FUSION STARTERS

5.95
ONION BHAJI, SEEKH KEBAB & SHAMI KEBAB

5.95
AMIX COMBINATION OF CHICKEN FILLETS & MEAT FILLETS STIR FRIED WITH
GREEN PEPPERS, HERBS, GREEN CHILLIES, SPICES & GARNISHED WITH CHEESE
ONTOP

5.95
CHICKEN TIKKA, LAMB TIKKA & SEEKH KEBAB

6.95
TENDER LAMB CHOPS MARINATED IN OUR CHEF'S SPECIAL HERBS & SPICES &
CHARCOAL GRILLED

6.95
SALMON GRILLED WITH LIGHT SPICES & HERBS T0 GIVE A DELICIOUS SUBTLE
TREAT

5.95
WHOLE PEPPERS BARBECUED WITH CHICKEN PIECES & MINCE MEAT COOKED IN
ACLAY OVEN

5.95
DELHI STYLE PANEER CHEESE STIR FRIED WITH RED ONIONS IN A DELICIOUS
CHEF’S SPECIAL CHILLI SAUCE

5.95
DEEP FRIED CRISPY PANEER WITH GARLIC, MUSHROOMS, ONIONS, CORIANDER,
HERBS & SPICES

6.95
FISH COOKED WITH MANGO & CHILLIES IN SELECTED HERBS & SPICES

TRADITIONAL STARTERS

495
5.25
495

450
ON THE BONE

450
4,95
450
450
6.35
4.95
6.35
6.35
6.35
3.95
3.95
450
3.95
3.95
450

CHICKEN TIKKA, SEEKH KEBAB, ONION BHAJI & FISH PAKORA

VEGETARIAN DISHES

MIXED VEGETABLE CURRY 8.50
COOKED WITH ONIONS, PEPPERS, TOMATOES, GARLIC, GINGER, HERBS, SPICES &
CREAM

KARAHI POTATO & SPINACH 8.50
SPECIAL BAKED POTATOES COOKED WITH SPINACH IN MEDIUM SPICES

PANEER & MUSHROOM BALTI 8.50
INDIAN CHEESE COOKED WITH MUSHROOMS IN SPECIAL HERBS & SPICES

SPECIAL SABII 8.50
INDIAN CHEESE, PEAS, CAULIFLOWER & SWEETCORN COOKED IN A SPECIAL
BALTI SAUCE

VEGETARIAN SIDES SIDE MAN

SAAG AL0O 550 850
SPINACH & POTATOES

BOMBAY AL0O 550 8.0
SPICED POTATOES

SAAG PANEER 550 850
INDIAN CHEESE & SPINACH

TARKA DAAL 550 850
GARLIC INFUSED LENTILS

VEGETABLE BHAJI 550 850
MIX VEGETABLES

BHINDI BHAJI 5.50 850
OKRA

GOBI BHAJI 550 850
CAULIFLOWER

CHANA MASALA 550 850
SPICED CHICKPEAS

MILD & DELICATE

TIKKA MASALA 10.50
CHICKEN OR LAMB TIKKA. MILD & CREAMY. COOKED WITH A SPECIAL
TANDOORI SAUCE, ALMOND, COCONUT & CREAM

MAKHANI 10.50
CHICKEN OR LAMB TIKKA COOKED IN A MILD BUTTER SAUCE WITH ALMONDS,
HERBS & SPICES & TOPPED WITH CHEESE. RICH & CREAMY

BUTTER CHICKEN 10.50
COOKED IN A MILD BUTTER SAUCE WITH ALMONDS, HERBS & SPICES. RICH &
CREAMY

PASSANDA 10.50
CHICKEN OR LAMB TIKKA. MILD SPICES IN WHICH COCONUT CREAM, ALMONDS
&MILK IS USED

OUR MOST POPULAR DISH. GRILLED SUCCULENT LAMB CHOPS COOKED IN
SPECIAL HERBS & SPICES WITH POTATOES, MINCE MEAT, TOMATOES, GINGER &
FRESH CORIANDER

MEAT COOKED WITH AROMATIC SPICES, TAMARIND SAUCE, CRUSHED BLACK
PEPPERS & HERBS. THIS DISH ORIGINATES FROM HOUSEBOAT OF KERALA INDIA.
MEDIUM

A SPECIAL FISH DISH ORIGINATED FROM SYLHET BANGLADESH MARINATED FISH
FILLETS COOKED WITH FRESH GARLIC & CHILLIES MADE WITH SECRET SPICE.
GARNISHED WITH CORIANDER & LIME. MEDIUM

