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Medium MediumtoHot  Fairly Hot Hot VeryHut Vegeranan MJIﬂ'&Creamy

 APPETISERS

Plain Pappadoms

Onion Chutney 0.50

Spiced Pappadoms 0.50 Mint Sauce 0.50
Mango Chutney 0.50 Lime Pickle/Mixed Pickle o.75

~ STARTERS

spiced sauce and cooked in tandoor
Lamb Tikka 3-25

spice sauce and cooked in tandoor
Chicken Pakora 3.25

deep fried

- Served with salad & mint sauce
Meat and Poultry Starters

Tandoori Chicken V4 2.95
Tender chicken on the bone marinated in  with deep fried wheat bread

richly spice sauce and cooked in tandoor & Mt Samaoh .85
Chicken Tikka 2.95
Pieces of diced chicken marinated in richly lightly spices minced lamb

Special Mixed Starter 4.50 Seekh Kebab 2.25
Consists of chicken tikka, tandoori chicken, Spicy minced lamb cooked on skewers in
seekh kebab & onion bhaji tandoor

Mixed Starter 3.50 Shammi Kebab 2.25
Combination of chicken tikka, lamb tikka & Spicy minced lamb shallow fried shaped as
seekh kebab burger

Tandoori Lamb Chops 3.50 Garlic Chicken Tikka 2.95
Marinated in richly spice sauce and cooked in Pieces of diced chicken marinated in garlic
tandoor Chicken Tikka Chilli 2.95

Tangy spiced small pieces of chicken served

A crunchy crumbling pastry crammed with

Chicken Rolls .85
A crunchy crumbling pastry crammed with

Tender pieces of lamb marinated in richly lightly spiced minced chicken

Chicken Chaat 2.95
Tangy spiced small pieces of chicken served

Pieces of diced chicken dipped in spicy batter & with deep fried wheat bread

=

HALF & HALF DISHES

If you want lamb or chicken tikka it'’s an extra 50p .

14 Chicken Methi /% Pilau Rice 4.30 12 Chicken Korma % Pilau Rice  4.30
12 Chicken Curry 2 Pilau Rice 4.30 Y2 Chicken Passanda ¥z Pilau Rice  4.30
V2 Chicken Karahi ¥2 Pilau Rice 4.30 V2 Chicken Samber 2 Pilau Rice 430
V5 Chicken Bhuna ¥ Pilau Rice 4.30 15 Chicken Vindaloo 2 Pilau Rice  4.30
2 Chicken Massala V2 Pilau Rice 4.30 2 Chicken Dupiaza 12 Pilau Rice  4.30
12 Chicken Balti 12 Pilau Rice  4.30 %2 Chicken Dansak V2 Pilau Rice 4.30
1% Chicken Madras % Pilau Rice 430 15 Chicken Jalfrezi %2 Pilau Rice  4.30
1% Chicken Garlic 4 Pilau Rice 430 Y5 Chicken Rogan Josh ¥z Pilau Rice 4.30

TANDOORI PRESENTATIONS

Tandoori dishes are marinated in mildly spiced yoghurt & grilled in a clay oven.
They are low in calories, nutritious & delicious.
Served with salad & vegetable curry sauce.

Tandoori Chicken 5.50 Chicken Shashlick 6.95

Half on the bone Chicken tikka with tomatoes, green & red
Chicken Tikka 5.50 peppers & onions

Cubes of chicken tikka Lamb Shashlick 7.50
Lamb Tikka Cubed famb 6.20 Lamb tikka with tomatoes, green & red

Tandoori Lamb Chops 6.95 peppers & onions

Tender pieces of lamb chops Tandoori Mixed Grill 7.50
Tandoori King Prawns 7.05 Consists of chicken tikka, lamb tikka,
Diced king prawn s off the shell tandoori chicken & Seekh kebab

~ CHEFS SPECIALITIES
sylheu /ﬂ‘ 5.95
Tender pieces of chicken tikka or lamb tikka, cooked with garlic, ginger, onions,
garnished with tomato, green chillies and fresh coriander

Fasaj Balti Special f# 5.95
Chicken, lamb, prawn, mushrooms cooked with onion, fresh spices & herbs,
garnished with tomatoes & green peppers with omelette on top,

Kushbu g##¢ 5.95
Tender pieces of chicken tikka or lamb tikka, specially cooked with cinnamon, bay
leaves and garam masala to create a flavour and aromatic dish

