
BEER 		
	      
COBRA LARGE (660ML) 		  £4.25
KINGFISHER LARGE (660ML)	 £4.25
bANGLA BEER (660ML)		   £4.25
tIGER BEER (660ML)   		  £4.25
tIGER BEER (330ML)   		  £2.50
COBRA LAGER (330ML)		  £2.50
KINGFISHER LAGER (330ML)	 £2.50
CORONA (330ML)		  £2.50
MAGNERS (568ML)		  £3.95

MINERAL  	          750ML
SPARKLING WATER BOTTLE	 £3.50
STILL WATER STILL BOTTLE	 £3.50

WHITE WINES 		

(01)	ho use wine marcel hubert, FRANCE £2.95 (Glass)  £9.95 (Bottle)	 medium dry.  this is a soft, medium dry wine with a fresh lively finish 

(02)	 2010 -Trebbiano/Garganega del Veneto, Ponte Pietra,  
	 Veneto, ITALY £3.50 (Glass)  £13.95 (Bottle) A fresh and zesty wine   .  .  .  
	 with clean fruit flavours and a long dry finish. 

(03)	 2010 -Semillon/Chardonnay, Calbuco, Central Valley, CHILE  
	 £15.95A perfumed wine with melon and citrus fruit flavours, good   .   
	 weight and a zippy clean finish 

(04)	 2010 -IGP Côtes de Gascogne , Domaine de Saint-Lannes,  
	 South West France, FRANCE £16.95 A fresh, vibrant wine with a   .  . 
	 lively herbaceous aroma and a whistle clean palate and long finish.

(05)	 2010 -Sauvignon Blanc , Fairview, Paarl, SOUTH AFRICA   .   
	 £17.95Fragrant and ripe with good rounded fruit flavours on the   .  .  .  
	 palate and finishing with an attractive mine rally tang.

(06)	 2010 -Chardonnay, Hellfire Bay, Western Australia, AUSTRA 
	 LIA £19.95 Full & smoky with rich melon and pineapple fruit flavours  
	 in a  forward style 

(07)	 2010- Pinot Grigio , Borgo dei Vassalli, Lorenzon, Friuli- 
	 Venezia Giulia, ITALY £22.95 A scented and spicy wine with a   .  .  .  
	 polished texture on the palate and good intensity of flavour

(08)	 2009- Great Southern Riesling , Plantagenet, AUSTRALIA 
	 £24.95Lemon zest and honey on the nose with hints of passion fruit  
	 and oranges.  A delicious just off dry Aromatic wine 

(09)	 2008 -Oregon Pinot Gris , Firesteed, Oregon, USA £27.95A wine  
	 of richness and spice with a clean, very well balanced palate and 
	 a longfinish. 

(10)	 2010 -Marlborough Sauvignon Blanc, Kim Crawford, Marl 
	 borough, NEW ZEALAND £27.95 Intense herbal and ripe fruit   .   .   .   .   
	 aromas with full passion-fruit flavours on the palate. 

(11)	 2010- Sancerre, Domaine Sautereau, Loire, FRANCE £32.95A   .   .   
	 good mineral character combines with ripe gooseberry aromas and  
	 a full flavoured palate. 

(12)	 2010- Gavi di Gavi  `Lugarara` , La Giustiniana, Piemonte,  
	 ITALYA £29.95 full, forward wine with attractive perfumes, good rich  . 
	 ness on the palate and nicely moderated acidity. 

(13)	 2008 -Chablis, Domaine Corinne Perchaud, Burgundy,   .   
	 FRANCE £34.95 Classic Chablis with mineral tones and a lovely   .   .   .   .   
	 creaminess to match full ripe fruit flavours 

(14)	 2009- `M3 Vineyard` Adelaide Hills Chardonnay, Shaw  
	 and Smith, South Australia, AUSTRALIA £39.9596 points “A wine  
	 of marvelous finesse; elegant but [with] intense melon, citrus,   .  .  .  .  .     
	 nectarine and pear [flavours]; dry, rich and rounded 

(15)	 2007 -Meursault `Le Limozin` , Jean-Claude Boisset, Bur 
	g undy, FRANCE £55.95 
	 A wonderfully elegant Meursault with intense, creamy stone  
	 fruit flavours, fine balancing acidity and delicately handled  
	 oak ageing.  A classy wine of great finesse.

