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Lamb Somosa 82.30

Chicken Pakora E2.AO

Sheekh Kebab €2.80
Minced lamb seasoned and spiced with cor iander and cumin.

Chicken Tikka E2.AO
Succulent bite size pieces ofmarinated chicken, grilled to perfection.

LambTikka E2.8O
Bite size pieces of marinated lamb cooked on charcoal.

Tandoori Chicken 82.80
On the bone chicken cooked on charcoal.

Stuffed Pepper (chicken or lamb) 13.00
Whole pepper baked in the Tandoor and stuffed with spicy lamb or
chicken.

Chicken Shashlick f3.30
Cooked on charcoal with tomatoes, onion and green pepper.

Desi Lamb Chops f3.30
Pieces of lamb (on the bone) marinated in spices and cooked on
charcoal.

Chicken Tikka Mushroom Garlic Stir Fry f,3.30
A truly tantalising starter with a hint of chilli.

Chicken Tikka Puree f3.30
Diced pieces ofchicken breast, served on crispyyoghurt bread.

Nargis Kebab f3.30

fmfi f  ml i lml iSpecial  83.60
Chicken, Lamb & Prawn cooked in a special sweet & soul sauce.

Tandoori Mix Kebab f3.60
A selection ofChicken tikka, Lamb tikka and Sheekh Kebab.
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Plain or Spicy Popadom fO.5O

Chutneys&Pickles f1.50

Vegetable Somosa 12.30

Vegetable Kebab t2.3O

Onion Bhagi E2.3O
Diced onions and vegetables seasons with green herbs, fried crisp.

82.30Garlic Aloo Chop
Potato & garlic balls, fried crisp.

Stuffed Pepper (vegetable) 82.80
Whole pepper baked in theTandoor and stuffed.with spicy vegetable.

Chana Melt f3.30
Chickpeas cooked in a tamarind sauce and garnished with cheese.
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Prawn Cocktail

Sweet and Sour Prawn Puree
Prawns cooked in a sweet and sour sauce, served on crispy
yoghurt bread.

King Prawn Butterfly
Large tiger prawn coated in a mildly spiced batter, deep fried.

TandooriTi lapia Fish
Pan fried tilapia fish spiced in traditional Bengali spices.

Salmon KahTikka
Salmon chunks coated in sprinkled turmeric and rock salt cooked
on charcoal.

Tandoori King Prawns
Large tiger prawns marinated in garam masala and fresh herbs,
smoked over charcoal.

&2.50

f3.30

f3.30

f,3.60

84.30

84.30
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All served with Pilau rice

Shubzi Special t7.OO
Mixed vegetables, potatoes, carrots as well Bangladeshi vegetables,
blended with spinach & topped with Indian cottage cheese.
A must for vegetarians.

Tandoori Mix Bhuna 17.90
Chicken tikka, lamb tikka, tandoori chicken on the bone &
shish kebab cooked in a unique dry special Bangladeshi sauce.

Lamb Massala Chops tl.g0
Marinated lamb chops, cooked in the clay oven. Blended together
in a thick spicy onion, green pepper & fresh coriander sauce, with a
hint of cardamom & cinnamon.

Azam ETikka e7.9O
Chicken tikka cooked with minced lamb, onion, green & other
special herbs & spices. highly flavoured, served medium hot.

t

Mumbai Murgh talftezi ,7,9O
Succulent cubes of chicken, cooked in a thick madras sauce,
blended with fresh green peppers, onlons, tomatoes & dry chillies.
A must for madras lovers.

Nawabi Bhuna f8.90
King prawns, shr imps, chicken t ikka & lamb t ikka cooked in a

special  medium strength Kashmir i  sauce.

f  11.90Seafood Nawab
Salmon tikka, tilapia, tandoori king prawns & shrimps, served
in a bhuna sauce, with a hint of fresh leinon. A must for
seafood lovers.
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ChickenTikka Roshni  Jhal  f6.50

Chicken tikka cooked in thick spicy garllc sauce, topped with

chopped onions, tomatoes & fresh green chillies, garnished

with coriander.

Roshni Naga Bhuna f6.50
Chicken tikka or lamb tikka cooked in a fresh naga (Bangladeshi chilli)

sauce. A very hot dish.

Fish Curry f6.50
Tilapia fish & aloo cooked in traditional home style curry sauce.

Methi Ghust f6.50
Lamb cooked in fenugreek aromatic spices. A medium strength dish.
Kofta delight f6.50
Spiced meatballs & mushrooms cooked in bhuna sauce, onion,
green peppers & garam masala.
Shatkora Bhuna f6.50
Lightly spiced chicken or lamb cooked with sweet & sour
Bangladeshi  c i t rus f ru i t .

Achari f6.50
Succulent pieces of chicken tikka or lamb tikka cooked in
special pickle sauce.

Shashlick Bhuna 86,50
Chicken tikka or lamb tikka roasted in the tandoor with onions,
tomatoes & capsicums then cooked in a rich medium dry sauce.

