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TAKEAWAY MENU

LUNCH SPECIAL  £13.95

:)Dm FROM MONDAY TO THURSDAY (12:30PMT0 2:30PM)
Any one main dish with Rice or Nan or chips
(Select from the ala carte menu)
Excluding Sea Food and lamb chop

HOME DELIVERY

ON ORDER OVER £30

FREE COKE

ON ORDER OVER £40 COLLECTION ONLY

Unit 4A, Excel Marina
Westerngateway, London E16 1AT
07913058409
0207 476 4085
- .
: Www.restaurantmarina.co.uk
info.restaurantmarina.co.uk

epted




VEGETABLE DISHES MAIN & SIDE

« VEGETABLE BHAJI
Mixed fresh vegetables cooked toa m

s BOMBAY ALOO

Apotato dish made in medium spices.

edium dry finish.

s« BRINJAL BHAJI )
Gently fried slices of fresh aubergine in medium spices.

s ALOOGOBI '
Apotato dish cooked with fresh caulifiower.

. CAULIFLOWER BHAJI
MEDIUM COOKED WITH CAULIFLOWER.

»i SMGALOD
Delicately preparef
. BHINDIBHAJI

Fried ladies fingers of okra in medium spices.

7 TARKA DAL

Cooked lentils given their distinctive flavou

72 CHANNA BHAJI

A delicious medium dish made of chickpeas.

75 SAAG BHAJI

Fresh spinach cooked with spices garlic & onion

7. MUSHROOM BHAJI

Fresh mushroom fried in a subtle blend of spice.
72 SAAG PANEER

Fresh spinach with cheese.

72 MATAR PANEER

BIRYANI SPECIAL
7 LAMB BIRYANI

a0 CHICKEN BIRYANI

o KING PRAWN BIRYANI
s> VEGETABLE BIRYANI
e CHEF SPECIAL BIRYANI

d pieces of potato cooked with fresh spinach with medium spices =

r whilst fried in onions, garlicand spice

s ROASTED CHICKEN SALAD
o SALMONSALAD
s TUNA SALAD
& GREEN SALAD

s PLAINRICE

o5 BASMATI RICE / PILAO RICE
0. MUSHROOM RICE

o1 EGGRICE

2 SPECIAL RICE

o3 COCONUT RICE

ss  LEMON RICE

ss.  VEGETABLE RICE

96. KEEMARICE

£195
£195
£195
£195
£195
£195
£195
£195
£195
£19
£195
£195
£195
£95
£995
£12.95

£850
51285

£6.95
£195
£6.95
£395

£2.25

£250

£325
£325
£395
£375
£3.25
£325
£395

5 NAAN @ STUFFED PARATHA

o KEEMANAAN go50 1o CHAPAT

. GARLIC NAAN ¢o50 o PAPADOM

o PESHWARI NAAN g250 s PICKLESTRAY

1 PARATA 050 10s CHIPS

BANQUETING NIGHT (EATING ONLY)

(3 COURSE MEAL)
MONDAY TO THURSDAY

=T MEAL FOR 1 PERSONS
SET MEAL FOR1 PERSON
1. ONE STARTER, ONE MAIN DISH, ONE SIDE DI

Selectyourselfrom the M

1 9. TWO STARTER, TWO MAIN DISH, TWO SIDE DISH
\ ﬂ!e@ﬂ@mw&ﬁ.ﬂ*_@e_w Bl

" selectyourseffom the g sea foo

7 Days a Week
SATURDAY - THUSDAY 12pm -11 :00pm
FRIDAY 3:00pm to 11:30pm

SH
excluding sea food & lamb ciop B L

£395

£2.50
£1.50
£0.50
£1.50
£295 -
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ONION BHA)

