
STARTERS
OOnniioonn  BBhhaajjii  (Classic onion fritters) ££22..9955

MMaallaaii  TTiikkkkaa  CChhiicckkeenn  ££44..5500
Marinated in yogurt, cashew nuts, cream, ground cardamom, 
ginger, garlic and sugar cooked in the Tandoor.

HHaarryyaallii  CChhiicckkeenn  TTiikkkkaa  ££33..9955
Marinated in yogurt, mint, coriander and green chilli 
cooked in the tandoor.

AAlloooo  CChhaatt  ££33..2255
A delicious blend of diced, cooked potatoes, fresh tomatoes 
and cucumbers marinated in spices.

CChhiicckkeenn  CChhaatt ££33..7755

PPrraawwnn  CCoocckkttaaiill ££33..9955

SSaammoossaa  (Vegetable, chicken or meat) ££22..9955
Fillo pastry filled with seasonal vegetables or spicy mince meat.

CChhiicckkeenn  oorr  LLaammbb  TTiikkkkaa ££33..7755

DDuucckk  TTiikkkkaa ££55..5500
Boneless chicken, lamb or duck marinated in yogurt, spices, garlic, green
chilli and fresh coriander, cooked in the charcoal tandoor.

SShheeeekk  KKeebbaabb  (Minced lamb) ££33..7755
Infused with fresh herbs and variety of aromatic spices, 
onion and peppers.

SShhaammmmii  KKeebbaabb ££33..7755
Meltningly soft patties of lamb & potato, bengal gram 
and spices, pan fried to perfection.

AAssssoorrtteedd  IInnddiiaann ££44..9955
Chicken tikka, sheek kebab, onion bhaji.

MMaallaaii  LLaammbb  CChhooppss ££55..5500
Chops of tender lamb in a marinade of home-made cream cheese & spices.

SShhaahhii  KKiinngg  PPrraawwnnss ££66..9955
Marinated with fresh green herbs & spices, cooked in tandoor with
tomato & pepper.

KKiinngg  PPrraawwnn  PPoooorrii ££66..9955

PPrraawwnn  PPoooorrii ££55..5500
North Indian style prawns wrapped in a poori.

KKiinngg  PPrraawwnn  BBuutttteerrffllyy ££44..9955

MMiixxeedd  PPllaatttteerr  AA  (minimum 2 people) per person ££55..5500
Sheek kebab, haryali chicken tikka, vegetable samosa & dips.

CChhiicckkeenn  PPllaatttteerr  (minimum 2 people) per person ££55..5500
Chicken kebab, haryali tikka, chicken samosa & dips.

MMiixxeedd  PPllaatttteerr  BB  (minimum 2 people) per person ££66..7755
With salmon tikka, veg samosa, fish kebab and dips. 

FISH STARTERS
FFiisshh  KKeebbaabb ££33..9955
SSaallmmoonn  TTiikkkkaa ££44..9955
BBaajjaa  SSaallmmoonn ££44..9955
Deep fried salmon garnished with amchoor powder and mint.
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TANDOORI SPECIALITIES
Served with salad and mint sauce.

CChhiicckkeenn  oorr  LLaammbb  TTiikkkkaa ££77..2255

DDuucckk  TTiikkkkaa ££1100..5500
Boneless chicken, lamb or duck marinated in yogurt, 

spices, garlic, green chilli and fresh coriander, cooked in 

the charcoal tandoor.

TTaannddoooorrii  CChhiicckkeenn  (On the bone) ££77..2255
Half tender chicken marinated in yogurt & spices.

SShhaasshhlliicckk ££77..9955
Chicken or lamb, peppers, onion & tomatoes grilled 

in tandoor.

MMoodduuccaasshh  CChhiicckkeenn  oorr  LLaammbb  ££88..5500
Delicately mild, cooked with cashew nuts & honey.

MMaallaaii  LLaammbb  CChhooppss ££1100..5500
Tender lamb in a marinade of home-made cream 

cheese & spices.

TTaannddoooorrii  TTrroouutt ££99..5500
Rainbow trout marinated and grilled over charcoal fire.

TTaannddoooorrii  KKiinngg  PPrraawwnn ££1122..9955
Marinated with fresh green herbs & spices, cooked 

in tandoor.

MMiixxeedd  GGrriillll  (Served with salad) ££1111..9955
Chicken & lamb tikka, tandoori chicken, sheek kebab 

& nan.

