
Starters 

Tandoori Chicken £3.35 

Chicken Tikka £3.35 

Lamb Tikka £3.35 

Sheek Kebab £3.45 

Shamee Kebab £3.45 

Buty Kebab £3.55 

Chicken Chat £3.35 

Chana chat V £3.35 

Prawn Puree £3.45 

King Prawn Puree £4.95 

Onion Bhajee V £3.10 

Garlic Mushroom V £3.10 

Chicken / Meat / Vegetable Samosa V £3.10 

King Prawn Butterfly £4.95 

Chicken Tikka Chat Puree £4.75 

Shahee Tizza ( For Two) £4.55 

Shahee Roti £3.95 

Mirchi Keema Lamb £4.55 

Chuto Sashlik £4.50 

Marinated spicy chicken grilled with onion, green pepper & tomato. 

EXOTIC TANDOORI DISHES 

All the tandoori dishes are marinated in yoghurt with garlic, ginger, various spices & herbs, 

then barbecued in the clay oven and served on a sizzler with fried onions and salad. 

 

Chicken Tikka V £6.45 

Cubes of chicken marinated in yoghurt with herbs and tikka spices. 

 

Lamb Tikka £6.45 

Cubes of lamb marinated in yogurt with herbs and tikka spices. 

 

Tandoori Chicken £6.55 



Pieces of chicken on the bone marinated with yoghurt, garlic, ginger & special tandoori 

spices. 

 

Tandoori Mixed Grill £9.50 

A selection of fandoori chicken, chicken & lamb tikka, 

sheek kebab, served with salad. 

 

Chicken Sashlik £8.50 

Marinated spicy chicken grilled with onion, green pepper & tomato. V 

 

Tandoori King Prawn £11.95 

A whole king prawn marinated in yoghurt with herbs and fikka spices, cooked in the tandoor. 

 

Salmon Tikka £9.95 

Pieces of salmon marinated with tikka spices & 

served in a sizzler. 

 

Salmon Sashlik £10.55 

A South Indian dish prepared with pieces of salmon, onions, green pepper & tomato 

marinated grilled with very light spices. 

TANDOORI MASSALA DISHES 

Cooked with yoghurt, mildly spiced tandoori sauce, 

almonds & sulatanas in a very thick sauce 

 

Tandoori King Prawn Massala £11.95 

Tandoori Chicken Massala £7.35 

Chicken / Lamb Tikka Massala £7.25 

Tandoor Fish Massala £11.95 

CHEF’S RECOMMENDATION 

LalTufan if £8.95 

Pieces of chicken cooked with spicy garlic, ginger, red chillies, red pepper, coriander with a 

special sauce 

 

Chicken Muli D £8.95 



Cubed chicken tikka cooked with diced tomato, fresh garlic, ginger, coriander and other 

spices & herbs, prepared in a thick tomato sauce & served on a sizzling korai. 

 

Murghi Massala £10.50 

Pieces of tandoori Chicken cooked with minced Iamb, tomato, garlic, ginger, spring onion 

and chef’s special spices. 

HOUSE SPECIAL DISHES 

Chicken / Lamb Pasanda £7.95  

Cooked in a lightly spiced creamy sauce with almonds, butter, coconut and sultanas.  

Chicken / Lamb Jaifrezi £7.95  

Fairly hot dish cooked in a thick sauce with green chit lies, capsicum, onion and fresh 

coriander. 

Chicken Chorchuri £7.95  

A hot & sweet dish cooked with crunchy chicken tikka, fresh pepper, garlic, ginger & 

tamarind sauce. 

 

Chicken / Lamb Chorchuri £8.45 

A hot & sweet dish cooked with crunchy lamb tikka, fresh pepper, garlic, ginger & tamarind 

sauce. 

Chicken / Lamb Sudma £8.45 

Cooked with a hot, sweet and sour sauce with special spices and fresh coriander. 

