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“To eat is a 
necessity, 
but to eat 
intelligently 
is an art.”

Francois de la Rochefoucauld



There is a unique history accompanying James Dahl; one which many 
find fascinating.

During the British Raj, James X was a British merchant who travelled to 
what is now Bangladesh for trade. Before he knew it, he found himself 
entrenched in the Bangladeshi way of life. He married a woman from 
the local community and decided to reside in Bangladesh permanently. 
His offspring assumed the reins of his fish and real estate commerce 
and he retired into building a foundation for his community, focusing 
on educating the young and helping the poor.

Many mourned his passing, but his legacy lives on. And it is that very 
legacy which his descendants have taken inspiration from to open what 
is now James Dahl Indian Restaurant.

Being a recent addition to the vast list of eateries Birmingham has 
to offer, James Dahl distinguishes itself with light and refined dishes 
combined with a deliberately understated décor and service which 
strives for perfection.

Going beyond the traditional practices of Indian restaurants, James 
Dahl continually seeks improvement on all fronts. We are not afraid 
to explore unchartered waters and so, travel, research, innovation are 
only some of the ways we achieve this end. The result of this is that 
we keep our dishes different from what anybody else has to offer thus 
ensuring you always have a different experience.

WELCOME TO JAMES DAHL

NOTE: PRICES INCLUSIVE OF VAT
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APPETISERS
PAPADOM £0.95
SPICY PAPADOM £0.95
PICKLE TRAY £2.00
For groups of five or more there will be a charge of 50p per person

TRADITIONAL STARTERS
ONION BHAJEE  £3.90
CHICKEN TIKKA  £4.25
SHEEK KEBAB  £4.25
SHAMI KEBAB  £4.25
TANDOORI CHICKEN  £4.50
TANDOORI KING PRAWN  £6.50
CHICKEN CHAT  £4.25
ALOO CHAT  £4.25
GARLIC MUSHROOMS  £3.90
PRAWN PUREE  £4.25
KING PRAWN PUREE  £6.50
CHICKEN PAKORA  £4.25
VEGETABLE PAKORA  £3.90
SAMOSA (VEG OR MEAT)  £3.50
STUFFED PEPPER (VEG OR MEAT)  £4.25
KING PRAWN BUTTERFLY  £5.25
SALMON TIKKA  £6.50

JAMES DAHL SPECIAL STARTERS
ANWARI TIKKA £5.95
Chicken fillets grilled with special marinade comprising honey and 
mustard, with spices and herbs.

RUSHONI PANGHAS £5.95
A popular Bangladeshi fish fried with light spices served with 
onions and garlic.

JAMES SPECIAL £6.50
Chicken tikka and sheek kebab cooked in a dry, special sauce served with 
puree

MIXED STARTER (FOR 2 PEOPLE) £12.95
Onion bhajee, chicken tikka, lamb tikka and sheek kebab.

VEGETARIAN MIXED PLATTER (FOR 2 PEOPLE) £9.95



JAMES DAHL             
CONNOISSEUR CHOICE

JAMES SPECIAL £11.95
A specially selected dish prepared with intricately chosen spices and 
herbs together with tandoori chicken, minced lamb, and spinach.

PADINA £10.95
Spring chicken or lamb cooked with fresh garden mint and various spices, 
forming a sweet and sour taste.

ROSELY CHICKEN £11.95
Slow cooked chicken marinated in light herbs and spices, after which it is 
cooked in a mild, sweet sauce.

ANARKALI £12.95
Mildly spiced mince wrapped in marinated chicken fillets, cooked in 
tandoori, and finished off in chef’s special mild thick sauce, capsicum, red 
onions, and fresh coriander.

JHAL CHICKEN £10.95
Small chunks of chicken cooked with special exotic spices constituting a 
dry, unique dish.

MURGHI BAHAR SPECIAL (WHOLE CHICKEN)  £24.95
Indian feast dish comprising tandoori chicken, spiced minced lamb and 
whole egg cooked with onions, peppers, tomatoes and a mixture of 
exotic spices served with pilau rice

ORIGINAL HARSHA £14.95
Chicken and tiger prawns cooked with specially prepared spices and 
herbs. A medium masala dish garnished with fresh tomatoes and 
cucumber and served with pilau rice.

SAAG TIKKA SPECIAL £11.95
Marinated chicken cooked with fresh spinach with an extra touch of garlic 
to produce a popular, authentic dish. Served medium.

