
MAINS
Chicken or Lamb Tikka Masala £7.50
Cubes of marinated chicken or lamb cooked in a creamy masala sauce 
prepared with coconuts.

Chicken / Lamb Saagwala £7.50
Cubes of chicken or lamb curry cooked with spinach, medium hot taste.

Mango Chicken £9.50
Tender pieces of grilled chicken cooked with fresh mango pulps.

Chicken / Lamb Tikka Jalfrezi  £7.50
Specially prepared hot curry with sliced chilli and mixed peppers.

King Prawn Malaber £12.95
King prawns cooked with coconut cream and mild spices served on a 
bed of fragrant sauce.

Maharaja Mixed Taal  £12.95
Tandoori chicken, lamb tikka and king prawns cooked in special 
maharaja spices, with garlic and yogurt.

Butter Chicken  £7.95
A North Indian speciality of a mild creamy sauce with a very buttery taste.

STARTERS
Onion Bhaji £3.50 
Light spiced onion fritters. 

Tandoori Chicken  £3.50 
A piece of spring chicken marinated and grilled in the tandoor. 

Chicken / Lamb Tikka £3.50 
Chicken or lamb cubes lightly spiced and grilled in the tandoor.

Chicken Kofta £3.95 
Chicken meatball lightly seasoned and wrapped around egg.

Nizami Kebab £3.50 
Spiced sheek of mince lamb skewered and grilled in the tandoor.

Chicken Chat Puri £3.95 
Diced chicken tikka pieces cooked in medium hot sauce and served  
on crispy homemade bread.

Special Lamb Chops £4.95 
Tender pieces of marinated lamb chops skewered and grilled  
in the tandoor.

Lamb / Vegetable Samosa £3.50 
Pastry stuffed with lightly spiced lamb or vegetable filling.

Salmon Tikka  £5.25 
Scottish salmon fillet marinated in rich spicy yogurt and  
grilled in the tandoor.

Saag Pakora  £4.50 
Freshly chopped spinach mixed in lightly spiced batter sauce  
before gently fried.

Prawn Puri / King Prawn Puri £3.95 / £5.25

Fried prawns or jumbo prawns, slightly spiced and served on  
crispy homemade bread.

King Prawn Butterfly  £5.25 
Jumbo king prawn cooked with light spices and coated with  
bread crumbs. 

Paneer Tikka  £4.50 
Cubes of Indian cheese marinated in spices and grilled  
in the tandoor.

Assorted Indian Platter £5.50 
A combination of chicken tikka, lamb tikka, nizami kebab,  
lamb samosa and onion bhaji.

BIRYANI
Authentic dish cooked with basmati rice. Flavoured with cardamom, cinnamon, cloves 
and rose water. Served with a vegetable curry.

Chicken / Lamb £9.95

Chicken Tikka / Lamb Tikka  £10.95 

Vegetable / Mushroom  £7.95

Prawn / King Prawn  £9.95 / £12.95

Yasmin Special Biryani £12.95

Combination of Tandoori king prawns, lamb chops and chicken tikka.

HEALTHY EATING
We have made the following changes to the way your food is cooked:

• Healthier cold pressed rapeseed oil has substituted vegetable oil 
• Low fat yogurt rather than full fat
• Ghee (clarified butter) used in moderation and mainly for garnishing 
• Same great taste and flavour, just more healthier

Visit our website for more information

SIGNATURE DISHES
Yasmin 30 £14.95
30 Year Anniversary dish consisting of chicken and lamb tikka 
in special ju sauce garnished with tandoori king prawns and 
spinach pakora.

Chef’s Special Roast  £12.95
Spring chicken marinated and infused in spices then chargrilled 
and slowly cooked in a rich masala, served with basmati rice.

Agni Koria  £12.95
Chicken cooked in medium hot sauce served in flaming korai pot.

King Prawn Mirchi £12.95
King prawns cooked in their shells with green chillies and 
aromatic spices, served with basmati rice.

Chicken Chettinad £12.95
Small pieces of chicken strips marinated in special spices and 
gently sautéed with onions and peppers. Served with boiled egg 
in batter and pilau rice.

Naga Chicken/Lamb £9.95
Chicken or lamb pieces, fried in a light garlic and ginger butter 
sauce, then cooked in a medium dry sauce and finally infused 
with fresh naga chilli pickle.

Yasmin Fish Special £10.95
Pieces of tilapia fillet cooked with spicy tomato sauce and light spices.

Lamb Shank £12.95
Lamb shank marinated in chef’s own masala spices slow cooked 
with cumin and pepper. A must try dish.

Zamiri Chicken £10.50
Pieces of chicken tikka cooked in a rich, sweet and spiced sauce 
with fresh orange (Zamiri) extracts.

Chicken / Lamb Achari £9.95
Pieces of chicken or lamb cooked with black peppercorns, 
mixed pickle, ground spices, a hint of yoghurt and a spicy 
masala sauce.

Tandoori King Prawn Masala £12.95
King prawns cooked in butter, ground almonds, fresh cream and 
special masala sauce.

Nawabi Salmon Tikka £12.95
Grilled Salmon Tikka garnished with caramelised onions and 
peppers and served with special gravy sauce.

Fish Goan Coconut Curry £12.95
Cooked with coconut milk, curry leaves & mustard seeds in a 
medium sauce.

All signature dishes are garnished with special vegetable decoration

YASMIN’S

BALTI AND KORAI SPECIALITIES
Chicken or Lamb Balti Bhuna £8.95
A choice of chicken and lamb pieces cooked in a specially 
prepared light spicy sauce with tomatoes, onions and 
coriander. Garnished with fresh cucumber and tomatoes.

