
Allergy awareness: if you have dietary restrictions please inform us. 

Appetisers 
Papadum 
(plain or spicy) each 

£0.70 

Chutney Tray £1.50 

Starters 
Chicken Tikka 
Boneless chicken breast marinated with spices and herbs then roasted in the clay oven 

£3.50 

Tandoori Chicken 
Chicken on the bone marinated with tandoori spices then roasted in the clay oven 

£3.50 

Lamb Tikka 
Lamb marinated with spices and herbs then roasted in the clay oven 

£3.75 

Sheek Kebab 
Mince lamb mixed with garlic, ginger, garam masala and other herbs. Cooked on metal skewers (hence the name sheek) 

in the clay oven. 

£3.75 

Reshmi Kebab 
Minced lamb cooked with spices and herbs then shallow fried with egg coating 

£3.95 

Shami Kebab 
Mince patties with herbs and spices then shallow fried 

£3.75 

Tandoori king Prawns 
King prawns marinated with tandoori spices then roasted  

£5.95 

King Prawns on Puri 
King prawns in a semi dry tangy sauce served in an unleavened fried chapatti 

£4.95 

Onion Bhaji £2.95 

Crispy King Prawn Butterfly £3.95 

Pakora (chicken or vegetable) £3.10 

Meat Samosa 
Spicy mince lamb in pastry 

£2.95 

Vegetable Samosa 
Spicy vegetable in pastry. 

£2.75 

Aloo Papad Chaat 
Cold chickpeas, hot potatoes, with yogurt, tamarind sauce and chat spices, simple but delicious 

£2.75 

Mixed Starter (for 1) 

Onion bhaji, chicken tikka, sheek kebab, vegetable samosa   

£4.80 



Tandoori 
These are dry dishes (barbecued) Served with salad  

Chicken Tikka 
Boneless chicken breast marinated with spices and herbs. 

£7.50 

Tandoori Chicken 
Chicken on the bone marinated with tandoori spices. 

£7.50 

Lamb Tikka 
Lamb marinated with spices and herbs 

£7.65 

Duck Tikka 
Breast of duck marinated with tandoori spices 

£8.95 

Salmon Tikka 
Salmon filet marinated with spices and herbs  

£8.50 

Tandoori king Prawns 
King prawns marinated with tandoori spices. 

£11.95 

Chicken shashlik 
Chicken, onions, green and red peppers, tomatoes marinated with spices and herbs 

£8.50 

Lamb shashlik 
Lamb, onions, green and red peppers, tomatoes marinated with spices and herbs. 

£8.65 

Paneer Tikka (v) 
Indian cheese marinated with spices and herbs. 

£6.95 

Mixed Grill 
Chicken tikka, lamb tikka, Tandoori king prawns, sheek kebab 

£11.50 

Dum Biryani 
Dum is a two in one cooking style where the meat is stewed and the basmati rice steamed at the same time. This 

method of cooking was invented at the time of the Mogul era to give richer aromas and flavours to the Biryani.  

This dish is similar to paella. 

 

Chicken 
 

£9.95 

Lamb 
 

£9.95 

King prawns 
 

£11.95 

Vegetable 
 

£7.95 



Slight hot  Hot  Madras Hot  Very hot  

Game 
Duck Bhuna 
The duck is first roasted with spices, and then cooked in very thick medium spiced onion sauce. 

£10.95 

Duck Jhal  
Bengali version of the madras, the duck is first roasted with spices and then cooked with fresh green chillies. 

£11.95 

Duck Shatkora 
This dish comes from Sylhet region of Bangladesh. Shatkora is a citrus fruit that grows in the hills in and around the 

region and is a favourite of the locals. It is normally cooked in a medium sauce but it is best eaten in slightly hot sauce. 

£11.95 

Jhal Fry Duck 
Duck cooked with onions, peppers and green chillies. 

£11.95 

Duck Fry 
Served with sautéed masala onions and peppers. 

£11.95 

Duck Sag 
Cooked with spinach. 

£11.95 

Duck Tikka Masala £12.95 

Poultry 

Chicken Tikka Masala 
No explanation needed for the most popular dish of the country. 

£8.95 

Naga Chicken  
Made with Bengali Naga chilli (scotch bonnet) 

£7.95 

Jeera Chicken 
Cooked with whole cumin seeds. Served in medium semi dry sauce. 

£7.95 

Dhania Chicken 
Cooked with coriander seeds and fresh coriander and served in a medium spiced sauce. 

£7.95 

Chicken Roshni  
For the garlic lovers. Chicken cooked with garlic fresh chillies in a slight sweet semi dry sauce. 

£8.95 

Paneer Chicken 
Chicken cooked with Paneer (Indian cheese) in a bhuna style sauce. 

£8.95 

Jhal Chicken  
Bengali version of the madras. Cooked with fresh chillies 

£7.95 

Bengal Korma Chicken 
The Bengali version of the korma. Chicken is cooked with a caramelised onion, garam masala, coconut milk and spices. 

The dish is not as sweet or creamy as the English version. 

£7.95 

Apricot Chicken 
A north Indian dish from the Kashmir region. The sauce is medium strength but the apricot brings the heat right down. 

Ideal if you like something more than korma. 

£8.95 

Chicken Passanda 
A very rich creamy dish cooked with red wine (Merlot) and blanched almond powder and coconut. 