 Deep fried mixture of onj
nion Pur
%ﬁzgiﬁh{:;ﬁ”"qu:fgmm g £3
ed pastry fi 9
%EI EEK KEBA 4 With mediu SPiced lamby/ yoq / 1 :
Charcoal grilled minceg lamb mixeq i 9/ chicken, £395
SHAMI KABAB thherbs & spics
Finely minced steak fried with herbs & spj £4.95
CHICKEN Tiki i 8435
= nder pieces of chj .
TANDUURIO chicken or lamp marinated jn Yoghurt with <
Quarter spri cHlCKEN r1With spices and baeg in th
Pring chicken marinated in herbs ang -
CHICKEN CHAAT g =
_ Lightly spiced with a tangy sauce, .
Egi:gyig&udcmwnm s
: iced pieces of Spring chicken wi
I;E(ﬁNN Pl REE cken withfresh coriander green chilli, mint, garlic angd bl;(k pa%? 35
m spiced deep fried homemade brea; ; r.
ISNG PRAWN BUTTERFLY e bread smothered in delicious spicy , tangy prawns, ‘25'95
elicately cooked with light spices and frieg Wwith bread £59
CHICKEN WINGS . R e
SPRING ROLL ‘ 250
ONION RINGS ; =X
~ SALMON TIKKA | o
TANDOORI LAMB CHOP i

CHARCOAL GRILL/TANDOORI DISHS (MAI

20.

21.

22.

23

24.

25.

26.

27.

TANDOORI CHICKEN i :
Tender chicken marinated & spiced and cooked in the ‘iairalgo(:‘:::icken £150 o chivken £12.95
CHICKEN TIKKA 2835
Tender pieces of chicken marinated in yoghurt with spices and baked in tandoori oven. ;
CHICKEN SHASHLICK £8.95
Chicken tikka barbecued with freshly grilled onions, capsicum and tomatoes
CHICKEN CHANDAN £8.95
hicken with fresh coriander, green chilli, mint,

Lightly spiced pieces of spring d
garlic and black pepper cooked in the tandoori
£8.95

GARLIC CHICKEN TIKKA :
and then_qqqked with fresh garlic,onion and green pepper.

Tender chicken backed in tandoori s
ASHLICK . -

EiﬁrEeEmEa’}e §l2ese (panner) infused with herbs & spices , with garlic

youghurt & tandoori massala skewered £1395

TANDOORI MIXED GRILL :

Chicken tikka, lamb Chop, tandoori chicken, sheek kebab. £" 2

; RILL 4pieces ) i

ierli'r?aﬂtgdmﬁlﬂtlg(sélgon ;ign;& spiced , gently grilled on tandoori day over: 21295

' PRAWN e
Iﬁg B?vgﬂaﬂgg with herbs & spices, barbecued with onions__ g5
Rl ;

IEaU P(r;uHﬁE’Bé ﬁIhA(I,“neoboUwmexe bangladeshi fr;esh ﬁnsh marinated

in :.gédiupm spices and cookgd in the tandoori charcoa oven. £l 2'95

WHOLE SEA BASSFISH GRILL (o THEBONE. 5“'95

TANDOORI LAMB CHOP (s piEceS

CHEF'S RECOMMENDATIONS
2a CHICKEN TIKKA MASSALA

Kashmir your choice- spring chicken
marinated in
tandoori and enriches i Y heb
with an exotic massala sayce, e babecueyy the %95

29 CHICKEN TIKKA LABABDAR
Northern india mild delicately spiced sau
) e made wil
Mixed with a home made spiced butter sauce, (é:vl:.l:,:za;::fesamew MUtand fenne) seed, 58'95
2 1
1o REZALA LAMB OR CHICKEN -

This slightly hot dish s specially prepared in yogurt and almond f
lavored

51 MUGHLAI CHICKEN

Moghat tender pieces of spring chicken flavoy i
ur i
shallow fried then added to a special home pre;:r:':jt?a?cq' . garl and et Massaly 38.95
poppy sedsand sultana. Garnished vith roasted cashews, ?::;e,:’,g‘;g.h:"' ©ont,
2 ild dish,

32 TANDOORI KING PRAWN MASSALA

£895

Sauce with a toyc, 0f herhg

Barbecued king prawn diced and cooked in very ri ;
spices, garnished with cream and almond. 1 ih massala saue ith herbs and -‘31295
3 BUTTER CHICKEN :
£895

Boneless tandoori chicken barbecued cooked with almori
touch of cream, garnished with butter. ik

3¢ JEERA CHICKEN
£895

Tender chicken cooked in cumin seeds.

