The management and staff are pleased to welcome you to our restaurant. Our carefully
selected range of authentic Indian dishes are cooked in the
Traditional manner to satisfy you.

If there is a particular dish that you require that is not on the menu, do not hesitate to
ask and our chef will be pleased to prepare it for you.

Some of the dishes can also be prepared to suit your individual taste,
please indicate when ordering, mild, medium hot or very hot!

Most of our dishes can be prepared for vegetarians. Some of our
dishes may contain certain allergens,
please let a member of staff know when ordering your meal.




STARTERS

Tandoori Mixed Kebab £7.50
Onion bhaji, tikka lamb, tikka chicken, sheek kebab
Tandoori Chicken £6.95
Tikka Chicken £4.95
Tikka Lamb £6.95
Sheek Kebab £4.95
Mince meat roasted over charcoal

King Prawn Butterfly £7.95

king prawn in breadcrumbs

Bhuna Prawn On Puri
Prawns on deep fried unleavened bread

Bhuna Chicken On Puri

Chicken on a deep fried unleavened bread

Garlic Mushrooms On Puri

Garlic mushrooms on a deep unleavened bread

£4.95
£4.95
£4.95

King Prawn Bhaji £7.95
On the shell king prawn with deep fried unleavened bread

Onion Bhaji £4.95
Stuffed Pepper £7.95

Pepper stuffed with spiced chicken or prawns

Tikka Chicken Paneer £7.50

Tikka cooked with Indian cheese in a rich creamy sauce

Chicken Chat £4.95

Small pieces of chicken spiced and served with green salad

Chingri Chat £4.95

Small pieces of prawn spiced and with green salad
£4.95

Aloo Chat

Small pieces of potato spiced and served with green salad

Samosa (meat or veg) deep fried patties) £4.95
Pakora Vegetable fritters £4.95
Chicken Pakoras chicken fritters £5.50
Prawn Cocktail £6.95
Machli Bora £7.95

Like fish cake made with medium hot spices and herbs
appa style

Tandoori Lamb Chop £8.95
Spiced lamb chop cooked in the tandoori oven

Tikka Salmon £7.95
Salmon fish marinated indian spices and herbs then

cooked in the clay oven

NEW EXCLUSIVE STARTERS

Prawn Mango Puri £7.50

Prawn cooked in sweet mango sauce. created with onions,
tomato, capsicum and coriander. served with a puri bread.

Spicy king prawn £8.50

king prawn pan fried with garlic and then cooked with a
generous amount of spices, chilli and lemon, served
with a fresh green salad

Balti Tuk Tuk £7.95

Small pieces of tikka chicken and spicy meatballs cooked
in a fine balti sauce, served with a mini naan bread.

Boti Exotica £7.95

Roasted and diced tikka lamb gently stirfried with onion,
peppers and garlic wrapped in a pancake on a bed of

spicy sauce.
Punjabi Stirfry £6.95

Slices of tikka chicken stirfried with onions, pe[zfers, garlic,
sesame seeds and lemon juice served with salad.
£7.95

Spicy Bullet
Mince meat spiced with garlic, ginger with added naga,
chilli & chilli flakes, skewered in the tandoori oven,
then stuffed inside a sweet pointy red %epper roasted
over the clay oven. served on a bed of hot & sweet
tamarind sauce & garnishedwith parsley and

habanero chilli flakes.

BALTI DISHES

Balti dishes are stir fried in a wok- like pan called a Korahi, and brought to your table in the same
pan. the food is aromatic and spicy, but not too hot and should always be eaten with nan bread,
chapati or pilau rice. traditionally rather then cutlery the bread are used to scoop
the food straight from the korahi.

Balti Special Mix £14.95
Tikka chicken, lamb and king prawn

Balti Rashun £12.95
Choice of chicken, beef or lamb

Balti King Prawn £16.95
Cooked in chefs special sauce

Balti Chilli £13.95

Fairly hot, choice of chicken, beef or lamb

Balti Tikka Chicken £11.95
Balti Tikka Lamb £13.95
Balti Chicken £10.95
Balti Beef £12.95
Balti Lamb £12.95
Balti Vegetable £9.95



