
I M P O RTA N T  N O T I C E
I f  y o u  a r e  a l l e r g i c  t o  a n y  i n g r e d i e n t s ,  p l e a s e  l e t  u s  k n o w  b e fo r e  o r d e r i n g

F O O D  A L L E R G Y  B O O K 

Bangladeshi & Indian
Tandoori Licensed Restaurant

1 S T  J U LY  2 0 2 6



ALLERGY NOTICE

Crustaceans

Mustard

Sesame 

Celery

Nuts

Peanuts

Gluten

Milk

Eggs

Sulphite

Fish

Soya

Shell Fish

Lupins

We don’t add any additional nuts. However the ingredients  
that is gets used, such as our pastes (Masala Paste, Tikka Paste,  

Balti  Paste, Kashmiri Paste may contain nuts).

*MAY CONTAIN NUTS*



STARTER OR MAIN�
Served with salad  & mint sauce. Salad  

contains lettuce, capsicum, onions, carrots,  
cucumber, tomato & Lemon. V
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Chicken Tikka e X X X
Chicken Pakora X X X X
Lamb Tikka e X X X
Panir Tikka e X X X
Tandoori Duck Tikka e X X X
Tandoori Duck Stir Fry ee X X
Tandoori Chicken e X X X
Chicken Shashlick e X X X
Mixed Kebab e X X X X
Sheek Kebab e X X
Nargis Kebab e X X X
Onion Bhajee e X X X X
Chicken Tikka Puree X X X X
Prawn Cocktail X
Meat Somosa e X X X
Vegetable Somosa e X X X X
Stuffed Pepper with Meat e X X
Stuffed Pepper with Vegetable e X X X X
Chicken Chat ee X X X
Salmon Tikka e X X



STARTER OR MAIN�
Served with salad  & mint sauce. Salad  

contains lettuce, capsicum, onions, carrots,  
cucumber, tomato & Lemon. V
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Magic Mushrooms e X X X X
Garlic Mushrooms e X X X
Prawn on Puree e X X
King Prawn on Puree e X X
King Prawn Butterfly e X X X
Tandoori King Prawn e X X X
Tandoori Mixed Grill with Naan e X X X X X X
Spice Roll ee X X X
Aloo Bonda X X
Panir Dilkush Tikka X X X
Chilli Panir X X
Murgh Achari X X



CHEF’S RECOMMENDATION
All dishes are served with a specific rice.  
All Dishes are cooked with fresh onions,  

fresh capsicum, fresh coriander and  
dry fenugreek leaves. V
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Rajasthan Special with special 
Rice eee X X X X
Chicken Tikka Chilli Masalla  
with 
Pilau Rice eee

X X X
Lamb Tikka Chilli Masalla  
with pilau rice eee X X X
Chicken Tikka Chat Masalla  
with keema pilau rice  e X X X
Lamb Tikka Chat Masalla  
with keema pilau rice e X X X
Murgi Keema Bhuna  
with pilau rice ee	 X X X
Tandoori Mix Sag Panir  
with fried rice X X X X
Golden Tandoori Chicken  
with peas pilau rice e X X X X X
Lababdar Chicken  
with pilau rice X X X
Lababdar Lamb  
with pilau rice X X X
Lababdar Panir  
with pilau rice X X X X
Laal Mas Beef  
with pilau rice X X X
Laal Mas Lamb  
with pilau rice X X X



DINE IN DELICACIES�
Experience a feast of flavors, made fresh for 

your ultimate dining pleasure. Dining in only.
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Varuvaal Beef ee X X
Varuvaal Lamb ee X X
Meen (Fish) Moilee X
Grilled Lamb Chops X X
Chicken Manchurian X X X
Special Kurzi Lamb  
with peas pilau rice & naan X X X X

SIGNATURE DISHES
All dishes are served with pilau rice. All Dishes 
are cooked with fresh onions, fresh capsicum, 

fresh coriander and dry fenugreek leaves.
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Orange Jalfrezi ee 
with pilau rice X X
Lamb Shank e 
with pilau rice & naan X X X X
Chameli Chicken ee  
with pilau rice X X X X
Chameli Lamb ee  
with pilau rice X X X X
Breast of Duck e  
with pilau rice X X
Panir Shashlick Bhuna  
with pilau rice e X X X X
Naga Chicken with pilau rice eee X X
Naga Lamb with pilau rice eeee X X



CHEF’S SPECIALITIES
All Dishes are cooked with fresh onions,  

fresh capsicum, fresh coriander and  
dry fenugreek leaves. 
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Chicken Tawa ee X X X
Lamb Tawa ee X X X
Chicken Tikka Masalla e X X X
Lamb Tikka Masalla e X X X
Chicken Tikka Pasanda X X X
Lamb Tikka Pasanda X X X
Butter Chicken X X X
Butter Lamb X X X
Chicken Tikka Achari ee X X X
Lamb Tikka Achari ee X X X
Chicken Tikka Jalfrezi eee X X X
Lamb Tikka Jalfrezi eee X X X
Chicken Tikka Aam e X X X
Lamb Tikka Aam e X X X
Garlic Chilli Chicken eee X X X
Garlic Chilli Lamb eee X X X
Methi Chicken e X X X
Methi Gusth e X X X
Anarkali Bahar e X X X X



