NN°0D°IDIdSLIHHTIAS MW
INISIND 3D1dS VSZ 19 ‘WYHONIWAIG

‘HLVIH SONIM ‘AVOYd YIOA 6T-LT

¥¥99 / 90¥€ v 1LTL0

SNOLLITIOD NO INNODSIA %01
00013 ¥3AI0 WNWINIW SNIAVY TTIW € V NIHLIM Au JAI'IJG JWOH 33“:'

VASINAIM O1 AVANNS

IHOINGIW T1IL Wdos's | ¥ = _
M3IM V SAVA £ NIdO 'lrf

VDIVL NO F19V1IVAV
MON SINIM ® Sy3134

6661 1S3

SUNDRIES

ACCOMPANIMENTS & VEGETABLE MAIN DISHES
SIDE £3.50 - MAIN COURSE £5.95

Neranﬁsha Red kidney beans with freshly cut vegetable in medium - hot spices with
onion,capsicum & coriander.

I\/lixecl Vegetalole B}lajee Mixed & blend of freshly cut vegetables cooked in medium
spices. Semi dry.

Mili - Juli Shobzi wixed & blend of freshly cut vegetables in slightly hot spices &
tangy, slightly runny.

BOIn])ay Aloo Slightly hot. (" sem dry potatoes cooked with tomatoes & spices.
Eg‘g Bhuna

Aloo Gllol)i Potatoes & Cauliflower in spices

Sag‘ Aloo Spinach & Potatoes in spices.

Sag‘ Bllajee Spinach in Spices.

Sag‘ Paneer spinach with Indian Cheese.

Mushroom Bhajee Mushroom with spices, onion & tomatoes.
Garlio Musln‘oom Fresh garlic with mushroom & onions.
Matter Panir Garden peas in special spices with indian cheese.
Kalaali Cllana Chickpeas cooked in special spices.

Bindi Bhajee Fresh okra (ladies fingers) cooked with exotic spices.
Cauliflower Bhajee Cauliflower with spices, onion & tomatoes.
Tarlzlla Dal Cooked lentils garnished with fresh garlic in pure ghee.
Dengi Anarosh Bhajee Pineapple with mushroom & spices
Aloo Musllroom Potatoes cooked with mushroom & spices

Bayg‘an Bllajee Aubergine cooked with exotic spices.

Green Salacl ............................................................

The management reserve the right to refuse service without
disclosing any reason. Drinks, Starters or Sundries can not be served
without the Main Meal. Most major credit cards accepted. Cheques are not accepted.
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Freshly baked unleavened bread.

Garlic & coriander filled unleavened bread with cheese topping, chillies can be added.
Sweet fruity filled bread.
Spicy minced lamb filled bread.
Vegetable filled bread.
Filled with chopped green chillies.
Garlic filled bread.
Light doughy bread.
Very thin light fried bread.
Light bread shallow filled fried with ghee.
Light bread shallow filled fried with vegetable & ghee.
Wheat filled bread.
Yoghurt with finely chopped onions & cucumber.

Steamed rice
Steamed rice fried with onion & aniseed
Basmati rice cooked with saffron
Steamed rice fried with roasted garlic & onions
Pilau rice fried with mixed fruit
Rice with fried mushroom & onion
Fried rice with garlic, spinach & onion
Fried rice with onions and lemon
Fried rice with fresh green chillies & onions
Vegetables cooked with Basmati rice
Steamed rice fried with egg & onions
Chicken fried with Basmati rice & onions
Keema fried with Basmati rice & onions
Peas, egg & onions with Basmatic rice

CLASSIC MOUTH WATERING APPETISERS All starters are served with salad

Mixed Sizzler (for 2 person) (B)
Tandoori chicken, fish, lamb chops & onion bhajee.

Tandoori Mixed Kebab

Selection of our clay oven specialities.

Sylhety Lamb C11op (B)

Highly spiced lamb chops marinated & flame cooked in a tandoor

al
Ghost Paneer
Lamb & Indian cheese, cooked in medium spices.

E lld,all Kel)al)

Whole boiled egg covered on spicy minced lamb & covered in a thin omelette.

Sheek or Shami Kebab

Spiced minced lamb cooked medium to hot spices.

Spicy Wings (B)

Chicken wing marinated in our chef special marinade and flame cooked in a tandoori oven.

Tandoori Chicken (B)

Whole pieces of chicken marinated & slowly grilled in a tandoor oven.