£9.95 

 



Slight hot  Hot  Madras Hot  Very hot  

Meat 

Lamb Tikka Masala 
 

£8.95 

Naga Lamb  
Made with Bengali Naga chilli (scotch bonnet) 

£7.95 

Jeera Lamb 
Cooked with whole cumin seeds. In medium semi dry sauce. 

£7.95 

Dhania Lamb 
Cooked with coriander seeds and fresh coriander, in a medium spiced sauce 

£7.95 

Jhal Lamb  
Bengali version of the madras, cooked with fresh chillies. 

£7.95 

Apricot Lamb 
A north Indian dish from the Kashmir region. The sauce is medium strength but the apricot brings the heat right down. 

Ideal if you like something more than korma. 

£8.95 

Passanda Lamb 
A very rich creamy dish cooked with red wine (merlot) and blanched almond powder and coconut. 

£9.95 

Zalla Gosht 
An Elaichi special from Bangladesh. Shredded lamb with Paratha. (Dry)  

£8.95 

Sea food 

Tandoori King Prawn Masala £11.95 

Jhal King Prawns  
Bengali version of the madras cooked with fresh chilli. 

£10.95 

Garlic King Prawns 
Served in a medium thick sauce. 

£11.50 

King Prawn Roshni  
For the garlic lovers. King prawns cooked with garlic fresh chillies in a slight sweet semi dry sauce. 

£11.95 

Bhuna Salmon 
Salmon in a thick onion based sauce. Medium spiced. 

£10.95 

Sag Salmon £10.95 

Jhal Salmon  
Bengali version of the madras cooked with fresh chillies 

£10.95 

Bhuna Sea Bass 
Sea bass in a thick onion based sauce. Medium spiced. 

£12.95 

Pan-fried sea Bass 
Sea bass fillets pan-fried with spices served with fried spiced onion and peppers. 

£12.95 

Pan-fried Tilapia 
Tilapia fillets pan-fried with spices served with fried spiced onion and peppers. 

£11.95 

Charlie Special  
King Prawns cooked with tamarind, and garlic, slightly hot. 

£11.50 

 
 

 



Vegetable Side Orders 

All these dishes can be ordered as a main course 
Aloo Bhaji The Bengali version of the Bombay aloo £3.50 

Aloo Jeera Cooked with whole cumin £3.50 

Aloo Chana Potato and Chickpea £3.50 

Aloo Gobi Potato and Cauliflower £3.50 

Aloo Mushroom £3.50 

Mushroom Bhaji £3.50 

Sag Bhaji Spinach £3.50 

Sag Paneer Spinach and Cheese £3.50 

Sag Aloo Spinach and Potato £3.50 

Asparagus Bhaji £3.50 

Shim Bhaji Green beans £3.50 

Bhindi Bhaji Okra/ladies finger £3.50 

Brinjal Bhaji Aubergine £3.50 

Chana Masala Chickpeas £3.50 

Sabji Bhaji Dry vegetables £3.50 

Matter Paneer Peas and Indian Cheese £3.50 

Gobi Bhaji Cauliflower £3.50 

Cabbage Bhaji £3.50 

Tarka Dal Lentils £3.50 

Masala Dal Spicy Lentils £3.50 

Onion Bhaji £2.95 

Bread 

Plain Naan £2.20 

Keema Naan stuffed with spicy mince £2.50 

Peshwari Naan sweet £2.50 

Garlic Naan £2.50 

Garlic and Coriander Naan £2.50 

Cheese Naan £2.50 

Plain Paratha multi-layered unleavened wheat bread £2.50 

Keema Paratha stuffed with minced lamb £2.50 

Aloo Paratha stuffed with potato £2.50 

Tandoori Roti large chapatti cooked in the clay oven £1.95 

Chapatti thin unleavened wheat bread £1.20 

Rice 

Plain Basmati Rice £2.50 

Pilau Rice cooked with whole spices £2.95 

Egg Rice £2.95 

Peas Rice £2.95 

Kashmiri Rice apricots, sultanas, coconut and almonds. Sweet. £2.95 

Mushroom rice £2.95 

Garlic Rice £2.95 



 

New Dishes for 2015 

Paneer Shaslik (v)      £7.95 
Indian cheese roasted on skewers with onions, green peppers and tomatoes, served sizzling.    

Duck Shaslik       £9.95 
Duck roasted on skewers with onions, green peppers and tomatoes, served sizzling.  

Duck Passanda       £12.95 
A very rich creamy dish cooked with red wine (merlot) and blanched almond powder and coconut. 

Tandoori Trout (pre order only minimum notice 6hrs)  £12.95 
Trout marinated with tandoori spices and then roasted on skewers served sizzling.  

  Pan-fried Trout (pre order only minimum notice 6hrs)   £13.95 
 Whole Trout pan-fried with spices served with fried spiced onion and peppers 

 

We bring in seasonal produce when available and in stock eg: pheasant, 
venison, wood pigeon, and partridge. Shell fish eg: soft shell crabs 

Cornish crabs, lobsters, flat fish, mackerels, and sardines. 
Please ask Sid if you would like to try out some of our seasonal produce. 
  
 

 

 

 

 

 

 

 

 

 

  

We can adjust almost any of our dishes to your taste. 


