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Starters
PAPADOM ...ttt ettt bt b st b e h st b st et s et e s et te s ne s ese s eneeneseesens £0.95
LIME PICKLE ........ocooiiiiiioiieeeeeeeee ettt ettt s e st s et et es et s s eses st es s sess et sesesn s s e £0.95
CHUTNEY TRAY ..ottt ettt ettt b st s et s e b et e s et e s s et e ae st s e s et eseas s eseseseas et s eseanes s ne £3.80
(Onion, mango, mint sauce, spicy red sauce).
ONION BHAJI ...ttt ettt ettt ettt et et e s se st et et ese et eseesesseneesns £4.95
Shredded onions, lightly spiced with lentil flour and green pepper.
Deep fried.
VEGETABLE PAKORA ........oooooieeeeeeeeeeee ettt et s s sas s s s £4.95

Shredded potato with lentil flour, cumin, coriander, green chillies,
cauliflower and aubergine. Slightly hot.

GARLIC MUSHROOMS ...ttt bkttt ettt £4.95

Deep fried mushrooms coated in garlic & breadcrumbs.

SAMOSA s £4.95

Fried pastry filled with a choice of fresh vegetables or meat.

CHICKEN TIKKA s £5.95

Diced, marinated chicken, cooked in the tandoor.

SHEEK KEBAB ...ttt h et b bttt ettt bttt enene £5.95

Minced lamb mixed with various herbs & spices,
with a hint of green chillies. Skewered in the tandoor.

CHICKEN KEBAB ........c.cooiiiiee ettt ekttt bttt bttt ee £5.95

Minced chicken mixed with various herbs & spices,
with a hint of green chillies. Skewered in the tandoor.

TANDOORI CHICKEN ..ottt ettt ettt et s e b st sesesese e s sesenenenee £6.95
1/4 spring chicken on the bone, marinated and cooked in the tandoor.

TANDOORILAMB CHOPS ..ottt eaean £795
Marinated lamb chops cooked in the tandoor.

CHICKEN SPRING ROLLS ...ttt ettt s st sesesns £6.95
Crispy filling of minced chicken, vegetables and noodles.

KING PRAWN BUTTERF LY ......oooiiiiiiiee ettt ettt ettt s st s eseseneneas £7.95
King prawns lightly spiced, covered in breadcrumbs and deep fried.

PRAWN PATHIA PURI ......oooii ettt ettt ettt ea s s ee s et esenenea £7.95
Prawns cooked in a sweet & sour sauce, served on puri bread. Slightly hot.

KING PRAWN PATHIA PURI ........ooooiiiiiiieeee ettt £8.95
King prawns served in the shell, cooked in a sweet & sour sauce,

served on puri bread. Slightly hot.

GARLIC FRIED KING PRAWNS ...ttt ettt ee £8.95

King prawn served in the shell, cooked with garlic, green peppers,
crushed black peppers and coriander.

MIXED PLATTER FOR TWO ..ot anaen £
Onion bhaji, chicken tikka, sheek kebab, vegetable samosa and

chicken spring roll.

BELATI MIRCH

Stuffed pepper dish with various spices. Served with:

PANEER ... ..ottt e ettt ettt £6.95

CHICKEN TIKKA e

ALLERGY GUIDE: For information please ask a member of staff.
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Special Deshi Style Dishes

The following dishes are served with onion fried rice.

Chicken Lamb King
Tikka Lamb  Chops Prawns Cod
MANGO ...t £1595 £16.95  £1795 £1795 £1795

Light, sweet & spicy dish, cooked with fresh
mango and herbs.

NAWABI ...ttt £1595 £16.95 £1795  £1795 £1795
Cooked in a thick, creamy and lightly spiced sauce
with onions and herbs.

JAIPUR ..o £15.95  £16.95 £17.95 £1795 £1795
Warm, spicy dish with fried onions. Boost of
spices and methi leaves.

BAZA .o £1595 £16.95  £1795 £1795 £1795
Prepared with strong herbs and spices in a
thick sauce with sautéed onions and peppers.