Chicken or Laml) Tikka

Tender pieces of chicken or lamb, marinated & cooked in a tandoor oven, mildly spiced.

Sllashlilz (Chicken, Lamb or Paneer)
Marinated, spiced chicken or lamb or Indian cheese, onions, capsicum & tomatoes
cooked on a skewer in a tandoor oven.

Stuffed Paprilea (Meat or Vegetable)
Minced meat or mixed vegetables in herbs & spices,
stuffed in green capsicum & roasted.

Paleura (Chicken, Vegetable, Mushroom or Paneer)
Finely chopped chicken or vegetable pieces in a highly spiced dough mixture, deep fried.

Chat (Chicken, Lamb ,prawn or aloo)
Mildly spiced with a delicate use of the chat masala
sauce on a bed of fresh salad

Samosa (meat or vegetable) .
Spiced minced lamb or vegetables in aromatic spices covered in a thin wheat flour bread.

Puri (Chicken, Meat, Fish, Prawn, Aloo or Mushroom)
Cooked with onions, tomatoes, herbs & spices, rolled in deep fried unleavened bread.

Onion Bhaj ee (V)

Onion filled flour balls mixed with lentils & potato, mildly spiced.

Seafood Specialities. We are the only restaurant in this area which has introduced
traditional Bangladeshi fish dishes. The ideal venue for you to experience our Chef's cooking to
the distinctive flavours of Bangladesh, tastefully balanced by the grace & good manner of the
European palate. Although we try to keep the fish boneless, some dishes may contain bones.

C
Pan fried fillet of salmon, served with a tangy tomato
sauce and lime, zesty taste.

c

This dish is blended with our special spices & herbs, cooked Bengali style.
C
Telapia fillets and potatoes in and onions with blended spices & herbs.
e
Fishin a hot & tangy sauce, garnished with green chillies,
coriander & lemon in true Sylhety style.
¢

Marinated fish cooked with onions & herbs in a masalla sauce.
e

Banglasdeshi Tiger prawns cooked with sylhety chillies, onions,

tomatos, ginger and peppers garnished with fresh coriander and lemon.

¢
King prawns baked in the tandoor, extensively prepared with Yogurt & cream.

(C
Pan - fried king prawn cooked with bay leaves & fresh
garam masalla & prepared with vegetable.
c
Tandoor baked king prawns, stir fried in a medium spiced

cooked with green beans, tomatoes, fresh green herbs, prawns,
mushrooms & whole egg. Medium.
(

Whole marinated Silver pomfret cooked in a clay oven then spiced with
tomatoes & onions in a creamy sauce with butter & a touch of sweet syrup.
c
Whole tandoori baked fish, medium spiced, garnished with green beans, tomatoes,
fresh green herbs & onions.

Shobzi Platter for 2 persons (V)

Onion Bhaji, Samosa, Paneer Pakora & Satney Chop

Shobzi Phita (V)
Vegetables cooked in medium spices with Indian cheese,
semi dry dish. Served with Puri.

Satney Bora Chop (V

) I

Mashed potato seasoned with onions & coriander. Covered with
bread crumb. Served with garlic mushroom

Sylhety Chot - Poti (V)
Chick peas fried with finely chopped onions, peppers, coriander,
garnished with chopped egg & a hint of tamarind sauce.

Avocado Fol - Fruit V)

Fresh Avocado half roasted & filled with very mildly spiced mixed fruit.

Mach Moza (B)

Oriental fish shallow fried in herbs & spices

Tandoori Trout (B)

Marinated trout dry roasted in a clay oven.
Fish Tikka

Marinated salmon dry roasted in a clay oven.

Pepper Grilled Salmon () . . . .

Salmon fried with chunks of onion, tomatoes, & capsicul

Garlic Leml)o Mussells

Mussells shallow fried in onions, garlic and lemon juice

Tuna Bora (B)

Seasoned & spiced tuna fish shallow fried with breadcrumb.

King‘ Prawn Tllorga

Seasoned baby king prawn, deep fried with spicy batter.

King‘ Prawn on Puri (or garlic)
Cooked with onions, tomatoes, herbs & spices, rolled in deep fried unleavened bread.

King‘ Prawn But’cerﬂy

Slightly spiced prawn covered in Chefs Special Breadcrumbs

Tandoori King Prawn
King Prawn medium spiced, marinated & dry roasted in a clay oven.