CHAMPAGNE & sparkling
(35)	 NV Rosato Spumante £22.95, Ca` Morlin, Veneto, Italy
	 Light red fruit flavours in this fresh sparkling wine from   .  .  .   
	 Northern Italy. 

(36)	 NV Brut, Valentin Bianchi £24.95, Mendoza, Argentina Lively  
	 bubbles and full, ripe fruit flavours. 

(37)	 NV `Perle Noire` Blanc de Noirs Brut £29.95, Louis Bouillot,  
	 Burgundy, France, Made in the traditional champagne style  
	 just further south in Burgundy, 

(38)	 NV `D de Devaux` La Cuvée £54.95 , Devaux, Champagne,   .  . 
	 France, Devaux’s premium Cuvee, selected from only the   .  . 
	 best grapes is a particularly elegant mouthful.

(39)	 NV Brut Premier, Louis Roederer £64.95, Champagne,   .  .  .  
	 France, possibly the best Grande Marque, Roederer’s NV Brut  
	 is complex and delicious with good crisp fruit

(40)	 LOUIS ROEDERE CRYSTAL, 2000 £195.00

SMOOTHIES
CUCUMBER AND MANGO	 £3.50
with ice cubes
CARROT AND BANNANA	                £3.50
with ice cubes and cranberry juice
LYCHEES AND PINEAPLE	 £3.50
with ice cubes 
MANGO PULP AND MINT	 £3.50
with ice cubes and lemonde

COCkTAILS

ROYAL SAPHIRE	 £6.95
Ice cubes with Bombay sapphire, lemonade and 
cranbury juice stir to mix, finished with fresh 
lime rubbed around the glass rim
BACARDI MOJITO	 £6.95
Fresh mint leaves, squeezed lime juice, spoons 
of sugar mixed in Bacardi, stir to dissolve sugar 
thoroughly.

SOFT  drink    	GLASS

COKE				    £1.75
DIET COKE 			   £1.75
LEMONADE 			   £1.75
TONIC WATER        		  £1.75
SODA WATER 			   £1.75
GINGER ALE			   £1.75
J2O				       £1.95

APERITIFS               25ML

CINZANO BIANCO 		  £2.75
MARTINI SWEET OR DRY		  £2.75
DUBONNET 			   £2.75
CAMPARI 			   £2.75
ARCHERS 			   £2.75
MALIBU 			   £2.75
PIMMS N O1 			   £2.75
PERNOD 			   £2.75
SHERRY SWEET MED DRY		 £2.75
TIO PEPE			   £2.75

SPIRITS                    25ML

GIN 	 £2.75
VODKA 	 £2.75
BACARDI 	 £2.75
RUM	 £2.75
JACK DANIELS	 £2.75
SOUTHERN COMFORT	  £2.75

JUICE           GLASS

MANGO			  £1.95
PINEAPPLE		  £1.95
ORANGE 		  £1.95
CRANBERRY		  £1.65
LASSI (SWEET, SALTI       	          £1.95
OR MANGO)		  £1.95

LIQUEURS        25ML

BENEDICTINE    		       £2.95
SAMBUCCA 		       £2.95
CRÈME DE MENTHE	      £2.95
DRUMBUIE 		       £2.95
AMARETTO	     	      £2.95	
TIA MARIA 		       £2.95
GRAND MARNIER	      £2.95
BAILEYS 		       £2.95
COINTREAU		       £2.95

WHISKY          25ML

FAMOUS GROUSE	      £2.95
MARTEL			       £2.95
GLENMORANGIE	      £3.25
COURVOISIER 3 		       £3.25
REMY MARTINI    	      £3.95
X O HENESY 		       £8.95

ALL MIXES CHARGED AT       £3.95

RED WINES
(16)         HOUSE WINE Marcel hubert, france £2.95 (Glass)  £9.95 (Bottle) 
             	 a hearty wine, mellow and rounded with lots of plumming   . 
	 fruit and southern warmth, soft enough to drink on its own  

(17)	 2010 Merlot/Corvina, Ponte Pietra, Veneto, ITALY 
	 £3.50 (Glass)  £13.95 (Bottle) A juicy, soft red with deep plumy  
	 fruit flavours and supple tannins. 

