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97-99 HIGH ST, UCKFIELD, EAST SUSSEX, TN22 1RJ

Lunch: 12:00 to 14:30/ Dinner 17:30 to 23:00
Check our website for latest fabulous offers and information

RESERVATIONS@PEPPERDINING.COM

EEER Oesign / Print - 020 7481 8050

Thali Dish
B

VEGETABLE THALI £10.95
bombay aloo, cauliflower bhaji, vegetable curry,
pilau rice and plain naan

MEAT THALI £12.95
chicken tikka, lamb bhuna, chicken tikka massala,
saffron rice and plain naan

Side Vegetables

MIXED VEGETABLES £2.95
BINDI BHAJI £2.95
AUBERGINE CRUSH £2.95
AUBERGINE BHAJI £2.95
GARLIC FLAVOURED SPINACH £2.95
MUSHROOM BHAJI £2.95
BOMBAY POTATOES £2.95
CHANNA MASSALA £2.95
CAULIFLOWER BHAJI £2.95
MASSALA MUSH POTATOES £2.95
ALOO GOBI £2.95
SAG ALOO £2.95
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We will deliver free to your home
Collect your order, & we will give you 10% off,

All prices subject to change

SAG PANEER £3.25
TARKA DHALL £2.95
TARKA SAG DHALL £2.95

Salad
B

SIDE SALAD £2.95
HONEYANDMUSTARDCHICKENTIKKASALAD£4.50
TAMARIND LAMB OLIVE TIKKA SALAD £4.95

Rice
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BASMATIRICE £2.25

SAFFRON (PILAU) RICE £2.45
MUSHROOM RICE £2.95
LEMON RICE £2.95
VEGETABLE RICE £2.95
PEAS PILAU £2.95
COCONUTRICE £2.95
EGGRICE £2.95
SPECIAL FRIED RICE £2.95
SPICY COUSCOUS £3.45

Ample Parking

Available

Bread
——o R

PLAIN NAAN £1.95
KEEMA NAAN £2.45
GARLIC NAAN £2.25
'‘GARLIC & CORIANDER NAAN £2.45
PARATHA £2.25
CHAPATI £1.50
'CHEESE & CHILLINAAN £2.45
PESHWARI NAAN £2.45
STUFFED VEG NAAN £2.45

Miscellaneous
——obpho—

POPADOMS (PLAIN & SPICY) £0.65
Mint sauce free with Popadoms

CHUTNEYS £0.50
Mint Sauce, Mango Chutney, Tamarind Sauce
Mix Pickels & Onion Salad

SOFT DRINK (1.5 LTR) £2.25
JUICE £2.95
RAITHA (PLAIN/CUCUMBER/ONION) £2.25



Begin with

Tandoori Delicacies

Classic Indian

Poultry
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CHICKEN TIKKA MASSALA £7.95
chicken cooked in rich creamy peeled plum tomatoes
curry finished with ground coconut and almond

HWGARLIC 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 £6.95
chicken cooked with plenty of deep fried whole jeera
cooked to dry with onions and tomatoes

{CHICKEN BALTIWITH NAAN £7.95
chicken with balti spice an authentic dish cooked with
key ingredients, garam massala and garlic

1SOUTH INDIAN CHICKEN £7.95
Black peppered chicken curry in south Indian style
slightly spice hot
ACHARI CHICKEN TIKKA £7.50
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
Bangladeshilimegivinganawesometasteandawakens
your senses

1 NAGA CHICKEN TIKKA £8.95
bhuna style chicken cooked with picklish hot Bengali
red chilli (naga), bell peppers and onions

KOMLA CHICKEN £7.95

chicken cooked with orange zest and juice with some
spring onions and peppers
SHIMLA CHICKEN £8.95

grilled tandoori chicken off the bone cooked in rich
sauce topped with mushrooms, tomatoes and peppers

Lamb
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LAMB TIKKA MASSALA £8.50
lamb cooked in rich creamy peeled plum tomatoes
curry finished with ground coconut and almond
it GARLIC CHILLI LAMBTIKKA £7.95
baby lamb well marinated with garlic, cooked with spice,
onion, green peppers, green chillies and coriander
CHAT LAMB TIKKA £8.95
lamb cooked with mouth watering spice chat massala,
tomatoes, coriander and aromatic spice
1BALTIWITH NAAN £8.95
lamb with balti spice an authentic dish cooked with
key ingredients, garam massala and garlic
1SOUTH INDIAN LAMB £8.50
Black peppered lamb curry in south Indian style
slightly spice hot
ACHARI LAMB TIKKA £7.95
famous Hyderabad lamb dish cooked with picklish
spice, fresh coriander and yoghurt with tangy flavour
LAMB KOFTA MASSALA £8.50
lightly spiced, well marinated minced lamb ball pan
cooked, simmered in rich massala sauce
KODU LAMB £8.95
baby lamb cooked with chunks of sweet pumpkin and
kashmiri flaked chilli, medium sauce
LAMB CHOP SHATKORA £8.95
simmered in bhuna style curry sauce with Bangladeshi
lime giving an awesome taste and awakens your senses
WNAGA MEAT TIKKA £9.95
cooked with picklish red hot chilli (naga) in bhuna
style sauce with peppers and onions
I LAMB JOYTOON £8.95
cooked with black olives, tomatoes and chunks of onion

Duck
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!DUCK JOYTOON £8.95
cooked with black olives, tomatoes and chunks of onion
DUCK MASSALA £9.95
rich creamy peeled plum tomatoes curry finished with
ground coconut and almond
KOMLA HASH £8.95
duck breast cooked with coconut milk and chillies
combined with orange zest & juice

Mild Spice

Prawn

Seafood

Vegetable

BEEF

Fairly Hot

Very Hot



