
Boiled Rice 1.75
Pilau Rice 1.95 
Fried rice 2.25
Mushroom Fried Rice 2.50
Egg Fried Rice 2.50
Vegetable Fried Rice 2.50
Keema Fried rice 2.95
Prawn fried rice 2.95
Chicken Tikka rice 2.95

Naan 1.95
Garlic Naan 2.25
Cheese Naan 2.25
Corriander Naan 2.25
Chilli Naan 2.25
Butter Naan 2.50
Vegetable Naan 2.50
Peshwari Naan 2.50
Kulcha 2.50
Keema Naan 2.75

Roti 1.25
Tandoori Roti 1.50
Poori 1.50
Paratha 1.75
Vegetable Paratha 2.25
Alloo Paratha 2.25

Popadom 0.60
Mango Chutney 0.95
Mixed Pickle 0.95
Mint Sauce 0.95
Yogurt 1.25
Chips 1.75
Salad 1.75
Raita 1.75

Omelette 5.95
Cheese Omelette 6.50
Mushroom Omelette 6.50
Chicken Omelette 6.95
Chicken Nuggets 6.95
scampi 6.95
Sirloin Steak 10.95

Rice

Breads

Accompaniments

Western dishes

MenuSome dishes may contain nuts or nut derivatives



Alloo Gobi  4.50 5.95
a semi dry dish  of cauliflower, potatoes and a slec tion of spices                       
Alloo Methi 4.50 5.95
a semi dry dish of potatoes, fenugreek and various spices                     
Bengan Alloo                   4.50 5.95
chopped aubergine and potatoes cooked in the traditional way
Bhindi Bhaji 4.50 5.95 
okra chopped and cooked with a dash of onions, garlic and cumin          
Bombay Alloo 4.50 5.95
stir fried spicy potatoes in a touch of sauce      
Chana Massala 4.50 5.95
chick peas cooked in a medium sauce with herbs and spices              
Chilli Paneer 4.95 6.50
indian cheese stir fried with onions and peppers                                      
Daal Makhni                   4.50 5.95
black lentils in a creamy sauce cooked punjabi style                                     
Desi Saag     4.50 5.95
traditional homecooked punjabi saag                                                
Karahi Paneer                   4.95 6.50
indian cheese made with peppers, chillies,  onions and tomatoes         
Malai Kofta                     4.95 6.50
creamy cheese kofta in delicately spiced sauce   
Sabzi Ralmil               4.50 5.95
a semi dry dish of mixed seasonal vegetables                  
Mushroom Bhaji                  4.50 5.95
chopped mushrooms cooked with onions,ginger and garlic in a semi dry dish
Mutter Paneer                   4.50 5.95
punjabi dish consisting of indian cheese chunks and green peas
Saag Alloo                      4.50 5.95 
saag and potatoes tossed together with medium spices                  
Saag Paneer                     4.50 6.50 
pieces of indian cheese cooked with fresh punjabi saag                    
Shahi Paneer                    4.95 6.50
finely chopped paneer in a mild tangy sauce                                    
Tarka Daal 4.50 5.95 
yellow lentils in a creamy sauce topped with fried onions  

oven baked chicken tikka simmered in a rich tomato gravy and 
topped with cream and butter.available in chicken tikka only.

your choice of meat cooked with chick peas in a medium onion, 
ginger and garlic sauce with a selection of freshly ground spice.

a medium strength dish consisting of chopped up chicken in a 
tomato, onion, garlic and ginger sauce with a dash of corriander. 
available in chicken only.

a south indian style dish prepared in a strong, ground garlic base, 
ginger, coriander,various spices and lashings of green chilli for that 
extra kick.

a traditional dish from the city of jaipur, this is a combination of 
special spices cooked with capsicums, onions and mushrooms in a 
medium sauce.

a unique dish consisting of  a medium strength sauce with various 
spices and the strong flavour of baked cumin seeds.

traditionally cooked in a karahi dish and simmered in a sauce of 
freshly chopped capsicums, pureed  ginger, sliced onions and 
coriander.

a creamy yet slightly spicy dish consisting of chicken simmered in a 
yogurt base with the flavour coming from crushed black peppers. 
available in chicken only.

traditional semi dry punjabi dish made with mince, onions, 
ginger,garlic and green peas. available in lamb keema only.

this slightly hot and tangy dish from southern india is made with 
chopped capsicums,onion, coconut milk and a dash of fresh green 
chillies.

lashings of fenugreek  in addition to the onion, garlic and ginger 
base create the distinct flavour of this lovely curry.

a combination of keema with your choice of meat in an onion, 
ginger and garlic sauce accentuated with a select blend of spices. 
available in chicken or lamb only.

succulent pieces of meat cooked with home made spinach, ginger, 
garlic and spices then  finished off with a sprinkle of coriander.

