TAKE AWAY MENU 

STARTERS
Onion Bhaji
2.95

Veg/Mt. Samosa 
2.95
Aloo Chat (Thin slices of potatoes, medium spiced in a tangy sauce)
2.95
Paneer Tikka (Marinated cube of cottage cheese grilled in tandoori oven
3.50
Paneer Tikka Shashlik (Cube of cottage cheese, onion, peppers & tomatoes
3.50
marinated & grilled in a tandoori oven

Chicken tikka
3.95
Tandoori Chicken
3.95
Chicken Chat (Chicken cooked in a tangy flavoured sauce with Cucumber)
3.95
Lamb Tikka
3.95
Sheek Kebab
3.95
(Note: more starters are in our dinning menu)
MAIN COURSES 
WOOD FIRED TANDOOR DISHES 

Paneer  Shaslik: (cubes of cottage cheese with a spiced coating and char grilled 
with peppers then drizzled with a cashew nut and basil sauce)
6.95
Chicken Tikka
7.95
Chicken Shaslik (Chef Style) 
7.95
Lamb Tikka
8.95
Lamb Shaslik (Chef Style)
8.95
Tandoori Mix Grill: (Mix of Tandoori Chicken, Sheek Kebab, 
Chicken tikka, King prawn) 
10.95
Tandoori King Prawn (King prawn with Various spices cooked in clay oven)
12.95
MILD DISHES

Chicken or Lamb Korma (Mild & creamy, sweet dish)
6.95/7.95
Chicken or Lamb Tikka Korma
6.95/7.95
Chicken or Lamb Mushroom Korma
6.95/7.95
Prawn Korma
8.95
King Prawn Korma
10.95
Chicken or Lamb Tikka Masala (Marinated & grilled chicken or lamb 
6.95/7.95
cooked in yoghurt, fresh cream & rich tandoori sauce)
Duck Tikka Masala
10.95
King Prawn Masala
10.95
Chicken or Lamb Passanda (Delicately flavoured sauce in yoghurt, 
almonds & red wine
6.95/7.95
Duck Passanda 
10.95
King Prawn Passanda
10.95
Chicken or Lamb Kashmiri (Mild dish, cooked with mixed fruit cocktail)
6.95/7.95
Butter Chicken (Boneless tandoori chicken cooked in rich buttery sauce 
6.95
with butter on top)
CHICKEN/LAMB -DISHES
Chicken or Lamb Curry (med) Madras (hot) Vindaloo (very hot)
6.95/7.95
Chicken or Lamb Balti (medium spice, cooked with a special balti sauce)
6.95/7.95

Chicken or Lamb Bhuna (medium spice with onion, tomatoes & fresh herb)
6.95/7.95
Chicken or Lamb Jalfraizi (cooked with onion & peppers with green chillies)
6.95/7.95
Chicken or Lamb Saag (cooked with spinach, garlic & herbs)
6.95/7.95
Chicken or Lamb Karai (cooked with onion & pepper)
6.95/7.95

Chicken or Lamb Pathia (cooked with onion, garlic & lemon juice, fairly hot

                                               Sweet & sour)
6.95/7.95

Chicken or Lamb Dansak (cooked with lentils sweet, sour)
6.95/7.95

Chicken or Lamb Dupiaza (cooked with onions, medium spice)
6.95/7.95

Chicken or Lamb Roghan Josh (cooked with tomatoes & medium spice)
6.95/7.95

Chicken or Lamb Roghan Josh (cooked with tomatoes & medium spice)
6.95/7.95

Chicken or Lamb Birayani (chicken or lamb cooked with basmati rice

                                                 Complemented with mixed vegetable curry sauce)
6.95/7.95

PRAWN/KING PRAWN/FISH/DUCK -DISHES

Prawn (any curry)
8.95
Prawn Birayani 
9.95
King prawn/Monk fish/Duck (any types of traditional curry)
10.95
King prawn/Monk fish/Duck Birayani
12.95
NEPALESE (GURKHA) DISHES 

Nepalese Hansh Bhutuwa (Woodfired breast of duck cooked with Green Herbs,
10.95
Nepalese Spices and Spring Onions)
Nepalese Machha Special (Marinated monk fish cooked with Crusted Mustard, 
10.95
Touch of Garlic, Ginger and Fresh Coriander)
Hariyali Lamb (Lamb cooked with Fresh Mints, spring onion & Nepalese spices)
7.95
Gurkhali Chicken or Lamb (boneless chicken or lamb cooked with Nepalese herbs, 
7.95
Yoghurt and green chillies) 

