STARTERS

BHEL PURI V £4.95
A famous and popular Mumbai seaside snack made of puffed rice flour crisp mixed with potatoes, mint,
mango chutney and topped with chopped onions, coriander and gram flour vermicelli

BADAMI PANEER T1KKI V £4.95
Crushed almonds, potatoes and a cottage cheese patty deep fried and served with mint and sweet chutney

ONION BHAJJ1 V £4.95
Onion dumpling with gram flour batter and deep fried

DAHI KE KEBAB V £4.95
Curd cheese with fresh green herbs and spices, crumb fried and served with mint chutney

MURGH BHAJIA £4.95
Pieces of chicken wrapped in gram flour batter and crisp fried

MURGH LASOONI MASALA # £5.50
Chicken morsels marinated in white wine, garlic and pan grilled with fresh herbs

PEPPER LAMB STIR FRIED # £5.50
Strips of lamb with peppercorn, lime leaves and onion, stir fried in virgin olive oil

TALI JALPARI £4.95

Fish fillets deep fried with a flavour of carom seeds and garlic.

(All starters served with salad garnish, lemon and mint chutney)

KEBABS

TANDOORI PANEER SHASHIK V £6.50
A refreshing combination of cottage cheese, onions, tomatoes and bell peppers, grilled in the Tandoor

BHARWAN KHUMB V £5.75
Button mushroom grilled and stuffed with cheese and herbs

MURGH TANDOORI £8.25
Half a chicken marinated with yoghurt and Indian spices then baked in a clay oven

CHOOZE KA TIKKA # £6.95
Cubes of chicken breast steeped in a marinade of royal cumin, cream, cheddar, spices, glazed in the Tandoor

PYAZ1 SEEKH KEBAB £6.95
Minced lamb with onion and spices, skewered and cooked in the Tandoor

MACCHALI KA TIKKA # £6.95

Cubes of salmon marinated in a richly spicy marinade of chilli, fennel, dill, ginger, honey with a trace of
mustard oil, then roasted in the Tandoor

TANDOORI KHAZANA £14.95

A platter with a selection of chicken, lamb, fish and vegetable kebabs from the above

THE PAN FLASH BAZAAR £14.50 PP

Our Pan Flash Bazaar uses a traditional ‘kiosk® style of cooking from India. Simply choose a selection of items
from the lists below, plus a delicious sauce to accompany, and one of our chefs will do the rest. No matter what
you choose, everything will be freshly pan cooked, helping retain the natural goodness of the ingredients.
For vegetarian option, please choose 3 items from Nol

1. SELECT 2: | 2. SELECT 1: 3. FLAVOURED SAUCE:

Cauliflower Chicken KORMA SAUCE - The classic mild sauce, with cashew nuts and
Peas Prawns cardamom
’é‘:(l))fcrglii”e Chicken Tikka MADRAS SAUCE - Madras spices, in tomato and onion gravy

tempered with curry leaves and mustard seeds

T\CAP:SCTOCOGTS Salmon ROGAN SAUCE - A meaty sauce with rogan spices
Spinofh Lamb Cubes MAKHANI SAUCE - A tomato and cream sauce with Indian spices
Bell Peppers Fggs KADAI STIR FRY - Chopped masala sauce tempered with chilli
Baby Corn Lamb Mince flakes, coriander seeds, green peppers and onion
Potatoes SHAHI CURRY - A rich cashew nut sauce with aromatic spices
Carrot Paneer . .

GREEN CURRY - A spinach and coriander flavoured sauce
4. CHOOSE FROM :

Steamed basmati rice or bread from the Tandoor as an accompaniment




MAINS

PANEER LUBAABDAR V

Cottage cheese triangles draped in creamy tomato gravy and brought to a pleasing pungency with fennel
and fenugreek

MALAI PALAK PANEER V

Fresh spinach puree and cottage cheese cooked with spices and finished with cream

KHUMB MUTTER V

Fresh button mushrooms cooked with peas and onion tomatoes in rich sauce

ALOO GOBI KA SANGAM V

Florets of cauliflower and potatoes stir fried with cumin seeds, garlic, onion, chilli and fresh coriander

BHINDI BHURJ1 V

A very homely preparation of finely cut okra

PALAKWALI DAL V

Spinach and lentil delicacy tempered with cumin, garlic and red chillies

DAL MAKHANI1 V

Black lentil and kidney beans simmered overnight with tomato puree, garlic and ginger finished in the clay oven
with butter and cream