TRADITIONAL DISHES

DISHES  CHICKEN WRZEW KNG oot VEG
KURMA =~ . £9.50 £1150 £15.95 £10.95 £8.95
e £950 £11.50 £15.95 £10.95 £8.95

ROGAN JOSH £9.50 £11.50 £15.95 £10.95 £8.95

With spices, onion, tomatoes & pimento

MADRAS .  £9.50 £1150 £15.95 £10.95£8.95
e £9.50 £11.50 £15.95 £10.95 £8.95
e £9.50 £11.50 £15.95 £10.95 £8.95
KALIA eosgees  £950  £11.50 £15.95 £10.95 £8.95
DANSAK £950 £11.50 £15.95 £10.95 £8.95
ledium dish with lemon, pineapples & lentils

ol e £9.50 £11.50 £15.95 £10.95 £8.95
DUPIAZA @ @ s £9.50  £1150 £15.95 £10.95 £8.95
PASANDA, e  £9.50  £11.50 £15.95 £10.95 £8.95
el £9.50 £11.50 £15.95 £10.95 £8.95
METHI e E950  £11.50 £15.95 £10.95 £8.95
PATHIA ese  £9.50  £1150 £15.95 £10.95 £8.95
?‘ﬁ‘gR.:'LCgChH""—'d £9.50 £11.50 £15.95 £10.95 £8.95
eaves, red crispy chilli

MALAYAN  ~ £950 £11.50 £15.95 £10.95 £8.95
SRILANKA  — £950 £11.50 £15.95 £10.95 £8.95
ROOSNA v £9.50  £1150 £15.95 £10.95 £8.95
BANGLA

Cooked with fresh green chilli and £9.50 £11.50 £15.95 £10.95 £8.95

coriander



CHEF SPECIALITIES

These dishes have been prepared by our chef, with his own unique recipes.
Wamba Samba £14.95

A combination of tikka chicken, red lentils, spinach and lemon juice cooked together with thick sweet and sour sauce.
Topped up with fried garlic, mushroom and peppers.

Bengal Kodhu £15.95

Tender pieces of lamb cooked with authentic herbs and spices and bay leaves in a fairly hot spicy sauce. Consisting
of garlic and ginger, red chilli and butternut squash.

Murghi Supreme £14.95
Tikka chicken cooked in a creamy sauce, prepared with mangos, cream and mild spices, garnished with pistachio nuts.

Jaipuri Murgh £14.95
Tikka chicken cooked with a potent fusion of peppers, onions, garlic, ginger, green chillies and a hint of coconut.

Jot Pot Chicken £14.95

Chicken cooked in a delicious tamarind sauce with onions, tomatoes, cucumber and coriander with a hint of s
weetness to make this dish sweet & sour.

Podina Zal Murghi £14.95

Tikka chicken cooked in a delicious spicy sauce make with a generous amount of garlic, ginger, onion, a touch of naga
chilli, tomato, coriander and garden mint. This is a hot dish.

Zal Mishti Murghi £14.95
Tikka chicken cooked with madras hot sauce with onions, coriander and tomatoes, giving a hot and hint of sweet mango flavour.
Tandoori Lamb Chop Bhuna £18.95
Lamb chops cooked in the tandoori, then made into a curry with rich spices and in a thick sauce.

Mango Supreme A very mild dish, cooked with mango and honey. £14.95
King Prawn Beguni King prawns cooked in medium spices, with aubergines. £18.95
Shaan Se cooked in the chefs own style, then topped with red and green pepper and fried potatoes. £15.95
Zal Zul Machli saimon fish cooked in hot thick naga sauce. £18.95

EASTERN TOUCH SPECIALITIES

Most of the dishes can be prepared to suit your individual taste.Please indicate
when ordering (mild, medium, hot or very hot)

Sheslik Chicken £11.95
Sheslik Lamb £14.95
Sheslik King Prawn £16.95

Tikka chicken, lamb or king prawns marinated in a special exotic sauce then grilled over a clay oven, fried with fresh green pepp-
ers, onion, black pepper and cumin seeds then prepared in a thick medium sauce with yoghurt to give you a nice tangy flavour

Rezala Chicken £11.95
Rezala Beef / Lamb £14.95
Rezala King Prawn £16.95

Tikka chicken, beef or king prawn cooked in an exotic sauce, finely chopped onion and green peppers, then prepared in a thick
hot sauce to give you a nice tangy flavour.

Zeera Gosht (Lamb Or Beef) £14.95
Zeera Chicken £11.95
Zeera King Prawn £16.95

Tikka Chicken, beef or King prawns cooked in a exotic sauce, briskly fried with fresh chunky onions, black pepper, dhaniya,
bay leaves, cardamoms, cumin and tomatoes then prepared in a medium thick sauce.

