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It is time to experience the real flavours and aromas of food right from the
heart of Asia.

Our Mouth-Watering cuisine is prepared using the
freshest ingredients cooked in the finest of spices making the taste
unforgettable and experience one will always remember.

Our menu consists of fine Indian and Bangladeshi cuisinecooked in its
authentic style making the diversity of aromas and flavours come alive.




STARTERS

Poultry

Chicken Tikka ...... — . £3.50
Tervis ploves ofchickien narinated In feshly ronrmdod arsrati berks aind

Hpica,

Tandoori Chicken . E3.50
Tepsghar plares off thicken marnated in mwmmw
Sphoms. Oin fhe Bane

Chickam Chat . . ... oo iivnesiis £3.50
mwmmﬂrmm garakfied ina Wrﬂ'ﬂ
Meat

Tandoori BaltiMebab . ......... + s+ s« £E3.50

Minoed Kabab m s wilh faifly chopgsed oile simssred with frash
g, [Halt

L“hm & 8 F P FFEF R PR E RS u‘“
Tinder phecin of Lam madnabnd in ey groundid aeamalic fars ond
Apkisi

L“bm L TR T R T R I T S LI ﬂiﬂ
Pietes of Lomsh Chops manated in fAih grecmd dmsmatic it ond spioes,
hhmh Ll LI I R T T T S R IR S I H “
Minced Lamb Slewered and cssbeif in o Tandoe! Oty seen,
““Im-+1r+1r+1r+-l--l-l'+nl'1lu-r“
Minced Lamb Croqusties, (Grified,

Fish

Lamen Chingr . . ... ..cvvvservrrien E3.95
Ky Prasm rosked with spioes, Db N, S P
KingPrawnPur ......covvnnnvnnrnns £3.95
Mirigr Prasven conked iwith sikoss, herbs. Sarvedon o Puri,

PrawnPur ...... e ] .~ EZ.50
Provn covked with spkoes and e, Senved i Fares,
TandeoriKingPrawm . . . . oo vavvvrvan « E3.95
irigy Preveens Marinated in frechly greond sramabic berfis anid picer.
Goscded o 2 Tamdnan.

SalmonBiran . . ... v v e rnran EX.95
Marksafed b feech Saric with the Chefr Speckal spives.
s’m“mi-iI--I--F-l-bb-lr-l--li-l--lr-l--lbi-ﬂl-ﬁ

Marinated with @ Tomdoor Specal sowce omd ceoked dn o Tondoon Chen.

TandooriGarlicPrawns .. .........004 £3.95
Murinated with fresh Garic and oesked in 4 Tandean Tven,
Vegetarian

AP AIRBPUN .« oot oveniiniinannis £325

Firely chiapped carmads paratess veny delicately sphoed st fied and
served on ol

Mixed Vegetable Starter . .. .......... £3.75
Orvian Bhaj, Vep Pakon, Garle, Muihness, Veg faneds

mm}i 0 F AR R F R RE R R m—i
Shoed anised mloed with ipion ar g fried

wm *ETFEFETEPERESPEE ms‘
Dhwap fried vegeiabin pastin

E’mk“mm L e i SR TG JRE LR S LR R o T SR R S ulzs

Mushem smufed with garie cooknd io Jgit spicy batier and desp fisd unid
erlip and golden

Elﬂh':m L T T T T TR I T I ST T R Hﬂ
mrﬁwmmmmp&mwmm
ChickanPakera . ........ 7 . £3.50
mmmmmmmnmmmw

deep fried until ersp and golden.

ChickenKabab . . . ........c00ciarnens EX.50

Minced Chicken kebabs fighly sabved and deep fided wnol orisp and golden.

Mixed Starter . .+ o« E395
Amdmmmmmmh

ahd Dinn il

n“ﬂ“"u‘hm +-I--I-|I'1-+1-+-II--I--II'EH
Buffed with ipiced mirced famb, coated in a iphl [picy balter,

nga el LT e el gpodcten.

