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APPETISERS

PAPADOM 070  CHUTNEYS (Each). 0.70
SPICY PAPADOM 0.70

CHEF SPECIALITY STARTERS

GOANESE CRAB CAKE 595  MACHLI BIRAN 5.95

Patties formed with shredded crab meat, finely
chopped shallots, ginger and spices.

ROYAL BENGAL KING PRAWN 6.95
Whole lobster size King Prawn cooked in specially
prepared garlic infused sauce. drizzled with crushed
sundried chillies and herbs.

MUMBAI STYLE STIR-FRY 5.95
Strips of marinated chicken coated in batter and
stir-fried with shallots and green peppers.

CHICKEN PIRI SHASHLIK 5.95
Marinated chicken grilled to perfection, served with
peppers, onions and home-made piri piri sauce.

MALAI PANEER 5.95
Marinated paneer cubes charred in the tandoori
oven then sooked in spicy tomato sauce and topped
with mozzarella cheese.

SALMON TIKKA 5.95
Salmon with coriander leaves, yoghurt and various
spices. Cooked to perfection in our tandoor.

Pan fried chunks of Bengal fish served with a
pepper & onion topping.

PANEER TIKKA 5.95
Cubes of Indian cheese lightly spiced, skewered
with peppers & onions then cooked in the tandoor.

HONEY TIKKA 5.95
Chicken tikka cooked with drizzles of pure honey.

FRIED GARLIC PRAWNS 5.95
Hot & spicy prawns stir-fried with onions, peppers,
garlic and dried chilli flakes.

KING PRAWN BUTTERFLY 6.95
Lightly spiced Jumbo King Prawn deep fried with
bread crumbs.

CHINGRI CHAPP 6.95
Whole King prawn stir fried in garlic and ginger
infused Massala sauce.



CLASSIC STARTERS

CHICKEN CHAT 3.95 SPICY CHICKEN WINGS 3.95

CHICKEN TIKKA 3.95 TANDOORI CHICKEN 3.95

GARLIC CHICKEN TIKKA 3.95 CHICKEN PAKORA 3.95

MEAT SAMOSA 3.50 LAMB TIKKA 3.95

MEAT SPRING ROLL 3.50 MIX KEBAB 6.95
(Seek Kebab, Chicken Tikka, Lamb Tikka, Meat Samosa,

SEEK KEBAB 3.95 Onion Bhayji)

RESHMI KEBAB (with omelette) 3.95

VEGETARIAN STARTERS

ONION BHAJI 3.50 VEGETABLE STUFFED PEPPER 3.95

VEGETABLE CHAT PURI 3.95 VEGETABLE SAMOSA 3.50

CHANA CHAT PURI 3.95 VEGETABLE SPRING ROLL 3.50

GARLIC MUSHROOM PURI 3.95 MIX VEGETABLE PLATTER 4.95
(Panir Tikka, Onion Bhani, Vegetable Samosa, Vegetable

MUSHROOM PAKORA 3.95 Spring Roll)

SEAFOOD STARTERS

PRAWN COCKTAIL 3.95 KING PRAWN STIR FRY 6.95

PRAWN PURI 3.95 MACHLAI BIRAAN 5.95

KING PRAWN PURI 6.95 SALMON TIKKA 5.95
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CHEF SIGNATURE DISHES

MALAKI MURGH 11.95
Chicken tikka cooked in fresh dairy cream, yoghurt,
cashew nuts & special mild spices.

MOZZARELLA TIKKA (Chicken or Lamb) } 11.95
Cooked in a sweet and tangy tomato sauce, topped
with fine mozzarella cheese.

ANARKALI (Chicken or Lamb) _# 11.95
These dishes are cooked with spicy minced lamb
wrapped in a bengal style omelette, served with a medium

hot sauce.

MANGO SALSA _/ 11.95
Chicken cooked in fresh garlic & ginger with a hint of fresh
green chillies & mango pickle. Cooked with a special
sauce to lend the dish traditional Bengali flavour.

