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MURGH BATWAAR (medium)
Cooked with chicken fikka and minced
meat in chef’s own mouth watering sauce

TAWA LAMB CHOPS (medium)
Barbecued lamb chops cooked in very spicy
but not so hot thick sauce, the spices from
the dish are fragrant but added ?\uvnur

MUCHAMMON (medium)

(Chicken tikka first grilled in the charcoal
oven, then cooked with coriander a touch of
garlic and sliced beans.

JOLOKIA (hnr&
Garlic, Chillies & Spinach cooked in a hot
sauce with chicken and lamb

ROSHUN KE BAHAAR

Marinated chicken or l[amb cooked with fresh

green chillies, coriander, garlic & chef own spice

DILQUSH (mildly spiced)
Chef's own recipe of roasted chicken fillets
simmered in coriander and garlic

£7.95

£8.95

NADROO KI YAKNI (mild)

North Indian dish consist of diced chicken
pieces, apricot halves and pineapple chunks
cooked with yoghurt, cream and garnished
with mature cheese

UTSAVIA

cooked with roosfed chicken and bullet
chillies, scrambled egﬁ & topped with finely
chopped potato crunc

CHANDNI CHOWK
stir fry chicken mixed with peppers onions,
lightly spice on very dry sauce

PODINA CHICKEN

This chicken dish hos predominant flavour
of fresh mint leaves, with touch of garlic
and yogurt in medium spicy sauce

MURUGI SPECIAL (medium)

Chicken on the bone , with exofic flavours
of spices, with garlic, peeled fomatoes,
coriander and yogurt

BOAL BHUNA iﬂangludesh\' delicacy) £7.95
Steaks of Boal fish cooked in medium spiced

sauce, with fomatoes, coriander, onion and a

hint of lime. (medium)

DUCK LOOBI
Sliced duck breast with green runner
beans in o medium sauce




GARLIC CHILLI

SATKORA
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MISTI LAOW

JHINGA MASALA

MURGH CHILLI MASALA
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£7.25
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LAMB GOBI JAI PURI

HARIALI CHICKEN TIKKA

DUCK TIKKA MASALA

KASHMIRI CHICKEN
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ASANDA NAWABI

TIKKA MASALA

DHANSAK (slightly hot)
Cooked with lentils
and pineapple

BHUNA

Finely chopped onions,
tomatoes with green
herbs in a thick medium
spicy sauce

MALAYA
pineapple cooked in mild
squce with spices

KORMA

Very mildly with dried nuts
and sultonas, cooked in o
rich craamy sauce

CHICKEN £6.95
LAMB £6.95
PRAWN £6.95

(Mﬁm

DUPIAZ
Medium hot dish, with
fried onions and capsicum

ROGAN JOSH

Medium hot dish,
garnished with specially
cooked tomatoes, onions
and herbs

PATHIA
Cooked in sweet and sour
sauce. Slightly hot dish

MADRAS / VINDALOO
Hot spiced dish with
fresh ?emon juice

and a touch of garlic

KING PRAWN  £9.95
VEGETABLE  £6.50

g:noed in medium spices with fresh spinach.

CHICKEN SAGWALA

LAMB OR PRAWN SAGWALA
KING PRAWN SAGWALA
VEGETABLE SAGWALA

é«;’w (Medium)
Cooked with chunk onions & peppers

with touch of mint & fragrant spice.

CHICKEN KORAI

LAMB KORAI

DUCK TIKKA KORAI

KING PRAWN KORAI

MIX KORAI (chicken, lamb & prawn )

(HOT dish)

Marinated in vinegar and fresh lemon, cooked with
capsicum, onions, fomatoes and hot green herbs.

CHICKEN OR LAMB TIKKA £6.95 / £1.25
DUCK TIKKA £8.95
KING PRAWN JALREZ| £10.95
VEGETABLE JALFREZI £6.50




- e

CHEF'S SET MEALS FOR 2° 2 COURSE MINI DEAL’
2 papadoms -_ ; (from'our Lunch Menu-Sundays 2-5pm)*
2TANDOORI MIXKEBAB Yo & ANY STARTER, /

M (1) T CHIOKEN TIKAMASSAR S MAIN AND RICE OR'NAN
o 1 LAMB GOBIJAIPURT=SS i (dining in only)

1 SAG ALDD™*
2 PILAU RICE & TNAAN

£9.95

2 pupadoms v
FONION BHAJI . HAPPY HOUR 5-6pm
1 CHICKEN PAKORA — - T s
(B) T CHIGKEN TikIA BHUNA 7 ! Monday - Friday (Dining in only) e ﬁ;i:
TLAMB JALFRAZI - ] STARTER, 1 MAIN ? 5 Ko
1 MUSHROOM BHAJEE Pl S & RICE OR NAAN W
g (from. Happy: Hour menu) e :

2 PILAURICE &1 NABN

£2495 B _ £11.95
00 5 R B 8 W T
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