TANDOORI SPECIALITIES
These dishes are marinated with fresh herbs and spices and then 
barbecued in a special tandoori clay oven. Served with fried onions and 
fresh green salad.

CHICKEN TIKKA OR LAMB TIKKA  £10.95
TANDOORI CHICKEN  £11.95
SHASLIK (CHICKEN/LAMB)  £11.95
TANDOORI KING PRAWN  £12.95
TANDOORI MIX GRILL AND NAN  £14.95
SALMON TIKKA  £13.95



ALL TIME FAVOURITES
These dishes are universally recognised and have been enjoyed by 
generations of diners. Our careful selection of these dishes are prepared 
with the finest ingredients to bring out authentic Indian taste. Your 
chosen dish can be prepared with any of the following or you can create 
your own dish to suit your individual taste.

KORMA - Very mild and sweet in fresh cream, coconut and almond sauce.

MALAYA - Specially prepared medium curry cooked with pineapple.

ROGAN JOSH - Cooked with fresh spices and herbs, garnished with 
tomatoes, onions and peppers, cooked in a thick sauce of medium strength.

CURRY - The most traditional and basic curry yet full of flavour made with 
fresh herbs and spices cooked in a medium hot sauce.

DUPIAZA - Garnished with fried onion, red and green peppers in a medium 
strength thick sauce.

DANSAK - A delicious combination of spices with lentils and pineapple; hot, 
sweet and sour.

SAGWALA - Cooked with fresh spinach and spices, medium flavour.

BHUNA - Marinated with onions, tomatoes, herbs and selected spices cooked 
in a thick sauce, medium strength.

PATHIA - Cooked with tomato puree and special spices to produce a hot 
sweet and tangy taste.

BALTI - Balti dishes are cooked with chunks of onions, peppers and 
tomatoes with freshly ground spices, creating a thicker, richer distinctive 
flavour. Served in a unique, traditional handi.

MADRAS - A hot and spicy dish made with fresh herbs and spices cooked in a 
curry sauce.

VINDALOO - A very hot dish cooked with potato. 

All above dishes are available with the following ingredients.

MIXED VEGETABLE  £9.95

CHICKEN / LAMB OR PRAWN  £10.95

CHICKEN OR LAMB TIKKA  £11.50

KING PRAWN  £13.95

TANDOORI KING PRAWN  £13.95



BIRYANIS
Biryanis are prepared with saffron flavoured basmati pilau rice and a 
special blend of spices. Garnished with tomatoes, cucumber and served 
with vegetable curry.

MIXED VEGETABLE  £10.95
CHICKEN, LAMB OR PRAWN  £12.95
CHICKEN TIKKA OR LAMB TIKKA  £13.50
KING PRAWN  £14.95
JAMES SPECIAL BIRYANI  £14.95
TANDOORI KING PRAWN  £14.95

JAMES DAHL SEAFOOD SPECIALS
MUSSELS £13.95
Delicately spiced aphrodisiac to compliment any palate. Served with 
herbs and spices.

PANGHAS BIHARI £13.95
Sliced fillets of Panghas fish, cooked with garam masala and herbs. 
Served in a light tasty sauce, served with fried rice.

JHINGA BATETA £14.95
Marinated king prawns grilled in the clay oven and cooked with roasted 
potatoes in a specially prepared sauce. A spicy dish.

JHINGA CALDEEN £14.95
Shell on king prawns marinated with ginger, garlic lemon juice and 
selected herbs and spices. Cooked in a special seafood sauce exclusively 
created by the chef.

SYLHETI JHINGA £14.95
Tail on king prawns cooked with onions, tomatoes and a hint of garlic in a 
semi dry sweet and sour sauce. Garnished with fresh coriander.

BOMBAY SALMON TIKKA £14.95
A distinguished dish originating from the heart of Bangladesh. Consists 
of salmon traditionally cooked in a bhuna sauce prepared with Bombay 
Aloo. Prepared exclusively by the chef.



JAMES DAHL HOUSE SPECIALS
MASALA £10.95
Cooked in a rich masala sauce made with a delicate blend of aromatic 
spices and almonds with a touch of fresh cream. Mild.

BUTTER £10.95
Cooked in a rich exotic butter sauce. Mild.

MAKHANI £10.95
A rich creamy sauce made with mango tossed in butter, almonds and 
fresh cream. Mild.

PASANDA £10.95
Chef’s special sauce made with almonds, fresh cream and aromatic herbs. 
Mild.

JALFREZI £10.95
A special dish prepared with red and green peppers, green chillies and 
chef’s special sauce. Fairly hot.

