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Balti Dishes

Chicken or Lamb Balti

Prawn Balti

King Prawn Balti

Supreme Balti

Vegetable Balti

 . . . . . . . . . . . . . . . 6.95

. . . . . . . . . . . . . . . . . . . . . . . . . . 6.95

 . . . . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . . . . . . . 8.95

. . . . . . . . . . . . . . . . . . . . . . 5.95

cooked in chef’s special recipe, a highly flavoured
dish prepared in a medium spiced sauce

Korai Dishes

Chicken or Lamb Korai

Prawn Korai

King Prawn Korai

Ostrich Korai

Vegetable Korai

. . . . . . . . . . . . . . 6.95

. . . . . . . . . . . . . . . . . . . . . . . . . 6.95

 . . . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . . . . . 10.95

. . . . . . . . . . . . . . . . . . . . . . 5.95

a delicacy from northern india named after the
cast iron wok in which it is prepared. a rich dish
cooked with exotic herbs & spices. 
served on a sizzling korai.

Jalfrezi Dishes

Chicken or Lamb Jalfrezi

Prawn Jalfrezi

King Prawn Jalfrezi

Ostrich Jalfrezi

Vegetable Jalfrezi

. . . . . . . . . . . . 6.95

. . . . . . . . . . . . . . . . . . . . . . . 6.95

. . . . . . . . . . . . . . . . . 9.95

 . . . . . . . . . . . . . . . . . . . . 10.95

. . . . . . . . . . . . . . . . . . . . . 5.95

whole bullet chillies with tomatoes, onions,
capsicum & fresh coriander to produce a fairly
hot dish

Biryani Dishes

Chicken or Lamb Biryani

Chicken Tikka Biryani

Prawn Biryani

King Prawn Biryani

Special Mixed Biryani
lamb, chicken & prawns

Vegetable Biryani

. . . . . . . . . . . . 6.95

 . . . . . . . . . . . . . . . 7.95

 . . . . . . . . . . . . . . . . . . . . . . . 6.95

. . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . 7.95

 . . . . . . . . . . . . . . . . . . . . 6.95

this mogul dish combines your choice of meat
or vegetables with aromatic basmati rice & 
light flavoured spices served with a mild to 
medium vegetable curry

Vegetable Side Dishes
Palak Bhajee
baby spinach leaves cooked with garlic to chef’s
special recipe

Aloo Palak
fresh baby spinach leaves & potatoes cooked with 
mixed herbs & light spices

Palak Paneer
fresh baby spinach prepared with cottage cheese

Mutter Paneer
peas & home made cheese to chef’s own recipe

Bombay Aloo
potatoes prepared with spices & tomatoes

Mushroom Bhajee
fresh button mushrooms prepared with delicate
spices & tomatoes

Gobi Bhajee
cauliflower prepared with fried onions & delicate spices

Tarka Dhal
lentils prepared with garlic, cumin & mustard seeds

Brinjal Bhajee
fresh aubergines prepared to chef’s special recipe

Bhindi Bhajee
fresh okra (ladies fingers) stir fried with onions
garlic & ground spices

Chana Massala
chick peas prepared with garlic, onion, tomatoes &
ground spices

 . . . . . . . . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . . .2.95

. . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . . . . 2.95

. . . . . . . . . . . . . . . . . . . . . . . 2.95

 . . . . . . . . . . . . . . . . . . . . . . . . 2.95

 . . . . . . . . . . . . . . . . . . . . . . 2.95

Fragrant Rice
Steamed Rice
steamed, fluffy long grain basmati rice

Pilau Rice
aromatic flavoured spiced basmati rice

Special Fried Rice
rice fried with egg, peas, almonds & spices

Mushroom Fried Rice
rice fried with mushrooms, onion & delicate spices

Keema Rice
rice fried with spiced minced meat

Lime Rice
rice fried with fresh lime

Vegetable Fried Rice

 . . . . . . . . . . . . . . . . . . . . . . . . . 1.95

 . . . . . . . . 2.10

. . . . . . . . . . . . . . . . . . . . 2.50

. . . . . . . . . . . . . . . .2.50

. . . . . . . . . . . . . . . . . . . . . . . . . . . .2.50

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50

. . . . . . . . . . . . . . . . . 2.50

Speciality Breads
Tandoori Nan

Cheese Nan

Peshwari Nan almonds, sultanas & cashews

Keema Nan stuffed with spicy minced meat

Garlic Nan stuffed with fresh garlic

Sag Nan stuffed with fresh spinach

Paratha unleavened bread fried in butter

Stuffed Paratha fresh vegetables

Tandoori Roti unleavened bread 

Chapati

 . . . . . . . . . . . . . . . . . . . . . . . 1.95

 . . . . . . . . . . . . . . . . . . . . . . . . . . 2.10

 . 2.10

 . . .2.10

 . . . . . . .2.10

. . . . . . . . . 2.10

 . . . . 2.10

 . . . . . . . . 2.30

. . . . . . . . . 1.95

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.50

Sundries
Papadoms
spicy roasted or plain

Chutnies & Relishes
mango chutney, minted sauce, onion salad, 
tamarind sauce, mixed pickle

Raitha
refreshing yoghurt with a choice of cucumber, onion,
tomato as an accompaniment (or served plain)

Chips

Curry Sauce
massala, korma, madras etc

. . . . . . . . . . . . . . . . . . . . . . . . . . . . 0.50

 . . . . . . . . . . . . . . . . . 0.50

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1.70

. . . . . . . . . . . . . . . . . . . . . . . . . 2.95

Drinks to Take Away
Bottled Beers (330 ml) budweiser, stella

Bottled Beers (660 ml) kingfisher or tiger

Ciders (560 ml) bulmers or magners

Soft Drinks (1.5 ltr)

Red/White Wine starting from 

 . .1.75

 2.95

 . . . . . . . 2.95

 . . . . . . . . . . . . . . . . . 1.75

  . . . . . . . . . 6.95

Signature Dishes
Tandoori Monkfish Massala
Monkfish, grilled & prepared in a special massala sauce

Red Mullet Biraan
fresh red mullet, marinated with light spices & delicate 
herbs, pan-fried with mushrooms & cayenne peppers

Seabass
deliciously prepared in chef’s own recipe, medium spiced

Goan Fish Curry
tandoori monkfish prepared with a selection of 
delicate spices, herbs & coconut milk

Seafood Bhuna
an infusion of king scallops, squids, cuttle fish & 
tiger fish in our bengali chef’s speciality stock in a
medium blend of bhuna spices & herbs

King Prawn Nawabi
roasted king prawns cooked in a medium spicy sauce

Garlic King Prawns
medium spiced king prawns off-shell, cooked with 
garlic, onions & fresh ground spices

Sikandari Lamb Shank
a very exotic dish, made with lamb on the bone, 
marinated in spices & roasted in the tandoor

Lamb Shank Halim
marinated lamb shank delicately cooked in a slightly
tangy lentil sauce

Ostrich Bahaar
grilled ostrich in an oriental medium spiced sauce

Montaja (Chicken Tikka)
diced tender spring chicken prepared with garlic, 
ginger, coriander, a touch of almond, coconut &
medium flavoured spices

 . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95

 . . . . . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . 9.95

 . . . . . . . . . . . . . . . . . 9.95

 . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . . . . . . . 9.95

 . . . . . . . . . . . . . . . . . . . . . 9.95

. . . . . . . . . . . . . 7.95