Aloo Tama (black-eyed beans, Potatoes & bamboo shoots cooked with Nepalese 
5.95
Spices and coriander)
VEGETABLE SIDE DISHES

Bombay Aloo
2.95
Cauliflower Bhaji
2.95
Mushroom Bhaji 
2.95

Vegetable Bhaji
2.95
Aloo Gobi
2.95
Bhindi Bhaji (okra)
2.95
Aubergine Bhaji
2.95
Aloo Chana (potato & chick peas)
2.95
Saag Aloo (Spinach & potato)
2.95
Saag Bhaji 
2.95
Tarka Dal (yellow lentils)
2.95
Dal Makhani (Black lentils) cooked in honey and yoghurt
2.95
ACCOMPANIMENTS 
Boiled Rice
1.95
Pilao Rice
2.95
Egg Fried Rice 
2.95
Garlic Fried Rice
2.95
Home Made Lemon Rice
2.95
Mushroom Pilao Rice
2.95
Vegetable Pilao Rice
2.95
Special Rice
2.95
Plain Naan
1.95
Garlic Naan
2.95
Keema Naan
2.95
Peshwari Naan
2.95
Cheese Nan
2.95
Cheese & Chilli Naan
2.95
Tandori Roti
1.50
Paratha
2.95
Vegetable Paratha
2.95
Chips
1.95
Plain/spicy Papadom 
0.60 each
Pickle Tray (onion salad, mint sauce, mango chutney, home made chutney)
0.80
DINING IN MENU 

STARTERS

MIXED PLATTER:                                                                   (IDEAL FOR TWO PEOPLE)
£7.95
garlic CHICKEN TIKKA, vegetable SAMOSA, lamb SEEK KEBAB AND vegetable PAKORAS.  

SEAFOOD PLATTER:                                                            (IDEAL FOR TWO PEOPLE)
£11.95
BLACK TIGER PRAWNS, CHILLI-FRIED SQUID, CRAB CAKE AND SALMON TIKKA.

PAKORAS: 
£2.95

CRISPY NUGGETS OF SPINACH, POTATO, ONION AND CRUSHED CORIANDER SEEDS SHALLOW FRIED AND 

SERVED WITH A COOL CUCUMBER CHUTNEY

MALAI tikka:
£3.95

SUCCULENT KEBABS OF CHICKEN FILLET COATED WITH CHEDDAR, YOUGHURT AND GARAM MASALA 

THEN CHAR GRILLED TO A COUNTRY-STYLE FINEST.

JUICY MINCED LAMB KEBAB:
£3.95

ROBUSTLY FLAVOURED WITH GINGER, CORIANDER AND PIMENTO served with cucumber chutney.
GOAN STYLE BEEF:
£4.95

CUTS OF BEEF FILLET SOAKED OVERNIGHT IN A YOUGHURT AND RUM MARINADE, SPICED WITH 
CRUSHED GINGER, CHILLIES AND CLOVES THEN CHAR GRILLED TO PERFECTION 

MUMBAI STYLE DUCK TIKKA:
£4.95

IN A MELANGE OF TANDOORI SPICES WITH CORIANDER CHILLI AND LEMON JUICE THEN COOKED 
IN THE WOOD FIRED TANDOOR served with salad.
SALMON TIKKA:
£5.95

FRESH SALMON IN A DEDLEY OF LIGHT SPICES FLAVOURED WITH HONEY, MUSTARD, GREEN CHILLI 
AND DILL THEN GRILL IN THE TANDOOR, ACCOMPANIED WITH SPICED YOGHURT.

ORISSA STYLE CHILLI FRIED SQUID:
£5.95

TOSSED IN HOT, SWEET AND SOUR SPICES, CUCUMBER YOGHURT.

multani:
£5.95

fresh water king prawn DUSTED WITH FENNEL SEED, GARLIC AND CORIANDER, THEN 
BARBEQUED TO FINISH

STIR-FRIED BLACK TIGER PRAWN:
£5.95

WITH FRESH COCONUT, CURRY LEAVES, GARLIC AND LEMON JUICE

HAND-PICKED CRAB CAKE:
£5.95

SPICED WITH ROASTED COCONUT, CHILLI AND DILL FLAVOURINGS WITH SPICED YOGHURT

Chicken tikka:
£3.95

Garlic & thyme marinated chicken tikka served with pickled chicken chutney

Rabbit tikka:
£5.95

Diced pieces of rabbit spiced to perfection & concentrated with basil, coriander, 
chilli and lemon juice then cooked in the wood fired tandoor.