SPICY CHICKEN COOKED WITH KEEMA, SUBTLE SPICED WITH CORIANDER &
CHERRY TOMATOES. A POPULAR CHOICE

MIXTURE OF MEAT, CHICKEN & PRAWNS COOKED WITH ONIONS, CHERRY
TOMATOES, CHEF’S SECRET RECIPE

BOLD & SPICY IS WHAT DEFINES THIS CURRY. A VERY AROMATIC DISH
ORIGINATED FROM KOLHAPUR INDIAN, CONSISTS OF CHICKEN & PANEER
COOKED IN DESI STYLE

MARINATED CHICKEN PIECES IN SPICES WITH FRESH GARLIC & HERBS COOKED
IN A MEDIUM TO HOT STYLE, GARNISHED WITH FRESH CORIANDER & FRESH LIME

LAWAI CUISINE

LAWAI SPECIAL 10.35
MEAT COOKED WITH MILD HERBS & SPICES WITH FRIED ONIONS, GARNISHED
WITH FRESH CREAM ON TOP

LAWAI SEA BASS 15.95
SEA BASS FILLET FRIED WITH SELECTED HERBS & SPICES SERVED ON A BED OF
FRIED ONIONS, PEPPERS, MUSTARD SEEDS & SAUCE

MINT LAMB CHOPS 15.95
LAMB CHOPS ON THE BONE MARINATED IN LIME JUICE & YOGHURT COOKED
WITH BLACK PEPPER, GARLIC, GINGER, GARDEN MINT & SPECIAL HERBS &
SPICES

GRAND THALI 15.95
CHEF'S SPECIAL SELECTION OF DISHES. A MIXTURE OF MEDIUM SPICED DISHES
IN MEAT, CHICKEN & VEGETABLES. YOUR OWN PERSONAL BANQUET

LAMB SHANK 14.95
SLOW-COOKED LAMB SHANK USING A TRADITIONAL RECIPE WITH GARLIC,
GINGER, CHILLI AND LAWAI SPICE BLEND.

CHINGRI JHOL 15.95
TIGER KING PRAWNS COOKED WITH FRESH GARLIC, MIXED PEPPERS, GINGER,
GREEN CHILLIES WITH SELECTED LAWAI HERBS & SPICES.

MACHLER JHOL 12.95
TELAPIA FISH COOKED WITH GARLIC, MIXED PEPPERS, GINGER, GREEN CHILLIES,
IN A HOT SAUCE WITH SELECTED LAWAI HERBS & SPICES

ROYAL CURRY 15.95
LAMB CHOPS, KING PRAWNS & CHICKEN TIKKA COOKED WITH FRAGRANT
MEDIUM SPICED SAUCE WITH DELICATE SPICES TO PACK A PUNCHY FLAVOUR.

A SOUTH INDIAN FAVOURITE, MEAT FILLETS MARINATED IN YOGHURT & LIME
JUICE THEN COOKED WITH GROUND SPICES, GARLIC GINGER & GARDEN MINT

SLICED CHICKEN BREAST PIECES MARINATED IN GARLIC CHILLI SAUCE &
SECRET SPICES THEN RECOOKED WITH LOTS OF FRESH GARLIC, GARNISHED WITH
CORIANDER & LIME. HOT

FRESH SPINACH LEAVES COOKED WITH CHICKEN, GARLIC & GROUND SPICES,
CREATING A RICH FLAVOUR OF SPINACH GARNISHED WITH CHERRY TOMATOES &
FRESH CORIANDER

ASIAN STYLE. FRESH CHICKEN FILLETS MARINATED IN A TOMATO BASED GRAVY
COOKED IN A CLAY OVEN THEN FINALLY RECOOKED WITH GROUND SPICES, FRESH
CREAM JUICE GARNISHED WITH CORIANDER. MEDIUM-HOT

CREAMY & SPICY. THIS DISH IS COOKED WITH PEPPERS, CREAM, YOGHURT &
SELECTED HERBS & SPICES

SUCCULENT CHICKEN COOKED WITH MEDIUM STRENGTH SPICES, CRUSHED
CINNAMON, HERBS, FRESH GARLIC & GINGER. THIS IS A SPECIAL DELHI DISH

CHICKEN OR LAMB COOKED BHUNA STYLE WITH SHATKORA (BANGLADESHI
TANGY LEMON) AND NAGA PICKLE. VERY HOT & TASTY

CHEF’S SPECIALITIES

KARAHI
MEDIUM. ONIONS, GARLIC, PEPPERS, FRESH TOMATOES & CORIANDER, COOKED
DELICATELY IN AN INDIAN STYLE WOK WITH SPECIAL SPICES