Achari Gosht Lamb or beef cooked in a medium spices with mixed pickles £14.95
Lamb/ Chicken Shatkora Bangladeshi citrus lemon fruit bringing a tangy taste to the dish £14.95
Chicken Jalfrezi Tikka chicken cooked in the chefs special sauce with fresh garlic served in a sizzler £11.95



King Prawn Jalfrezi King prawns cooked in chefs special sauce with fresh garlic served in a sizzler £16.95
Kofta Jalfrezi Spicy meatballs cooked in the chefs special sauce with fresh garlic served on the sizzler £14.95

Korahi Gosht Spiced lamb tikka cooked in chefs special sauce and served on a sizzling korahi £14.95
Murghi Masala Tandoori chicken cooked on the bone with mince meat in chefs special sauce £16.95
Murghi Rashun Tandoori cooked chicken with fresh garlic, on the bone in chefs special sauce £16.95
Tandoori King Prawn Masalla £18.95

Tandoori king prawns cooked in a mild sauce with almond and nuts
Tikka Chicken Masalla Tikka chicken cooked in a very mild sauce with almond and nuts £11.95

Murgi Makhoni Strips of tikka chicken cooked in a very mild sauce with ghee (indian butter) £12.95
Muglai Chicken chicken cooked with cashew nuts, almond and hard boiled egg in a very milk sauce £11.95
Molee Tikka lamb cooked in chefs special sauce mild to medium £14.95
Butter Chicken cooked with butterin a very mild rich sauce £11.95
Cham Cham Tikka cooked in scrambled egg in a medium spicy sauce £11.95

TANDOORI SPECIALITIES

All served with fresh crispy salad

BBQ Sheshlik £14.50 GINGS FLAME £17.95

Cubes of tikka chicken stirfried with chunks of onions,peppers,  Succulent Pieces of tikka chicken and sheek kebab are
garlic, barbecue and tamarind paste, giving a smokey, sweet stirfried with chunks of onions, capsicum and sesame seeds.

and tangy taste. served with salad Se:rr\ﬁd oE asizzler }Nith a splash of brandy. A dry dish served
Punjabi Stirfry £12,95 ! freshereen sad

Slices of tikka chicken stirfried with onions, per()j)ers, garlic, Tandoori klng Prawn £17.95
sesame seeds an.d Iemo.n juice served with salad. King prawns marinated and roasted in a clay oven
Tandoori Chicken £13.95 Tikka Lamb £14.95

Half chicken on the bone marinated in yoghurt sauce and

roasted in the clay Tender lamb marinated in yoghurt sauce roasted in a clay

oven
Tikka Salmon £17.95 Tandoori Mixed grill £15.95
?:rllrgggrgﬁgt\}ergarmated in indian spices & herbs, cooked in Tandoori chicken, tikka chicken, tikka lamb and sheek kebab
. o, all cooked in the clay oven
Garlic Tandoori King Prawn £18.95 Tikka chicken £12.95

Freshly chopped garlic and king prawns marinated and

roasted in a clay oven Breast of chicken breast marinated in yoghurt sauce and

roasted in a clay oven

BIRYANI DISHES

Served with vegetable curry

Tikka Chicken Biryani £14.95
Tikka cooked with pilau rice and garnished with tomato, cucumber and egg

Chicken Biryani £13.95
Prawn Biryani £15.95
Lamb Or Beef Biryani £15.95
Lamb or beef cooked with pilau rice and garnished with tomato, cucumber and egg

Shahi Biryani £18.95
Tikka chicken, tikka lamb and king prawns cooked with rice and garnished with banana, cucumber and egg

Bangla Biryani £18.95

King prawns cooked with rice, fresh green chillies and garnished with egg

Sabji Biryani £12.95



VEGETARIAN SIDE DISHES

Mushroom Bhaji £6.95

Mushrooms with herbs and spices

Aloo Dum potatoes and cinnamon £6.95

Gobi Sarsoon £6.95
Cauliflower, mustard seeds and spices

Sabji Mali £6.95
Mixed vegetables in a creamy sauce

Sag Aloo Spinach and potato £6.95

Bindy Bhajl Okra (ladies fingers) £6.95

Sag Paneer spinachandindian cheese  £6.95
Bombay Aloo Spicy hot potatoes £6.95

Mixed Sabji Bhaji £6.95
Mixed vegetables

Tarka Dhall £6.95
Lentils in a special style with fresh garlic

Sag Dhall Lentils and spinach £6.95
Any Curry Sauce £6.95

RICE DISHES

The following dishes are cooked with pure basmati rice and 100% indian ghee

Sa bjl Pilau Basmatirice with mixed vegetables £4.95
Mushroom Pilau Basmatirice with mushrooms £4.95
Keema Pilau Basmati rice with mince meat £5.50
Egg Pilau Basmatirice with eggs £4.95
Eastern Touch Special Rice £5.50
Basmati rice with egg, nuts, raisins, bay leaves and other indian spices and herbs