Bombay f#7#7 5.95
Chicken tikka or lamb tikka, cooked with potato, garlic, tomato herbs & special spices
to create & give Bombay flavour to the dish, topped with fresh chilli and fresh
coriander

Murghi Massala gg#¢ 6.25
Awhole breast of chicken off the bone, boiled egg and minced meat cooked in sauce,
prepared with cholesterol free vegetable oil and selection of spices

Naganzi //7/F 5-95

Chicken tikka or lamb tikka, cooked with pimentos, garlic onions & fresh herbs,
with hot chilli pickle to create a hot & spicy dish to make your mouth dance

herbs
Deep fried spicy onion balls

Sticed button mushrooms lightly spiced

Garlic Mushroom Puri@)  2.50 bread crumbs

garlic served with deep fried wheat bread

Vegetarian Starters

Vegetable Samosa (& .85 Aloo Chaat Puri 3 2.50 :
A crunchy crumbling pastry crammed with Tangy-spiced diced potato served with deep
lightly spiced seasonal mixed vegetables fried wheat bread

Vegetable Pakora () .85 Chana Chaat Puri (3 2.50

Deep fried seasonal fresh vegetables with Tangy-spiced chickpeas served with deep

fried wheat bread

Onion Bhaji &2 1.85 Garlic Mushroom 3 250

Button mushroom deep fried with garlic &

with

King Prawn Butterfly 3.95

sauce and cooked in tandoor
Bhuna Prawn Puri 2.75

wheat bread

Balti Exotica £F 6.50
Combination of chicken, lamb & king prawn,

cooked in amedium spiced baltisauce,

authentically prepared with fresh herbs & spice

Balti Murghi Skardu // 5.50
Pieces of chicker in aromatic spices,

cream &freshly chopped coriander leaves

Balti Robja /¥ 5.50
Chicken tikka cooked with minced meat with

ahighly flavoured exotic balti sauce.

Balti Chilli Chicken Tikka Massala #### 5.50
Cooked in a thick massala with green chiflies

Balti Garlic Chilli Massala #### 5.50
Cooked with onions, fried garlic, green chillies
&corianderin a special massala sauce.

Balti Cham Cham f## 5.50
Pieces of chicken breast cooked on a special

balti sauce with red & green peppers & tomatoes

AH dishes are !rghtly spfces w:th garhc, gmger,
tomato, onions and fresh coriander

Any Curry Sauce {# 2.00
Massala or Passanda Sauce 2.50
Saag Paneer Spinach with cheese (5 1.95

Matter Paneer Peace with cheese () 1.95
Chana Bhaji chickpeas 5 1.95
Vegetable Bhaji seasonal mixed vegetables (3 1.95
Saag Bhaji spinach (3 195
Saag Aloo spinachwith potato 1.95
Bombay Aloo diced potatoes £ 1.95
Aloo Gobi potato with cauliflower § 1.95
Aloo Methi potato with fenugreek €3 1.95
Gobi Bhaji cauliflower 1.95
Tarka Dhal lentils with garlic &3 1.95
Mushroom Bhaji sliced button mushrooms & 1.5
Fried Mushrooms mushrooms&amons & 195

Bhindi Bhaji okra ¢ L.O5
Green Salad % L.g5
Raitha plainyoghurtis 1.30

Onion Raitha plainyoghurt & onion @ 1.70
Cucumber Raitha plain yoghurt& cucumber  1.70

AH breads baked in clay oven when ordered
Family Nan (very big) (3 2.05
Nan Leavened Bread () 150
Keema Nan filled with minced lamb 1.95
Garlic Nan topped with garlic & 1.95
Garlic & Keema Nan 2.20
Filled with garlic & minced lamb
Garlic & Coriander Nan 2.20
Filled with Garlic & coriander
Kulcha Nan filled with chopped onions €~ 1.05
Chilli Nan topped with green chillies &3 L.95
Peshawari Nan :
filled with almonds &sultana
Keema & Chilli Nan 4
Filledwith minced lamb &chillies . -
Cheese Nan filled with cheese L.o5
Paratha roundwheat bread fiedinghee 9 1.05
Keema Paratha fifled with minced iamb 2.50
Tandoori Rotiwholewheat thick bread {5
Chappati whole wheat thin bread &