Mo:Mo: (nepalese style) 
£4.95
Nepalese style dumpling stuffed with lamb mince, spring onion, ginger, soya & Nepalese 
own spices served with grilled tomato & sesame seed chutney. 

(PLEASE NOTE: IF YOU DID NOT FIND OUT ANY TRADITIONAL DISHES ON THE MENU CAN BE SERVED ON REQUEST; CHICKEN TIKKA, PRAWN PURI, ONION BHAJI, KORMA, TIKKA MASALA, PATIA, DHANSAK, PASSANDA AND MADRRAS ETC.)

Main courses

Piyaza chicken:
£7.95

Strips of corn fed chicken breast with fried onion, peppers & mushrooms. Cooked in 
medium spice with few fresh green chillies & coriander.

Modu murg: 
£7.95

strips of chicken breast cooked with honey and coconut in a creamy sauce, served 
with crispy parsnips.

Curry lababdar:
£8.95

With a choice of chicken or lamb; a south Indian home style curry with fresh coconut, 
ginger and sweet chilli; served with steam rice. 

Dom-pook biriyani:
£9.95

Pot baked jasmine rice with strips of chicken or lamb served with raita & vegetable 
curry sauce.

Kadhai Tossed morsels of Lamb:
£8.95

With red chilli, spiced fried shallots and chom-chom peppers


Rajasthani style lean lamb leg curry:
£9.95

Spice braised lamb cook in special rajasthani sauce with pilao rice.


old delhi style chicken curry:
£9.95

honey and orange glazed chicken curry in rich tomato gravy with cream of coconut 
and fenugreek leaves served with saffron pulao rice.

Avacado stuffed roasted chicken:
£10.95

In a basil and tomato sauce with hint of chilli and accompanied with pilao rice.


Tandoori chicken breast:
£10.95

With black lentil sauce and saffron pilao rice served with rocket and mango salad.


Roghan josh style lamb shank:
£11.95

Over night marinated lamb shank pot roasted with tomato, fresh herbs and spice; 

served with saffron rice.
Home style Korma:
£11.95

Shank of lamb flavoured with cinnamon ginger, coriander with cool yoghurt finish; 

a lakhnauwi nawabi style served with steam rice. 

Stuffed chicken breast with spinach:
£10.95

Whole chicken breast stuffed with spinach and spice then in cooked in wood fire tandoor 

served with korma sauce and saffron rice.

Duck curry with orange:
£12.95

Glazed gressingham duck breast with cinnamon, bay leaf and cardamom and cooked 
with orange juice. With saffron rice a perfect combination!

Wood fire tandoori steak:
£12.95

Sirloin steak of beef marinated with tandoori spice, grill in wood fire tandoor 

served with curry sauce, Bombay potato and salad.

Tandoori seared lamb rack:
£12.95

Roasted of lamb with tandoori spice served in a pepper and mint sauce with 

masala mashed potato.

Pork vindaloo:
£9.95

Lion of pork cubes cooked in garlic, vinegar, cloves, pepper corn chillies 

served in basmati steam rice, fairly hot!


Vegetarian dishes

Paneer shashlik:
£7.95

Cubes of cottage cheese with a spiced coating and char grilled with peppers 

then drizzled with a cashew nut and basil sauce. 

Asparagus with mushroom: 
£6.95

Stir fried with sesame seeds, green chilli, tomato and coriander served with saffron rice.


Green pea and sweet corn cake:
£6.95

With cauliflower, potato mash, rocket and mango salad.


Kashmiri dom aloo:
£6.95

Scooped out local baby potatoes filled with red kidney beans and cheese drizzled 

with makhani sauce of fenugreek and cream of coconut; served with rice and parsnips.

Seasonal local vegetable curry:
£6.95

Lightly spiced in a beaten yoghurt and curry leaf flavoured sauce; served with Steam rice.


Chickpeas and aubergine:
£6.95

Curry in gujrati spices, with a touch of lemon juices and coconut; served with steam rice.


Fresh seafood dishes

Bengali style fish curry:
£10.95

Spice marinade pan-grilled monk fish then cooked with garlic, tomatoes and 

herbs medium sauce


Meen Mouli:
£10.95

Monk fish cooked in a coconut milk, curry leaf, mustard and mild onion sauce.


