CURRY DISHES ®OBIRYANI DISHES 44

An excellent dish. Rice fried together with the ingredients cooked in spiced oil with sultanas and

@ BALTI Jj almonds, garnished with a light omelette. Served with a medium vegetable curry sauce.
Balti dishes are prepared with a special Balti sauce which consists of more than 20 different There will be an additional charge of £1.95 for a change of sauce.
herbs and spices Chicken .......cceceeveurunene. £13.95 Lamb....c.ceveeeecennnes £15.95
Chicken Tikka .............. £14.95 Lamb Tikka ............... £16.95
® JALFREZI 444 OPFAWN ecevereerererrrereanes £13.95 ©King Prawn............. £19.95
Cooked with green chillies, fresh ginger, diced onions, capsicum, tomato, fresh coriander and Vegetable .................... £12.95 Special Mixed........... £18.95

very rich spices and herbs

® COMBINATION DISHES 44

® KARAHI 424 .
A blend of fresh onions, tomatoes, coriander, garlic ginger and fresh fenugreek which are all D_hal ChICken'_ """""""" £1595 . Lan?b """""""""""" £16.95
fried together to give a distinct flavour Diced Lamb or Chicken cooked in traditional spices with dhal.
Beghun Chicken............ £15.95 Lamb .ccceeeereenncrrennnenns £16.95
Diced Lamb, Chicken or Keema cooked with aubergine in a spicy sauce. Er—
®0 PASSANDA 4 Sobl Chlcken: ............... £.15.95. Lamb. ................... :....£16.95 —*Em;mﬁ{ef—
A very mild dish lightly spiced with almonds and a touch of fresh cream iced Lamb or Chicken cooked with cauliflower and various herbs and spices. A ———
Chana Chicken.............. £15.95 Lamb ..ccecirienniiienannnns £16.95
Diced Lamb or Chicken cooked with chick peas.
Chicken ......ccceuviiiinrrnennnnens £12.95 OPrawn......cceeeeeirrenne £12.95 Aloo Chicken................ £15.95 (151111 « JP £16.95
Lamb ....ccoovviiiiiiiiinnnnnnnnnnes £13.95 ©King Prawn ............. £18.95 Diced Lamb or Chicken cooked with potato.
Chicken Tikka .......cevevenenes £13.95 Lamb Tikka ............... £14.95 Bhindi Chicken............. £15.95 Lamb ..o £16.95
Vegetable £11.95 Special Mixed £15.95 Diced Lamb or Chicken cooked with okra.
"""""""""""""" ) T Saag Chicken................£15.95 Lamb ..coueeereeeerveenennn. £16.95

Diced Lamb or Chicken cooked in oriental spices with spinach.

