Plain Papadom............... £0.50 Oniom Chutney ..o . £0.50
Spiced Papadom............ £0.50 Mint'Sauce™ &5 = S £0.50
Mango Chutney.............. £0.50 Lime Rigkle .2 ..o £0.50
Red Sauce.......ccc.cceeeeenn.. £0.50 Garlic sauce ........ccceveeee.. £0.50
s Y
***TAREK SPECIAL***

(For Two Persons)
A Selection Of Chicken Tikka, Seek Kebab,
Lamb Tikka, Onion Bhaji With Salad

£5.50

***POULIRY
Chicken g . ....... £2.55 Bombay Chicken weniesed £2.95
Chicken Tikka Puri.......... £2.75 Chicken Pakora.............. £2 75
Chicken Tikka Pathia...... £2.75 Murghi Bhajia ...esmmeise... £2.75
Chicken Tikka Goa ......... £2.75 Tandoori Chicken............ £2 75
Chicken Chaat................ £2.75 Garlic Chicken................ £2 75
***MEAT***
Bambilikka . ... £2.55 Sheesh Kebab................ £2.55
Lamb Tikka Puri.............. £2 75 ShamiKebab. .. ... .. . £255
Lamb Tikka Pathia.......... £2.75 ReshmiKebab................ £2.75
Lamb Tikka Goa.............. £2.75 Special Mixed Kebab...... £2.80
Stuffed Mushroom .......... £2.75 MeatSamosa ................. £2.00
***ROLLS***

Sheesh Kebab Roll......... £4.00 Mix Tikka Roll ................. £5.00
Chicken Tikka Roll........... £4.00 Lamb Tikka Roll.............. £4.00
***FISH***

BrawntPuri-.. .. . £2.70 Prawn Cocktail .............. £2.10
King Prawn Puri.............. £3.50 Jingalussi... ... . £3.50
King Prawn Tikka............ £3.50 King Prawn Batter Fry.... £2.95
***VEGETABLE***

Garlic Mushroom............. £2.50 OnienBhajia................... £2.00
Vegetable Samosa.......... £2.00 Vegetable Pathia............ £2.50
Alop Saag Bag .. ............ £2.50 Vegetable Chat Puri ....... £2.50
TANDOORI SPECIALITY
ChickenShashiliek = .. . . o .. £5.95
Lamb Shashilieks s N B, £5.95
Mixed Shashlicke. . o o8l 70 = S i s £6.95
Tandoori Mixed Grill.......0 0 8 8w o0 S8 £7.50
Tandoori Chicken .............. S5, 5 e ™ = 8 S £5.95
Chicken Tikka......ccociminnoe s e e cutn T8 & 8 £5095
Lamb Tikka ..ot e e e B, £5.95
Tandoori King Prawn .........cccccc...cfem e 0 SETEEE RS | £/:50

ALL OF THE ABOVE ARE SERVED WITH SALAD, RICE OR CHIPS AND VEG €URRY SAUCE
PILAU RICE 50p EXTRA

"HOUSE SPECIALITY

Chicken,Lamb ; : - . .
=+~ | Chicken Tikka L King | Special | King Prawn
op \}éggg::ble or Lamb Tikka Prawn Prawn Mix | Prawn Tikka
5.75 5_.95 5.75 6.95 6.50 7.50

rectomencess R AJASTANI MURGHI

Half a Chicken (on the bone) cooked with garlic, tomatoes
and extra coriander. Balti Style - Medium

Recc%i%gxded CHAM CHAM

Cooked with mangoes, ginger, methi
and sweet chillies. Cooked Bhuna Style - Medium

reccomencess MIEHINDT SPECIAL

Diced Spicy Chicken with Vegetable. Medium To Hot

recsomeiced) REZELLA  (Med-Hot)

Cooked With Garlic, Ginger, Green Peppers & Special Sauce

reccomences MIURGH ZAL ROSHUN
Cooked With Garlic, Fresh Chilli And Green Peppers Hot & Spicy.
(Highly:

Reccomended) SOUTH mDIAN ROSHAN

Cooked With A Large Amount Of Garlic, Fresh Green Chillies And
Chef’s Special Spices.

nghly

reccomended) STAR OF INDIA SPECIAL

Diced Onions, Green Peppers, Fresh Garlic, Green Chillies And Chef’s
Special Spices (Medium-Hot).