JALFREZI
MEDIUM TO HOT. A SPECIAL COMBINATION OF FRESH ONIONS, CAPSICUMS &
SELECTED HERBS & SPICES

BALTI
MEDIUM. A POPULAR DISH COOKED WITH GREEN PEPPERS, ONIONS, GARLIC,
GINGER, FRESH TOMATOES & FRESH CORIANDER

MR. NAGA
VERY HOT. COOKED IN AN EXOTIC MIX OF FRESH SPICES, PEPPERS, TOMATOES &
GREEN CHILLIES WITH A SPECIAL BANGLADESHI CHILLI SAUCE

BIRYANI
MEDIUM. THE MAIN INGREDIENTS IS FRIED IN SPECIAL OIL TOGETHER WITH
PILAU RICE & SERVED WITH SAUCE

SAAG DISH

CHICKEN, LAMB OR PRAWNS COOKED WITH SPINACH & GARLIC WITH SPECIAL
HERBS & SPICES

CHICKEN 9.95 FISH 10.95
CHICKEN TIKKA 10.50 VEGETABLE 8.9%
LAMB 10.95 KING PRAWN 13.95

PRAWN 10.95 LAWAIMIX 11.35
CHICKEN, LAMB, PRAWN & MUSHROOM




OLD SCHOOL FAVOURITES

DHANSAK

SWEET AND SOUR - COOKED WITH LENTILS & PINEAPPLES

BHUNA

MEDIUM COOKED WITH ONIONS, FRESH TOMATOES IN A THICK SAUCE
MADRAS

FAIRLY HOT WITH GREATER PROPORTION OF TOMATO PUREE & SPICES

PATHIA

GARLIC, FRESH ONIONS, RED CHILLIES, BLACK PEPPER & TOMATOES

ROGAN JOSH

TOMATOES, PIMENTOS & ONIONS, SIMILAR STRENGTH T0 THE MADRAS
DOPIAZA

ONIONS, BLACK PEPPER, CORIANDER, CINNAMON, BAY LEAF & CARDAMOM
VINDALOO

VERY HOT WITH GREATER PROPORTION OF TOMATO, BLACK PEPPERS & SPICES
KORMA

VERY MILD COOKED WITH SULTANAS, COCONUT & FRESH CREAM

MALAYAN

MILD. COOKED WITH MIXED FRUIT, FRESH CREAM & MILD SPICES

CHICKEN 9.50 VEGETABLE 8.50
CHICKEN TIKKA 9.95 KINGPRAWN 12.95
LAMB 9.95 LAWAIMIX 10.95
PRAWN g.g5 CHICKEN. LAMB, PRAWN & MUSHROOM

TANDOORI SPECIALITIES
AMEDIUM & DRY DISH SERVED ON A SIZZLING PLATTER WITH SALAD
& ANY CURRY SAUCE

TANDOORI LAMB CHOPS 13.95
SUCCULANT LAMB CHOPS MARINATED IN OUR CHEF'S SPECIAL HERBS & SPICES
& CHARCOAL GRILLED

CHICKEN SHASHLIK 10.95
KING PRAWN SHASHLIK 14.95
PANEER TIKKA SHASHLIK 10.95
CHICKEN TIKKA toFF THE BONE) 10.50
TANDOORI CHICKEN toN THE BONE) 10.95
TANDOORI MIX GRILL 12.95

CHICKEN TIKKA, TANDOORI CHICKEN, LAMB CHOPS & SEEKH KEBAB

ALLERGEN INFORMATION

NON INDIAN

CHICKEN NUGGETS & CHIPS
SCAMPI & CHIPS

CHICKEN OMELETTE & CHIPS
MUSHROOM OMELETTE & CHIPS
FISH FINGERS & CHIPS

RICE

BOILED RICE
PILAU RICE
ONION RICE
MUSHROOM RICE
PEAS PILAU RICE
EGG PILAU RICE
VEGETABLE RICE
KEEMA RICE
GARLIC RICE
LEMON RICE
COCONUT RICE
SPECIAL RICE tes6 & PEAS)

BREADS

PLAIN NAN

GARLIC NAN

CHEESE NAN
PESHWARI NAN
KEEMA NAN
CORIANDER NAN
CHILLINAN

GARLIC & CHILLINAN
GARLIC & CORIANDER NAN
KULCHA NAN
CHAPATI

TANDOORI ROTI
PARATHA

SUNDRIES

CHIPS

CHEESY CHIPS

SIDE SALAD

POPADOMS

PICKLE TRAY

DIPS (MANGO CHUTNEY OR MINT SAUCE)

8.50
8.50
8.50
8.50
8.50

2.50
e.1s
3.25
3.25
3.25
3.25
3.25
KFA)
3.25
3.25
3.25
3.50

2.85
3.25
3.25
3.25
3.25
3.25
3.25
3.95
3.95
3.25
130
2.50
2.95

2.95
3.50
150
0.35
2.95
0.70
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