(18)	 2010 Tempranillo/Cabernet Sauvignon DO Valencia, Sequiot,  
	 The South East, SPAIN £16.95 The classic grape of Rioja shows   .  
	 soft, rounded fruit flavours with good depth and concentration. 

(19)	 2008 Primitivo di Puglia, A Mano, Puglia, ITALY  £19.95A stun 
	 ning example of pure flavour intensity, the concept of terror  
	 at its best

(20)	 2010 Malbec Clasico, Altos Las Hormigas, Mendoza, ARGEN 
	T INA £24.95 92 Points “Big, brawny red from Argentina, with   . 
	 lots of dark cocoa, tar, black currant and fig flavours sup  .  .  .  
	 ported by loamy tannins”. 

(21)	 2008 Merlot, Calbuco £21.95, Central Valley, Chile a smooth,  
	 fruity medium-bodied Merlot. 

(22)	 2007 McLaren Vale Shiraz/Viognier, Willunga 100, South  
	 Australia £24.95Dark purple in colour with spicy leathery   .  .  .  .  .  .    
	 flavours combining with rich brambly fruit and a creamy, dry finish. 

(23)	 2010 Pinotage, Fairview, Paarl, SOUTH AFRICA £24.95 Intense  
	 and spicy with dark, black fruits and tangy peppery character. 

(24)	 2006 Rioja Reserva, Izadi, Rioja & Calatayud, SPAIN £24.95 An  
	 impressive wine with vanilla oaky aromas blending perfectly  
	 with intense blackberry fruits and fine savoury tannins. 

(25)	 2008 Marlborough Pinot Noir, Kim Crawford, Marlborough,  
	 NEW ZEALAND £25.95 Aromatic and alluring with deep cherry  
	 fruit flavours and perfumes. 

(26)	 2010 `Domaine de Gry-Sablon` Fleurie, Dominique Morel,  
	 Beaujolais, FRANCE £28.95Delicious ripe cherry and rasp   .   
	 berry fruit with fresh, lifted aromas 

(27)	 LA VIOLETTE COTES DE CASTILLON 2003 TERRE BURDIGALA, BOR  .  .  .  .  .   
	D EAUX, FR £28.95 Darkly coloured with opulent fruit on both   . 
	 the nose and palate, and with a smokey, liquoricey character  
	 on the finish.

(28)	 SONOMA COUNTY ZINFANDEL 2004 SEGHESIO, CALIFORNIA, USA   .  .  .  .  
	 £29.95 A rich, intense and spicy wine that has layers of com  .   
	 plex fruit flavours and a long, concentrated finish. 

(29)	 NUITS ST GEORGES, PREMIER CRU 2001, FRANCE £43.95 A wine with  
	 intense and spice, sensitivity, style and elegant and medium- 
	 bodied 

(30)	 2008 ̀ A  ̀Amarone, Alpha Zeta, Veneto, ITALY £46.95 A rich, mod 
	 ern and award winning style of Amarone.  The process of   .  . 
	 drying the fruit before fermentation gives this wine a power  
	 and concentration, rarely matched elsewhere 
	
(31)	 2008 `Nine Popes` Barossa Valley, Charles Melton, South  
	 Australia, AUSTRALIA £54.95 
	 A homage to Chateaneuf-du-Pape made from  old vine Shiraz   .
	 and Grenache.It’s powerful refined and elegant  with rich fruit   .  
	 flavours and a long, smoky, tarry finish

 
(32)	 2006 Château La Lagune Haut-Médoc Grand Cru Classé, Châ 
	 teau La Lagune, Bordeaux, FRANCE £74.95 A consistently fine   .  .
	 and drinkable Bordeaux with rich fleshy fruit flavours and elegant,  
	 supporting savoury tannins.  The 2001 is beguiling and approach  .  
	 able and currently drinking very well.

rose WINES
(33)	 2008 ̀ R  ̀Rosato , Alpha Zeta £3.95 (Glass)  £15.95 (Bottle), Veneto,  
	 ItalyJuicy and crisp with fresh raspberry and redcurrant flavours  
	 and a medium finish. 