SIGNATURE DISHES
All dishes are served with pilau rice. All Dishes 
are cooked with fresh onions, fresh capsicum, 

fresh coriander and dry fenugreek leaves.
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Chicken Rezella (Aubergine) e X X
Chicken Tikka Beans Bhuna e X X X
Chicken Tikka Keema Curry e X X
Chicken Shatkora e X X
Mishti Lamb Kodoo e X X



CURRY e�
The traditional basic curry,  
served at medium strength.
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



KORMA�
Almonds, coconut & cream very mild dish.
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Chicken X X X

Lamb X X X

Prawn X X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X X

Vegetable X X X X X

Mixed     Chicken, Lamb & Prawn X X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



PATHIA ee�
A fairly condensed tomato, touch of  
lentils & lemon juice. Fairly hot with  

a sweet and sour finish. V
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Chicken X X X

Lamb X X X

Prawn X X X X

Chicken Tikka X X X X

Lamb Tikka X X X X

Duck Tikka X X X X

King Prawn X X X X

Vegetable X X X X X

Mixed     Chicken, Lamb & Prawn X X X X

Chicken Shaslick X X X X

Lamb Shaslick X X X X

Panir X X X X X



DANSAK ee�
A Parsee dish originating from western India.  

A combination of a lentils sauce with  
pineapple. Producing a sweet, sour and  

slightly hot sauce. V
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Chicken X X X

Lamb X X X

Prawn X X X X

Chicken Tikka X X X X

Lamb Tikka X X X X

Duck Tikka X X X X

King Prawn X X X X

Vegetable X X X X X

Mixed     Chicken, Lamb & Prawn X X X X

Chicken Shaslick X X X X

Lamb Shaslick X X X X

Panir X X X X X



SAGWALLA e�
Prepared with fresh spinach, touch of  

capsicum and spices. Medium Hot.
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



BHUNA e�
A dish thoroughly marinated with onions,  

a touch of capsicum, tomatoes, green herbs  
and selected spices, medium strength. V
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



DOPEAZA e�
A maximum quantity of onions,  

freshly seasoned with a touch of capsicum 
and exclusive spices to produce a  

medium hot taste. V
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



MADRAS eee�
A most popular dish made with spices,  

a fairly hot dish.

V
EG

ET
A

RI
A

N

V
EG

A
N

O
TH

ER
 N

U
TS

*M
AY

 C
O

N
TA

IN
 N

U
TS

*

 G
LU

TE
N

D
ai

ry
 / 

M
IL

K

EG
G

S

CE
LE

RY

M
U

ST
A

RD

SO
YA

SE
SA

M
E

FI
SH

CR
U

ST
AC

EA
N

S 
 

 S
H

EL
L 

FI
SH

M
O

LL
U

SC
S

LU
PI

N
 F

LO
U

R

SU
LP

H
IT

ES

LE
G

U
M

E

Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



VINDALOO eeee�
A very popular dish made with spices,  

a very hot dish.
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



CEYLON eee�
A very rich hot dish, prepared with black  

pepper, chilli, lemon juice, coconut powder,  
lemon juice & fresh lemon. V
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



ROGAN JOSH e�
A medium hot curry spiced with herbs and  
garnished with tomato, onions and green  

peppers, topped with melon seed.  
Medium hot. V
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Chicken X X

Lamb X X

Prawn X X X

Chicken Tikka X X X

Lamb Tikka X X X

Duck Tikka X X X

King Prawn X X X

Vegetable X X X X

Mixed     Chicken, Lamb & Prawn X X X

Chicken Shaslick X X X

Lamb Shaslick X X X

Panir X X X X



SEAFOOD SELECTION
All dishes are served with boiled rice. All 

Dishes are cooked with fresh onions, fresh 
capsicum, fresh coriander and dry fenugreek 

leaves. Please be aware  that some dishes 
may contain shell or fish bones. Please take 

extra care when eating.
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Jhinga Jublee eee X X X
Jhinga Masalla X X X
Desi Golda Chingri ee X X X
Shell Fish Supreme e X X X
Scallops e X X X
Pan Fried Salmon e X X X
Salmon Karai ee X X X
Spiced Monk Fish ee X X X
Spicy Seabass ee X X X
King Prawn Malai Curry X X X



BIRYANI DISHES e
Basmati rice cooked with either chicken,  

meat or prawns in a special blend of  
spices and served with a medium  

strength vegetable curry. V
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Chicken Biryani X X X X
Lamb Biryani X X X X
Prawn Biryani X X X X X
King Prawn Biryani X X X X X
Chicken Tikka Biryani X X X X X
Lamb Tikka Biryani X X X X X
Duck Biryani X X X X X
Mixed Biryani X X X X X X
Chicken Persian Biryani X X X X
Prawn Persian Biryani X X X X X
Lamb Persian Biryani X X X X
Chicken Malayan Biryani X X X X
Prawn Malayan Biryani X X X X X
Lamb Malayan Biryani X X X X
Chicken Shashlick Biryani X X X X X
Lamb Shashlick Biryani X X X X X
Special Biryani X X X X X X
Vegetable Biryani X X X X X