® SIDE DISHES 44

®0 KORMA 4 Served with main dishes only
A delicate preparation of coconut and fresh cream go into this dish to create a mild sweet flavour. Saag Paneer ...coceevevnvnnns £8.50 Saag Bhajl ................... £7.95
® DANSAK 4 Mutter Paneer ............. £8.50 Saag Aloo ......cceeeeuneennee £7.95
Persian origin, sweet & sour curry made with highly flavoured lentils, lemon juice & pineapple. Mixed Vegetable Bhaji..£7.95 Aloo Chana .......ccceeuueeee £7.95 2 5 0/ 0 F F A L L
o ® BANGALORE 4 Bombay Potatoes ........ £7.95 Chana Bhaji ................. £7.95 0
A very tasty, fruity, mild curry prepared with bananas, cocon_“t ?nd fresh cream. Aloo Gobi .......cceeeennen. £7.95 Aloo Methi .................. £7.95
® MEDIUM CURRY4~ Mushroom Bhaiji.......... £7.95 Brinjal Bhaji.................. £7.95 Ta e a Way O r e rs
A preparation from the basic range of Indian spices giving a rich flavour. . . e
® BHUNA 44 Bhindi Bhaji. ...c...ccceuuuns £7.95 Dhal Tarka.....c..ccceuuuennee £7.95
) ) ) o ] ) ) Chana Dhal .................. £7.95
Fried tomato & ginger cooked with a combination of Oriental spices enhanced with fresh
coriander.
® DUPIAZA 44 SUNDRIES DISHES
A dish d with plenty of onions, , Ci d card Il fried together t H H H H )
ish prepared with plenty of onions ;S:Zes’plcc';“::s“l“°" and cardamoms all fried together to Boiled R|c1.e ....... rrseseenane £2.95 ®Pilau .Rlce.... .............. £3.20 Oenln
® ROGAN JOSH 44 ®Keema Pilau Rice ..... .£4.95 ®Egg Pilau Rice .......... £4.50
, _ WURAN : , ®Vegetable Pilau Rice..£4.95 ®Mushroom Pilau Rice .£4.50 Sun - Thurs 5:30pm - 11:30pm
A special characteristic dish cooked in spiced oil using tomatoes, pimentos, capsicum and a . . . .
combination of fresh herbs and spices. ®Peas Pilau Rice .......... £3.95 ®Lemon Rice......c.c....... £4.50 Frl - Sat 5:30pm - 12:003m
® SAMBER 444 PUi e, £2.00 ®Paratha. .................... £3.50
Hot and spicy dish cooked with spices with fresh lemon and lentils. (611 L3 £3.50 (D] 3 F 1) - [ £1.80
® MADRAS 444
A hot and spicy South-Indian dish. Cooked with tomat: d traditional spi hich lend
ot and spicy South-Indian dis fc::r:ta\::;to?g:i:hg:‘:::ean raditional spices which lend a TANDOORI (CLAY OVEN) BREAD B a rto n O u e
® VINDALOO 44244 Served with main dishes only
Related to the Madras but using greater proportions of garlic, lemon, ®Fami|y Plain Nan ....... £7.95 ®Fami|y Garlic Nan..... £8.95
ginger, and black pepper to lend a more fiery taste in the richness of its ingredients. (D] \'F- 1 1 I s £2.95 ®QGarlic Nan ............... £3.50
ChiCKEN «eoevrnrneeeeeeeeeeeeeee £11.95 Lamb ..oooceoeeeeereennnnnnns £12.95 gzheese NNa“ """""""" :::g gg:‘ifsﬁ & Garlic Na"'ig'gg UNITS 1, 2 & 4 GRANARY WHARF
Chicken TikKa .........cccccoe. £12.95 Lamb TikKa......oocc.... £13.95 GeMa MM .-.oceveeee oy A ' STEAMMILL STREET CHESTER CH3 S5AN
®0 Peshwari Nan ....... .£3.50 Tandoori Roti .............. £2.75
Keema .....cccoovveuniirennnnnnneee. £11.95 OPrawn.....c..cceeevueneeee. £11.95 Chapati £2.00
Special Mixed .........ceuenee. £13.95 ©King Prawn.............. £18.95 ApaAtl ceveeeees R : Te I o 0 1 244 3 1 1 4 1 1
Mixed Vegetable ............... £11.95 OFiSh .ecureereereererernenne £13.95 Snild S hmedum  pp ot p p L extia hot ¢

contains nuts ©21rapyr;3vl:]t:in fish (® contains dairy WWW BA RTO N RO U G E . CO . U K




APPETISERS

Pappadum.........................£1.00  Spicy Pappadum .................. £1.00
®Chutney Tray ..................£2.00

STARTERS

®Mixed Kebab .................. £6.95 Sheek Kebab ........................ £5.50
®Tandoori Chicken ............ £5.50 ®Chicken Tikka.........cccceuc..... £4.95
®Tandoori Lamb Chops .....£7.95  ®Lamb Tikka .......cccceueerrennnnns £5.50
Boti Kebab (North Bengal) ...... £7.95 ®Paneer Tikka ....cccceeeueennennenne £4.95
Chicken Pakora.................. £4.95 SaMmosa (Meat or Veg) eeeeeeceneene £4.50
Mushroom Pakora ............ £4.50  Onion Bhaji ..cccceeeeirrirnnnnnnnnnns £4.50
OFish Tikka ....cccceeeverrennnnnes £5.95  ®Chicken Chatt .................... £6.95
©6®King Prawn Puri ........... £7.95 OOPrawn PUri ....ccceeeeiirennnnnns £6.95
©King Prawn Butterfly - £7.95 ©Tandoori King Prawn ......... £7.95

BANQUET STARTER (for 2-4 person) £19.95

HIMALAYAN STARTERS
O®Jhinga Nisha ....ccciiiiieiiiiiiiniiinirnrrrrsssssesnesessessessenes £7.95

King prawn marinated with chef's special herbs, spices & grilled in a clay oven.