RAJISTANI DAAL GOST (chicken or Lamb) # 11.95
Cooked with mughli lentils, chunky onions and special
herbs to enhance the aroma and flavours of this dish that
you are sure to savour.

LAMB ROASTI (on the bone) V4 12.95
Succulent lamb chops cooked with mashed onions, fresh
green peppers, coriander, green chillies & aromatic spices
to give it a truly home style taste.

KABULI (Chicken or Lamb) j 11.95
A unique dish created with marinated chicken or lamb,
green pepper, onions, naga sauce, chickpeas and unique
Bangladeshi style sauce.

BAHARI (chicker) A2 11.95
Strips of tandoori chicken enveloped in Bengali flavours
with fresh chillies and ginger. Garnished with green
peppers and a special tangy sauce.

PIRI PIRI MASSALA (Chicken or Lamb) ## 11.95
Do you find the normal chicken tikka massala slightly
boring? Try this blend of sweet, creamy sauce, with the
extra Piri Piri kick.

NAGA ACHARI BALTI (chicken or Lamb) /} 11.95
Hot and spicy with strong flavours. Cooked with a special
chilli mix with its own unique flavour.

SPICY GREEN MASSALA /A0
(Chicken or Lamb)

Garlic marinated cubes of chicken or lamb cooked with
blended fresh greens herbs and spices and fresh green
chillies.

12.95



HOUSE SPECIALITIES

BUTTER CHICKEN 11.95
Barbecued chicken breast, cooked in a butter sauce with
spices and cashew nuts.

MAKHANI (Chicken or Lamb) 11.95
A mild creamy dish with cheese topping.
SHASHLIK KARAHI (chicken or Lamb) } 12.95

Marinated pieces of meat, green peppers, garlic, onion
and tomatoes, slowly grilled then stir fried together in a
special sauce. Juicy meat and vegetables but drier than a
usual curry.

MURGHI MASSALAM }
Chicken goujons cooked with minced meat in chef's
medium spicy sauce, garnished with coriander and egg.

11.95

SAAG BALTI (Chicken or Lamb) } 11.95
Fresh spinach prepared with Balti sauce with medium
herbs & spices. A great smooth spinach tasting dish.

KATMANDU (Chicken or Lamb) _# 11.95
Cooked red split lentils, fried with garlic, onion, bay leaves
and selected spices for a distinctive flavour. Garnished
with spring onion and Indian lemon.

AKBAR| CHOM CHOM (chicken or Lamb) # 12.95
Creamy, nutty and spicy dish prepared with selection of
nuts and cream with fresh herbs and spices. A rich
flavoured dish.

NEPALI (Chicken or Lamb) }}} 12.95
Chicken or lamb strips along with cubed onions &
peppers cooked with our own blend of distinctive
Nepalese sauce.

CHILLI MASSALA _S2L2L/ 11.95

(Chicken or Lamb)
A great tasting dish prepared with extra amounts of
chillies in massala sauce.

HONEY BADAMI (Chicken or Lamb) 11.95
Sliced marinated chicken or lamb cooked in mild spices,
garnished with cashew nuts, almonds and pistachio nuts.
Drizzled with honey to finish.

THAWA EXOTICA (special Mix) _#

Chicken tikka, lamb tikka, and lamb chops specially
prepared with the finest herbs and spices. A medium
strength dish garnished with fried pepper and onions.

12.95

SHAHEE KARAHI (Chicken or Lamb) _# 11.95
A medium strength dish prepared with pieces of chicken or
lamb and minced lamb to create a dryish consistency.

ACHARI (Chicken or Lamb) } 11.95
A spicy and rich flavoured curry cooked with finely
chopped onions, fresh peppers and pickles to create a

zingy flavour.

SOUTH INDIAN GARLIC (chicken or Lamb) } 11.95
Cooked with sliced garlic, pickled garlic, plum tomatoes
and fresh coriander.

BALTI EXOTICA (special vixy & 12.95
Chicken tikka, tamb tikka and Tandoori king prawns
prepared in a medium spiced balti sauce with onions and

pepper.

REZALLA (Chicken or Lamb) }} 11.95
Cooked in our tandoor, then further cooked with Naga
Pickle, a touch of mint and coriander along with

fenugreek leaves, strips of onions and peppers.

