Additional ingredients extra 50p



BIRYANI SELECTION

Basmati Rice cooked with Meat and mild oriental spices,
flavoured with Saffron and served with Vegetable Curry

Chicken Tikka Biryani......................... £10.95
Chicken Biryani...........cccccooooerorrevrrnnnn. £10.95
Meat Biryani..........ccccceoeeiiiiicccennee, £10.95
Special Biryani.............cccccoooeervnrrerrnnnn. £13.95
King Prawn Biryani..............ccccco.......... £14.95
Prawn Biryani..........ccoennncenn. £10.95
Vegetable Biryani...........cccoccoovcvnnee, £9.95

VEGETABLES & SIDE
DISHES

Very palatable and are appropriate as an addition to

main dishes Main  Side

Mixed Vegetable Curry.......... £7.95 £5.95
Bhindi Curry (Okra).................. £7.95 £5.95
Tarka Daal (Garlic Lentils).......... £7.95 £5.95
Chana Bhuna (Chick Peas).......... £7.95 £5.95
Mushroom Curry...................... £7.95 £5.95
Sag Curry (Spinach)..................... £7.95 £5.95
Bombay Aloo (Spicy Potato)........ £7.95 £5.95
Cauliflower Curry..................... £7.95 £5.95
Mutor Paneer..............ccouuvee.... £7.95 £5.95
(Peas and Cheese)

Aloo GODi ..., £7.95 £5.95
(Potato and Cauliflower)

Sag Aloo (Spinach and Potato)....... £7.95 £5.95
Sag Chana.........cccocevevviencnennn, £7.95 £5.95
Sag Paneer.............cc.ccceeeenennen. £7.95 £5.95

Additional ingredients extra 50p



EUROPEAN DISHES

Served with French Fries and Peas

Sirloin Steak..........ooovvvevvveieeeeeeen, £18.95
Scampi with tartare SAUCE............covvevrvernrvernreeneeens £9.30
Omelette.........coooveeeeeeeeeeeeeeeeeeeeenn. £9.30

Boiled Rice.......cooooueeeiiieeieeeeeeeeeeeeeeeeeeee, £2.75
Pilau RiCe......oiieeeeeeeeeeeeeeeeeee, £2.95
Fried RICE....... e £3.50
Egg Fried Rice..........cccoocenininiiiiiiiinenee, £3.50
Mushroom Fried Rice.......cccoooeveevvveeeeeeeeeennnn.. £3.50
Mushroom Pilau Rice..........cccvvvvveveeeeeiiiinnnnnnns £3.50
Keema Pilau Rice..........ooovivivvoiiiiiiiieeeeeeeeeen. £3.50
Lemon RiCe........oeiiiiiiiiiiieeeeeeee e, £3.50
Special Rice...........coceviiiinieiiiiineee, £3.50
Veg pilau Rice........cccooceiiiiiniiiiiiiiicie, £3.50
Garlic Fried Rice...........ccooovvvveviieeieeeeeeee, £3.50
Jeera Rice.........coooeviiiiieiiiiiiiiiie e, £3.50
Raitha............ (Yoghurt with Cucumber, Onions and Herbs), - £1.95
| D) o3 P PRI £1.75
Papadum........ccocooiiiiiininiiiieeccceee £0.75
Masala Papadum............cccooiriiniininiiniiienns £0.95
Extra Chutney’s.........ccccocevviniiininiiniinenenns £0.50
Chapati.......ccoooiriiiies £1.50
PULL...cooooiiiiiiiieee e £1.50
Tandoori Roti.........ooooeeveiiiiiiiiiiiieeeeeeeeeeeeee, £1.50
NAN. oo £2.75
Keema Nan.......cccoooooiviiiiiiiiiieeeed £2.95
Peshwari Nan.........cccccccceeeiiiiiiiiiiiicieeeeeeeeeen, £2.95
Garlic Nan.........cccoovvvoioiieeeeeeeeee £2.95
Cheese NaN.........cccccceevvviiiiiiiieeeeeeeeee £2.95
Chilli Nan..........ooovovieeeeeeeeee, £2.95
Coriander Nan..........cccccoovvvvvvvivicieiieeeeeeeeee, £2.95
Veg NanN.....oooooooiiiiiieeeee e £2.95

Chips ....ccccceeeee. £2.50 Masala Chips........ £2:95



Welcome to

L X

Penn Tandoori

...experience the Pride of Penn

Here at the Penn Tandoori it is our philosophy to make
your visit an enjoyable experience. The Design and Decor
have been put together by our concept creators to give a
rich & welcoming feel. Our staff are friendly and attentive.
It is our aim to ensure that your visit will make a lasting
impression.

With this new menu we have modernised Indian Cuisine
taking it to its next level - yet still keeping its authentic
flavours - but approached in a contemporary manner, with
different accents from around the world added to dishes,
making this visit a unique and enjoyable experience.

Allergy Advice

Some of our menu items may contain nuts, seeds and other allergens.
there is a small risk that tiny traces of these may be in any other dish
or food served here. Please ask a member of staff for more information.

Please Note: One Main dish cannot be shared

recommended on  proud board sponsors of FOOD HYGIENE RATING
©X@ tripadvisor®

www.penntandoori.co.uk



HOUSE SPECIALITIES

Imtiaz Supreme..........ccccccoviieniennneen. £12.95
Spicy hot-fry of chicken breast cubes, onions, green and red bell peppers,

baby spinach and fresh birds eye chillies in a rich, spicy sauce

Ayaan Deluxe..........ccccovvevinniinninnnnne. £12.95

Melt in the mouth tender lean lamb pieces and maris piper potatoes slow
cooked in a thick silky sauce with the unique flavours of the native wild

orange of Bangladesh (Shatkora)

Methi Gosht........coovoevvveeeeeiiiieeeeeiinn... £12.95

Lamb cooked with spring onions, tomatoes & ginger with generous portion

of fresh fenugreek, then tempered with garlic & whole roasted Indian spices

Ridwani Daal Prawn..........ccccoeeeeen.... £12.95

Succulent Prawns cooked with aromatic mixed spices complimented with

red lentils, baby spinach with fresh green bird'’s eye chilli
Mariyam Mayhem.............................. £12.95

Tender chicken breast pieces slow cooked with mixed spices in an authentic

Balti dish with melted cheese to provide you with a unique experience

Tandoori King Prawn Badami.......... £14.95

Succulent king prawns in the shell marinated with freshly ground spices
and herbs, griddled in a clay oven to perfection and served with a mild

creamy coconut and ground pistachio sauce

Tiger Prawns Mossala......................... £14.95

Succulent king prawns in the shell slow cooked in a rich bhuna sauce

infused with garlic and freshly ground spices and herbs.
Penn Lobsta Bhuna........................... £14.95

Succulent large king prawns cooked with bay leaves in a beautiful aromatic

sauce from the Sylhet region of Bangladesh.

Additional ingredients extra 50p