ORANGE CURRY ......cooiiiiiiieieee s £1595 £16.95  £1795 £1795 £1795
Using fresh orange to provide a sweet & spicy dish.
SOUTHERN INDIANDISH ..o £1595  £16.95 £17.95 £1795 £1795

A very spicy, hot dish with spinach in a thick
sauce. Cooked with dry-roasted chillies, onions,
peppers and with a hint of Naga chilli.

Tandoori Selections

All tandoori dishes are marinated in specially selected herbs & spices mixed with yogurt.
They are then baked in the tandoor. Served with salad and mint sauce.

CHICKEN THKICA (MOIN) oottt £12.95
SHEEK KEBAB (IMQIN) ..ottt £12.95
CHICKEN KEBAB (MOIN) ...ttt £12.95
TANDOORI CHICKEN (MOIN) <.iiieiiiiiiei ettt £12.95
TANDOORIMIXED GRILL ........cooiiiiiiieiee ettt seseee £14.95
CHICKEN SHASLICK ...ttt eaes £12.95
PANEER SHASLICK .......coiiiiiiii ettt £11.95
TANDOORI KING PRAWN served in the shell ... £17.95
TANDOORI COD ...ttt bbbttt ettt bene £17.95
TANDOORILAMB CHOPS ... ettt eneee £14.95

ALLERGY GUIDE: For information please ask a member of staff.
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Chef’s Specials

DHABA DE GHOST ...ttt
A very popular, North Indian dish. Lamb chops cooked with onions, tomatoes,
peppers, chillies and various herbs & spices. Slightly hot.

TINGHA BALCHOWU ..ottt ettt ettt ettt e et et eaeaens
King prawn cooked in a delicious, hot, sweet & sour, masala sauce with
mushrooms. King prawn served in the shell. A classic Goan dish.

MIXED SPECIAL ...ttt ettt ettt ettt ettt ae et en e s ene et en e s enenens
Chicken tikka, lamb tikka, sheek kebab cooked with Chef’s special recipe.

DHAKA DUPIAZA SPECIAL ........o.ooooeeeeeeeeeeeeeeeeee ettt eveeae e eneeneane
Chicken tikka or lamb tikka seasoned with spices and cooked with onion,
garlic and mixed peppers.

BUTTER CHICKEN TIKIKA ... ettt et et eeae e eaeeaeeaeeenean
Pure butter, aromatic spices, coconut and a creamy sauce.

KKEEMA PEAS ALOO ...ttt st s ettt seses et es s ssesesenas
A garnished dish with onions, garlic and a few selected spices. Extensively
treated to provide a dish of medium strength. Mince lamb and potatoes.

MIRCHI PODINE
Spicy dish with fresh garden mint & green chillies.

CHICKEN TIKKA ..ottt ettt ettt a et et s e ea st et e s et et ee et eaeasereneeneneas
LAMB CHOPS ... oottt ettt ettt ettt ettt et et et s et eae et en e et ene et en e s eneneens
KING PRAWNS served in the SNl ........c..oeeeeeeeeeeeeeeeeeeeee et

GARLIC CHILLI
Marinated, barbecued first and later cooked in green chillies, fresh ginger,
garlic and spices

CHICKEN TIKIA . oottt ettt n s e s e e s s s e s e e nanees
LAMB CHOPS ........oooeeeeeeeeee ettt ettt ettt s s e e e s s s e s eseananaes
TANDOORI KING PRAWNS served in the shell ...
TANDOORICOD ........oooooiieeeeeeee ettt ettt s e s e ranaes

HANDI
Better known as a staff curry, cooked with garlic, ginger, green masala,
fresh herbs & spices.

ALLERGY GUIDE: For information please ask a member of staff.
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Main Dishes

CURRY
These curries are cooked in a specidal,
medium curry sauce to be enjoyed by
every curry eater.

ROGAN JOSH
A special dish prepared with tomatoes
and garlic.

DANSAK
A beautiful combination of lentils and
garlic, producing a hot, sweet & sour
taste. Slightly hot.

PATHIA
Cooked with onions, tomatoes, coconut.
Slightly hot with a sweet & sour taste.

GOAN
An exotic dish from Goa, cooked with
peppers, onions, coconut milk and
lime leaves.