KARAHI

A Medium Strength Curry Which Is Cooked With Onion Pepper With The
Addition Of Bay Leaves, Cinnamon, Cardamon And Other Various
Herbs Herbs And Spices.

SHAHEE

A Dish Using Minced Meat And Herbs And Spices For A Slightly Dry,
Medium To Hot Dish.

Recg;iggigded) S AG WALA (Med-Hot)

A Curry Cooked With Spinach, Medium Tasting Curry With A Dry Consistency.

GARLIC CHILLI

This Is A Medium To Hot Curry Using Cloves Of Fresh Garlic And Fresh
Green Chillies For An Authentic Indian Curry Which Marries Both
Tastes In A Unique Way.

MALAYAN

A Fruity Curry Dish Blending, Pineapples For A Spicy Fruity Taste.

JALFREZI

A Hot Curry With An Onion And Tomato Base Using Fresh Green Chillies
To Add To The Heat And Flavour.

ALL OF THE ABOVE ARE SERVED WITH PILAU RICE OR NAAN OR CHIPS
SPECIAL RICE 80P EXTRA

SHONDHIA

This Is Similar To A Jalfrezi, Slightly Drier And Spicier Taste, For Those
Who Desire A More Adventurous Taste.

NAGA

This Is Made From The Hottest Chillies In The World.

ZAFRANI

Cooked With King Prawns In The Shell With Diced Onion And Pepper,
Medium To Hot Taste.

PATHIA

A Hot Dish With A Tomato, Pepper, Onion Topping Slightly Sweet & Sour.

MAKHNI

This Is A Curry Dish With A Creamy Buttery Taste With Mushroom Mild.

A Rice Dish Prepared Using Sultanas, Coconut, Almond Slice. This Dish
Is Served With A Separate Curry Sauce.

Star Of Clnd 1a Specmhtlcs

Chicken,Lamb ; : : . =
/ Chicken Tikka King | Special | King Prawn
o \Iéegetable or Lamb Tikka R Prawn Mix | Prawn Tikka
eema
5.75 5.95 5.75 6.95 6.50 7.50

The Massala Needs No Introduction. This Dish Is Known For Its Rich
Creamy Taste, Blending Coconuts, Almond, Cream And Tandoori Spices
For That Umque Massala Taste.

CHILLI MASSALA

This Curry Is Created Using Fresh Green Chillies And Masalla Herbs & Spices

PASSANDA

A Creamy Curry With A Nutty Taste Using Sliced Almonds.

BUTTER CHICKEN

Cooked With Butter & Rich Almond Sauce. Mild.

YUM YUM

Mild Dish Coed Wth Mangos
®FOR 2 PERSONS

2 Papadoms, Onion Bhajia, Veg Samosa,
Chicken Tikka Massala, Lamb Balti, Mushroom
Bhajia, Pilau Rice And One Naan £1 8 00

®FOR 4 PERSONS

4 Papadoms, Onion Bhajia, Veg Samosa, Seekh
Kebab, Chicken Tikka, Chicken Tikka Massala, Lamb
Rogunjosh, Prawn Dupiaza, Chicken Korma,

Mix Veg, Chana Bhaji, Pilau Rice And Naan

*#*BALTI DISHES***
Chicken,Lamb . . : : :
! Chicken Tikka King | Special | King Prawn
o \éigﬁl:gble or Lamb Tikka Bl Prawn Mix | Prawn Tikka
5.75 5.95 5.75 6.95 6.50 7.50
BALTI

(Medium / Hot) Cooked With Garlic, Coriander, Peppers In A Rich Balti
Sauce Added With Plum Tomatoes To Give A Rich Sharp Taste.

BALTI KARAHI

(Medium / Hot) Thick Sauce With Tomatoes, Onions, Coriander, Methi
Leaves And Large Amount Of Garlic

BALTI JOSH

(Medium / Hot) Bhuna Style With Extra Tomatoes,
Peppers, Onions And Coriander

BALTI NAGA

(Hot) Bhuna Style Cooked With Naga Chillies.