PPaanneeeerr  SShhaasshhlliicckk  ££77..9955
Pieces of cheese marinated in freshly ground aromatic 

herbs and spices, barbecued with onions, capsicums 

and tomatoes.

AAjjwwaannii  SSaallmmoonn ££99..5500
Ajwani (carom seeds) flavoured salmon, char-grilled 

in the tandoor.

NNaawwaabbii  TTaannddoooorr  CChhiicckkeenn�� ££88..5500
(Sweet, sour & hot)

Delicately spiced chicken off the bone in green chilli, 

rainbow of peppers finished with sweet chilli sauce 

and lime juice.

DIPS
MMiinntt  CChhuuttnneeyy  (Coriander & mint) ££11..0000
CCoorriiaannddeerr  MMiinntt  &&  NNaaggaa  �� ££11..5500
TToommaattoo  KKeettcchhuupp ££00..5500
MMaayyoonnnnaaiissee ££00..5500
SSwweeeett  CChhiillllii  SSaauuccee ££11..0000
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HOUSE SPECIALITIES
TTiikkkkaa  MMaassaallaa  CChhiicckkeenn  oorr  LLaammbb  ££77..5500

MMaassaallaa;;  KKiinngg  PPrraawwnn,,  DDuucckk  oorr  BBeeeeff  ££1100..9955
National dish that needs no introduction.

PPaassaannddaa  CChhiicckkeenn  oorr  LLaammbb  ££77..5500
Mild dish prepared with almond, pistachio and cream.

BBeeeeff  LLaazziizz ££99..9955
Cooked with shallot, medium spiced, fairly dry.

KKuurrzzii  LLaammbb ££1111..9955
Lamb shank covered with minced lamb and baby potatoes.

GGooaann  LLaammbb  SShhaannkk ££1111..9955
A supreme cut given the traditional goan treatment, full of flavour,

cooked with tomatoes and coriander.

WWiilldd  DDuucckk  BBrreeaasstt ££1100..9955
A succulent breast of roast barbury duck in rich masala 

of tomato and mango.

LLaammbb  CChhoopp  SSppeecciiaall ££1100..9955
Tandoori lamb chop cooked in goan sauce, hot and spicy.

JJaallll  MMaassaallaa  CChhiicckkeenn  oorr  LLaammbb  � ££77..5500

KKiinngg  PPrraawwnn,,  DDuucckk  oorr  BBeeeeff  � ££1100..9955
Our unique masala cooked with green chilli.

PPaatthhiillaa  CChhiicckkeenn  oorr  LLaammbb  ££77..5500

PPaatthhiillaa;;  KKiinngg  PPrraawwnn,,  DDuucckk  oorr  BBeeeeff  ££1100..9955
Well spiced, marinated with our fresh ground spice and cooked in

medium juicy thick sauce in the pathil with garlic and tamarind.

CChhiicckkeenn  oorr  LLaammbb  TTiikkkkaa  RReezzaallaa  � ££77..5500
Cooked with onion, peppers & tomatoes, bhuna style.

JJiinnggaa  KKoorraaii  MMaarraacchhii  (King prawn) ££1111..9955
Cooked with ginger, garlic and tomato.

LLaammbb  GGuuaarrkkaa  (Nepalese dish) ££77..9955
Cooked using 10 different fresh ingredients & spices. 

A medium dish made with own recipe.

CChhiicckkeenn  JJaaiippuurrii ££77..9955
Authentic mogul dish cooked using 8 different fresh 

ingredients and spices. Own recipe (mild).

CChhiicckkeenn  AAll  BBaaddaammii  ££77..9955
Favourite dish of emperor Babor.

Mango flavoured curry, cooked with nuts, spices, herbs and 

finished with cream. (Mild)
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CChheettttiinnaadd  CChhiicckkeenn  oorr  LLaammbb  � ££77..9955
Cooked in a hot sauce with ginger, garlic, coconut and 

aromatic dried spices. A delicacy of the chettinad region of 

tamil nadu state in south india.

KKaallii  MMiirrcchh  MMaassaallaa  (Chicken or Lamb) �� ££77..9955
Cooked with ground black pepper, fresh green peppers, 

sliced onions garnished with oyster sauce.

MMaallaaii  CChhiicckkeenn  KKoorrmmaa  (Very mild dish) ££77..9955
Cooked in aromatic spices with garlic, ginger, onion and 

mint in a sweet sauce with coconut, yogurt and milk.

