Papadom (Portion 4) £2.40
Massala Papadom (Portion 4) £2.50

Assorted Pickles Tray £1.50

Onion Bhaji (2) £2.50
Meat or Veg Samosas (2) £2.75
Garlic Mushroom £2.95
Garlic Chilli Paneer £3.50
Chicken Pakora £3.50
Sheekh Kcbab £3.95

Tandoori Chicken (quarter) £2.50

Chicken Tikka £3.25
Lamb Tikka £3.50
Mixed Starter £4.25
King Prawn Shuka £4.25
Prawn Cocktail £3.95
Tandoori Fish £3.75
Prawn Puri £3.95
Lamb Tikka Chat £3.95

Lamb Chops (2) £3.75




As many of you know a “Tandoor” is made from a very special clay. All Tandoori food is cooked or grilled on a
charcoal fire in the tandoor. Practically no fat is used to cook any Tandoori Dishes. This dishes are cooked in
individual portions and brought to your table sizzling in wooden platter and served with a salad. Tandoori Nan or Roti
is an ideal accompliment

Tender chicken marinated in mild spices with yoghurt and cooked in the clay oven

Tender pieces of chicken served off the bone, cooked with mild spices in the tandooor

Succulent pieces of mildly spiced charcoal cooked chicken skewered with onions, capsicum and tomatoes

Tender pieces of mildly spiced Iamb skewered and cooked over the tandoori charcoal

Tender pieces of tender lamb marinated in yoghurt and spices, cooked with capsicum and tomatoes and onions

Minced lamb or mutton mixed with herbs, spices and grilled over charcoal in the tandoor

Consisting of king sized prawns, Iamb tikka, sheekh kabab, tandoori chicken, chicken, chicken tikka and salad

King sized prawns dipped in herbs, spices, cooked in tandoor

Seasonal fish marinated delicately with special herbs and spices, barbecued in the clay oven

Lamb chops marinated in special sauce blended with herbs, and spices and served with curry sauce and salad




These dishes are specially prepared by our chef for the people who enjoy good food. Meat, herbs and spices are
cooked harmoniously to give natural taste of meat with a rich flavour of spices.

Marinated pieces of boneless chicken cooked in the tandoor and served in an aromatic sauce

Pieces of tandoori chicken cooked on the bone (served off the bone) mildly spiced, cooked in a butter based sauce.

Barbecued Chicken Tikka cooked over the charcoal, served in a sauce with cream, spices, herbs and almonds

A mild dish of Lamb pieces cooked over the charcoal, served in a sauce with cream, spices, herbs and almonds

Chicken on the bone, marinated and grilled then cooked off the bone with medium herbs and spices

Dry pieces of chicken cooked in spices and served in a traditional Kharai

Dry pieces of lamb cooked in spices and served in a traditional Kharai

Chicken, Lamb & Prawns specially prepared with fresh chillies, garlic, ginger, tomato, capsicum & onions flavoured

with herbs & spices

Marinated pieces of boneless chicken, grilled in the tandoor, then cooked with onion, capsicum, tomatoes and green

chillies




Marinated pieces of lamb, grilled in the tandoor, then cooked with onion, capsicum, tomatoes and green chillies

Chicken pieces cooked in a yoghurt based sauce with spices. Very mild dish

Pieces of King Prawns cooked in the clay oven, served with a medium butter based sauce of cream and tomatoes

A preparation of rice cooked, blended with chicken, meat and prawns and servedwith a vegetable sauce

Tandoori Mixed Grill on a salad bedding, garnished with a thick spicy sauce

Lamb cooked with traditional spicy sauce with added special mixed pickle, which gives different flavours to the dish

Grilled pieces of chicken, cooked with minced lamb in mild and flavoured spices,garnished with boiled eggs




Ideal for getting aquanted eith oriental cuisine.... Rice cooked with exquisite herbs, almonds, bay leaf, coconut
powder and tomatoes

Specialities from the well kno9wn mountains and snowy mountain valley from India.dishes cooked in authentic
Kashmiri style, with garden fresh dhaniya (corriander), green pepper and fenugreek seeds




Prepared in medium consistency sauce, produced from a wide range of oriental spices, adding our rich flavour.
Please specify the strength; Medium Curry, Hot Madras (+60p), Very Hot Vindaloo (+60)

Medium strength dishes, characterised by pimiendos, onions & tomateos prepared in a special ghee, served with a
special tomato sauce on top

Well known dishes, originating from Persia....Prepared with lentils, deriving biquant taste from spiced ghee, lemon
juica and fresh spices.

Dishes prepared with capsicum, tomatoes, onions, fried together to give a medium taste....rather dry consistency
than curry




Prepared with mild spices like coconut and almond powder....fresh cream, creating a delicate flavour and creamy
texture

Briskly fried preparation of fresh onions, black pepper, cihania, cinnamon, bay leaves and cardomons that produces a
delicious taste at a medium strength.




Chicken Salad £5.95

Prawn Salad £6.95

Fried Scampi & Chips £7.50

Grilled Trout £7.25

American Roast Chicken £7.25




(Leavened Bread cooked in the tandor)

(Leavened Bread stuffed with spiced mince meat)

(Leavened Bread stuffed with mildly spiced onions)

(Leavened Bread stuffed with spiced paneer (Indian cheese))

(Leavened Bread stuffed with almonds)

(Leavened Bread cooked with fresh garlic)

(A plain unleavened Bread)

(Unleavened Bread stuffed with mildly spiced vegetables)

(Unleavened Bread stuffed with mildly spiced minced meat)

(Tandoori Roti (Chapati))

(Deep fried fluffy Bread)




