or7;




(C— YouVeg Startere —))

POPPADUM £0.75 CHICKEN LOLLIPORP............ £595
Classic favourite of Mumbai, chicken
MASALA POPPADUM........ £125 ey ated i gizene sarlie

chilli paste, served with shezwan sauce

@ Vegetarian Starters —_3) ~ CHICKEN TIKKA £495

Tender chicken pieces marinated in authentic
spices& cooked in tandoor N

CHILLI PANEER £495
Cottage cheese cubes tossed with bell peppers TANDOORI CHICKEN (2 pcs) ..... £ 495

& onion in Indo-Chinese spices

Succulent baby chicken (on the bone)

marinated in yogurt, Red chillies
MASALA CHILLI MOGO .............. £ 4.95 & spices roasted in the tandoor
Cassava tossed with bell peppers & onion in our
house special sauce

CHILLI CHICKEN £495
VEG MANCHURIAN ... £ 5.50 Tender cubes of chicken tossed with bell
Minced vegetable balls stir fried with ginger, peppers, onion & Indo-Chinese spices
garlic & soya sauce
GOBI MANCHURIAN.......... £ 5.50 TANDOORI LAMB CHOPS (4pcs) £6.50
Cauliflower stir fried with ginger, & soya sauce Tender lamb chops marinated in Indian

spices and yogurt,cooked in a charcoal tandoor
SOYATIKKA £495
Soya chumks marinated n indian spices and SHEEKH KEBAB (2pcs) ..o £495

cooked on hot iron skewers in the tandoor
Tender minced lamb marinated & cooked

PANEERTIKKA £ 495 on hot iron Skewerin a slow burning tandoor

Sizzling home-made cottage cheese marinated

in authentic Punjabi spices FISH AMRITSARI £ 495
MIX VEG PAKORA ... £4.00 Batter fried fish marinated in Amritsari masala

Batter fried seasonal vegetables

& served with Chutney. CHILLI FISH £550
HARA BARAKEBAB.... £4.50 Fish tossed with bell peppers & onions in

Spiced mixed vegetable and cottage cheese kebabs il

CHOLE BATURE £595 LASUNI JINGHA £7.50

Chick peas cooked in onion, tomato & spices,
served with Bature

King prawns tossed in garlic, lime and chilli




(O Vegetarian Maine —))

MALAI KOFTA £575

Minced vegetable and cottage cheese
dumplings in a rich creamy sauce

SOYA MAKHANI £6.25

Soya chunks cooked onion & tomato gravy
& spices in a creamy sauce

SHAHI PANEER £6.25

Cottage cheese in a creamy sauce

KADAI PANEER £6.25

Indian cottage cheese cooked in thick
spicy gravy, pan-fried with onion,
capsicum, green chillies & fresh coriander

MUTTER MUSHROOMS £575

Fresh mushrooms and garden peas cooked
with authentic Indian spices in a thick masala

PALAK PANEER £6.25

Spinach cooked with cottage cheese in fresh garlic

MIXED VEGETABLES

A mixture of chopped vegetables cooked
with authentic Indian herbs and spices

PANEER BHURJI

Grated cottage cheese cooked with
chopped onion & tomatoes

BHINDHI MASALA

Fresh okra sautéed, dry roasted spices,
onion & green chillies

ALOO GOBI

Florets of fresh cauliflower & potatoes in a fusion

DALTADKA £5.25

Yellow lentils tempered with
crushed garlic, & whole red chillies

DAL MAKHANI £5.25

Classic north Indian frontier dish made with black
lentils, creamed tomatoes, fresh ginger garlic

(O WouVeg Waine — )

CHICKEN TIKKA MASAIA.... £595

Tender cubes of chicken cooked in clay oven
& finished in a spicy gravy

BUTTER CHICKEN

Tender tandoori chicken cooked in tomato gravy

KADAICHICKEN

Succulent cubes of chicken breast cooked in
thick spicy gravy, pan-fried with onion,
capsicum, chillies & fresh coriander

CHICKEN TIKKA JALFREZI.... £ 595

Char grilled chicken cooked with
ginger and garlic in spicy gravy with
onion, bell peppers & green chillies

GARLIC CHICKEN CURRY...... £ 6.25

Exquisite Punjabi favourite, barbequed chicken
Dieces cooked with freshly chopped
garlic, onion, fresh herbs & native spices

LAMBCHOP MASALA

Juicy barbequed lamb chops with Indian herbs

MUGHLAI KARAHIGOSHT.... £ 695

Slow cooked spring lamb with onion, tomatoes

KADAILAMB £695

Tender cubes of lamb cooked in
thick spicy gravy, pan-fried with onion,
capsicum, green chillies & fresh coriander

FISH MASALA £6.95

Fish fillets cooked with ginger, garlic and chillies

KEEMA MUTTER PUNJABI..... £ 6.95

Minced lamb cooked with fresh garden peas,
ginger garlic paste, cumin, cardamom & bay-leaf

GOAN FISH CURRY

Fish cooked in a tangy spicy paste of chilli, coconut
onion and flavoured with authentic Goan spices




ALOOTIKKICHAAT..... £395

Golden fried potato patties topped with chick
peas, finely chopped onion, yogurt and chutney

SAMOSA CHANNACHAAT... £395

Vegetable samosa doused with chickpeas,
yogurt & chutney

PAAPRICHAAT £395

Crunchy pastry topped with potatoes, & chutney

DAHI PURI £3925

Crispy round wheat puffs stuffed with
chickpeas, potato,yogurt, tamarind chutney& sev

GOL GAPPA £ 395

Crispy round wheat puffs stuffed with
chickpeas, potato & chaat masala, served
with tamarind flavoured water

(O_—~7aan Bread Selection —~ )

PLAIN NAAN £1.50
BUTTER NAAN £175
GARLIC NAAN £175
CHILLI GARLIC NAAN £4175
LACHAA PARATHA £1.75
BATURA £1.50
TANDOORI ROTI £175
AMRITSARI KULCHA £ 2.00
ALOO PARATHA £2.25
GOBI PARATHA £ 225
KEEMA NAAN £ 2.50

(O_— Bice Setection —L))

PLAIN RICE £ 2.50
PULAORICE £2735
MUTTER PULAO £275
JEERARICE £275
MIXED VEGETABLE PULAO £495
LAMB BIRYANI £ 695
CHICKEN BIRYANI

RASMALAI
GAJAR HALWA

GULABJAMUN
(With Vanilla Ice Cream)

ICECREAM
(Vanilla / Chocolate / Strawberry) £ 2.50

KULFI
(malai / mango / almond / pista) £ 2.50

(O~ Aecompaniments —~D)

RAITA
(cucumber/bondi) £175

PUNJABI SALAD

(cucumber, tomato, onion, chillies) £ 2.50

FRIES
(Masala /Plain) £ 2.00