Prawn Cocktail
Shrimps on a bed of salad, topped with seafood mayonnaise sauce, tomato & cucumber

(c
Fried fillet of Telapia, served with lots of garlic, chopped onions, capsicum,
sprinkles of coriander and a splash of lemon juice and finely chopped spinach.

Marinated Telapia fish coated together with onions, pepper, tomato, green chillies,
crushed mustard seeds and coconut milk. Garnished with curry leaves.

c

Telapia fish cooked with butternut squash with touch of naga. Taste slightly hot.

C

Fillet of fish grilled with aromatic herbs and spices served bhuna style
garnished with a touch of lemon zest.

C
Fish cooked with Bangladeshi beans, onions, green chillies & coriander. Hot Taste.
C
Fish cooked in a Sylhet most treasured citrus fruits, which adds a sour twist
to the flavour of this wondefully spiced dish.
c

Mixture of seafood in our special marination of herbs & spices,

medium taste with a slight sting in the tail.

Pan fried fillet of seabass in seafood spices with olive oil on a bed of onions,
tomatoes, lemon, orange juice and a lot of roasted garlic and coriander.

(

Pan fried filleted seabass in a mild seafood spices with olive oil and a touch of
lemon juice, served on a bed of mild fruity gravy with mango pieces and cream.
e
A classic dish from the regon of Sylhet, mixed Seafood cooked together with a touch of chilli,
spinach, potato, rice and shutki (bombay duck) making this dish very aromatic and flavoursome.
c
Made from the tandoori selection with our very special sauce, medium to

slightly hot taste garnished with tomatoes & coriander, cooked & served on a cast iron
dish from Bangladesh.

Chicken or Lamb. . . .................... £7.95
KingPrawn . ... ... . ... .. ....... £10.95
Special Mix (Chicken, Lamb & KINGPrawn) « « « « o o v v o o v v u s £10.95
Duck . ... ..o £9.95




C
A very popular dish in the Midland & South, four combinations of herbs &
spices garnished with onions, tomatoes & a generous touch of fresh coriander,
a pan-made dish very tastefully spiced to suit all palates

Chicken or Lamb. . ... ... ... ..........

Coml)ination (Chicken, Lamb & MUSHIOOM) '« & & « & & o & & & o & &

BABURCHER SHIFARISH chefs recommendations

Sylhet Spice Masalla B) CC . ... ... . ... .. £10.95

Marinated tandoori chicken, lamb, king prawn & whole egg in mince
meat & a medium spicy sauce, garnished with fresh cream & coriander,
served with pilau rice

Jalh‘ezi (Cllic]zell or Larnl))
A marinated, spiced dish in hot sauce with onions,
capsicum tomatoes & fresh green chillies

Jal Zala Clncl\en o Laln]))

Avery aromatlc combination of herbs & spices along with Kali Mirch and Nagah
chillies, onions, tomatoes, capsicum, coriander makes this dish extremely hot.

\[urgh E C}lalnn

Pieces of marinated chicken garnished with aimond, yoghurt & mango to give a fruity full taste

Ghust KataMasalla (0. ... ... ... . .. ...
Strips of lamb cooked in spicy herbs, S|mmered in a medium sauce, balanced
with fresh ginger & garlic, finely cut & garnished with fried onions & fresh coriander.

Nawal')il\lurgl(N) e R
Strips of chicken marinated in herbs & spices, with a touch of Yoghurt then

roasted to give a full flavour & curried in a medium sauce with egg, onions,

tomatoes & capsicum, garnished with fresh coriander.

Rczala DIurg‘h
Marinated medium spiced chicken, cooked with onions, capsicum & coriander,
garnished with shallow fried onions, capsicum & slightly hot flavoured spices.

Passanda (C]1ic]<en or La1nl)) N)e...........

Mildly cooked marinated chicken or lamb in a mild creamy sauce.

Chicken or Lamb Tikka Masalla (N) ¢ .. .......£7.5

Marinated chicken or lamb in a special sauce with fresh cream & nuts.

Asar Gllust or I\‘Iurug'
Lamb cooked in a dry slightly hot sauce with fresh green chillies & coriander

KingPrawn . ... ... . ... . ....... e .. 8150

Traditional Asian platter of a variety of authentic combinations of dishes
specially selected to compliment each other. Served with rice & naan sundries,
a very traditional way of eating (FOR TAKEAWAY ADD EXTRA£2)

Tandoori Thali. ... ... ... ... .....

Selection of dishes from our baburcher shifarish section

Meat Thali. .. ... ... . .. . . . . . . . ...