D Frimel rryct Prapdie,
ﬂm-m-llll-iirlni-lil-lri-qruvm
King PrawnButterfly . . .. ......c00000 £3.95
mmmmmmmmmmmmm
erip, goldan and bender

PrawnPakora ......ccoevomnmsenns £3.50

P onnded (@ gl spbond thickpeds squce and deeg fed unif o,
pabdan and tenaer

BangladeshiFish ............

Fizh impanted fram mmmmmm
Gamirhed with lphdhy coabed st frisd anbens and

curander:
FishTikka .....cciv0a0004 «« « £3.50
mmmmwmmmm:w
Peppered Prawms . .. ... .:.05:44044. E385
mmmmamhwhum
PrawmCocltsil . . . coovvnnvinranans £3.25
Friod Seampl . .. oo vinniivnsnnisnsns £3.25
Mushroom Puree . . £3.25
Mmmﬂmwwwhhm-d‘mnm
ChanaPuree. . .. ...c:c0005:4 s EZ2S
Drlctpmuihi'uﬂuphﬂﬂmiﬂ“dnam
Aloo Chat, . PR PIPPE P MR ¥ B -
mwnmmm-mmm
Vegetable Pakora £3.25
Fine icer of vegetolbder mbsed with spices ond deep fed.
Aloo Pakora £3.2%
Spiey polate ba baiter deep inea.
¥ E3.25
£3.25
5 £3.325



TANDOORI DISHES

These dishes are cooked in a special oven called o tendoor. Served with saled and special mint sopce,
““dw'lCHmn 2 EFEFIEFETFEFFERFEFIFTFEFTFFEFRFEFPTFATFTFIRETEFEFRFEFE PRI EDTE EI-I-’!

in the Bone chickan maniated in (reshiy grounsd ammatic berbs and saion coaked in fhe tandeer

chm“m FEEFEFEFESFEFFEFEFFRFRESFS SRR FREFERES RS FFRFERFRFRFRETS RS E'II-"E

TFender pieces of Chicken madnated kb frerbly ground berbs and ey, oseked in the landeor

L"mh“kk. FEFREFEFESEFFFEFFEFRTFREREFS S FFEFEFRFEREFRFTFFFFRFEFEFRFERFERFSEFES IR FED £'+‘5

TFender piedes of fam b mardoaied in fesbly ground fres and spices roaked in Bhe tande:

L’.mhchnm+l+-I-I--I|--F1--'I'-'I'-'l+I-I--I|--I1--'1--'I'-'I-+I'+I+-I+I‘f‘flflfl-’li-li-l!-l!-f‘flfl'E!.-F’s

Fender famb aheps madnaied in fresbly ground frars aned spices cooked i the Tandaor

ﬁ"ﬂmm'm&lll I'-'I'-I-I'-'l+I-I--I|--I1--'1--'I'-'I--I-I'-I-I!--I+-lH--l1-"H-‘FI"I-I'"l+l+l+l¥flfl+l£1u+§5

A oemiination o fandoan odken, sheak keak, kamb tika, chicken fikd and lamb chegs

sh“hlkk FEFRFEEEFRTESFEFEFFFAFEFFRFEFRFRNFFFFEFEFREFRESFFFTEFSFFTFRERERFEFR ST EERERER EI#’E

Chicker or famé rmavinated o poghun, herbs and sploes rooked with lmalees, green peppers and seions.