Roasted whole sea bass:
£13.95

Served on a bed of lightly spiced pine nuts, peppers and yoghurt sauce; served with 

garlic spice spinach and mango rocket salad.

Mauritius style fresh lobster:
£22.95

Filled with lobster claw meat, beautifully matured with dill sweet chilli and 

grand-marnier liquor served with garlic butter sauce.
King prawn delight:
£12.95

With rajastani corn sauce flavoured with ground almonds and saffron served 

with steamed rice and parsnips shavings.


Roasted salmon:
£12.95

With dill, mustard, honey & green chilli served with pan toasted green pea and sweet corn.

Kerella Style Black Tiger Prawns:
£12.95

In a traditional south Indian sauce with Dijon, curry leaves, garlic and coconut cream. 

Served with saffron rice.


Side Dishes

Garlic spiced spinach
£2.95

Malai methi muttar (green peas and cheese with fenugreek)
£2.95

Black lentils with honey, cream (Dall Makhani)
£3.55

Yellow Lentils with cumin and Garlic
£2.95

Jaipur style crispy okra with chorm seed, tomatoes and garlic
£2.95

Mombay style baby potatoes
£2.95

Masala mashed potato with mustard seed, curry leaf and coriander
£2.95

Green Salad
£2.95

Raita; Cucumber, Tomato and mint yoghurt
£1.95

Accompaniments

Steamed Basmati Rice
£1.95

Saffron Flavoured pilau Rice
£2.25

Darjeeling Style Egg Fried Rice
£2.95

Home style lemon rice
£2.95

Mushroom Rice
£2.95

Keema Rice
£2.95

Breads

Plain Nan
£1.95

Garlic and Coriander Nan
£2.25

Peshawar nan with mango and coconuts
£2.55

Cheese and Chilli nan
£2.95

Keema Nan
£2.95
Vegetable and Shallots filled Nan
£2.95

Tandoori Roti (wholemeal bread)
£2.10

Chapati (wholemeal bread)
£1.95

PAPADUMS: PLANE OR SPICY (EACH)
£0.60
HOME MADE CHUTNY TRAY: (per person)
£0.60
party menu “a”  £12.95

Starters 

choose from 

veg./meat samosa:
triangular deep fried crispy pastry stuffed with minced  meat or seasonal vegetables served with cucunmer chutney

pakora’s: CRISPY NUGGETS OF SPINACH, POTATO, ONION AND CRUSHED CORIANDER SEEDS SHALLOW FRIED AND SERVED WITH A COOL CUCUMBER CHUTNEY
aloo chat: stir fry strips of potatoes cooked with ginger, sour & sweet

chilli
chana chat: stir fry cheakpeas cooked with ginger, sweet & sour
Main courses 

choose from

chicken karai:  With red chilli, spiced fried shallots and chom-chom peppers
chicken tikka mossala:  diced pieces of chicken in a unique, mild,
creamy tandori sauce.
chicken korma:  korma dish in prepared with mild spices cooked in a
cream mixture with coconut giving it a distinctive
flavour.
Seasonal local vegetable curry: Lightly spiced in a beaten yoghurt and curry leaf flavoured sauce;
side dishes  

choose from

basmati seam Rice, 

plain nan bread

garlic spiced spinach

bombay baby potatoes

PLEASE NOTE: iF YOU LIKE ANY DISH WHICH IS NOT IN OUR MENU, OUR CHEF IS VERY HAPPY TO MAKE IT FOR YOU

party menu “b”  £16.95

papadams will be served on the table upon your arrival

Starters 

choose from 

JUICY MINCED LAMB KEBAB:    ROBUSTLY FLAVOURED WITH GINGER, CORIANDER AND PIMENTO

vegetable/meat samosa:  triangular deep fried crispy pastry stuffed with minced meat or seasonal vegetables served withcucunmer chutney

pakora’s: CRISPY NUGGETS OF SPINACH, POTATO, ONION AND CRUSHED
CORIANDER SEEDS SHALLOW FRIED AND SERVED WITH A COOL cUCUMBER CHUTNEY
Chicken tikka: Garlic & thyme marinated chicken tikka served with pickled chicken chutney
Main courses 
choose from

Rajasthani style lean lamb leg curry: Spice braised lamb cook in special rajasthani sauce served with pilao rice.

old delhi style chicken curry:    honey and orange glazed chicken curry in rich tomato gravy with cream of coconut and fenugreek leaves served with saffron pulao rice.