Tandoori Mix Bahari £10.55 

Medium hot, cooked with tandoori chicken, sheek kebab, lamb tikka , chicken, tikka, garlic, 

fresh onion, and coriander. 

Chicken / Lamb Usmanee £8.45 

Fairly Hot. chicken tikka cooked with garlic, green chillies and special spices. Served with a 

salad. 

 



Garlic Chicken £7.45 

Medium hot, fairly dry dish cooked with garlic, onion, tomato and Fresh Coriander. 

 

Butter Chicken £7.45 

Mild chicken tikka cooked with almonds, butter, fresh cream & sultanas. 

 

Honey Chicken D £8.95 

Medium spiced dish cooked with honey, coconut, sesame seeds, tomato and green pepper. 

 

Chicken Bachni £8.45 

Cooked with fresh coriander, mint and special spices. 

 

Chicken / Lamb Chilli Massala £7.45 

Chicken / lamb tikka cooked with green chillies, fresh coriander, onion and tomatoes. 

Sharisha Chicken / Lamb £7.95 

Fairly hot dish cooked with mustard, tomatoes, 

fresh coriander and special spices in a thick sauce. 

Rose Valley Chicken £10.50 

Hot dish cooked with chicken. Served with minced meat. 

Vegetable Thali £11.50  

Vegetable curry, cauliflower bhajee, onion bhajee, chapati, dali and saag aloo. Served with 

rice. 

Meat Thali £12.50  

Lamb bhuna, chicken tikka, sheek kebab, chicken dupiaza, nan and pulao rice. 

Chicken Mancury £8.45 

Medium hot dish cooked with onions, garlic, ginger, tomato sauce and special spices. 

CHICKEN OR LAMB DISHES 

Please note: Breast of chicken 60p extra on all dishes. 

 



Korai £7.55 

Cooked with green peppers, onions, lemon and tomatoes. 

Served Sizzling. 

 

Tikka Korai £8.55 

Pieces of marinated tikka cooked with green peppers, onions, tomatoes & garnished with a 

slice of lemon, served sizzling. 

 

Pathia £5.95 

A fairly hot, sweet and sour dish. Cooked with tomatoes. 

 

Dupiaza £5.95 

Cooked with green peppers, onions, coriander and tomatoes. 

 

Tikka Dupiaza £6.95 

Tendered pieces of chicken, cooked with green peppers, onions, coriander and tomatoes. 

 

Dhansak £5.95 

Hot, sweet and sour. Cooked with lentils. 

 

Tikka Dhansak £6.95 

Tendered pieces of tikka, hot, sweet and sour. Cooked with lentils. 

 

Rogan Josh £5.95 

Medium hot spicy dish cooked with Tomatoes 

 

Madras (Fairly hot.) £5.50 

 

Vindaloo (Hot) £5.50 

 

Ceylon £5.95 

Hot dish cooked with coconut. 

 

Phall (Very hot) £5.95 

 

Korma (Very mild) £5.95 

 



Chana Chilli £6.15 

Medium hot dish cooked chick peas, chilli, coriander and special, spices. 

 

Saag (with spinach) £5.95 

 

Chicken Tikka Saag £6.95 

Tendered pieces of chicken tikka cooked with garlic, ginger, tomatoes & spinach. 

Bhuna (Medium hot) £5.95 

 

Chicken Tikka Bhuna £6.95 

Medium spiced chicken tikka cooked in a thick sauce with garlic, ginger, tomato& fresh 

coriander. 

 

Razalla £5.50 

A Medium hot dish cooked with tendered lamb, yogurt, tomato, onion, garlic ,ginger 

,coriander and special spices.  

EXOTIC FISH & SEA FOOD DISHES 

Fish Bhuna £7.95 

Freshly spiced, lightly fried & cooked in a thick sauce with onions, tomatoes & fresh 

coriander. 

 

Fish Jaifrezi £8.95 

Fairly hot dish cooked in a thick sauce with green chillies, 

capsicum,onion & fresh coriander 

 

Machli Mirchi Massala £8.95 

Fish Tikka cooked with green chilli, fresh coriander, onion & tomato. 