T "
."dmﬂ.lh"‘h‘.h FEEFFFEFFREFEFERFNFFEFEFEREREREFFEEFFRFREFRERFRFR R EFEREREE EI#’E

#inced Famb kebabs mbred with freshiy chepped otviles, rbewered wilh fresh peppers (Hedl

'mh“!hiFi’h EBEEREREREFFFEREEFFFFFFFFFRRFREERFRFE R FRER R FE R R R REE EIJ‘S
Firh imngesrted frem Banglederh, deliomtely mpioed and Dpbdly cooked garmith weith lahtly ossbed stir fried anbens and mnander:

T.“dmmnﬂprm -i|-+l--il+l+-l+-|l--ll--il-+l-+l-+ll|--|+-|i--|i--ii-+l-+l-+l+-|+-|+-|l-1.l-+l-+l-£1=+g5

i prwens marimdted (n et berbs onal mpioer, Ceathed' to perfection in fhe tonsosr

I."ﬂms.‘muﬂ -Il'lii--iI'-I-I'il+I+I+-II'-lI'-iI'-I-I--I-I-I-I-I--I+-li-‘li-ii-+l'+l'+l+l+‘l+‘li-il'il'+l'E!II-’!

Tendler pieces of Esnelers mannated in freshly greoma e ks o seices, cosdea!in the fandoor

CHEF’'S RECOMMENDATIONS

uﬂlﬁnlht+li+ll+il++ll+lI!-III+II+-II-++I!- 4 & % & & & ¥ & B II£'!5

Tender pieves of famb oesded with frech spices onel herbr with il oerkpeas resdivm in strengti,

m““rﬂhi‘li--l--ll--l-ill--l--ll-l--lI'+-i-l-i-+‘ll'i-il-++ll-ill'+ili-‘l-IIiII'E.IH

Tender pieves of morissted chioken oooled in frerh gedoes herbs with spit chickpess, medvm s strength,

chimn“umhmg‘lli-li-FIIi--ili-‘l-‘ll'illli-ill-ill-iili-i-li-iilE‘l!s

Chicken hkba or famd Hidks coplked in hol nage chill sauce.

mmmrllnu+il'l'-lll'+-lI'I--III--I--Il--i-IIl-lll+ll+ill-ill+ll£!l!5

Minoed mest, peas ond pedain reaked @ medium But s sgure

smd.l“‘m lllll'llillilll‘lllllI‘l-illlillllillllllilllill'illl‘ill‘l‘il£'l‘!5

Sliped chicken orlamb o ook in o lighfy spleed souee with anfans and green peppers. Bunner-up 2000 Curry Competition!]

wmiumhmpmh"‘ B ohoF R R ko F R & Rk W & & F R W ok R R @ l£1nl95

Lamb ohogs roaked (1 @ el spicy cauce, sightly bad One of the chafs (maunts diches

Gﬂlﬂchingf[ R & @ @ OB @ @ @ B oW W W " " lil-ii-ii-iii-£11-95
mmmumwmwamwmwﬂwmmmw

CRINCRICKEN ..o ivviivmnensosmmasssssmsessasesosss BB

MMMMMMWMMMM

G“Ihchiﬁh“ '-Fl'Fl"lﬂ-'!ll-f!!-f‘l'-'l‘ff"!l"l'f!"fliilﬁ

mmmm:mmm

n“"tm "-'l-‘l--'ll-'ll'lllfl!-ll!-fllf-'ll-flli-ll-l-fl‘fllfllisl!s
Chicken ficka with mmmmmmm
iﬂuwi‘c.“mhll-ﬁill-ﬁlI'I--II+-I--II+-II-++-II-F-II'+-IIl-+lllll£'l'!.5

Lamb, chicken, meat, prowns and egg, exsthc mived hand squte Het & spicy

Hnﬂimllﬂ.mmu illllllill-ill-llllli-illliill‘iil‘iil‘l‘iliiilﬂl"s

Chicken orlamb moaked' in alwmend couce, baded egyg. splcy bat

Hmin i'li-i"ll'l'iil'iii‘i‘ili‘i‘ll‘iii‘i‘iil‘i‘ll‘iii‘i‘i‘ll‘iil‘E!i‘H
Chibcken oF kamb cashed’ tomate, patetn & Balled egq, oy et

hmhA‘mEnH li-ii-ii-i-iirii-i‘iliiiliill‘illiilii.iii.E‘lgs
Lamb, potafe and el miced

