(traditional dishes)

4.25
amb 5.75
5.95
7.95

wipEs wE puene s S
: ainated in a yoghurt based sauce, 36. bhuna -

37. roghan josh -
6 gusht kebah 3.95 pespers and torr
g e e oon: then, st frigd vt 38. dopiaza - oo et

7 fonakhi seekh 3.45 39. saag - fres :

spicy minced lamb, barbecusd on skewers 40. madras - =i v hot with plenty of sauce

8. mazza thali 4.45 41. dansak

a ) 42. pathia

4.45 43. vindaloo

10 malai murgh 3.95 ! : ; o
fed with onions and peppers. , ) Do (specialities)
44. murgh or gosht tikka masala
. : ; 4.95 chicken or lamb tikka in a yoghurt based mild creamy sauce
d onions. with wild \.mh fenugreek

: 45. murgh or gosht passanda .
12, chmga puree - 4.95 : or lamb tikka in very mild creamy sauce with a hint
soicy and langy king prav 2 on a thin fhiad bread of grape juice
13 chmgrl puree 3.95
and tangy prawns served on a thin fied bread 46. mazza murgh masala

chicken tikka in a creamy almond flavour sauce with mince meat

47. murgh sizzler

(T’ar‘GOOi’I dishe C‘s} chicken cooked with onions and capsicums, fresh ginger and
chefs own special sauce

5.95 48. murgh makhani

chicken tikka in a very rich butter sauce with tomatoss and cream

9.95 49. harra murgh masala
" i ith fresh cormriander and capsicums and green

15. tandnorl chinga
rildly spiced and cooked in a tandoor

7.95 50. murgh mirchi masala

. oo n the chicken tikka cooked in a spicy sauce, made with fresh green chillies
1? tandoon murgh 4.95 51. murgh mango malai
chicken marinated in ¢ g chicken tikka in an almond flavoured mild sauce and slices
of mango
6.95 52. zafram murgh
h with roasted onions and capsicums cooked in
9.95 ‘ | ..I6.| sauce and fresh herbs

spices and

butier with fre

ied king prawn with roa&ed anions and capsicums cooked
6.95 in a special sauce and fresh herbs

enpers and onions : 54. jalfrezi

chicken or lamb tikka, hot dish with fresh green chillies,

e i ginger and garlic

DAS: (our recommendations) élsq karal?iﬁ

2&.’..:.‘.‘"{@ naga R e e e b e 6.95 : 1 or larmnb tikka with onions, tomato and capsicums,
chicken tikka cookad with wild naga 2. hot & spicy ed slightly hot

22. murgh malabaar e Z 6.95 56. Iasanl murgh

d infused witf s, cooked sl

Ea ey
i

6.95
iidd inclian lemon, cooked in &
24. lamb chop bhuna 7.95 . : as)
tar i lamb chops sarved in a spicy sauce ..;r aloo zeera 2.95
ced potat pan cooked with cumin seeds
i R 58. homhﬂy aloo 2.95
1 Ok wofic nd frash root spices, s with nan traditioral sicde dish, sightly spiced = ook WiH GHIoHS
25, chlcken or Iamb tikka 7.95 59. saag ' 2.95
26. prawn 7.95 fresh spinach cooked with herbs and g
27. king prawn 8.95 60 saag aloo 2.95
resh spinach with potatoes
Val 61. aloo ghohl : 2.95
ity spice aulifl
a 62 mushroom bhajl 2.95
28. vegetable 5.95 _ resh mushrooms
29. chicken or lamb 7.45 63. sa_hzi _ 295
20. chicken or lamb tikka 8.45 fresh rrixsc les, Coc ith i herbs
31. prawn 8.45 3 il

32. king prawn 8.95 a5 matar ar eaao nanaar 2495