 

Fish Garlic Bahar £9.50 

Hot spicy fish cooked with garlic, onions, capsicum, coriander & a selection of herbs & 

spices. 

 

Fish Kostury £10.50 

A Whole dry marinated fish cooked with flaked garlic, diced green pepper, chopped spring 



onions, ginger & a selection of spices. 

 

Koraimay Machli £8.95 

Cooked with green peppers, onions & tomatoes. Served sizzling. 

 

Jhal Mishti Machli £9.95 

Hot & sweet dish marinated and cooked with onions, garlic, ginger, green pepper, tomato & 

fresh coriander. 

 

King Prawn Korai £10.50 

Cooked with green peppers, onions and tomatoes. Served Sizzling. 

 

King Prawn Chilli Massala £10.50 

Cooked with green chillies, fresh coriander, onions and tomatoes. 

 

King Prawn Pathia £9.95 

Fairly hot, sweet and sour cooked with tomatoes. 

 

Kipg Prawn Dhansak £9.95 

Hot, sweet and sour cooked with lentils. 

 

Honey King Prawn £11.95 

 

King Prawn Dupiaza £9.50 

Medium spiced dish cooked with onions, green peppers, tomatoes and fresh coriander. 

 

Saag King Prawn £9.90 

Medium hot dish cooked with spinach. 

 

King Prawn Bhuna (Medium hot) £9.90 

King Prawn Korma (Very mild) £9.50 

 

Prawn Dhansak £5.95 



Hot, sweet and sour, cooked with lentils. 

 

Prawn Pathia £5.95 

Fairly hot, sweet and sour, cooked with tomatoes. 

 

Prawn Madras (Fairly hot) £5.70 

 

Prawn Bhuna (Medium hot) £5.95 

 

Prawn Rogan Josh £5.95 

Medium hot spicy dish cooked with tomatoes. 

 

Saag Prawn £5.90 

Medium hot dish cooked with spinach. 

 

Prawn Korma (Very mild) £5.50 

VEGETABLE MAIN DISHES 

Mixed Vegetable Curry £4.95 

 

Vegetable Korai £5.95 

cooked with green pepper, onion, tomato &slice of lemon, served sizzling. 

 

Aloo Baygan £5.50 

Spicy potato cooked with onion, garlic, ginger, tomato & coriander. 

 

Vegetable Korma (Very Mild) D N £5.50 

 

Saag Aloo Gobi £5.50 

(spicy Potato, Spinach & Cauliflower cooked in thick sauce with onions, green pepper 

,tomatoes.) 

 

Vegetable Jalfrezi £5.50 



Fairly Hot Dish cooked in a thick Sauce with Green Chillies,  

Capsicum, Onion and Fresh Coriander. 

 

Jhal Dharosh Aloo £5.50 

(chopped up Fresh Bindis cooked with potatoes, lentils, fresh green chillies & chef’s special 

spices.) 

 

Sabji Chilli Massala D N £5.50 

Selection of seasonal vegetables cooked in Massala Sauce with Green Chilli, Fresh 

Coriander,Onion and Tomato. 

 

Paneer Matar Massala D N £5.50 

Peas with Cottage Cheese cooked in a thick Massala Sauce. 

 

Tandoori Baingan £6.55 

Roasted aubergine stuffed with season vegetables, green pepper, onions, Tomatoes and 

special chef’s spices. 

 

Vegetable Rogon Josh £5.50 

Medium Spiced dish cooked with tomato, special spices & fresh coriandar. 