GARLIC CHILLI MASALA £10.95
A specially prepared garlic and chilli sauce to create a tantalising unique 
dish. Fairly hot.

ACHARI £10.95
Cooked with onions, garlic, peppers and Indian pickles to create a unique 
dish. Medium.

BENGAL JALFA £10.95
Cooked with chef’s special sauce with mushroom, fried onions, peppers, 
fresh herbs and spices. Medium.

SCOTCH BONNET/NAGA £10.95
Cooked in traditional, Bangladeshi style with entailing exotic naga chillies. Hot.

SATKORA £10.95
Traditional Bengali dish cooked with highly flavoured spices and 
Bangladeshi lime to bring a tangy, spicy and exquisite flavour.

The James Dahl House Specials come in chicken or lamb but are 
available with king prawns at a cost of £14.95.

VEGETABLE DISHES
Can be served as a main dish on request.

MIXED VEGETABLE BHAJEE £4.95
BHINDI BHAJEE (OKRA) £4.95
ALOO GOBI (POTATO AND CAULIFLOWER) £4.95
BOMBAY ALOO (SPICY POTATOES) £4.95
SAAG ALOO (SPINACH AND POTATO) £4.95
SAAG PANEER (SPINACH AND INDIAN CHEESE) £4.95
MUSHROOM BHAJEE £4.95
TARKA DALL (LENTILS) £4.95
CAULIFLOWER BHAJEE £4.95
CHANA BHAJEE (SPICED CHICK PEAS) £4.95



BREADS
NAN £2.95
KEEMA NAN £3.25
CHEESE NAN £3.25
GARLIC NAN £3.25
PESHWARI NAN £3.25
ONION KULCHA £3.25
TIKKA NAN £3.25
MUSHROOM NAN £3.25
CHILLI GARLIC NAN £3.25
CHEESE AND GARLIC NAN £3.25
CHAPATI £1.75
TANDOORI ROTI £2.50
PARATHA £3.50
STUFFED PARATHA (VEGETABLE STUFFING) £3.95

RICE
BOILED RICE  £2.75
BROWN RICE £2.75
PILAU RICE  £3.25
FRIED RICE  £3.25
EGG FRIED RICE  £3.50
MUSHROOM PILAU RICE  £3.50
LEMON RICE  £3.50
COCONUT PILAU RICE  £3.50
SPECIAL PILAU RICE  £4.50
KEEMA PILAU RICE  £4.50
VEGETABLE PILAU RICE  £3.50

ADDITIONAL INGREDIENTS
Additional ingredients can be added to any dish of your choice ensuring 
a unique, bespoke taste. 

ALL VEGETABLES  £0.95
CHICKEN  £1.95
LAMB  £2.50
PRAWNS  £1.95
KING PRAWN  £3.95
MUSSELS  £4.95
GREEN SALAD £3.95
CHIPS £2.50



WINE LIST

SPARKLING WINE & CHAMPAGNE                                                                                                                        
BOTTLE
1 PROSECCO, DOC TREVISO BRUT ITYNERA ITALY £23.95

With a bright, clear colour and fine persistent mousse, this Prosecco is 
harmonious and fruity, with a delicate flavour and a clean, crisp finish.

2 TESTULAT, CARTE D’OR BLANC DE NOIRS FRANCE £37.95

Rich, fruity champagne with notes of vanilla and peaches. Elegant and 
well-balanced.

3 LAURENT-PERRIER BRUT NV FRANCE £59.95

Well defined, subtly rounded with expressive flavours. The fruit 
progressively emerges to reveal a finely balanced champagne displaying 
great length on the finish.

4 VEUVE CLICQUOT, YELLOW LABEL NV FRANCE £69.95

Still inspired by their motto “one quality – the finest”. Full flavour with a long 
and fruity aftertaste.

5 CUVEE DOM PERIGNON 2006 FRANCE £179.95

Elegant and well balanced with subtle aromas of white peach, vanilla and 
white pepper. A fine Champagne!

6 LOUIS ROEDERER, CRISTAL 2007  £249.95

A beautiful Cristal that is both precise and focused at the same time and 
generous on the palate.

WHITE WINE
7 COOPERS CREEK, SAUVIGNON BLANC NEW ZEALAND £29.95

Classic Marlborough Sauvignon: vibrant gooseberry, passionfruit and 
nectarine backed with hints of herbaceousness. Impressive weight of 
flavour on the palate with richness and texture and a long finish.