(34)	co tes du rhone rose parallele 45 £24.95, this wine is named  
	 after the 45th Parallel, which crosses the rhone valley, passing   .  .  .  .  
	 through some of the estates and vineyards give this wine itsspicy,   .
	 fruit-driven aroma.

starter drinks
NEW NEW

NEW

lunch menu 12 - 2:30pm
2 course Set Meal £7.95

1 Main cuisine, 1 Plain Rice
or  Plain naan 

3 course Set Meal £10.95
1 Appetiser, 1 Main cuisine, 1 Plain 

Rice or  Plain naan

DONT HAVE MUCH TIME?? ORDER YOUR 
FOOD BEFORE ARRIVAL AND GET SERVED 

WITHIN 5 MINS OF ARRIVAL

SEE LUNCH MENU FOR OPTIONS 
PRICED PER HEAD



Classic Indian

Tandoori dishes
 
Chicken Tikka   £6.95 
Lamb Tikka   £7.95 

Tandoori Chicken 1/2   £6.95
Chicken Shashlick   £7.95 
Lamb Shashlick   £8.95 
Mixed Grill   £10.95
tandoori chicken, chicken tikka, lamb tikka, 
sheek kebab and tandoori king prawn 

Lamb & Chicken Platter   £10.95
lamb boti, pahari tikka, tandoori chicken, sheek 
kebab and chicken tikka 

Salmon Fish Tikka   £8.95
bite size fresh salmon pieces marinated in fresh 
herbs cooked over charcoal fire 

Tandoori King Prawn   £10.95
CHAR GRILLED LAMB CHOPS £9.95
well marinated lamb chops in tikka paste slow 
cooked over charcoal fire

PAHARI TIKKA £7.95
Pieces of chicken breast marinated in coriander, 
mint, cooked in flamed charcoal tandoor served 
with salad and souces

Seafood Platter £13.95
tandoori salmon, tandoori king prawns, stir fry 
king scallops and crab & cod cake

Vegetable Main
 
Vegetable Massala   £6.95
vegetable cooked in creamy peeled plum toma-
toes finished with ground coconut & almond 

Garlic Chilli Vegetable   £6.95
vegetable well marinated with garlic, cooked 
with onion, peppers & chillies and coriander 

Vegetable Chat Massala   £6.95
veg cooked with mouth watering spice chat 
massala, tomatoes, coriander and aromatic spice 

Jeera   £6.95
vegetable cooked with plenty of deep fried jeera 
cooked to dry with onions and tomatoes 

vegetable Balti with Naan  £7.95
vegetables with balti spice, authentic dish 
cooked with garam massala and garlic 

biryani £7.95 (served with vegetable curry)
cooked with basmati saffron rice with sprinkle of 
special blend of spices

Poultry
 
Chicken Tikka Massala   £7.95
chicken cooked in rich creamy plum tomatoes curry 
finished with ground coconut and almond 

Garlic Chilli Chicken TIKKA   £7.95
chicken well marinated with garlic, cooked with spice, 
onion, green peppers, green chillies and coriander 

Chat Chicken Tikka   £7.95
chicken cooked with mouth watering spice chat 
massala, tomatoes, coriander and aromatic spice 

Jeera Chicken   £7.95
chicken cooked with plenty of deep fried whole 
jeera cooked to dry with onions and tomatoes 

chicken Balti with Naan   £7.95
chicken with balti spice an authentic dish cooked 
with key ingredients, garam massala and garlic 

South Indian chicken   £7.95
Black peppered chicken curry in south Indian style 
slightly spice hot 