House Specialities
Butter

Chanedaar

Choori Moori

Garlic Chilli

Jaipuri

Jeera

Karahi

Kali Mirch

Keema Mutter

Masaledaar

Methiwala

Rahra

Saagwala

house specialities are available in:
Chicken 6.95
Chicken Tikka                                       7.50
Lamb                                                7.50
Prawns                                              7.50
King Prawns                                         8.95

all popular dishes can be prepared with the following:
Chicken 6.50 
Chicken Tikka 6.95
Lamb 6.95
Prawn 6.95
King Prawn 8.50

Dopiaza
Rogan Josh

Jalfrezi
Bhuna
Madras

Tikka Massala
Patia

Korma
Dhansak

Balti 

a famous moghul banquet dish stir fried with the finest basmati rice, rich spices 
and served with vegetable curry sauce and freshly cut salad.
Vegetable 6.95
Chicken  7.95
Chicken Tikka 8.50
Lamb 8.50
Prawn 8.50
King Prawn  9.95

SIDE MAIN

M E A T  

Achari Chutt putt 3.50
chicken nibblets marinataed in pickle and roasted in clay oven

Chicken Tikka 3.50 
bite sized chicken pieces marinated and then cooked in the clay oven

Chefs Platter (serves 2-3) 6.95
selection of meat starters

Fish Amritsari 3.95
punjabi style fried fish coated with a special traditional batter                         

Malai Tikka 3.50
lightly spiced chicken breast marinated in cheese, cream and yogurt and then roasted

Lamb Tikka 3.50
tender, marinated and oven baked lamb pieces

Lamb Chops 3.75
lamb on the bone prepared in a spicy marinade and roasted in the tandoor

Poori 3.75
fried chapatti bread wrap with a CHICKEN or PRAWN filling. (please specify)

Prawn Cocktail 3.75
prawns on a bed of freshly cut salad and smothered in a tangy cocktail sauce 

Seikh Kebab 3.75
minced lamb with a delicate sprinkle of aromatic spices, skewered and cooked in the tandoori oven

Stuffed Pepper 3.75
barbequed capsicum stuffed with spicy CHICKEN or KEEMA. (please specify)  

Tandoori King Prawns 4.75
marinated king prawns cooked in the tandoor                                   

V E G E T A R I A N
Alloo Tikki 3.25
fried spicy potato cakes served with tangy chick peas and salad

Alloo Chaat 2.95
diced potatoes cooked with garlic and onions and sprinkled with chaat massala

Garlic Mushrooms 2.95
creamy stir fried mushrooms tossed with garlic and black pepper

Onion Bhaji 2.95
sliced onion patty covered in spiced batter and deep fried

Paneer Pakora 3.50
indian cheese covered in a special batter and fried

Paneer Shalick 3.75
indian cheese skewered with onions and peppers and cooked in the tandoor

Poori 3.75
fried chapatti bread wrap with, ALLOO, CHANA, MUSHROOM or PANEER filling (please specify)

Spring Roll 3.25
fried rolls of pastry with a mixed vegetable filling, served with tangy chick peas and salad

Stuffed Pepper 3.50
barbequed capsicum stuffed with spicy VEGETABLES

Vegetable Pakora 2.75
deep fried onion and vegetable balls in a spicy batter

Vegetable Samosa 3.25
fried triangular pastry with a vegetable filling, served with tangy chick peas and salad

Vegetable Platter (serves 2-3) 5.95
selection of vegetable starters

Starters
BIRYANI'S

Vegetarian dishes

Popular Dishes

Fish Curry  7.50
this introduction to seafood is a  medium spiced dish made with garlic, ginger, 
onions, and a select blend of spices.

Fish Karela  7.50
this spicy south indian specialty is prepared with yogurt,coconut owder, ginger, 
garlic and a touch of green chilli.

Seafood Special 8.50
a combination of fish, prawn and king prawns in a plethora of ginger,red onions, 
garlic, coconut and topped off with a touch of dry fruit.

Seafood selection

your choice of meat marinated in a unique blend of spices and herbed yogurt and 
then barbecued to perfection in the tandoori oven. served on a sizzling platter with 
basmati rice, salad garnish and a medium curry sauce.

Chicken Tikka 8.95
Seikh Kebab 8.95
Lamb Tikka 8.95
Murgh Shaslick                                    8.95
Tandoori Mix Grill 9.95
Tandoori King Prawn 10.95

Tandoori Sizzlers
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