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PAPADAM & CHUTNEY

PLAIN PAPADAM

SPICY PAPADOM

PICKLE & CHUTNEY (Mango, Onion, Lime, Red Sauce & Mint Sauce)
RAITHA

STARTE RS Served with green salad.

PRAWN PUREE

KING PRAWN PUREE

KING PRAWN BUTTERFLY

KING PRAWN SHASHLICK

SHAMI KEBAB

ONION BHAJEE

PANIR SHASHLICK indian Cheese marinated with Tandoori herbs,

grilled with peppers & onions.
TIKKA chicken/Lamb/Duck
TANDOORI CHICKEN
SHEEK KEBAB

MIXED STARTER (onsists of Kebab, Chicken Tikka, Lamb Tikka & Onion Bhajee.

SAMOSA Meat/Vegetable.

NAZAKAT pelicate pieces of chicken marinated then skewered & with garlic.
cooked in the clay oven, highly flavoured

JINGA GARLIC Marinated king prawns baked in the clay

oven then flavoured with garlic.

BIRANY DISHES

CHICKEN BIRANY

LAMB BIRANY

CHICKEN TIKKA BIRANY

LAMB TIKKA BIRANY

PRAWN BIRANY

KING PRAWN BIRANY

VEGETABLE BIRANY

HALDI SPECIAL BIRANY Chicken & lamb.
AFGHANI BIRANY Made with specially marinated chicken/ Lamb

RICE OR BREAD

PILLAU RICE Basmati

BOILED RICE asmati

LEMON RICE

GARLIC RICE

MUSHROOM RICE

COCONUT RICE

SABZI RIGE wixed vegetables

SPECIAL RICE

KEEMA RICE

NAN (piain)

PASHWARI NAN stuffed with coconuts & sultanas.
KEEMA NAN stuffed with spicy mince lamb.
GARLIC NAN stuffed with garlic & coriander.
KULCHA NAN coriander & onion.

CHAPATI

TANDOORI ROTI Crispy bread prepared in tandoor.

SPECIAL
SUNDAY BUFFET
East as much as you like (12 items)

Adult £11.50 | Children (under 12) £7.50
Available from 12:30pm to 10:0pm

WEDNESDAY BANQUET

NIGHT £14.99

Any dish of your choice from the menu

Any Starter, any main course, any side dish,

Rice or nan & Filter coffee




VEGETARIAN SIDES

MOTOR PANIR

Peas & cheese, creamy sauce.

SAG ALOO

Spinach & potatoes.

BOMBAY ALOO

Dry spicy potatoes.

SAG PANIR
Spinach & cheese (Mild).

SAG BHAJEE
Spinach.

SAG MUSHROOM

Spinach & mushrooms.

TARKA DHALL.

Lentils & fried garlic

BAIGON BHAJEE

Aubergine.

MUSHROOM BHAJEE
ALOO GOBI

Potato & cauliflower.

BINDI BHAJEE
Okra.

CHANA MOSSALLA
Chick peas. (Medium)

ONION BHAJEE
DRY VEGETABLES (viv

TANDOORI DISHES
TANDOORI MIXED GRILL

Consists of chicken Tikka, Tandoori chicken, lamb & sheek kebab.

TANDOORI CHICKEN

TIKKA chicken / Lamb

KING PRAWN SHASHLICK rilled tomatoes, onions & peppers.
TANDOORI DUCK crilled onions, peppers & tomatoes.
SHASHLICK

SHABA SHASHLICK CHICKEN

Grilled tomatoes, onions & peppers.

JINGA GARLIC marinated king prawns baked in the clay

oven then flavoured with garlic.

PANEER SHASHLICK indian Cheese marinated with Tandoori

herbs, grilled with peppers & onions.

NAZAKAT Delicate pieces of chicken marinated then
skewered and cooked in the clay oven,highly flavoured with garlic.

HOUSE SPECIAL

ROSHINI MIRCHI (chicken or Lamb) Fairly hot dish with garlic & fresh chillies.

SATKORA (Chicken or Lamb) Medium hot dish with
special lemon from Bangladesh.

KING PRAWN ASARI King Prawn cooked in a creamy Tamarind sauce.
DUCK ANANASH Roast Duck breast cooked in a creamy

coconut milk blended with aromatic spices complimented with Pineapple.

SHAHI SPECIAL (Chicken or Lamb) Chicken or lamb cooked

& garlic & ginger, tomatoes peppers in a midium thick sauce.

MURGI MOSSALLA Marinated Chicken cooked with minced Lamb &

hard boiled egg, medium hot, with Chef’s own special ingredients.

CHICKEN RAZALA Cubes of marinated chicken, grilled peppers

&tomatoes, cooked in a yoghurt sauce with fresh chillies.

RAJASTHAN chicken or lamb cooked in a tandoori oven,

with a sweet & sour sauce.
METHI KALIA chicken or lamb cooked with spinach with cream & garlic sauce.

NAGA (Chicken or Lamb) Extremely hot dish using Naga chillies,
very highly flavoured.

BUTTER CHICKEN Marinated chicken cooked in a creamy sauce. (Medium hot)
MACHLI KI NEESHA Boneless talifa fish cooked in chef’s special sauce.
AGNEE chicken/ Lamb Garlic flavoured chicken, flames with spirit.

CHICKEN OR LAMB E- LAZIZ

Marinated chicken or lamb. cooked with herbs & spices. Nepali style.




TRADITIONAL DISHES

CHICKEN  LAMB DUCK PRAWN
JALFRAZI £9.45 £1045 £11.45 £10.45

Hot dish with
green chillies,
peppers, onions
& coriander.

KORMA

Very mild coconut
creamy sauce.

MADRAS
(Fairly hot)

BHUNA
Medium with
onions & tomato
flavour.

VINDALOO  £9.00 £9.45
(Fairly hot)

KARAI £9.45 £10.45
Medium with
onion & peppers.

DANSAK £9.00 £9.45
Medium hot

with lentils,

sweet & sour.

SAGWALA  £9.45  £10.45

Medium with
spinach.

ROGON JOSH £9.00 £9.45

Medium with onions
& tomato flavour.

MOSSALLA & PASANDA

CHICKEN TIKKA MOSSALLA

LAMB TIKKA MOSSALLA

CHICKEN TIKKA PASANDA witd with almonds.
LAMB TIKKA PASANDA Mild with almonds.
TANDOORI KING PRAWN MOSSALLA
MIXED TIKKA MOSSALLA consists of Chicken, Lamb. (Mild)

BALTI DISHES

CHICKEN BALTI (Medium)
LAMB BALTI (Medium)
MIRCHI CHICKEN OR LAMB BALTI

Hot with green chilli.

PRAWN BALTI (Medium)
KING PRAWN BALTI (Medium)
SABZI BALTI

Medium mixed vegetable.

HALDI SPECIAL BALTI

Consists of chicken & lamb cooked bengali style. (Medium)

VEGETABLE MAINS
SABZI ROSHINI

Mixed vegetables cooked with garlic. (Medium)

VEGETABLE MOSSALLA vild)
VEGETABLE PASANDA (mild)
PANIR NAGA (Very hot)

Vegetarian Indian cheese flavoured with dorset naga chillies.

PANIR KARAI

Vegetarian Indian cheese. (Medium hot)

SABZI CHOT POTA
Chick peas & potato. (Medium)

VEGETABLE RAJISTAN

Mixed vegetables cooked in a sweet & sour sauce. (Medium)

SABZI JALFREZI (Hoy
VEGETABLE DANSAK

Hot, sweet & sour with lentils.