8 DEAKIN ESTATE, CHARDONNAY AUSTRALIA £21.95

This Chardonnay shows aromas of ripe pear, nectarine and apple. The 
palate is ripe and smooth with delicious fruit character without being over 
the top.

9 CASASOLE ORVIETO CLASSICO ITALY £23.95

Refined, elegant Orvieto showing typical floral aromas. The palate is fruity 
and well-balanced with some sweetness on the finish.

10 GRAN HACIENDA, SAUVIGNON BLANC CHILE £20.95

Fresh, bright citrus and pear fruits followed by smoke and a touch of 
herb, makes this a lively and flavourful wine.

11 PINOT GRIGIO, TERRE DEL NOCE ITALY £18.95

 GLASS: 175 ML £5.25

 GLASS: 250 ML £6.95

Elegant, dry Pinot Grigio with apple and banana fruit aromas, floral lift in 
the mouth, and a clean, crisp finish.

12 SANCERRE, DOMAINE CHERRIER FRANCE £32.95

Fresh citrus on the nose, with a palate of melon and stone fruit balanced 
with subtle grassy notes and some bright minerality.

13 CHABLIS 1ER CRU FOURCHAUME FRANCE £38.95

An exotic nose of pineapple, mango and aniseed is followed by a 
harmonious palate with an added hint of honeyed fruit, and a refreshing 
mineral finish.



CONNOISSEURS LIST WHITE
14 CHASSAGNE-MONTRACHET FRANCE £44.95

Generous and accessible, with delicious pear, apple and white peach 
fruit, underpinned by mineral precision and lifted by some floral notes. A 
flavoursome, concentrated Chassagne that demonstrates the quality of 
the white burgundies

15 CHABLIS, GRAND CRU LES CLOS FRANCE £54.95

Complex yet very refined, showing some mineral, smoke, flint, lemon and 
a touch of honeyed complexity. Full-bodied and layered with exquisite 
flavours and a long finish.

ROSÉ
16 NINA, PINOT GRIGIO ROSÉ ITALY £18.95

 GLASS: 175 ML £5.25 
 GLASS: 250 ML £6.95

With a delicate pale pink colour and an elegant nose of acacia flowers, 
this light-bodied dry rosé is delightfully refreshing.

17 WHISPERING ANGEL, COTES DE PROVENCE ROSÉ FRANCE £27.95

The palest of pale pinks, this delicate rosé offers a core of pretty stone 
fruit with some herbal notes. The palate is dry but smooth-textured, with 
an appetising mineral finish.

RED WINE
18 COOPERS CREEK, PINOT NOIR NEW ZEALAND £29.95

Black plums and black cherries on the nose intermingled with subtle 
French oak. Rich and firm on the palate with bold, sweet fruit. A core of 
ripe black cherry lingers on the finish.

19 PROMESA, CRIANZA RIOJA SPAIN £21.95

Abundant soft ripe fruit flavours are matched with subtle vanilla oak on 
the palate, whilst subtle and velvety.

20 FINCA LA COLONIA, MALBEC COLECCION ARGENTINA £24.95

Deep red colour with violet hues. Aromas of ripe red fruit, cassis and 
black pepper, with more fruit and a touch of spice on the palate. Elegant 
and smooth with a long finish.

21 DEAKIN ESTATE, SHIRAZ AUSTRALIA £21.95

Good punchy Shiraz aromas of mulberry and plum, supported by hints 
of vanilla and coffee oak. The palate is juicy, spicy and satisfying, with a 
rounded finish.

22 KLEINKLOOF, PINOTAGE SOUTH AFRICA £18.95

 GLASS: 175 ML £5.25 
 GLASS: 250 ML £6.95

Smooth berry fruit with hints of banana and herbs leads to a medium-full, 
spicy palate with impressive balance and richness.

23 CÔTES-DU-RHÔNE, SAINT-ESPRIT FRANCE £27.95

With Syrah to the fore, this is full of berry fruit, violet, liquorice, and 
spices. It has a generous, rounded palate and a long, elegant finish.

24 PÈPPOLI, CHIANTI CLASSICO ITALY £34.95

Intense red fruit aromas are offset by delicate notes of vanilla and 
chocolate. Pleasantly lingering with a fresh, vibrant feel in the mouth.



CONNOISSEURS LIST RED
25 CHÂTEAUNEUF-DU-PAPE, DOM DE BEAURENARD FRANCE £44.95

An immensely fruity nose, with spicy and balsamic notes, then great 
complexity on the palate: power, finesse, and an incredibly long, mineral-
fresh finish.