3. KARAHI CHICKEN OR LAMB

Cooked with slice of onion and capsicum flavored with garlic, ginger and a selection of spices.

3 SHATKORA CHICKEN OR LAMB
Cooked with banlga lemon in a saucy dish. £45
37, CHICKEN CHILLI MASSALA
Chicken cooked with pickled chilies, ginger and garnished with fresh coriander. 2835
3s LAL GOSHT g
Lamb cooked with hot spices & crushed red chilies. A%
3 GARLIC CHILLI CHICKEN 2835
Fairly hot chicken tikka with fresh garlic and green chilli. ’

BALTI DISHES

Normal balthi dishes cooked like panjabi cuisine, cooked onion & tomatoes, flavoured with green

peepers. ¢
s HOUSE SPECIAL BALTI £1050

Chicken tikka cooked with minced meat and egg in balti thick sauce.

o CHICKEN TIKKA BALTI £050
4 LAMB BALTI v £850
4 KING PRAWN BALTI £1295
. CHICKEN KORAIBALT £850
+s FISH CHILLI BALT £850

1050

.« PRAWN BALTI ” _ » .
»~ VEGETABLE BALT , g




SEAFOOp £950

‘e TILAPIA FigH CHILLI MASALA e
ookedlnHFo!fgmvmhFreSh wiiesiThickSauce. £9.58/
s0. TILAP|A FISH BHUNA PO

" ..v(OokEdwnh.)mnnandlomamnthld(same e £9.50

A | . '
: ..Jmﬁ!ﬁoﬂﬁ!IoﬁlszcAulr‘n'eswnh(oullﬂ""!?."mi(kg@f’.’.andmsh'wnnqe'r: Ehca .5129.5
52 i‘t\f&xgﬁyiﬁggaiflwumavanetyoffreshsplces.omon fresh green chlhes&pepperz ; 295
s+ KING PRAWN JLFREL i1
< KING PRANDOPAZA 51285
NAGA MIRCHI DISH

Naga mirchi new exiciting traditional bangladeshi chilli cooked with natural strong spices,

e glVlngalIthcﬂavourofhome(ookmgre(ommendedforhotcurryIovers s
s CHICKENNAGAMIRCHI e 8850
s LAMBNAGAMRCHI £8.50
o PRAWNNAGAMRGH  £I0S0
s KINGPRAWNWAGAMIRCH  £1205
s VEGETABLENAGAMIRCKI ~~~~~ ~~ £19
TRADITIONAL DISH
s. KORMA £8.95
" Amild dish cooked with almond,coconuts and freshcream

... Chicken/ meat/ pawn/ vegetable/chcken tika/lamb/madras orvindaloo,
6. VINDALOO £8.95

63.

65.

DHANSHAK

7(h|cken/ meat/ prawn/ vegetable/ chlcken nkka

A FAIRLY HOT SAUCE DERIVED FROM ONION AND
CHILLIES (VINDALOO IS VERY HOT)
cken meat/prawn/ vegetable/ chicken tlkka

BHUNA DISHES AREVERY SPICY BUT MEDIUM AND WELL COOKEDWITHT
Chicken/ meat/ prawn/ ducken tikka. e

ROGHAN JOSH DISH £895
ROGHAN JOSH DISHES ARE MEDIUM HOT, FRIED TOMATO AND CAPSICUM ’
Chicken/ meat/ prawn/ chicken tikka

DHANSAK DISHES ARE SPICED,COOKED wiTh LENTIL, SLIGHTLY HOT, SWEET AND S0UR £8.95

AAG
MEDIUM HOT, WELL COOKED CURRIES WiTH SP)
CHI(KEN/ MEAT/ PRAWN/ KING PRAWN/ VEGE

2895

INACH & THICK GRavY
TABLE/ CHICKEN TIKKA