Balti Capsila Chicken  £9.95
Chicken cooked with special aromatic herbs and spices, 
capsicums, tomatoes and onions, and then served in a hot 
baltipot.

Balti King Prawn Jalfrezi £12.95
King prawns cooked in a special balti sauce with chunks of 
green peppers, tomatoes, onions and fresh green chillies.  
A hot dish served in balti pot.

Korai Dishes
All Korai dishes are cooked in a specially prepared korai sauce 
and garnished with fresh tomatoes and cucumber. Served in a 
cast iron korai pot.

Chicken / Lamb  £7.95 

King Prawn  £12.95 

Korai Mix £12.95
A combination of chicken, lamb and king prawn.



Food allergies and intolerances
Before you order your food, please speak to our staff if you want to know about our ingredients.

YASMIN’S GRILL SPECIALITIES
All dishes are cooked in the tandoor grill and served with salad.

Tandoori Chicken £6.50
Half a spring chicken spiced, marinated and grilled in the 
tandoor.

Chicken / Lamb Tikka £6.50
Cubes of chicken or lamb lightly marinated in spices and grilled 
in the tandoor.

Tandoori King Prawn £12.95
King prawns marinated in freshly ground aromatic herbs and 
spices and grilled in the tandoor.

Chicken / Lamb Shashlik £8.50
Tender pieces of marinated chicken or lamb grilled in the 
tandoor with tomatoes, green peppers and onion.

King Prawn Shashlik £12.95
King prawns marinated in fresh herbs and spices then grilled in 
the tandoor with tomatoes, onions and peppers.

Tandoori Mixed Grill £11.95
A tandoori feast consisting of lamb tikka, chicken tikka, nizami 
kebab and lamb chops. Served with keema naan.

Salmon Shashlik  £12.95
Tender Scottish salmon fillet marinated in freshly ground 
aromatic spices and grilled in the tandoor with fresh tomatoes, 
green peppers and onion.

Your choice of dish can be prepared with any of the following:
Chicken  £6.95
Lamb £6.95
Vegetables £5.95

Prawns £7.95
King Prawns £9.95

Plain Naan  £2.25

Peshwari Naan  £2.45
Sweet coconut stuffing.

Garlic Naan  £2.45
Light coating of garlic and parsley.

Keema Naan  £2.45
Minced lamb stuffing.

Cheesy Naan  £2.45
Stuffed with cheese.

Kulcha Naan  £2.45
With vegetable stuffing.

Plain Paratha  £1.95
Slightly thick bread cooked 
on the pan.

Roti  £1.95
A thin crispy bread cooked in a 
clay oven.

Chapati  £1.75
A thin, light Indian dough bread.

FRESHLY MADE NAAN

RICE
Plain Basmati Rice £2.45

Pilau Rice  £2.55

Mushroom Pilau Rice  £3.45

Lemon Rice  £3.45

Coconut Rice £3.45

Special Rice £3.45

Fried rice cooked with egg and peas.

SUNDRIES
Raitha £1.75
Cool whipped homemade 
natural yoghurt with or without 
cucumber and onions.

Plain / Spicy Poppadom £0.75

Chutneys each £0.30
A selection of mango chutney, 
coconut chutney, mint sauce 
and onion salad.

Hot Very Hot Nuts

Payment
All major debit and credit cards are accepted (except American 
Express). Payments accepted by telephone

About Us
A very warm welcome to you.

Yasmin first opened its door in February 1987 and since then it has built up a 
reputation for being one of Bromley’s most popular Indian eateries.

A family run business, with ownership now in its third generation, the restaurant 
has become a firm favourite with locals and is known for attracting celebrities and 
customers from far and wide. The restaurant uses only the freshest ingredients 
available to prepare its food, ensuring the highest quality is maintained at all times 
spanning back to three decades.

The menu celebrates both traditional styles of cooking as well as contemporary 
methods to create mouth-watering dishes to satisfy and thrill the palette.

www.yasmin-restaurant.co.uk

TRADITIONAL DISHES
The crown jewels of Indian eatery: these dishes are recognised by everyone and have 
been enjoyed by generations of Indian food lovers. 

Cabbage Bhaji  £3.60
Saag Bhaji (spinach)  £3.60
Vegetable Curry £3.60
Saag Aloo (spinach and potato)  £3.60
Bombay Aloo £3.60
Saag Paneer (spinach and cheese)  £3.60
Matar Paneer (peas and cheese) £3.60

Bhindi Bhaji (okra)  £3.60
Cauliflower Bhaji  £3.60
Breinjal Bhaji (aubergine) £3.60
Aloo Gobi (potato and cauliflower)  £3.60
Mushroom Bhaji  £3.60
Tarka Daal (lentils)  £3.60

VEGETABLE DISHES

Bhuna
A dish with onions, peppers and tomatoes with 
selected spices.

Pathia
A fairly hot dish cooked with onions, tomatoes 
producing a sweet and sour taste.

Pasanda
Special sauce of almonds,cream, freshly ground 
aromatic spices cooked with pureghee.

Madras
A medium hot dish cooked with authentic hot 
red chilli puree originating from the Madras 
region.

Dopiaza
Prepared with braised onions, fenugreek in a 
medium sauce.

Dhansak
A sweet and sour dish made with lentils, green 
herbs and red pepper.

Rogan Josh
Freshly grounded medium spices, garnished 
with tomatoes, peppers, fenugreek and 
coriander.

Korma
Very mild dish, cooked in a rich sauce of 
almonds, coconut and fresh cream.

Vindaloo
A very hot spiced curry made with hot red chillies,  
lime juice and garlic in a-thick onion and tomato sauce.
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