TANGA MEETHA
Potatoes and cucumber cooked with
chickpeas in a sweet & sour sauce,
slightly hot.

NAGA
A popular Bangladeshi dish cooked with
various spices and Naga chilli sauce. Hot.

MASALA
The country’s most popular dish
requires no explanation.

KORMA
A delicate preparation of fresh cream
and spices producing a very mild but rich,
creamy texture.

PASANDA
Cooked with fresh cream, coconut and
red wine. A very mild dish.

SHATKORA
A special dish from Sylhet. Infused with
Bangladeshi lime, mixed spices and
fresh curry leaves.

BHUNA
A garnished dish with onions, garlic
and a few selected spices,
extensively treated to provide a
medium strength dish.

MADRAS
This popular dish is of South Indian
origin. A rich, hot taste extensively
prepared with garlic, chilliand
tomato puree.

SAGWALA
Cooked with spinach, garlic, onions
and various herbs & spices.

DUAPIZA
A delicious dish prepared with onions,
mixed peppers, tomatoes and selected
herbs & spices.

JALFREEZI
Prepared with green chillies, fresh
herbs & spices, onions, mixed peppers.
Slightly hot.

BALTI
Prepared with special Balti spices, with
onions, mixed peppers and herbs.

KASHMIRI BHUNA
Chef’s own recipe. Cooked with
fenugreek in a delicious medium thick
sauce with coconut milk.

KORAI
A rich aromatic dish with fairly thick
sauce, cooked with special spices.

DELIGHT
Cooked with peppers, onions, tomatoes
with various herbs and cream.

GREEN MASALA
Cooked with green chillies, mint and
coriander paste with herbs & spices,
producing a thick, hot sauce.

Served with a choice of:

VEGETABLE ..........cccoooiniiiiiicccen £10.95
QUORN ... £10.95
PANEER ... £10.95
CHICKEN ..o £11.95

LAMB ... £12.95
PRAWN ... £12.95
FISH ... £12.95

ALLERGY GUIDE: For information please ask a member of staff.
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Biriyani

Exquisite recipe from the Mughal days combines your choice of items below with fragrant,
basmati rice. Cooked with light spices and served with aloo dall curry.

VEGETABLE ........ooi ettt bbbttt ettt ettt ees £11.95
QUORN ...ttt ettt ettt etttk £11.95
CHICKEN ...ttt a ettt e s st b b e bttt s s b b e b et e bt e st eaes e enesetetenas £12.95
LAMB ...t bbbtk b ettt £14.95
PRAWIN ...ttt ettt £14.95
CHICKEN TIKICA ..ottt b ettt ettt ebes £13.95
TANDOORI MIX SPECIHAL ...ttt ettt £15.95
KING PRAWN served in the Shell ... £17.95

Side Dishes

Any of the below side dishes can be served as a:

SIDE £4.95 / MAIN £9.95

SAG BHAJI CHANA BHA3JI
Spinach and garlic. Chickpeas.
SAG ALOO BRINJAL BHAJI
Spinach and potato. Aubergine.
SAG PANEER MUSHROOM BHA3JI
Spinoch and Indian cheese. CAULIFLOWER BHAJI
BOM ALOO TARKA DAL
Spicy potatoes. Lentils in garlic.
Potatoes and cauliflower. Lentils and spinach.
BHINDI BHAJI
Okra.
Rice Bread
PILAURICE ..o £3.75 NAN £3.75
BASMATIRICE £3.75 GARLIC NAN ......coooovvmirririrninrierie £4.75
MUSHROOMRICE €475 CHEESE NAN ..o £4.75
PESHWARINAN ..o, £4.75
FRIED ONION RICE ..o E4T5 KEEMA NAN ..., £4.75
MIXED VEGETABLES RICE .............. E4.75 CHILLI & CHEESE NAN .................... £4.75
EGG FRIEDRICE ...............cocovveiee. £4.75 GARLIC & CHEESE NAN .................... £4.75
COCONUTRICE .........ocoovoeeeeeeeren. £4.75 PARATHA ... £3.75
KEEMA RICE ..o £4.75 TANDOORIROTI oo £3.75
CHIPS ... £3.75

ALLERGY GUIDE: For information please ask a member of staff.