G".“H."hthimn ll-i-l-ll---1---1---1--!---!ll-!--ll!-ll--l-ll-!l;‘-gﬁ

A el gpicy il wirh methl lnaved and canander,

cnmg‘.swﬂ“ "‘l"""fl-l-f!l-f‘!-"!-"f"!l'fl'f!l"l£11I95

SEemered chicien tkka or ldmad ik, fied anian and murhaaem renad an @ feming sioher wilh beandy

O the bane placer of dhvcken cooked with gresn peppery, anigiar, tamatees, fredh gresn chifier & Favecrsd with pirspear and ganic

Jlt.li Hu:i‘ ¥ A F PR EFSE R FoF SRR RS R F RN E E'I‘“

East béngali dish weith chicken or lomd, fredh grean chilfies & garfe. Gamished with confdneler & fime.

A .ni :hlm LB R AR Bl RN NN B SR R ERl BNL R I NN Iee B S RN e R B R R DR O BN B BEE e B REL N B NN N S B £‘I‘!5
shirfred with green chiles, garfe, ginger, smbon £ mires peppers which giver fhece disher o vibmnt aspearonos one @ spicy haste

ﬂll F.mr“. .c“ & & & & & & & & & & & &F F & & & & b & & & & F & * ok & & &F F & & @ £=lg’5

pieces of pangach fizh ket ks g souee urm.pp'umdnﬁm Hhis 5 Cedtage oitrLsEy aromalic gk,

MozzadarMangsho . . ... ... .c.ccouucinronsonssnssnsnssss £8.95

A ratueed dich ol dry Constideney sbif cantainieg wm;mwmm nm-'nuh & prppeard



JALFREZI

Frezh onlon, pepgpers and tliced green peppeis, caoked [n a hal, fiery sauce.

chi:hn-I-I--I-I-l-I--I+l+I--I-I'++-I-I--I+-I-I-l-I-I'-I-F-I-I'-I--I--I+-I+l+I+I'+I'+I'-I-Fi+1+1+l+l+l+b+b++1+£?§5
Lﬂmh & F 8 % 8§ +'+'+-+F+I'lI"-I-'+'+'+-+#1+1+'+'+-+-+'+FlFi+l‘-'+'+'+'+'+!+bli£?!’5
R T - v v im0 AR A o N AR R W A s e a s v e v
Ku“. tm“mil!] & m kR kR R R R R R R R R R R R R R R R R l+l+bl+£n+g5
:
“I“HFr“wn-I--I-I-l+I'+I--I-I'++-I-I--I+-I-I-I--I--I--I-I'II-I'-I--I--I+-I+-I+I+I'+I'+I'-I-I'1+1+1+i+l+b+b+b++1£11+‘5‘5
Frﬂwn +l‘-'+'+'+'+'+!++lF'+'+'+'+-+#++1+"-'+-+-+'+FlFi‘-l‘-'+'+'+'+'+!+blI'E?-l-'s‘s
L e R U A R o S P R e e R R 4

KARAHI

Fresh green peppers cooaked In a medium savce using a varfety of spice,
garnithed with corlander, served in a Kavahi dizh

’
chlm“1-11-1+l1-!+I'+I'+I‘11-11-11-l1-!+I'+I'1-I'1-1-11-1+1+I+I'1-I'll-I'1-1-1+1+1+l+!+b+b++l+1£?b!5
Lamh +'+'"'+'+'+'+'+'Fl+""+'+'+'+'+!1I""'+'+'+'+'+F++l+""+'+""+!+"l+'£?'g5
O T i s i s B e IR i e b e S T S e R eSS £8.95
.
L Il s T R S L e R S S R A B S i S £8.95
Kofta (meatballs) ..........ccciviiiss T B R R (L SR et s & B
ina P
“I“g nw“11-l1-!+r+l'+l'11-11-11-11-!+r+I'1-I'1-1-11-1+1+l+r+l'+l'++1+1+1+l+!+r+l'++1 £11i!5
Prawn ..... i o el PR SR SN S S f S o W O S sssnsnssssnsEd.D5