Achari Chicken Tikka   £7.95
famous Hyderabad chicken dish cooked with picklish 
spice, fresh coriander and yoghurt with tangy flavour 

Green Chicken Curry   £8.95
bite sized chicken breast well marinated and 
cooked in green spice, fresh herbs and yoghurt 

Chicken Tikka Shatkora   £8.95
chicken simmered in thick bhuna style sauce with 
Bangladeshi lime giving an awesome taste 

Naga Chicken Tikka   £8.95
bhuna style chicken cooked with picklish hot Ben-
gali red chilli (naga), bell peppers and onions 

Shimla chicken   £9.95
tandoori chicken off the bone cooked in rich sauce 
topped with mushrooms

chicken biryani £7.95
(served with vegetable curry) cooked with basmati saf-
fron rice with sprinkle of special blend of spices

tiger Prawn
 
Garlic Chilli Prawn   £8.95
well marinated with garlic, cooked with spice, 
onion, green peppers, green chillies and coriander 

Jeera prawn   £8.95
tiger prawn cooked with plenty of deep fried whole 
jeera cooked to dry with onions and tomatoes 

Prawn Balti with Naan   £8.95
prawn with balti spice an authentic dish cooked 
with key ingredients, garam massala and garlic 

prawn biryani £8.95
(served with vegetable curry) cooked with basmati 
saffron rice with sprinkle of special blend of spices

Seafood
 
King Prawn Massala   £10.95
rich creamy peeled plum tomatoes curry finished 
with ground coconut and almond 

Garlic Chilli King Prawn   £10.95
well marinated with garlic, cooked with spice, on-
ion, green peppers, green chillies and coriander 

King Prawn Chat   £10.95
cooked with mouth watering spice chat massala, 
tomatoes, coriander and aromatic spice 

King Prawn Jeera   £10.95
king prawns cooked with plenty of deep fried whole 
jeera cooked to dry with onions and tomatoes 

King Prawn Balti with Naan   £11.95
king prawn with balti spice an authentic dish cooked 
with key ingredients, garam massala and garlic 

South Indian salmon tikka   £9.95
Black peppered curry in South Indian style 
slightly spice hot 

Mixed Karai   £9.95
chicken, lamb tikka and king prawns cooked with 
spicy tomatoes, peppers, onions and herbs 

King Prawn Gobi   £10.95
king prawns lightly spiced and pan fried prepared 
with fresh cauliflower, herbs and spice 

king prawn biryani £10.95
(served with vegetable curry) cooked with basmati saf-
fron rice with sprinkle of special blend of spices

Side Vegetables 
Mixed Vegetables   £3.50
Bindi Bhaji   £3.50
Garlic flavoured Spinach   £3.50
Mushroom Bhaji   £3.50
Bombay Potatoes   £3.50
Cauliflower Bhaji   £3.50
aubergine bhaji   £3.50
Aloo Gobi   £3.50
Sag Aloo   £3.50
Sag Paneer   £3.50
3 Tarka Dhall   £3.50

european 
(All complimented with sides as 

described)

WILD PRAWN £16.95 
Shell on fresh jumbo wild prawn butterflied, sim-
mered in coconut milk and grilled to perfection. 
Served on a bed of stir fried crisp vegetables and 
smooth massala mash potatoes to melt in your 

mouth

PAN SEARED SCALLOPS £11.95
Pan seared king scallops with hint of paprika, 

cumin, well seasoned dressed with pureed herb 
and tamarind sauce served with Kashmiri paste 

beetroot and basmati rice.

penne chicken pasta £9.95
Fine chopped plum tomatoes with basil and 
plenty of cilantro with sprinkle of seasonin 

topped with slices if chicken cooked in tandoori

pan fried RIB EYE STEAK £12.95
Steak garlic infused and cajun pepper dusted 

served with garlic flavoured button mushrooms 
and massala mash

Salad
Side Salad   £3.95
Honey & Mustard Chicken Tikka £5.95
Tamarind Lamb Olive Tikka   £5.95