®@OKasturi Murgh TikKa ......c.cceveeeierieenierieenceeeennerieenceeennneneeenneeees £5.95

Succulent pieces of chicken marinated in yoghurt, fresh coriander, crushed peppercorn &
cardamom.

OMachchi KOlIWada ....c.cveereiiiririiniieireireireireireereerereerasresrassassansens £5.95

Fish is coated with spicy batter and fried, sprinkled with lemon juice to give extra flavour.

TANDOORI SPECIALTIES 44

All tandoori dishes are served with salad and a medium curry sauce.
There will be an additional charge of £1.95 for a change of sauce.

®Tandoori Mixed Grill.....cccceeiiieiirieiiriniireiereiereniereeereeierenierenenes £16.95
Mixture of Tandoori Chicken, Sheek Kebab, Chicken Tikka and Lamb Tikka.

®Chicken Tikka ....cccoeeeeerennerennnnens - SOOI, .. LSO £13.95
Tender boneless chicken marinated in yogurt with a touch of herbs and spices.

OLAMDB TiKKQ ...oveeneiereeeeeiricrreieeereeneereneeeereenneerennseessenseeseenseennnns £15.95

Diced lamb marinated in yoghurt with a touch of herbs and spices.

®Tandoori Lamb ChoPsS .....ccccceereenieireencirennccreenncerensecseenseeseenseeees £17.95

Lamb chops marinated in yoghurt with a touch of herbs and spices.

®Tandoori Chicken .........cccveciiiiiiiinnnniiiiiinnnnnnicnnnneeeeee... £13.95
Half spring chicken marinated in yoghurt with delicate herbs and spices.

®Boti Kebab (HIGHLY RECOMMENDED) .........cccccuerereeeereririieinnen.. £16.95

Fillet of Lamb with onions lightly spiced with Chef's own recipe and grilled in the tandoor.

®Chicken Tikka ShashliK .......ccccecereeireeenirenirecrnireecrenceneeenrencrenennes. £14.95

Chicken tikka served with grilled tomatoes, peppers and onions.

GOTandoori King Prawns ........ccceveeereecreecrennerenereecsrescereseeensenenss. £19.95
Tandoori king prawns served with grilled tomatoes, peppers and onions.

OOTandoori FisSh TIKKa c...cccveereireireieeieeireeeeeeeireecreseensenseneenses £14.95

Marinated in a variety of herbs and yoghurt, Cooked in clay oven, may contain bones.

The Management reserves the right to refuse service without giving any prior notification.
The Management also reserves the right to add service charge where necessary
Starters & side orders are only served with main meals. Rice, chips or nan not included with any dishes.
Each dish is prepared fresh as per order, please allow time for preparation.

HIMALAYAN DISHES

(HIGHLY RECOMMENDED)

®DOHyderabadi Gosht L4 ........cceiiiiiiiinniiiiniininniiinnnneeneennee. £14.95
Diced lamb with ginger, garlic, coriander, peppercorn & whole red chilli, finished with hyderabadi sauce.
®Rajsthani Chicken Masala 4 .......ccccciiireiiiiiiniiiieeccineeccnneneneene. £12.95

Boneless chicken in a south Indian spicy masala with black pepper, mace and sweetcorn.

®Murgh Tikka Latpatta 4 .....ccccceiiiveiiiiiiniiiiecicniinnnnnneeninnennennee.. £12.95

Chicken tikka cooked in creamy fresh tomato gravy with ginger, garlic and fresh coriander.