Bengali style fish curry: Spice marinade pan-grilled monk fish then cooked
with garlic, tomatoes and herbs medium sauce served basmati steam rice .

Chickpeas and aubergine: Curry in gujrati spices, with a touch of lemon
juices and coconut; served with steam rice.

side dishes  

choose from 

plain, garlic nan bread

Garlic spiced spinach

Mombay style baby potatoes

PLEASE NOTE: iF YOU LIKE ANY DISH WHICH IS NOT IN OUR MENU, OUR CHEF IS VERY HAPPY TO MAKE IT FOR YOU
party menu “c”  £24.95

chef’s special canapes will be begin with and followd by papadams & relish trays on your arrival
Starters 

choose from 

HAND-PICKED CRAB & cod CAKE:  SPICED WITH ROASTED COCONUT, CHILLI AND DILL FLAVOURINGS WITH SPICED YOGHURT

JUICY MINCED LAMB KEBAB:   ROBUSTLY FLAVOURED WITH GINGER, CORIANDER AND PIMENTO
vegetable/meat samosa: triangular deep fried crispy pastry stuffed with minced meat or seasonal vegetables served with cucunmer chutney

pakora’s: CRISPY NUGGETS OF SPINACH, POTATO, ONION AND CRUSHED
CORIANDER SEEDS SHALLOW FRIED AND SERVED WITH A COOL
CUCUMBER CHUTNEY
Chicken tikka: Garlic & thyme marinated chicken tikka served with pickled chicken chutney
SALMON TIKKA: FRESH SALMON IN A DEDLEY OF LIGHT SPICES FLAVOURED WITH HONEY, MUSSTARD, GREEN CHILLI AND DILL THEN GRILL IN THE TANDOOR, ACCOMPANIED WITH SPICED YOGHURT.
Main courses

choose from

Rajasthani style lean lamb leg curry: Spice braised lamb cook in special rajasthani sauce served with pilao rice.

old delhi style chicken curry:  honey and orange glazed chicken curry in rich tomato gravy with cream of coconut and fenugreek leaves served with saffron pulao rice.

Bengali style fish curry: Spice marinade pan-grilled monk fish then cooked with garlic, tomatoes and herbs medium sauce served basmati steam rice.
Chickpeas and aubergine: Curry in gujrati spices, with a touch of lemon
juices and coconut; served with steam rice.

side dishes  

choose from 

plain, garlic nan bread

Garlic spiced spinach

Mombay style baby potatoes
Yellow Lentils with cumin and Garlic
DESERTS COURSE 
choose from 
fRUIT SALAD

DIFFERENT FLAVOURS KULFI

ICE CREAM 
PLEASE NOTE: iF YOU LIKE ANY DISH WHICH IS NOT IN OUR MENU, OUR CHEF IS VERY HAPPY TO MAKE IT FOR YOU
TUESDAY’S SPECIAL menu   £9.95

3 COURSES (CHOOSE ONE FROM EVERYCOURSE)

Starters 

veg./meat samosa:triangular deep fried crispy pastry stuffed with minced

meat or seasonal vegetables served with cucunmer chutney

pakora’s: CRISPY NUGGETS OF SPINACH, POTATO, ONION AND CRUSHED CORIANDER  SEEDS SHALLOW FRIED AND SERVED WITH A COOL CUCUMBER CHUTNEY
aloo chat: stir fry strips of potatoes cooked with ginger, sour & sweet chilli

JUICY MINCED LAMB KEBAB:   ROBUSTLY FLAVOURED WITH GINGER, CORIANDER AND PIMENTO

Main courses 

chicken karai: With red chilli, spiced fried shallots and chom-chom peppers
chicken tikka mossala: diced pieces of chicken in a unique, mild, creamy 
tandori sauce.
chicken korma: korma dish in prepared with mild spices cooked in a
cream mixture with coconut giving it a distinctive flavour.
Rajasthani style lean lamb leg curry: Spice braised lamb cook in special rajasthani sauce.

Seasonal local vegetable curry: Lightly spiced in a beaten yoghurt and curry leaf flavoured sauce;
side dishes  

basmati  Rice, 

plain nan bread

garlic spiced spinach

bombay baby potatoes
FINAL COURSE
TEA 

COFFEE

ICE CREAM
PLEASE NOTE: iF YOU LIKE ANY DISH WHICH IS NOT IN OUR MENU, OUR CHEF IS VERY HAPPY TO MAKE IT FOR YOU