AFGHANI (Chicken or Lamb) }}} 11.95
Strips of boneless chicken or lamb cooked with onions,
tomatoes & capsicum enriched with a home-made sauce.

NAAGA MADRAS /AW

(Chicken or Lamb)
A special madras cooked with chefs secret ingredients
and special chilli paste.

11.95



SEAFOOD SPECIAL DISHES

MACHLI RAGNI @white fish) j 11.95
Fillet of fish marinated in selected spices and pan
fried. Served with sautéed strips of onions and
cherry tomatoes. A refreshing, light main course.

TIGER BY RIVER ] 14.95
Cooked with jumbo king prawns and fresh cherry
tomatoes. Specially selected herbs and spices are
used to bring out the true flavours of the king prawns.

SALMON KARAHI _# 12.95
Chunks of fresh Salmon, prepared with a blend of
fresh herbs and spices.

KING PRAWN DELIGHT } 14.95
A very special aromatic dish of whole king prawns
cooked in the shell. Prepared with a delicate blend of

spices in a rich medium hot sauce.

MASSALA SPECIALS

ZINGA GOA AW/ 12.95
Bengal tiger king prawns, charcoal roasted with fresh

spices, coriander, green chillies & garlic.

KING PRAWN STIR FRY j} 14.95
Stir fried King Prawns with capsicum, onions, fresh
herbs, spring onions and spices

CHILLI FISH KARAHI }}} 11.95
Exotic white fish prepared with onions and peppers
and greater use of fresh coriander and fresh green
chillies.

PAN-FRIED SALMON OR SEABASS 12.95
Served with lightly spiced mixed vegetables.

DHALL FISH 12.95
Boneless white fish pieces lightly spiced cooked in
garlic infused Lentils sauce, fresh herbs and cherry
tomatoes. Highly recommended for weight
watchers.

Massala dishes are cooked with coconut powder, sugar with melted butter, fresh cream & special

massala sauce.

CHICKEN TIKKA MASSALA 8.95

LAMB TIKKA MASSALA 9.25

TANDOORI CHICKEN MASSALA 8.25

TANDOORI KING PRAWN MASSALA 14.95
TANDOORI MIXED 12.95
GARLIC CHICKEN TIKKA 8.95



BIRIYANI SPECIALS

Specially cooked basmati rice with herbs and spices, garnished with tomato, cucumber and red
onions.

CHICKEN BIRIYANI 8.95 PRAWN BIRIYANI 8.95
CHICKEN TIKKA BIRIYANI 9.95 KING PRAWN BIRIYANI 12.95
LAMB BIRIYANI 8.45 TANDOORI KING PRAWN BIRIYANI 15.95
LAMB TIKKA BIRIYANI 9.95 SPECIAL MIX BIRIYANI 14.95

TANDOORI SPECIALS

Marinated in tandoori sauce with delicate herbs and blend of spices for 24 hours before being
cooked in Tandoori clay oven.

CHICKEN TIKKA 6.95 HONEY CHICKEN TIKKA 7.95
LAMB TIKKA 7.95 LAMB CHOPS 10.95
TANDOORI CHICKEN 6.45 TANDOORI MIXED 14.95
TANDOORI KING PRAWNS 14.95 GARLIC CHICKEN 6.95

SHASHLIK SPECIALS

Cooked with onions, peppers & tomatoes in Tandoor.

CHICKEN TIKKA SHASHLIK 8.95 TANDOORI KING PRAWNS SHASHLIK 15.95

LAMB TIKKA SHASHLIK 9.95 TANDOORI MIXED SHASHLIK 15.95

LAMB CHOPS SHASHLIK 11.95
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CLASSIC INDIAN DISHES

BHUNA

These dishes are medium strength, cooked with
fresh garlic & selected spices. Ideal for all garlic
lovers.

BALTI _/

A very popular Indian dish specially blended
together with a traditional and coriander. Together
with the flavour of Balti Massala, this dish brings
out the uniqueness of Indian cuisine.

