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Plain Papadom 0.80 Bhel Puri 495
Spicy Papadom 1.00 ¢ | , ' i-alongsice pur chel Finely sliced chicken, cocked in a tantalizing sauce
- . with chaat masala. Served on a puree
Chutney Tray 1.75 Fhar Fhar (basket) 3.95
oL pulfs dusted with our special blend

Prawns cocked in spicy but mild sauce

King prawn cocked in spicy sauce

gS&m.‘ew

Aromatic pastries deep-Fr!’ed with a oriental twist

Onion Bhaiji 3.95
l an ith het &
Samosas 3.95
Qkra Fries 4.95 Served with a vegetable bhuna curry sauce
Chicken Tikka or Lamb Tikka 4.95 Half spring chicken {on the bone) marinated with delicate
Marinated chicke m becl herbs & spices batbecued over flaming charcoal
Tandoori Chicken (1/4) 4.95
ucken barl the bo Diced pieces of chicken or lamb marinated in yoghurt &
fresh herbs, with ground spices. Then roasted in clay oven
Sheek Kebab 4.95
Marinated salmon chunks roasted in clay oven and bedded on layer of spinach
Mixed Kebab 5.95
Tender pieces of meat, peppers, onions & tomatoes,
Koyla Chops 5.95 marinated in fresh herbs & spices, charcoal grilled.
Pannated lamb cf
Tandoori King Prawn 6.95 Tandaar chicken, chicken tikka, lamb tikka
HWIS AN bs, spice harcoal gnl & sheek kebab. Accompanied with a nan bread
Chicken Pakora 4.95
tikl ket ed in a spicy e Kiﬂg Prawns del'rcateh' spiced & barbecued in the tandoori.
Salmon Tikka 5.95
) . I S : Marinated lamb chops cooked over charcoal
Britannia Special 5.95

jeel tikka conked heece and omelett Beel ribs cooked in the tandoor in garam masala spices and served with pilau rice
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Murgh Batwaar 11.95
1 e [H : y Breast of chicken roasted then diced and caoked with butter, garlic,
iy, 1 e en coriander & ground almonds, creating a creamy texture.
Herrawick Rack of Lamb 17.95 {chicken er lamb)
liei Rovyal dish of diced chicken or lamb cooked with a mild creamy sauce
| & hagrant spices, yoghurt, ground cashew and crushed pistachio nut
lolokia 12.95 (chicken ar lambk)
Roasted garlic and chillies in a Fairly dry sauce
| l:chidcen or |amb)
Crushed Bangladeshi Masa king chillies. A distinctive favour
Roshun ke Bahaar 12.95

il } h ke (chidcerl or |am|:>)
i hel pice (med Cocked with the rind of a Bangladeshi citrus

fruit, giving a tasty sour and tangy Havour

Dilqush 13.95
ol | 1
imered in cona Chicken or lamb in a spicy & slightly sweet sauce,

complimented by the use of butter nut squash

Utsavia 13.95

[ | [ runel Comprising of tender chunks of lamb cooked with shredded leat

cabbage & coriander, creating a unique taste and texture

Chandni Chowk 14.95

e e ] 1 1ghlly o ne I I
| inaw Ei ime seed Chicken & exotic fruits cooked in a mild creamy sauce. Recommended 1o

novices to India cuisines & those whe prefer milder fruity dish

Murugi Special 13.95

! Chicken in hot spices cooked with fresh green chillies and sun dried chillies
Niramish de Chicken 13.95
wrgel § o illed Pt Roasted chicken Fillets simmered in coriander and sweet
lic in o mediu capsicum sauce with roasted gailic
Tawa Lamb Chops 13.95
imls ef o | y | add
10
Shahi Lamb Shank 13.95 Cacked in mild spices with cream, almonds and a touch of butter



5@6 xfuc-cf 8}0&&« slctces

Boal Bhuna

Machlee Lazeez
liar fish marinatex |

Monktish Malabar

Seabass Tawali

King Prawn Tikka Bihari

(Bcrpesni
Chicken

Lamb

Prawn

Balti Chicken

Balti Lamb or Prawn

11.95
12.95

12.95

9.50

.95

ERE]

14.95

o
0
wn

King Prawn IERE
Vegetable 10.95

Mix Special (chidl awr 14.95

(3%
0
un

Balti King Prawn 1:

O

un

Balti Chicken Tikka or Lamb Tikka 10

Wery mildly lavoured with died nuts and

suhan.as, cooked in a rich creamy sauce

Cocked with pineapple in mild sauce with spices

Cocked in sweet and sour sauce. Slightly hat dish.

A medium hot dish, Garnished with specially

cooked tomatoes, onions and herbs

Slightly hot dish cooked with lentils and pineapple

Coocked in medium spices with frech spinach.

Cooked with chunk onions & peppers with touch of mint & fragrant spice

A medium dish, cocked with chunks

of fied enions and capsicum

Cooked in thick medium spicy sauce with finely
chopped onions, tomatoes and Havoured with
green herbs

Haot spicy & dish. Cocked with fresh lemon juice
and a touch of gailic

Know for its bold, aromatic flavour which gives the

dish its characteristic heat and Haveur

Marinated in vinegar and fresh lemon, cooked with capsicum, onians, tomatoes and hot green herbs.

(chicken, lamb & prawn)
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