®OMalabar Prawn CUITY o .....cceeeeeeeeencrrennereennecseenseceseenseseenseess £19.95
A speciality of Kerala, king prawns simmered in coconut sauce and ground spices, flavoured
with mustard and curry leaves.

OKing Prawn Harapyaz L4 ......civciiieicienicieeiiiencinnscnnenssnnsnenssnenns £19.95

King prawns sauteed with ginger, black pepper, green chilli and spring onion.

(ST T o W3 (o Lo B\ -1 o 7 2 R o3 I 3 1.3

Home style fish curry with fenugreek seeds, turmeric, ground cumin, red chilli & fresh
coriander.

CHEF'S RECOMMENDATION
OLamb Pepper Fry ..cciiiiieciiiiiiiiennniiiiiiieenniiemmmss £14.95
Tender lamb cooked in chef's special pepper sauce, a must for lamb lovers.

®Shashlik Karahi Chicken (HIGHLY RECOMMENDED) 44 ............ £13.95
Marinated chicken, green peppers, onions and tomato grilled together in the tandoor, then
transferred to a pan to cook with Chef's special sauce. Garnished with fresh coriander.

ONAGPUr LS L....ueeeeeerenneereenncerrenneennennnee.Chicken £13.95 ..Lamb £14.95

Chicken or succulent lamb cooked with onion, peppers, garlic, ginger, coriander, naga chilli,
fresh herbs and spices.

©®Chicken Stir-fry (HIGHLY RECOMMENDED) 44 .........cccoeeeeennn. £13.95
A new and popular dish cooked in a medium spice to the Chef's own secret recipe.
©®Lamb Stir-fry (HIGHLY RECOMMENDED) 44 ......cccceeviirinnnnnnns £14.95

A new and popular dish cooked in a medium spice to the Chef's own secret recipe.

®Haandi (HIGHLY RECOMMENDED) 4~ ...Chicken £13.95 ..Lamb £14.95

Lamb or Chicken cooked on the bone with the chef's own home recipe.

D F T e T Ly T— o -

Chicken tikka and minced lamb cooked together with ginger, garlic and capsicum and a rich
blend of medium spices and herbs, topped with sliced, boiled egg.

(D13 (=Y 72| = 1 2 Chicken £13.95 ..Lamb £14.95

Chicken or Lamb cooked in a medium spicy sauce with capsicum, green chilli, onion &
coriander.

®0 Honey Chicken Tikka o .....ccccceiiiimmnniiiiiiinnnneniiinnnnennneinnineen. £13.95
Chicken Tikka richly blended with honey & fresh cream with fresh herbs & spices.
®0Tandoori Butter Chicken 4 ........cceuiirieeciiieniirieecenrenneeneennnennes £13.95
Tandoori Chicken cooked in butter, tomatoes, fresh cream and spices.

®Chicken Chilli . F 4 ...ttt e s rennee s sennnaens £13.95
Stir-fried chicken cooked with capsicum, onion and fresh chillies in a fairly hot, dry sauce.
OChicken GINGEr L4 ....uuueiiiiiiiinniiiiiiiienniiiiiiinnssiiieesss. ... £13.95
Chicken cooked in fresh tomatoes, various blended spices with plenty of chopped ginger.
OKeema Mutter £4 ......ccviveiiieiiireiiiiininiinininncnnnennneneeeneee. £13.95

Minced lamb and green peas cooked together in a combination of mild condiments.

(DINICE 13 [ToR\Y 111 1 1o Yo | S50 20 u R 3 Ao J1.° |1

Pieces of Chicken tikka stir-fried with garlic in a mild sauce, with cumin seeds and
mushrooms cooked with almonds and fresh cream.

®Garlic Chicken Chilli Massala £ b......uueeireireireireirecrenreneeneeneanes £13.95

Chicken tikka cooked with green and red peppers, green chillies and chilli pickle in
a wide range of spices and herbs.

®DOMalaya Chicken Tikka & ......cccueceiiiiiiieneiiiiiiininnniiiininnnnnninnn, £13.95
This dish is prepared with mango pulp, banana, pineapple, fresh cream and is mildly spiced.
®OLamb Pathia L4 ......coirrvveeiiiiiiiiriniiniinirrssinnnsssessnnssennenes £14.95

A popular hot, sweet & sour dish prepared with fresh herbs, with lentils, lemon juice and
spices.