26 COSTASERA AMARONE DELLA VALPOLICELLA CLASSICO ITALY £49.95

Bright and intense on the nose with aromas of preserved cherries and 
dried plums together with hints of fruits of the forest and cinnamon. 
Good weight from the alcohol and structured on the palate, opening out 
to attractive aromas of cherries and vanilla.

BEERS AND CIDERS
  SMALL LARGE

  330ml 660ml

COBRA BEER BOTTLE £4.45 £5.45
Splendidly Indian, superbly smooth

PERONI  £4.45
Refreshing beer, crisp and aroma filled. 

SINGHA  £4.45
Light floral, with spearmint traces complimented with pleasant vanilla.

WOODPECKER £3.45

MAGNERS £3.45

BAVARIA £3.45

SOFT DRINKS
  small large

COCA COLA, DIET COKE, LEMONADE £2.95 £3.95

J20   £2.95
Apple/Mango, Orange/Passion

FRUIT JUICES   £2.95
Orange, Mango, Pineapple, Apple,

RED BULL  £3.45
APPLETISER  £2.95

  330ml 750ml

STILL WATER £2.95 £5.50

MIXERS   £1.95
Tonic Water, Slime Line Tonic, Bitter Lemon

Canada Dry Ginger Ale, Soda Water

CORDIAL   £0.75
Lime, blackberry, orange



SPIRITS

VODKA
SMIRNOFF RED   £3.95
ABSOLUT VODKA   £4.25
CIROC VODKA   £4.50
IMPERIAL 23CT GOLD  £7.50

GIN
GORDON GIN   £3.95
BOMBAY SAPPHIRE   £4.50
MONKEY 47   £5.25
OPIHR  £5.25

RUM
BACARDI CARTA BLANCA   £3.95
CAPTAIN MORGAN RUM   £3.95

WHISKY
JAMESON IRISH   £3.95
FAMOUS GROUSE   £3.95
WALKERS BLACK LABEL   £4.95
CHIVAS REGAL 12 YEARS OLD   £4.50
GLENFIDDICH 12 YEARS OLD, HIGHLAND MALT  £4.95

LIQUEURS
JACK DANIELS TENNESSEE WHISKY   £3.95
SOUTHERN COMFORT   £3.95
DISARONNO AMARETTO   £3.95
ARCHERS PEACH SCHNAPPS   £3.95
BAILEYS IRISH CREAM   £3.95
MALIBU   £3.95
SAMBUCA   £3.95
TEQUILA GOLD CUERVO   £3.95
TIA MARIA   £3.95
COINTREAU   £3.95

BRANDIES
COURVOISIER   £4.95
MARTELL XXX   £5.95
REMY MARTIN V.S.O.P   £6.95
HENNESSY XO   £11.95



DESSERTS
ICE CREAM
CHOCOLATE  £3.50
VANILLA  £3.50

(May contain traces of nuts)

GULAB JAMUN WITH ONE SCOOP OF ICE CREAM  £4.95
A warm, traditional sweet and spongy south-Asian dessert perfect 
for an after meal

RAS MALAI  £4.50
Milky, rich cheesecake without a crust cooked with saffron, 
pistachio, and kheer, flavoured with cardamom. 

VERMICELLI PUDDING £4.95
Rich, creamy, delicious Indian dessert made with vermicelli, milk, 
cardamon, nuts and sultanas.

BEVERAGES
TEA  £2.95
GREEN TEA £3.50
EARL GREY TEA £3.50
PEPPERMINT TEA £3.50
CHAMOMILE TEA £3.50
SPICEY (DESI) TEA £3.50
COFFEE  £2.95



HOUSE RULES

PLEASE ENSURE YOU OBSERVE THE FOLLOWING RULES.

1.   Please refrain from sportswear or hats (unless for religious/
cultural purposes).

2.   Please keep noise to a respectable standard. Respect 
the right of others and refrain from polluting their spatial 
integrity.

3.   Please speak to and treat staff with respect and politeness.

4.   Tipping is permitted.

5.   Please ensure decorum in your overall behaviour and 
conduct. 

6.   Service charge may vary and is optional. However, on 
larger tables and tables beyond hours of operation, it is 
compulsory.

7.   You have a maximum of one hour and fourty five minutes 
at your table. This may be less, but management will notify 
before you are seated. 

8.   Management reserves the right to refuse service without 
disclosing reasons.
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