KIDS MEAL
KURMA OR MASSALA £3.95
CHICKEN TIKKA & CHIPS £4.50
SCAMPI £2.95
CHIPS £2.50

We are happy to create anything not listed on this 
menu subject to ingredients availability

appetiser
 
Onion bhaji    £3.50 
Samosa (meat or Veg)    £3.50 
Sheek Kebab   £3.50 
Chicken Tikka   £3.50 
Lamb Tikka   £3.95 
Chicken Pakora   £3.50
deep fried supreme chicken pieces marinated in 
light spiced batter 

Tandoori Chicken ¼   £3.95 
Garlic Mushroom   £3.50
pan cooked in fresh garlic, coriander &spices

Chicken Chat   £3.50 
Vegetable platter   £3.95
samosa, aloo role & onion bhaji 

Tiger Prawn Puri   £3.95 
King Prawn Puri   £4.50 
King Prawn Butterfly   £4.50
Tandoori king prawn   £4.50 
SMOKED HADDOCK CAKE £3.95
Smoked haddock and spring onion fish cake 
dressed with mild spiced tamarind sauce and salad 

Stir fried squid £3.95
Squid rings marinated and cooked in sweet chilli, 
tomato and citrus with a cumin favoured salad and 
dressed with mango pulp 

SPICY PRAWN KEBAB £4.50
pan cooked marinated tiger prawns  with sprinkle 
of green chilli, garlic, cumin served on seasoned 
chopped tomatoes and tamarind souce 

KING SCALLOPS £5.95
Pan seared king scallops with hint of paprika, 
cumin, chopped fresh chives well seasoned dressed 
with pureed herb sauce 

CRAB & COD cake £3.95
Delicately spiced crab cod cakes with lime leaves 
and sweet chilli souce      

CHAPATI WRAP (chicken or meat) £3.95
Exotic bhuna sauce cooked with chicken or lamb 
wraped in chapatti, dressed with mustard cream  

PAHARI TIKKA £3.95
chicken marinated in coriander, mint, green chilli, 
cooked in flamed charcoal tandoor, glazed with 
butter, dressed with herb souce 

Lamb Chops £3.95
Marinated lamb chops in tikka paste and herbs grilled in 
charcoal fire, dressed with tamarind and mango sauce

fish paturi £3.95
Salmon tikka tandoori grilled then pan cooked with 
diced potatoes, green chillies, fresh herbs, light 
spice and bell peppers 

chef’s specials
All come with plain rice or plain 

naan

Lamb Chop Rezzala £8.95
Tender and well marinated lamb chops tandoori 

cooked,then cooked with bell peppers, red 
onions, crushed fresh green chillies and chefs 

special spice finished with teaspoon yoghurt for 
added taste. 

Ginger Kataa Massala £10.95
Tandoori cooked King Prawn cooked with fine 

chopped ginger, hint of massala sauce, and me-
dium spiced curry and teaspoon of yoghurt 

Darjeeling Chicken £8.95
Special chicken home style handy cooked with 

plenty of ground coconut, bay leafs, coconut 
milk and yoghurt finished with deep fried thin 

crispy onion ring toppings 

SalLY Chicken £8.95
Chunks of chicken breast cooked in bhuna style 
with plenty of fine chopped white onions, chefs 
special mixed spices topped with julienned fried 

crispy potatoes. 

Chingri Bahar £10.95
King Prawn cooked with special spices cooked 
with peppers, sliced aubergines and chopped 
onions cooked to medium dry finished with 

fresh chopped coriander. 

Special Chicken  shatkora £8.95
Home style handy cooked chicken with plenty of 
wild Indian lime pickle cooked with chef’s secret 
spices giving an awesome taste and fragrance. 

INDIAN LIME PICKLE BEEF £8.95
beef cooked with medium spices and herbs

with a rare South Asian wild lemon ‘Shatkora’
and Khasmiri flaked chilli. 