2.20

2.20

Rice, Packet of Crisps, Packet of

. HOME MADE BREADS |

1 Chicken Korma & Pilau 2 Fish Fingers & Chips, 3 Chicken Nuggets &

Lolly & Drink Lolly & Drink Lolly & Drink
4.95 4-95 4-95

Seafood Starters

Bhuna King Prawn Puri 3.95

King Prawn dipped in spiced bread cumbs & Lightly spiced King Prawns served with

deep-fried deep fried wheat bread
Tandoori King Prawns 3.95 Prawn Cocktail 2.50
King Prawns marinated in rich spiced Prawns on a bed of salad topped with

cocktail sauce tomato, cucumber and a
slice of lemon

Lightly spiced prawns served with deep fried

Hrgh!y recommended by' the chef

Balti Gorom (Very Hot) FPFFF 5.50
Chicken or lamb cooked with green chillies

& hotspices suitable for curry addicts.

Balti Saagwala ## 5.50
Spinach cooked with chicken tikka or lamb

tikka, fried garlic, herbs & balti sauce

Balti Peshwari /7 5.50
Diced chicken cooked with spices in a buttered

squc with almonds

Balti Nagari (Hot & spicy)/ PP 5.50

Chicken/Lamb tiltka cooked with Indian chifli pickle
Balti Garlic(Chicken or LambTikka) ##  s5.50
Cooked with onions, fried garlic, coriander,

bayleaf & tomatoes in a balti sauce

Balti Jaal Garlic f#¢ 6.20
Chicken in a very heavy, garlic sauce — traditional flavour
with fresh green chitfies & tomatoes, Strong, spicy taste.

t:' rice are cooked with vegetable ghee

and flavoured with saffron and herbs

Special Pilau 2.50
Basmatirice with scrambled egg, mushrooms & peas
Keema Pilau 1.95
Vegetable Pilau () 1.95
basmati rice with vegetables

Garlic Pilau basmatirice with garlic € 1.95
Chana Pilau basmatiricewith chickpeas @) 1.95
Mushroom Pilau 1.95
basmati rice with mushroom

Peas Pilau 3 1.95

basmati rice with marrow fat peas

Egg Pilau basmatirice withscrambledeggs  1.95
Onion Pilau basmatiricewithenions §  1.05
Peshwari Pilau % .95 -
basmati rice with suftanas & coconut

Chilli Pilau basmati rice with green chiflies 1.95
Pilau Rice saffron flavoured basmati &5 L70
Boiled Rice steamedcookedbasmati @ 150
Egg Fried Rice 1.05
boiled rice with scrambled egg

Chips (regufar) .20
Chips (large) L50
Chips in Nan Bread 1.95
Cheesy Chips 1.80
Onion Rings (10) 1.80 ‘
Hash Brown (&) 180
Potatoes Wedges 2.10
Chips, Cheese & Beans 2.80
Pitta Bread Salad Sandwich .70
Chip Barm 180
Chips & Curry Sauce 1.80
Bombay Mix (Hot) 1.70
Tub of Sauce 0.50

{Ketchup, Mayonnaise, Chilli Sauice, Garlic Mayonnaise,
Mild Chilli Sauce, Mint Sauce & BBQ Sauce.

Crisps, Chips, Packet of Crisps,

Butter Chicken () . 595
Chicken cooked in butter with sweet coconut cream in a thick and creamy sauce

Achari £7F 5.05

Chicken or lamb cooked in exotic spices and onions, flavoured with mixed pickles to
create a delightful mouth-watering dish

Akbari Cham Cham ##¢ 5.95
Cooked with tandoori chicken off the bone and chefs, special spices and herbs, gariic,
ginger, onions dnd fomato to create a mind-blowing tasty dish

Passanda () 5-95

Lightly spiced, mild & sweet dish cooked with almonds, coconut, soya sauce, sugar &
touch of fresh cream

South Indian Garlic Chilli f### 5.95
Highly recommended: cooked in fresh spices, garlic, plum tomatoes, chilli and
garished with coriander. Hot Taste. Delightfully flavoured in masaila spice sauce,
can be made to medium taste

Chicken or Lamb Tikka Surprise / 6.95

Highly recommended: stir fried in onions & mushrooms. Served with salad and
masalla sauce
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RECEIVED