Selection of dishes from our conventional dishes

Vegetarian Thali.......................

Selection of dishes from our vegetable dishes

TANDOORI TREASURES

Healthy Options (served with fresh salad)
Tandoori Platter (B) CC ... ... ... ... ... ..... £10.95

Marinated mixture of tandoori chicken, chicken tikka, king prawn, lamb tikka & shik kebab

Chicken Shashlik €C. .. .. ... ... ... ... .. .. .. £7.95

Pieces of diced chicken skewered with diced chunks of onion, capsicum & tomato

Tandoori Chicken (B)CC ... ... ... .. ... .... £7.50

Pieces of succulent chicken breast & leg on the bone, marinated & dry roasted in a clay oven

Chicken Tikka €C. .. .. ... . .. ... .. .. . ... .. £7.50

Cubes of succulent chicken mild-medium spiced marinated & dry roasted in a clay oven

Grllled Chiclzen (B) CC £895 with a tangy taste in true sylhety style.

Slightly spiced whole breast chicken, served with stir fried vegetable. . - .
Lam]a Tilelza C £7.50 qvlhetv arllc Clnclzen or Lanll) R o
Cubes of succulent lamb mild-medium spiced marinated & dry roasted in a clay oven. Chicken codked with fresh GRILE, (AT, GUTi S ale GES,

Syﬂlety Lambh Chops ®CC. . £8.50 Roshan Baoa]nl .................. LK.
Highly spiced lamb chops marinated & flavour cooked in a tandoor. Chef's delicay of chicken cooked in a special sauce with fresh garlic essence.

Tandoori Duck (_(. Cae e I £9.95 Chicken )‘Iog‘lai N L BT
Tandoori duck seasoned with aromatic spices & cooked in a clay oven, served with Diced chicken breast marinated in herbs & spices with a touch of yoghurt

stir f“eld vegetable. " & cream cooked with minced lamb.

Hash Monsuri (U . .. ... . . ... £9.50 o
Pieces of diced Duck skewered with Indian cheese with chunks of onion, Kebab La-Moshla (0. ......... ... .. .. . .&7.
capsicum, tomatoes. Garnished with fresh coriander. Minced lamb burger type stuffed with coriander, ginger, onions & exotic spices
Tandoori King Prawn (€ £10.95 in a medium curried sauce.

Tandoori ng. Prawn medium sPiﬁced‘ marinated & dry roasted in a clay oven. Lanl]) Tl1a1‘i _________________________
Tancloon Trout (B) L £8.50 Strips of marinated succulent lamb pieces in medium to slightly hot herbs

Marinated trout & dry roasted in a clay oven.

Pepper Grilled Salmon (B)CC. . ... ... ... ... £8.95

Salmon fried with chunks of onion, tomatoes & capsicums

and spices, charcoal cooked for flavour, then cooked in mild creamy sauce with
Oriental fruits.

]alali Khana

Paneer Tilzlei (V) . I IR e £7.50 Cubes of succulent chicken and lamb marinated in mildly spiced herbs,
Cubes of Indian cheese seasoned in medium spices & roasted in a clay oven. simmered in tantalising sweet & sour butter sauce, a touch of tamarind &
Paneer Shashlilz (V) CC £7.95 a hint of mint, fresh coriander, cardamom & cloves.

Cubes of Indian cheese skewered with diced chunks of onion, capsicum & tomato.

BIRYANI SPECIALTIES ¢

Basmati rice treated together with lamb, chicken or prawns in a ghee,
with delicate spices & herbs, a risotto-like dish served with vegetable curry

Sllatlzora ............................ £7.50
Tender pieces of lamb or chicken cooked with sylhets most treasured citrus
fruits which adds a sour twist to the flavour of this wonderfully spiced dish.

Chicken Dengi e ET50

Chicken cooked with mushrooms & aubergine.