CHEF’S SPECIALS

»
D“:‘ksmn.l+I++il+ill-+ll-+-ll++ll-+-ll+-ill-+ll-+ll+-lli+li+£§!!5

A mediur Ovik with capsioum, ranatoes ond piemen e with fresl herts and spicer creaning o slghily tangy faveur

I IR o s e e e R T e e T R R e . £9.95

Cioaked in o creovy Sovauned souce with s, ondans wrd'gn.rd.nhrd withy fresfr covdnnder

Ehl:k‘“fumhﬁurh" Flilllll!-ill'l!lll-l!llllll‘ll-il!-i-l!-i-!li-#l!-i-l!-i-m's‘

Exatlc iy spices green chifiies, garic. gingey, fresh famatoer and green pepperss with frech lensans to glve o sharp and distinctive foste

hmh Indi.n E'ﬂic « & & & @ & &+ & & & & F & & & & & ®F F & & & & &+ F F @& & & & & A & & B F & “-gs

Chickern of Lamb coghed in o inediifonda’ south indian ripe with frech gadic tamaiees and willh ferby ard fodced in o Thick sawoe

Horin Soeclall [VsREG) 5 ia e e s v e e R e A e e .£11.95

Horin manmated im bhe chefs special souce then cooded with frenh mﬂdm“dmmmamm

uvaHu‘rinmen} -Fl+il++ll+-ll++ll-+ll+-ili-+i++ll++-l-+ll+£11l-!5
Har spicy cunnyg prapaned with areen chilll and green pappers, Teuch of famane sauce and corande nizzied with fresh pieor af Horn in feng oines

SRR IV TENIERE v i i a0 B b S R R R A A T . £9.95

Dk movinoied with deficahe herbs ond spdoes grited i e Toncloorn!, cooted with garkc, ginger. sndans and tomatees garmished with cerlonder

Ta“dmri'umrml:h“ I++l|‘+!l++!|‘+ll‘+il‘+l‘+!l++l‘+ll+£"'5

Ciicken fikcka in o creamy buifer souor osaked with fresh oeam and selected harbs and fokoes.

s L BT e b, L L A TP T gt £8.95
BTy oaked iarmb ar cdRicken i alrmsand fauce wilh cream med wine ond arara it jpiced.
M“glii Dish“ """ L L] L] s ¥ = 5 & & &5 = =& = ¥ ¥ = " = & = L “"5

Mm“mﬂﬂmﬂrﬂﬂﬁ:mﬁuhﬂgmmmdm

M‘!mlnl’h“+l++il+ill-+ll-+-ll++ll-+-ll'+ill-+ll-+ll+-ill-+-ll-+“l95
Succilertt pieces of lamb or chicken cooked in @ medium hot sauce delicately perfumed with ferugreek leqves.

saﬂnl’h“ l-ili--l-il+il|-+ll-+-!ll-+ll-+ll'+ill-+ll-+!l+-!l!-+-Il-+£-‘!‘5
Chicken, lamb or prawn cooked with spinach and mixed spices.

Al I o e e B e e e R R R S e R . £8.95
Chicken kebab cooked In mild spicy buther sauce.

DT ERC- IR i i o oo o A 0 R S A R M A S . £8.95
Chicker tikka and sweet mango cooked in a very delicately spiced, mitd. Malaya sauce.

BaRICHAMUEDRM o oo in s snaitno oo b o bt o s bne i bebesss £8.95

Pieces of chicken cooked in a special balti sauce with gresn peppers.

Ki“gprmnsmila l+ili-+ll-+-il++ll-+ll+ili+li+ll+ili+li+£11+!5
King prown cooked with spimach and mived spices.
Hlngpmw“mllgmil+ill-+ll-+-!ll-+ll-+ll'+ill-+ll-+!l+-!ll-+-ll-+£11+,s
Cooked with fresh cream, red wine, almonds sauce, selected herbs and spices.