BALTI ROSHAN

(Hot) Cooked With Extra Garlic & Fresh Green Chillies.

BALTI SHAHEE

(Medium / Hot) Cooked With Minced Lamb In A Special
Balti Sauce Full Of Flavour.

BALTI TARKARI

(Medium) Saucy Dish Cooked With Peppers & Special Spices.

BALTI FIAZZI

(Medium / Hot) Diced Onions Cooked In A Rich Thick Sauce.

BALTI SAG

(Medium / Hot) Cooked With Spinach.

BALTI DALL

(Medium / Hot) Cooked With Lentils.

ALL OF THE ABOVE ARE SERVED WITH PILAU RICE, CHIPS OR NAAN
SPECIAL RICE 80P EXTRA

POPULAR CURRY DISHES

Chicken,Lamb
or Vegetable
Keema

Chicken Tikka PFaviR King [ Special | King Prawn
or Lamb Tikka Prawn Mix | Prawn Tikka

4.95 5.50 4,95 6.95 6.50 7.50

ROGANJOSH

A Roganjosh Is A Medium To Hot Curry With A Rich Tomato And
Pepper Topping.

BHUNA

The Bhuna Dish Is A Medium Strength Curry, Using A Delicate Blend
Of Tomato, Onion, Pepper And Herbs And Spices.

DUPIAZIA

A Medium Strength Dish Cooked With Pieces Of Onions And Pepper.

MADRAS

Madras Is One Of The Best Known Curries In Britain, A Saucy, Hot Curry
With A Full Flavour That’s Vibrant And Intense Yet Smooth.

VINDALOO

This Is A Hotter Version Of The Madras Curry With A More Tomato
Based Taste.

PHAL

This Is One Of The Hottest Curries That India Has To Offer, Very Hot
And Very Tasty.

SAMBER

Cooked With Lentils & Lemon And Is Hot As Madras.

DANSHAK

This Is A Medium Strength Dish With Added Sweetness And
Flavour Of Lentils & Pineapples, Herbs And Spices.

KORMA

A Mild Creamy And Saucy Dish Cooked With Coconut, Almond And Cream.

SURYA

Cooked Similarly To A Korma With The Addition Of Bananas.

ALL OF THE ABOVE ARE SERVED WITH RICE, CHIPS OR NAAN
PILAU RICE 25p EXTRA, SPECIAL RICE 80p EXTRA

. SIDE DISHES

Bombay Aloo .................. £2:.000" Sag Raneer i i £2.00
Aloo GhoDi.........oooer...... £2.00 ChannaBhajia................ £2.00
Aloo Methi ..o g2 00 BindiBhajia ... £2.00
AlGiCharns £2.00 Cauliflour Blagjial s £2.00
"""""""""" Mushroom Bhajia ........... £2.00

Aloo Mutter...........cccc...... £2.00 gpecial Mixed Bhajia...... £2.00
SagAloe i £2 00" Tarka Dhal o £2.00

SUNDRIES
ERIES et s ot s SlE25 8 Naan e £1.60
RiCeraioe e = ot £1.40 GarlicNaan .....ccooeeeeeo... £1.90
Pilau Rice ..........cccoeeoo.... £1.50 Peshwari Naan............... £1.90
Chnien RIGE. .. s £1.95 Keema Naan ........ < £1.90
Keema Rice................... £1.95 Special Naan.................. £2.20
Channa Rice................... BRIl £1.90
SagiRice. i £195 Stuffed Paratha............... £1.90
EddiRice . £1E95 G hap et s s £0.70
Mushroom Rice .............. L1095 Bujjc aemmme - £0.70
Pineapple Rice................ 205 SaladioEeem £1.00
Any Curry Sauce Available
Balti, Rogan Josh, Madras, Vindaloo, Massala, Korma. etc.......... £2.50
ENGLISH MEALS

Fried Chicken ................. £5 25 Mushroom Omelette....... £5.25
Chicken Omelette........... £5.25 Prawn Omelette.............. £5.25
Mix Omelette .................. £5.50 Fried Scampi .................. £i5.25

DRINKS: coke, Diet Coke_, Tango, Vimto, Fanta -70p each

DESSERTS

2200