VEGETABLE MAIN DISHES 

Mushroom Bhajee £3.25 

Cauliflower Bhajee £3.25 

Aloo Gobi £3.50  

Saag Aloo £3.50 

Saag Poneer D N £3.50 

Motor Poneer D N £3.50 

Bombay Aloo £3.25 

Saag Bhajee £3.50 

Chana Bhajee £3.50 

Onion Bhajee £3.10 

Brinjal Bhajee (Aubergine) £3.25 



Bhindi Bhajee (Okra/ladies Finger) £3.25 

Tarka Dall (Lentils with Fried Garlic) £3.25 

Mushoom brinjal bhajee £3.50 

Dall Sumba £3.50 (Lentils with mix vegtabele )  

BALTI DISHES 

Balti is an authentic dish originating from the Indian subcontinent. Its unique combination of 

oriental herbs and spices along with its rapid cooking in a hot iron wok (Balti) give the dish 

its characteristic tangy taste. 

 

Chicken / Lamb £6.95 

Chicken/ Lamb Tikka £7.70 

Chicken / Lamb Dupiaza £6.95  

Prawn £7.95 

King Prawn £ 11.50 

Chicken / Lamb Pasanda D N £7.95 

Lamb Tikka Massala D N £7.95 

Mixed Balti £8.95 

(Chicken, Lamb and Mixed Vegetables)  

BIRIYANI DISHES 

Cooked with almonds, sultanas and basmati rice. 

served with a vegetable curry.  

Rajhasthani Bakri / Murgh Biriyani £7.95 

Tender pieces of marinated chicken/ lamb cooked with light spices, onion, tomatoes, fresh 

coriander and stirred with rice with ryta. 

 

Chicken / Lamb Tikka Biriyani £7.95 

Tender pieces of tikka cooked with rice & light spices and served with vegetable curry. 

 

Tandoori Chicken Biriyani £7.95 

Off the bone tender ripped tandoori chicken tikka cooked with rice & light spices and served 



with vegetable curry. 

 

Prawn Biriyani £7.47 

Spicy prawn cooked with garlic, ginger, coriander, stirred with rice and served with vegetable 

curry. 

 

King Prawn Biriyani £10.50 

Spicy king prawns cooked with garlic, ginger, coriander, stirred with rice & served with 

vegetable curry. 

 

Vegetable Biriyani V £6.95 

Mixed vegetable cooked with light spices, garlic, ginger, coriander, rice & served with 

vegetable curry. 

 

Tandoori Mixed Biriyani £9.50 

Cooked with chicken tikka, Lamb tikka and sheek kebab. 

VEGETABLE SIDE DISHES 

Mushroom Bhajee £3.25 

Cauliflower Bhajee £3.25 

Aloo Gobi £3.50 

Saag Aloo £3.50 

Saag Poneer £3.50 

Motor Poneer £3.50 

Bombay Aloo £3.25 

Sag Bhajee £3.50 

Chana Bhajee £3.50 

Onion Bhajee £3.10 

Brinjal Bhajee (Aubergine) £3.25 

Bhindi Bhajee (Okra/Ladies Finger) £3.25 

Tarka Dall (Lentils with Fried Garlic) £3.25 

Mushroom brinjal bhajee £3.50 



Dall Sumba £3.50 

(Lentils with mix vegetable)  

SUNDRIES  

Chicken Rice £3.10 

Peas Pulao £2.95 

Boiled Rice £2.10 

Pulao Rice £2.50 

Mushroom Rice £2.95 

Lemon Rice £2.95 

Keema Rice (Cooked with minced lamb) £3.10 

Special Rice (Cooked with egg and peas) £3.10 

Plain Nan (Leavened bread) £1.95 

Garlic Nan (Stuffed with garlic) £2.70 

Peshwari Nan £2.70 

Sweet nan stuffed with almonds, coconut and sultanas. 

Janick Nan (Stuffed with garlic and coriander) £2.70 

Keema Nan (Stuffed with minced lamb) £2.70 

Stuffed Nan (Stuffed with mixed vegetables) £2.70 

Paratha £2.70 

Stuffed Paratha (Stuffed with vegetables) £2.70 

Chapati £1.25 

Tandoori Roti (Unleavened bread) £1.95 

Papadum £0.60 

Chutney and Pickles (Per person) £0.60  

 