Bangledeshl Cingt . < in v ta it v e s i i m e e i .£12.95
whole king prawrs cogked in ﬁﬂdnﬂinni,wppemfmhgmn:hmmma rﬁmrs,uﬁ].fmucr_
NI TTUIIGI PRI o oo b o e ) . £8.95

ritdly spriced, diced bonefess chicken raasted in o Tandoor and cooked in a special sauce made from fragrant spices, groomd
almand, butter cream and cheese.

chl:kms‘r‘lh'tl & & & & & @ 8 & * @ @ & & & & & & ® F & & & & * & & & & “gs
::I‘r::eﬂﬂurhm:ﬂ-uiﬂdmu:paqrmmﬂmmmmnmmwwmihwmhmmm;mmmﬂr

umhshank +ll+il+ii++ll+il++ll-+ll+ill-+ll-+ll++ll-+ll+£§-|95
frvclicirs Sityle shank cooked with medium spices served with @ special rice.

hlmn“““hlI!-llll'l+il++l|‘+Fl++!|‘+ll‘+il|‘+l|‘+!l++l‘+ll+£’i'5

Fresh Salmon cooked and simmered in a sauce of fresh herbs and spices with onions also with fresh corfander, green peppers and
served in a sizzling skillet,

LambTikkaMassala ........ B B e e . £8.95
ChickenTikkaMassala . . . ... ... i iiiiiorioniisinass £8.95
TandooriChickenMassala .. ...........¢¢cccieusasessss..£895
TandooriKingPrawnMassala ..........¢c 000 saoena..£11.95



TRADITIONAL CUISINE

Rogan Josh Medium Hot
A baautifid combination of Herbs, Spices, Gralic and fresh Gingar, garmished with faomatoes, pimentos and fresh
conandar

Korma Very Mild
A delicate preparation of coconwl, almond and fresh cream go info thiz dish fo creafe a very mitd, but fch and
CIEAMmY SaLce

Bhuna Medium Hot
Garmished with exfra onfons, capsicum and fomaloes

Dhansak Sweet & Sour
Fineapple, lentis and garfic. A sweeal and sour oish n-fpsrslan -nﬂg.l.r:

Balti Medium Hot
Balli is a lradifional, authentic, Kashmin dizh cooked in special Keshmir spices
Pathia

Chnion, garic,fomalo pures and green chilies with black peppers and fresh conander and exfensively wsed fo
produce 8 hol curry

Dupiaza Medium Hot
A greater use of capsicum and orions briskly fried with sﬂhctard sp#ms Mack pepper bay leaves and conander

Samber
A hot ans pley dizh based upon the wuse of lentils with Fmsh .I'ﬂm-:nﬂ. an’dﬂd to oblain a sharp distinctive Favour

Madras Fairly F
A south Indian version of this dish found in Cenfral & Ee.ifem parts uﬂnnﬁa, hawving a greater proporfion of garam
spices and conander, which adds a fiery faste fo ifs ichness

Curry Dish Mild/ Medium

sauce of medivm consislancy using & wide bul basic range of onanlal spices and fresh corandar giving a rich
Mavour

Vindaloo Very Hot

Ralated to the Madras but involving a generous vse of hol sp.'m and corlander leaves

Y o e e s e e P T S e T s R A R Y s g e B e e £7.95
R e e T e £7.95
ChickemTikka ......cc000000004. T S A R et R L
e e e e e e 3 A
Kofta (Meatballs) ............. T e e e 3 AL
| H e T e e o e e £11.95
e R e e e S e R £7.95
Vegetable . . ... .. e e i R e R 1R
L e A i o P R e R el 3
TandooriChicken ................ A R s A R T SRR ¢ AL
Biriyani