DUPIAZA
A greater use of onion briskly fried with selected
spices, black peppers, bay leaves and fresh coriander.

PATHIA A/

Specially cooked with oriental herbs and spices to
achieve a hot, sweet and sour flavour.

DHANSAK
Pineapple, lentils and garlic produce a sweet and sour
dish of Persian origin, garnished with fresh coriander.

SAMBER 2/

A fairly hot spicy dish based upon lentils with added
spices to obtain that sharp distinctive flavour.

KORMA

A delicate preparation of coconut ground almond and
fresh cream go into this dish to create a very mid but
rich creamy sauce.

PASSANDA
Mildly cooked in almond sauce with cream and red
wine & aromatic herbs and spices.

JALFREZI A/

Fresh green chilli, green capsicum, ground spices
and herbs.

MADRAS A4/

Hot and spicy dish prepared with fresh spices , tomato
puree, garlic and herbs.

VINDALOO ALLN

Extra hot and spicy dish prepared with fresh spices,
tomato puree, garlic and herbs.

ROGAN JOSH _/

A beautiful combination of herbs, spice, garlic and
fresh ginger, garnished with tomatoes, pimentos
and fresh coriander.

_____________ .
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CHICKEN TIKKA 7.95 |

|

LAMB TIKKA 8.95 '
KING PRAWN 13.95 |

|

SPECIAL MIX 9.95 |

|



SIDE VEGETABLE

BOMBAY POTATO 3.95 SAAG PANEER 3.95
POTATO & CAULIFLOWER 3.25 BINDI BHAJI 3.95
SAAG DHALL 3.95 MUSHROOM BHAJI 3.95
SAAG ALOO 3.95 MIXED VEGETABE BHAJI 3.95
TARKA DHALL 3.95 ONION, CUCUMBER RAITHA 2.50
CAULIFLOWER BHAJI 3.95 CHIPS 2.25
RICE

BOILED RICE 2.50 LEMON RICE 3.95
PILAU RICE 2.95 SPECIAL RICE (EGG & PEAS) 3.95
MUSHROOM RICE 3.95 ONION RICE 3.95
SAAG RICE (SPINACH) 3.95 KEEMA RICE (MINCE LAMB) 3.95
EGG FRIED RICE 3.95 VEGETABLE RICE 3.95
GARLIC RICE 3.95 KASHMIRI PILAU (MIXED FRUIT) 3.95
COCONUT RICE 3.95 PINEAPPLE PILAU 3.95
ORIENTAL FRIED RICE (NEW) 3.95

BREADS

PLAIN NAAN 2.50 PESHWARI NAAN 2.95
GARLIC NAAN 2.95 RED ONION, GARLIC & CHILLI NAAN 2.95
GARLIC & CORIANDER NAAN 2.95 CHAPATI 2.25
GARLIC & CHEESE NAAN 2.95 TANDOORI ROTI 2.25
GARLIC, CHEESE & KEEMA NAAN 3.95 PARATHA 2.95
KEEMA NAAN 2.95

ENGLISH MAIN DISHES CHILDREN DISHES

Served with Chips and Salad Served with Rice or Chips

FRIED CHICKEN 7.50 CHICKEN KORMA 4.95
PLAIN OMELETTE 7.50 CHICKEN TIKKA MASSALA 4.95
CHICKEN OMELETTE 7.50 CHICKEN BHUNA 4.95
MUSHROOM OMELETTE 7.50 CHICKEN NUGGETS 4.95
FRIED SCAMPI 7.50 CHICKEN TIKKA MAYO 4.95
CHICKEN NUGGETS 7.50 FRIED SCAMPI 4.95

Food Allergy? Ask before you eat...

Management advises that food prepared here may contain or have come in
contact with peanuts, tree nuts, soybeans, milk, egs, wheat, shellfish or fish.
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GLUTEN CRUSTACEANS EGGS FISH PEANUTS

SOYA MILK

TREE NUTS CELERY MUSTARD SESAME SULPHITES LUPIN MOLLUSCS

Please ask a member of staff about the ingredients in your meal before placing
your order. Thank you.