MURGH T1KKA MAKHANI

The all time favourite throughout the world! Tandoor-roasted chicken tikka simmered in traditional creamy
tomato gravy and scented with kasoori methi-dried fenugreek leaves

MURGH JHAFFRANI

Boneless chicken cooked in saffron tinged cashew nut gravy

MURGH CHETTINAD ~# /

Boneless pieces of chicken tossed with onion and coconut gravy, tempered with curry leaves and mustard seeds

BHUNA GOSTH ~/ /

Cubes of tender lamb cooked to perfection with onions, tomatoes and spicy gravy

SAAG GOSTH

Lamb cubes cooked in spinach gravy

GOSTH ROGANJOSH #

A classic Kashmiri dish cooked with diced lamb in rich aromatic gravy

GOAN MACCHLI CURRY

Fillets of local fish cooked in coconut gravy and Goanese spices

MASALA MACCHL1 #

Salmon chunks cooked in a rich onion and tomato gravy, sauteed with mustard seeds

JHINGA JALFREZI

Prawns cooked with onions and peppers in a tomato gravy, flavoured with green herbs

JHINGA TAKA 4

A fiery exotic prawn dish prepared in thick pan with onions, tomatoes, fresh peppercorns and red chillies

£7.75

£7.75

£7.75

£6.75

£6.75

£5.75

£6.95

£8.25

£8.25

£8.25

£8.25

£8.25

£8.25

£9.25

£8.25

£9.75

£9.95



ACCOMPANIMENTS

MIX RAITA

Yoghurt with cucumber, onion and tomatoes

BOONDI1 RAITA
Chickpea pearls tossed in spiced yoghurt

KHAJOOR KA RAITA (SWEET)
Chopped dates served in beaten yoghurt

TAZZA SALAD

An assortment of garden fresh greens and vegetables

PAPADUM (MASALA, FRIED OR ROASTED)

Crisp sun dried pancake made from lentil flour served roasted, fried or Masala

RICE & BIRYANIS

SADA BASMATI

Steamed royal basmati rice

JEERA MUTTER PULAO

Cumin and garden peas tempered basmati rice with fresh coriander

VEGETABLE BIRYANI

Melange of fresh vegetables with basmati rice and traditional spices in a sealed vessel and served
with curry sauce

DUM BIRYAN1 ~#

A Hyderabadi delicacy of the Nawabs - chicken or lamb cooked with basmati rice and traditional spices in
a sealed vessel and served with curry sauce

BREADS

TANDOORI ROTI

Unleavened wholewheat bread

NAAN

Leavened bread from the Tandoor

NAAN - CHOOSE ANY
Garlic Naan / Butter Naan

PUDINA PARATHA

Paratha with lots of fresh mint

LACCHA PARATHA
Flaky wholewheat Tandoori bread

KASHMIRI NAAN

Leavened bread stuffed with nuts and fruits

MISSI ROTI

A north Indian delicacy - unleavened bread cooked in the Tandoor with onion, chilli, coriander and spices

£2.95

£2.95

£2.95

£2.95

£0.75

£3.25

£3.95

£8.75

£9.95

£2.95

£2.95

£3.25

£2.95

£2.95

£3.25

£2.25



DESSERTS

GULAB JAMUN

Dry milk extracts, shaped into dumplings, deep-fried, steeped in sugar syrup and served hot

GAJAR KA HALW A

Grated carrots cooked in sweetened thickened milk

RICE KHEER
Rice pudding made with milk, garnished with pista and saffron

KULFI

Milk reduced in a shallow pan, scented with screw pine & served cold

MANGO BOAT

Mango sorbet and coconut ice cream with meringue, decorated with raspberry, kiwi and lychee

FANTASTICA

Vanilla and caramel ice cream, decorated with chocolate ball and powder chocolate

CHOICE OF ICE CREAM
Chocolate / Vanilla / Strawberry

10% DISCOUNT ON ALL TAKEAWAYS

FREE DELIVERY ON ORDERS OVER £25

within a 3 mile radius

V' Vegetarian

Our policy is not to use ingredients derived from genetically modified crops
We levy a 10% service charge

Some of our dishes may contain nuts

Please note all dishes contain ginger and garlic paste

£3.25

£3.75

£3.75

£3.25

£4.25

£4.25

£3.25