Birivani is made with special Bashmati Rice, mixed spices, sulfanas and almonds, gamished
with an omiette and served with a medium curry sauce

Chicken ......cvov0evvevnvnnnss - E795 KINQPrREWR ....conviervavsranqss E11.95

¥ T | R o e e T R e e G G £7.95
ChickenTikka ............... v -EBOS Vegetable .......ccovviviviinans £7.95
LambTikka ....ocoveenanasrasens EBO95 Mixed........ccovivininnas . o0 0. £9.50

Kofta (Meatballs) ............... £8.95 TandooriChicken...............£8.50



Boiled Rice . AR s e B
PHI R i e i R e T i e oo B T B e S e £2.75
Egg Pilau Rice

Mushroom Rice

Vegetable Rice .

Peas Pilau Rice . .

Onion Rice

Chana Pilau Rice

Keema Pilau Rice

Plain Nan

N Y o b e e e e i e T a o e £2.95
PRI IR o i s e e e e e £2.95

Garlic Nan

Keema Nan . .
Paratha ....
Stuffed Paratha

Chapati

Garlic Chapati
Papadum . .

Spicy Papadum
Pickle & Chutney Tray
Tandoori Roti

Garlic Tan Roti .
Raitha

ENGLISH DISHES

SirloinSteak ..................£10.95 Mushroom Omelette............£6.,95
FriedScampi ...........0000....£795 PrawnOmelette ................£6.95
Chicken Omelette ..............£7.95 RoastChicken ..................£7.95

VEGETARIAN SIDE DISHES

AlooGobi ......................£3.50 Chickpeas......................£350
Bhindi Bhaji Aloo Methi ........... I——

Mushroom Bhaji.......... Mattar Paneer ..................£3.50
Cauliflower Bhaji ...............£3.50 MalayeeKofta ..................£3.50
BombayPotato.................£3.50 DallTarka ............c000000...£3.50
SagBhaji.......cociiiiiiiii i B350 CUTYSAUCR L.iiiiiiiiiieaneas . E350

Sag Chana
Mixed VegBhaji ............... SagPaneer.....................£3.50




rr M

Starters
Onion Bhaji
Meat Samosa

Main Courses

Chicken Bhuna
Sag Ghosht

Side Dishes
Aloo Methi

Sundries

Peas Pilau Rice
Nan Bread
Papadums

Ice Cream, Coffee

£34.95

Fr M

Starters
Chicken Chat
Aloo Chat
Mushroom Puree
Prawn Puri

Main Courses
Chicken Korma

Chicken Rogan Josh

Lamb Bhuna
Sag Prawn

Side Dishes
Tarka Dall
Bhindi Bhaji

Sundries
Peshwari Nan
Paratha

Eqggq Pilau Rice
Peas Pilau Rice
Papadums

Ice Cream, Coffee

£64.95

n ri Meal

Starters

Sheek Kebab
Lamb Tikka
Main Courses
Tandoori Chicken
Chicken Shashlick

Side Dishes
Mushroom Bhaji

Sundries

Pilau Rice, Keema Nan,
Papadums

lce Cream, Coffee

£36.95

r2 1V bl

Starters

Onion Bhaji
Garfic Mushroom
Main Courses

Vegetable Bhuna
Vegetable Rogan Josh

Side Dishes
Vegetable Bhaji

Sundries

Onion Rice,
Plain Nan Bread,
Papadums

Ice Cream, Coffee

£31.95

Tandoori Set Meal For 4

Starters

Sheek Kebab
Chicken Pakora
Lamb Tikka
Tandoori Chicken

Main Courses
Chicken Shashlick
Tandoori Balti Kebab
Tandoori Mixed Grill
Chicken Tikka

Side Dishes
Aloo Gobi
Bhindi Bhaji

Sundries

Plain Nan

Pilau Rice
Keema Pilau Rice
Papadums

Ice Cream, Coffee

£69.95
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0161 790 3255

www.cottagewalkden.co.uk
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