Chicken Jamdani f6.50
Chicken tikka cooked in a medium bhuna sauce, oarnished with
fried mushrooms & onions.
Jaipuri  f6.50
Chicken tikka or lamb tikka cooked with peppers and onions in
a medium dry condensed sauce. A must for pepper lovers.
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Chicken Tikka Massala 85.90
Makhani Chicken E6.9O
Lamb Pista Pasanda €6.90
Tandoori Jinga Massala f8.90

ffietuw$ ffi:*sFqffis
A very popular dish in the midlands. The combination of herbs and

spices make this dish tastefully spicy, garnished with onions, tomatoes
and coriander.
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Vegetable [5.00 Chicken Mushrooms f6.00
Chicken f5.50 ;1s6rn6 ps65 9.6.20
Lamb f5'50 chi.k"n Tikka or 16.30
Prawn f 5-5o
Ghicken saag Aroo ti'[i Lamb rikka

Meat Saag Aloo g6.99 King Prawn 87.50
(with mushrooms)
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Thdsd dishes are recognised by all curry lovers. Your choice of dishes can be
prepared with any of the following:

Vegetable
Chickdn
Lamb
Prawn

f 5.00 Chicken Tikka
f 5.50 Lamb Tikka
f5.50 King Prawn
f 5.50

f6.30
f,6.30
87.50

Rogan Josh
Robust ly spiced dish wi th herbs,

spices and cashew nuts and

tomatoes.

Bhuna
A thoroughly garnished dish wi th

onions, capsicum and tomatoos, wi th

,.:.9 I9V.ch ofselected spices.
i ipupiaza
, rPrepared with chopped green

. rpepperand a mixof f resh ano
braised onions. A sl ight ly hot taste.

Madras
We are convinced this dish does not

need an introduction.
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Tandoori Mix Gril l  f8.50
A selection ofchicken tikka,
lamb likka, sheekh kebab,

tandoori chicken, served with
fresh salad and naan bread.
Salmon Tikka f8.50
Salmon chunks marinated in

turmeric, lemon juice cooked
in the tandoor.
J ingaTandoori  f8.50

Prawns
Giant k ing t iger prawns marinated

in garam masala and a dozen herbs
skewered over charcoal and served
with plain r ice and a medley of  curry
5auce.

Dansak
Cooked with lentils, spices and green

herbs. A hot and sour taste favourite.

Korma
Mildly spiced with ground almonds

and cream.

Pathia
A popular dish cooked in a s l ight ly

hot sauce producing a hot and sour

taste.

Sagwala

Cooked with fresh spinach, a touch of

gar,iii!noppicis, a medium strength,

dish.

Jalfrezi

Prepared in a spicy sauce with onicin,.
peppers and fresh green chi l l ies.

l$ i "11 i'' ''i P",t ;
Basmati rice'cooked'with delicate spices and herbs, Served with fresh
medium strength vegetable curry.
Vegetable f 5.50
Chicken, Lamb or Prawn f6.50
Chicken Tikka or Lamb Tikka f6.90
King Prawn .,:., 87.50
House Special (chicken, laitrb & prawn) 87.5O
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Chicken Tikka f5.80
Succulent bite sized pieces of
marinated chicken -  gr i l led to
peifection; ' '. '
LambTikka f ,5.80
Succulent bite sized pieces of
marinated lamb.

Tandoori Chicken f5.80
Half chicken marinated with

cardamom and papr ika spices

tsnderand full of flavour.

ChickCn Tikka or f,6.30
Lamb Tikka Shashlick
Cooked on charcoirl with
tomaioes, onion: and gree-n pepper.

Desi Lamb Chops f6.30
0n the bone lanib; nitiiinated
in paprikd, ld;mon and cqriander,
cooked on charcoal and served
with salad.
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Chips 1, ,  , , , ,
Mix Vegetable Bhagi
Okra Bhagi

81.90
., f3.00
: , , , l  f  3.00

Crispy lr iod okra and caramelised onions with tempered cumin
seeds ,rrrr I  l i r l l r t ly spiced.
Mushroom Bhagi
Mushrooms cooked in light spices.
Tarka Dhall
Bangladeshi style lenti ls cooked with touch ofgarl ic.

Bombay Aloo
I ightly spices potatoes with red chilli, fresh herbs and spices.
Saag Aloo
Lightly spices potatoes with spinach, red chilli, fresh heibs.and spices.

Chana Massala
Chick peas cooked in,argravy sauce with fresh ginger.

5aag Paneer
Stir fried spinach with tdiirpered spices cooked with Indian , , ,,'
cottage cheese. : .'.: .
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Chapati

Puree

Tandoori Roti

Paratha

Naan

Garl ic Naan

Keema Naan

$rtrffiffiffii
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Coke 330m1
Diet Coke 33Oml
Lemonade 330m1
J2O Selection
Coke t.5Ltr
Diet Coke 1.5Ltr

Steamed Plain Rice fl.90
Pilau Rice t2.2O
Fried Rice 12.20
Peas Pilau Rice f2.50
Egg Fried Rice 82.50
Mushroom Pilau Rice t2.50
Veqetable Pilau Rice 82.50
Kelma Pilau Rice ' E2.so
Garlic Fried Rice 82.50
Egg Fried Rice t2.5O

f 3.00

f 3.00

f 3.o0

f,3.00

f 3.00

f.3.20

Peshwari Naan 82.20

Cheese Naan 82.20

Coriander Naan 82.20

Onion Naan f2.20

Cheese & Garl ic Naan 82.50

Garl ic & Coriander Naan f2.50

Table Naan f4.00

ffiffi#ffiffiffisffi ffiptrffiffiffi{ffi
Roast Chicken & Chips t6.50
Chicken Omelette {6.50
and Chips
Siampiand Chips f,6.so

Allergy notice:
l{ you suffer from {ood allergies please

inform a member of staff when ordering
your meal.,Some of our dishes are

prepared with nut$, nut traces, gluten,
dairy, seafood or wheat.

gr.o0

t l .oo
81.60
f 1.90
f  1.90
E2.20

82.20

f 1.50
f 1.50
f 1.50
f,1.50
82.50
t2.50