Lemon Pilau Basmatirice with lemon £4.95
Garlic Pilau Basmati rice with finely chopped garlic £4.95
Chilli Pilau gasmatirice with finely chopped green chillies £4.95
Onion Pilau Lentisina special style with fresh garlic £4.95
Pilau Lentisand spinach £4.50
Boiled Rice £4.50

SUPPORTING SUNDRIES

Tandoori Spiced Popadom £1.30
Popadom £1.10
Chutney Tray £3.95
Nan £3.50
Cheese Nan £3.95

Bullet Nan Hots spicy mince meat £4.20

Stuffed Paratha mixed veg £4.20
Mogalai Paratha g £4.20
Butter Chapati £3.50
Chapati £2.50
Raitha (Cucumber Or Onions) £2.50

Peshwari Nan Sweet & fruity £3.95
Keema Nan Mince meat £4.20
Bangla Nan Mixed veg £3.95
Garlic Nan £3.95
Tikka Nan £4.20
Paratha £3.95
Puri £2.00
Green Salad £3.95
Chips £3.95
Spicy Chips £4.95

We Only Use Breast Of Chicken
Please Note That Most Of Our Meals Can Be Prepared For Vegetarians
Notify Staff Of Any Allergies. Most Dishes May Contain Or Have Traces Of Nuts



DRINKS & WINES

SPIRITS & APERITIFS PER SHOT
Glenfiddich £4.50
Canadian Club £4.50
Jamesons Irish Whiskey £4.50
Jack Daniels £4.50
Bells £4.50
Hennessy Cognac £4.50
Remy Martin £4.50
Grand Marnier £4.50
Courvoisier Napoleon £4.50
Baileys Irish Cream £4.50
Cointreau £4.50
Tia Maria £3.95
Drambuie £4.50
Southern Comfort £4.50
Galliano £4.50
Gin £4.50
Vodka £4.50
Bacardi £4.50
Rum £4.50
Sambuca £4.50
Archers £4.50
Campari £4.50
Pernod £4.50
Malibu £4.50
Martini (Sweet Or Dry) £4.50
Sherry £4.50
Mixer +£1.00
DRAUGHT LAGER HALF PINT
BEER

Cobra £450 £5.95
BOTTLED BEERS & CIDERS
Cobra £4.50
Kingfisher £4.50
Magners £6.95
Kopperberg £6.95

SOFT DRINKS HALF PINT
Coke « Diet Coke o

Lemonade o

Tonic Water « £350 950

Soda Water « Orange Diluted

Dash £0.50
J20 £3.95
Fresh Orange Or Apple £4.95
BOTTLED WATER

Still Or Sparkling (Small) £3.95
CHAMPAGNE

Moet Et Chandon £80.00
SPARKLING WINE

Prosecco £26.95
WHITE WINE

Chablis £29.95
Chardonnay £24.00
Pinot Grigio £24.00
Sauvignon Blanc £25.95
RED WINE

Shiraz £24.00
Chianti £24.00
Beau Jolais £24.00
Merlot £24.00
ROSE WINE

Mateus Rose £22.00
Zinfandel £24.00
HOUSE WINE

Bottled White, Red Or Rose £22.95
Small Glass £4.95
Large Glass £6.95



SPEGIAL 3 GOURSE MENU

STARTERS

Bhuna Prawn on Puri, Onion Bhaji, Bhuna Chicken Puri, Sheekh Kebab,
Tikka Chicken, Veg Chat, Kofta Gosht, Veg Pakora

Bhuna, Madras, Massalla, Vindaloo, Rogan Josh, Sag, Korma, Jalfrezi,
Dupiaza, Dansak, Sri Lanka, Methi, Pasanda, Pathia, Kalia,
Garlic Chilli, Capsi

SERVED WITH

Pilau Rice, Boiled Rice or Chips (Flavoured Rice £1.00 Extra)

£16.95

PLEASE NOTE THIS MENU IS PER PERSON ONLY & NOT SHAREABLE

Prawn, Lamb £3.00 Extra
King Prawn £5.00 Extra
Tikka Chicken £1.00 Extra

6:00 PM - 9:00 PM

SUNDAY - THURSDAY
EXCEPT HOLIDAY PERIODS