Tandoori Chicken [offthe bone]  5.95
Chicken Tikka 5-05

Lamb Tikka 6.95
Tandoori Lamb Chops 7.95

Tandoori King Prawns 9.95

Special Mix 750
Chicken, lamb, prawns & mushrooms

Tandoori Chicken off the bone 6.25
Chicken Tikka off the bone 6.25
i Lamb Tikka 6.50
King Prawns 8.95

Jalfrezi prey

Preparation of onions, green & red
peppers, green chillies, garlic, ginger &
fresh coriander to create a hot & classic
dish to make your mouth dance

Rogan Josh p##

The characteristics of this dish is
delivered from the use of fresh onions &
tomatoes, tomato puree, sweet
pimentos & garlic to give it a rich
fiavour

Khorai /7¢

An exotic flavoured dish prepared in
thick sauce with green & red peppers,
ginger & onions, garnished with
tomatoes & fresh coriander

Saag //

A spinach dish with greater use of garlic
& ground spices cooked with spring
onions, tomatoes & fresh coriander

Garlic /7

Cooked with onions, green peppers,
fresh ground spices to create a bhuna
type sauce, garnished with garlic flakes,
tomatoes & fresh coriander

Balti gr

Seasoned in special herbs & spices,
ginger, garlic & onions, green peppers,
tomatoes & coriander to create a
smooth & mouth-watering dish

Pathia /#7/

Adish in which garlic, onions, red
chiflies, black pepper & lemon juice are
extensively used giving a hot, sweet &
sour taste

Lrgh tly sprced yoghurt & cream cooked with a!mond sugar & coconut to
create an aromatic smooth & creamy dish

Prepared with basmati pilau rice, spices & herbs topped with omelette, tomato,
cucumber g separate vegetable curry sauce.

~ TRADITIONAL DISHES

Add to your dish mushroom, sag or potatoes - extra SOp
Any curry dish can be made with balti style — extra 50p

< taste

Tandoori Cocktail 6.50
Cansists of chicken tikka, lamb tikka, sheek
kebab & chicken

Vegetable 5-30

Chicken 595
Lamb 6.25
Prawn y $ 595
Keema Minced Meat 595
Mixed Vegetable & 5.50
Mushrooms £ 550

Samber F#F#
A hot & sour dish cooked highly with

lentils & lemon juice with added garlic
and ginger

Bhuna g#

A combination of spices together with
garlic, ginger, onions, tomatoes, fresh
herbs & fresh coriander

Dupiaza ##

A greater use of chopped onions briskly
fried with oriental herbs & spices, green
peppers, tomatoes & fresh coriander

Dhansak g7

A highly flavoured dish cooked with
lentils, lemon juice, sugar & pineapples
to create a mild, delicious sweet & sour

Korma (i

A delicate creamy texture, aromatic mild
& sweet dish cooked with coconut,
cream & sugar

Medium Curry #7
A sauce of medium consistency from a
basic but wide range of herbs & spices

Madras g#r§

A south Indian dish, moderately hot but
highly flavoured with tomato puree,
garlic, ginger & southern hot spices
giving a rich flavour of its own

Vindaloo /#7777

A hot dish cooked with a greater use of
hot chillies, tomato puree, garlic & spices
to qualify this as the most extravagantly
hot dish

Special Mix 5.50
Chicken, lamb, mushroom & prawns
Tandoori Chicken off the bone 550
Chicken Tikka off the bone 5.50
Lamb Tikka 5.75
King Prawns 7.95

Stmwr‘miysmner
_Course anynmmcﬁsh &wzyvegetabledzsh

Kitchen . MV
Voo B - Order over £12.00
your g;is\;fuﬂte & Order over £I§ 00 |

All the above dishes are available with

| VEGETABLE SET MEAL FOR TWO
 Appetisers: 2 poppadoms & chutneys
Startes: Onion Bhaji, Vegetable Samosa
Meain Cowrse: Vegetable Khorai, Vegefd:leRoganhsh
Side Dish: Mushroom Bhaji

Rice & Bread: 1 pilau rice & 1 nan bread
(choices excludes king prawns & specialmix starer)

.. ' Mon to Sun Epm t|||12am -
e (mcludmg_.aﬂ public h@hda_ys) -

Chicken 430
Lamb 480
Prawn 495
Keema Minced Meat 4.50
Mixed Vegetable 430
Mushrooms (B 430