BOMBAY BEEF £8.95
beef cooked with cinnamon and brown spices
with khasmiri spices and potatoes and herbs 

Braised LAMB SHANK £11.95 
Lamb shank simmered and tenderised, served in 

a Bengali style curry sauce, dressed  with mus-
tard cream souce, served with saffron rice

Duck
 
DUCK Joytoon   £8.95
cooked with black olives, tomatoes & chunks of onion

DUCK MASSALA £8.95
rich creamy peeled plum tomatoes curry finished 
with ground coconut and almond 

Duck Rezzala £8.95
Jalfrezi style cooked with chunks of bell peppers, 
red onions, crushed fresh green chillies and chef’s 
special spice finished with teaspoon yoghurt for 
added flavour and texture.

Thali Dish
 
Vegetable Thali   £12.95
bombay aloo, cauliflower bhaji, vegetable curry, 
pilau rice and plain naan

Meat Thali   £14.95
chicken tikka, lamb bhuna, chicken tikka massala, 
saffron rice and plain naan

Miscellaneous 
Popadoms (plain or Spicy)   £0.65each 

Chutneys   £0.65per head

Mint Sauce, Mango Chutney, Tamarind Sauce
Mix Pickels & Onion Salad 

Raitha (Plain/Cucumber/Onion)   £2.95

Bread
 
Plain Naan   £2.50
Keema Naan   £2.95
Garlic Naan   £2.95
Garlic & Coriander Naan   £2.95
Paratha   £2.95
Chapati   £2.50
Cheese & Chilli Naan   £2.95
Peshwari Naan   £2.95
Stuffed Veg Naan   £2.95

Rice
 
Basmati Rice   £2.95
Saffron (Pilau) Rice   £2.95
Mushroom Rice   £2.95
Lemon Rice   £2.95
Vegetable Rice   £2.95
Coconut Rice   £2.95
Egg Rice   £2.95
Special Fried Rice   £2.95

Set Meals
AVAILABLE before 7:30pm

Set Meal #1 £8.95
1 Main cuisine, 1 Plain Rice
or  Plain naan 

Set Meal #2 £11.95
1 Appetiser, 1 Main cuisine, 1 Plain Rice
or  Plain naan
 Set Meal #3 £14.95
1 Appetiser, 1 Main cuisine
1 Plain rice or Plain Naan and 1 Dessert

All set meals are from “Appetiser” and 
“Classic Indian” main cuisine options 
exluding King Prawn.  priced per head

KARAI
PASSANDA
JALFREZI
SAG
CEYLON
CURRY
KASHMIRI

madras
vindaloo
kurma
dhansak
bhuna
rogan
dupiaza

Vegetable     £6.95    Chicken £7.50   
Lamb                £7.95    Prawn    £7.95    

King Prawn £10.95

Lamb
 
Lamb Tikka Massala   £8.95
lamb cooked in rich creamy peeled plum tomatoes 
curry finished with ground coconut and almond 

Garlic Chilli Lamb Tikka   £8.95
baby lamb well marinated with garlic, cooked with 
onion, green peppers, green chillies and coriander 

Chat Lamb Tikka   £8.95
lamb cooked with mouth watering spice chat mas-
sala, tomatoes, coriander and aromatic spice 

Balti with Naan   £8.95
lamb with balti spice an authentic dish cooked with 
key ingredients, garam massala and garlic 

South Indian Lamb   £8.95
Black peppered lamb curry in south Indian style 
slightly spice hot 

Achari Lamb Tikka   £8.95
famous Hyderabad lamb dish cooked with picklish 
spice, fresh coriander and yoghurt with tangy flavour 

Lamb Kofta Massala   £8.95
lightly spiced, well marinated minced lamb ball pan 
cooked, simmered in rich massala sauce 

Lamb Chop Shatkora   £8.95
simmered in bhuna style curry sauce with Bangla-
deshi lime giving an awesome taste 

Naga Meat Tikka   £9.95
cooked with picklish red hot chilli (naga) in bhuna 
style sauce with peppers and onions

Lamb Joytoon   £8.95
cooked with black olives, tomatoes and chunks of onion

meat biryani  £8.95
(served with vegetable curry) cooked with long 
grain basmati saffron rice with sprinkle of special 
blend of spices
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All come with plain rice or plain 
naan