Syﬂlet Spice Biryani ........................ £9.50 ] . =
Chicken, lamb, prawn & mushroom served with Omelette %igc}et!t;gcles((;flclrisge{r? ;;oked w.ith~b[Jtt'er' h/I.iI(; s'r)ic‘e}n.a ;ic'h (;re.ar;wy‘se;uée. - &150
Chicken Tikka Biryani ...................... £7.95 ‘ ’
Chicken Biryani........ ... ... . ... . £7.50 Slalzlflal_nz El;lcl{e_nt(dN_) e & 000000000000000
. . . . ieces of sliced chicken marinated in mild herbs & spices,
Garllc cl’llcl?en Blryanl ...................... £7.95 flavoured in a butter sauce. Topped with cheese
Malayan Chicken Biryani (Battered pineapple with Omelette). . . . £8.95 \ 1N
Persi Ch 1 Bi . _ £8 ()5 I hu'gll i\ Iassallaln ...............
ersian 1cken biryani (Battered banana with Omelette). . . . . . . Chicken or lamb tikka cooked with minced meat & egg,
Mix Tikka Biryani (Chicken & lamb ikka) . . » o v oo v v us .. £8.50 in onions, tomatoes & capsicums
Y
Lam]o Blryanl ...... .. .. .. ................... £7.()5 SllOl)Zi Passan(la (N) __________________
Lam]o & Mushroom Blryanl .................. £7.()5 Vegetables marinated cooked with almonds, fresh cream & nuts.
Keema Biryani . ........................... £7.95 . .
King P Bi . £10.95 Makhani Shobzi (N)C (). . ..........
ing Frawn Diryanl . ... . Vegetables marinated in mild herbs & spices, flavoured in a butter & cheese sauce.
Prawn & Mushroom Biryani .................. £7.95
Mixed Vegetable Biryani .. ................... £6.95 Matter Paneer Masalla (N) € (V). . .............
Aloo & Mushroom Biryani £6 ()5 Green peas with Indian cheese marinated in a special sauce with fresh cream & nuts.
Musl’lroom Biryani ...................... £6()5 Sllo])z_i Billal_'i U)o 000000 000000 000000000 c £6.95
Ch . . North Indian vegetarian dish mildly spiced consisting of capsicum, mushrooms, cauliflower,
Paneer & ana Blryam ..................... £7.50 potatoes, coriander & a hint of mustard.

Contains Nut =

CHEF’'S SPECIALITY

BABURCHER SHIFARISH cChefs recommendations
Baygan Bajha c

Exquisite Bangladeshi country fare tender pieces of chicken cooked with garlic, ginger, onions,
coriander, fresh aubergine & tomatoes.

Murgh ELazami (C .. ... ... ... .......... £8.50
Tandoori baked chicken with minced lamb cooked in medium spices, wrapped in

a traditional Bengal style omelette, served with pilau rice.

Murgh E Shorisha €C..................... .. £7.50

A popular Bangladeshi dish consisting of diced chicken marinated in a gram masalla and
mustard sauce. Fairly hot and strong taste.

Chicken Dhaba (€€

Chicken on the bone cooked with potato, coriander, fresh chillies, fresh ginger,

garlic, tomato & onions a true typical bengal road side dish.

Bangladeshi Mish €C. .. .. .. ... ... ... ...... £8.95
Combination of chicken, meat, prawns, whole egg & mushrooms spiced with green herbs.
Rangeela KhanalC ... .. ... ... ... ... .. ..., £7.50
Widely flavoured goan dish of chicken & lamb tikka with fresh spinach, simmered in a

medium hot sauce with fresh ginger & fenugreek leaves to add an aromatic taste.

Astha Mur h ........................... £9.95
Deliciously roasted whole breast, cooked in chef's special sauce.

Harsh Masalla (cluclz) NG £9.95
Sliced Roasted duck marinated in a special sauce with fresh cream & nuts.

Harsh Kush (duclz) G £9.95

Strips of duck cooked in tangy sauce with onions, beans, capsicum, cumin &
with a touch of sweet syrup.

Harsh Zara (cluclz) CC . £9.95

Roasted whole breast cooked in medium spices, capsicum, onions, tomatoes

and lemon juice to give a zesty taste.

Gus’colaa OO, £9.95
Barbecued lamb or chicken in a sweet & sour sauce with diced capsicum & coriander.
Shank Tarkari (C( B). oo £11.95
Deliciously roasted lamb shank marinated in honey, tamarind, mint & fresh chillies. Exquisite.
Shank Zara (( B) oot £11.95
Marinated lamb shank in a medium blend of aromatic herbs and spices, onions,

tomatoes, capsicum and in a butter sauce.

Khodu Ghost (t (Laml)) ..................... £7.50
Marinated lamb cooked in a flavoured sauce with onions, tomato,

touch of naga chilli with butternut squash. Taste slightly hot.

Lamb C}lops Bhunari HI(B) .................. £9.95
Marinated lamb chops cooked with spice & herbs, onion, peppers,

touch of fresh mint, tomato gmger & garlic. (Slightly hot)

Mangs nor Jho
Succulent pieces of tender Lamb cooked together with
crushed mustard seeds, curry leaves, onions and coconut milk.