FISH SPECIALITIES
®OOJhinga BUtter L4 ......veeeerreenierieenccrrrnnenieenecerennesseenseseensneees £19.95

This dish captures an exquisite flavour of King Prawns roasted in a tandoori cooked in a
mild spice with cream and touch of butter. Made to our own recipe.

OOKINg Prawn Saag £ .....ccvivveiiiiriniiiinniininnniiiinsiisesss £21.95
King Prawn cooked with garlic, ginger and fresh spinach to a medium strength.

OOFiSh StIr-Fried L. irreeceeeeeicereeecereeneereneeeesennsessensnenns £14.95
Coated fish quabe fried in red and green capsicum, spring onion & coriander. Dry, but very rich
®9Bengal Fish CUrry S 4......vuueiiiiiiiirnniiiiniiinnsnisnnnnnenssssnnnneee £14.95

Bangladeshi fish cooked with the Chef's own recipe.

® BALTI SPECIALTIES
©Balti Exotica (HIGHLY RECOMMENDED) J4........cocuurerernensennee £16.95

Combination of Chicken tikka, Lamb tikka, Tandoori Chicken & Tandoori King Prawn cooked in a
special massala sauce with a wide range of spices and fresh herbs & topped off with boiled Egg.

Balti SHIMI@ Zh..anieieireiiiiiiiiireteeererersersesssnsreesassassassassensanse £14.95

Tender marinated breast pieces of Chicken cooked with capsicum, onion, and medium spices
with our Chef's special combination of spices.

Balti Akbari Cham Cham £ ......cccceeeireiinienienceeceececeecensensessnnnnenes. £14.95

Tandoori Chicken stir-fried with onions, peppers, garlic and ginger in a dry, spicy sauce
to give a sharp taste.

Balti Chicken Tikka SKardu &£ .......ccceeeurenirencrecenirencrencennencsenen.£14.95

Pieces of Chicken tikka with aromatic spice cream, fresh coriander leaves and various seeds.

Balti Chicken Tikka Jalfrezi L L L......cueeuereeireernirencrencreirennrencenneee. £14.95

Chicken tikka cooked with capsicum, green chillies and onions then, delightfully flavoured in
Balti sauce.

®OMASSALA DISHES 4

These dishes are cooked with yoghurt almonds, spicy butter, fresh cream & delicately
flavoured tandoori creamy sauce to give a very distinctive and exotic taste

Chicken Tikka Massala ....ccceererereireireireireireireireiresrensesresressassenses £12.95
Lamb Tikka Massala ......  omoooioboncoo ITTTUTE . . I £14.95
&Fish Tikka Massala ............ B omoono P O,  — £13.95

©STandoori King Prawn Massala .......cccceeeeerveencereennccreenneceeenneennens.. £18.95
Special Mixed Massala ........ccceeeereeierieenciieeencereennccenenneceeenseeneense.. £14.95
Vegetable Massala .......cccceeveeeeireencrieencerenneeneenneerennseseeenseeeennsees £11.95

®VEGETARIAN DISHES
Karahi PAN@Er o ....cuiieeiieeiieeiiieeierieirtneeetneesennrennerenserensesnansennnes £11.95

Karahi of Indian cottage cheese in spicy garam massala, coriander seed and Kashmiri red chilli,
seasoned with dried fenugreek leaf and rosemary

2 L =10 1 ] P O O O O O OO T (OO T o 3 b e ks
Indian cottage cheese simmered in a rich and smooth, tangy tomato, buttercream sauce

Saag Chana CUITY L......ciiieeiiiiininiinnicniensicnienesisnsnsssssessssssssssseness £11.95

Soft chick peas and chopped spinach slowly cooked in lentil stew. Tempered with fried garlic

T T 1= 407 o Yo TS ROPRRRRRRRE o I . 1
Spinach slowly cooked in potato stew. Tempered with fried garlic