BALTI DISHES e
Balti is a medium curry with tomato, onions, 
capsicum, fenugreek leaves & various spices. 
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Chicken X X
Lamb X X
Prawn X X X
Chicken Tikka X X X
Lamb Tikka X X X
Duck Tikka X X X
King Prawn X X X
Vegetable or mushroom X X X X X
Mix Chicken, Meat, Prawn & King Prawn X X X
Chicken Shashlick X X X
Lamb Shashlick X X X
Panir X X X X



KARAI DISHES e
Karai is a type of dish with handles at each 

side.  It is a medium curry with tomato, onion, 
capsicum, fenugreek leaf with various spices. 
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Chicken X X
Lamb X X
Prawn X X X
Chicken Tikka X X X
Lamb Tikka X X X
Duck Tikka X X X
King Prawn X X X
Vegetable or mushroom X X X X X
Mix Chicken, Meat, Prawn & King Prawn X X X
Chicken Shashlick X X X
Lamb Shashlick X X X
Panir X X X X



ENGLISH DISHES
Served with salad which contains lettuce, 

capsicum, onions, carrots, cucumber,  
tomato & Lemon. 
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Sirloin Steak X X
Chicken & Chips X
Chicken Nuggets & Chips X X
Scampi & Chips X X X
Mushroom Omelette X X X
Chicken Omelette X X
Green Salad X X
Fried Mushroom X
Chips X



VEGETABLE SIDE DISHES
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Mushroom Bhaji X X X X
Bhindi Bhaji X X X X
Cauliflower Bhaji X X X X
Mixed Vegetable Bhaji X X X X X
Sag Bhaji X X X X
Sag Aloo X X X X
Bombay Aloo X X X X
Aloo Gobi X X X X
Dall Massalla X X X X X
Tarka Dall X X X X X
Brinjal Bhaji X X X X
Aloo Matar X X X X X
Chana Bhaji X X X X X
Chana Panir X X X X
Matar Panir X X X X
Sag Panir X X X



RICE
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Special Rice  
(Peas,  Carrots,  Egg  &  Coriander) X X
Boiled Rice X X
Pilau Rice X X
Fried Rice X X
Egg Fried Rice X X
Mushroom Rice X X
Vegetable Rice X X X
Spinach Rice X X
Peas Pilau Rice X X X
Keema Pilau Rice 

Chicken Fried Rice 

Sylheti Rice X
Garlic Fried Rice X



BREAD & SUNDRIES
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Special Nan X X X X X
Nan X X X X X
Peshwari Nan X X X X X
Keema Nan X X X X
Garlic Nan X X X X X
Cheese Nan X X X X X
Kulcha Nan X X X X X
Cheese & Chilli Nan  ee X X X X X
Chapati X X X X
Tandoori Roti X X X X
Paratha X X X X
Stuffed Paratha X X X X
Puri X X X X
Plain Popadom X X X X
Spiced Popadom X X X X



DIPS
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Raitha (Plain yoghurt, cucumber or Mixed) X X
Mint Sauce 
Yoghurt, milk, sugar, mango chutney, 
fresh coriander, spearmint, modified star, 
potassium sorbate.

X X X
Mango Chutney
Fresh mango, sugar, vinegar, ginger, 
garlic and other spices. X X X X
Mixed Pickle
Mango, lime, carrot, chilli, rapeseed oil, salt, 
acetic acid, yellow mustard, fenugreek seed. X X X X
Lime Pickle
Lime, rapeseed oil, salt, acetic acid, 
yellow mustard, fenugreek seed. X X X X
Chilli Pickle
Chilli, rapeseed oil, salt, acetic acid, 
yellow mustard, fenugreek seed. X X X X
Tamarind (Red sauce)
Tamarind, sugar, fresh coriander, 
a touch of red colour, a touch of 
mango chutney.

X X X
Onion Salad
Onion, cucumber, tomatoes, red onion,  
dry mint, wet mint, vinegar. X X





Please note: 
We make every effort to provide allergen free food on request, however this cannot be  

guaranteed as we handle allergens on the premises

Crustaceans

Mustard

Sesame 

Celery

Nuts

Peanuts

Gluten

Milk

Eggs

Sulphite

Fish

Soya

Shell Fish

Lupins

ALLERGY NOTICE

14 Allergens:  gluten, crustaceans, molluscs, eggs, fish, 
peanuts, nuts, soybeans, milk, celery, mustard, sesame seeds, lupin 
and sulphur dioxide. If you have a food allergy or intolerance or an  

allergy/intolerance related query. Please inform a member of staff before ordering.