CONVENTIONAL DELICACIES

Additional vegetables can be added to the dish - £1.00 extra.
Bhuna €€
Cooked in a medium blend of aromatic herbs & spices in a thick sauce
with chopped onions, tomatoes & capsicum with a touch of methi & coriander

Peaza (€

Cooked in a fairly mild sauce with diced onions, capsicum & tomatoes, garnished with coriander

Dalmasala ( (f

Cooked with a slightly hot & sour taste with pineapple & spices in a lentil sauce
creating a mouth watering creation

Mirch Masalla €CC

A very aromatic combination of herbs & spices along with fresh green chillies,
garlic & coriander make this dish hot & spicy for the discerning palate

Pathia (€
Cooked in a fairly thick hot sauce, with fresh & pureed tomatoes, along with fresh
lemon juice, garlic & herbs to make it a hot & sour taste

Kurma € (N)

A very mild dish extensively prepared in cream & nuts, also very mildly spiced

Rogan (€
Medium blend of herbs & spices, garnished with garlic, onions, tomatoes, methi leaves
& fresh coriander to give a spicy but medium taste

Madras ( ((

Cooked with a hot blend of our herbs & spices in sauce garnished with fresh coriander

Saguta (C

Very dry dish with freshly cut spinach in medium herbs and spices along with fresh coriander

Kashmir (7(N)

Medium to mild spices cooked with cream and banana to give this dish a fruity aroma.

Chicken or lamb. . . .. £6.50 King Prawn ....... £10.50
Chicken or lamb Tikka £7.50 Vegetable
Prawn............. £6.50

Key: Strength of Dishes =
Mild Medium Hot Very Hot
(N) | Suitable for Vegetarians =

Extremely Hot
Contains traces of bones =

BALTI LOVERS GUIDE

Each of these delicious dishes is cooked in the traditional balti iron dish with its
individual recipe & taste, our chef can also prepare the dish of your choice &
combination which is not listed below on request With chana, sag etc. E3H0l] extra

Tandoori Mixed B) CC . .. ... ... ... .. ... .... £10.95
Tandoori Chicken, Lamb Tikka, Chicken Tikka served with Plain Naan

Mixed Special CC £7.95
Chicken, Lamb, Prawn & Mushroom

Chicken or Lamb €CC. ... ... ... .. . L. £6.50
Chicken or Lamb Tikka €C .. .. .. ... ... ... .. .. £7.50
Chicken or Lamb Tikka Masalla (N) ... £7.50
Chicken Vindaloo CCCC. ... ... ... ... ..... £7.25
Keema CC. ... . . . . . . . £6.50
Prawn CC ... . £6.50
King Prawn CC ... £10.50
Mixed Vegetali)les WMCC. £5.95
Mushroom, Sag & Dhall WMCC .. £5.95
Aloo & Mushroom WMCC £5.95
Paneer Tikka ... ... . £7.50
Paneer Sag Jalfrazi ......................... £7.50
Sag Paneer (V) CC £5.95
Vege’cable Masalla MO £5.95

EUROPEAN DISHES
Served with chips, mushroom & salad.
Sirloin Steale ............................ £10.95
Fried Chicken. . .. ... .. . .. . . . £7.50
Fried Scampi ............................. £7.50
Qmele’cte VaroUS & v v v e e e e e e e e e e e e e e e e e e e £695
Griﬂecl Salmon ............................ £9.95
CHILDRENS MENU
(FOR TAKEAWAY ADD EXTRA£1)

Chicken Tikka Masaﬂa & Pilau Rice . .. ......... £5.50
Chicken Curry & Pilau rice Mildy . o £5.50
Chicken Korma (Contain Nuts) & Pilau rice Mildy . . ... £5.50
Vege’taue Curry & Steamed Rice (iig) . .. ......... £5.50
Chicken Tikka & C}lips ....................... £6.50
Chicken Pakora & Chips ..................... £5.50
Chicken Nuggets & Chips .................... £5.50
Barbie Mix (Fish finger, Nuggets & chips). « « v v v v v v v v v v v v £5.50
Fish Finger & Chips ........................ £5.50
Additional Ba})y Nan ... £1.20

Other dishes can be available for children, please ask a member of staff.

SELECTED SET MEALS

(FOR TAKEAWAY ADD EXTRA£2)