JJiinnggaa  LLaassaannii  (King prawn) ££1111..9955
On the shell king prawns cooked in medium sauce with garlic, spring

onions, mustard and coriander in aromatic spices.

N

N

FISH SPECIALITIES
All fish dishes are prepared in Zara’s own fish sauce.

SSaallmmoonn  PPeerrii  PPeerrii  � ££1100..9955
Cooked bhun style. Medium hot.

SStteeaammeedd  SSeeaa  BBaassss ££1111..9955
Served with salad.

FFiisshh  SSppeecciiaall  (Bangladeshi white tilapia fish) ££1100..9955
Cooked with onion, mustard, garlic and 10 different spices - 

full of flavour (medium).

MMuussttaarrdd  MMoonnkk ££1122..9955
Cooked with own recipe, a creamy thick sauce with whole 

mustard, spring onions and coriander.

BALTI SPECIALITIES
Highly recommended by the chef. These are spice dishes, 

individually prepared with fresh ingredients and thoroughly blended

mixtures of authentic spices. Balties are cooked in a balti pan - a

fascinating utensil - which locks in the aromatic flavour. 

Served with nan bread.

CChhiicckkeenn  oorr  LLaammbb ££88..2255

TTiikkkkaa  CChhiicckkeenn  oorr  LLaammbb ££88..9955

PPrraawwnn ££88..9955

KKiinngg  PPrraawwnn ££1100..9955

TTaannddoooorrii  KKiinngg  PPrraawwnn ££1111..9955

VVeeggeettaabbllee  &&  MMuusshhrroooomm  ££66..9955

BBeeeeff  oorr  DDuucckk ££1100..9955
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TRADITIONAL DISHES
VVEEGGEETTAABBLLEE  && KKIINNGG BBEEEEFF  OORR

MMUUSSHHRROOOOMM  CCHHIICCKKEENN LLAAMMBB PPRRAAWWNN PPRRAAWWNN DDUUCCKK

KKoorrmmaa  ££55..5500 ££66..5500 ££66..7755 ££77..5500 ££99..9955 ££99..9955
A dish with coconut and kashmiri herbs, cooked in a very 
mild spice. Recipe of the Mogul.

KKaasshhmmiirrii  ££55..5500 ££66..5500 ££66..7755 ££77..5500 ££99..9955 ££99..9955
Cooked with coconut, almond and lychees.

BBhhuunnaa ££55..5500 ££55..9955 ££66..7755 ££77..5500 ££99..9955 ££99..9955
Aromatic curry made with a blend of 21 sun dried spices 
and finely chopped onion and tomatoes, in a fairly dry texture.

RRooggoonn  JJoosshh ££55..5500 ££66..5500 ££66..9955 ££77..9955 ££99..9955 ££99..9955
Aromatic curry made with fresh herbs, coriander and other 
sun dried spices, flavoured with fresh tomatoes & 
worcestershire sauce.

DDooppiiaazzaa ££55..5500 ££55..9955 ££66..7755 ££77..5500 ££99..9955 ££99..9955
Literally means onion used twice in the cooking process. 
A recipe from one of the mansi family of bogra.

SSaaggwwaallaa ££55..5500 ££66..5500 ££66..9955 ££77..9955 ££99..9955 ££99..9955
A dish cooked with spinach & mixed spice. Fairly dry texture.

CCuurrrriieess ££55..5500 ££55..9955 ££66..7755 ££77..5500 ££99..9955 ££99..9955
Basic dishes cooked with gravy and medium spices.

MMaaddrraass  �� ££55..5500 ££55..9955 ££66..7755 ££77..5500 ££99..9955 ££99..9955
Cooked in gravy, slightly sour with hot spices.

VViinnddaalloooo  ��� ££55..5500 ££55..9955 ££66..7755 ££77..5500 ££99..9955 ££99..9955
Cooked with potatoes, served with very hot gravy.

PPaatthhiiaa  � ££55..5500 ££66..5500 ££66..9955 ££77..9955 ££99..9955 ££99..9955
An exotic balance of sweet & sour. Hot, garnished with 
onion, green pepper & a touch of almond in a thick sauce.

DDhhaannssaakk  � ££55..5500 ££66..5500 ££66..9955 ££77..9955 ££99..9955 ££99..9955
An exotic balance of sweet and sour. Hot, with added 
lentils, in a thick sauce.

AALLLL  TTHHEE  AABBOOVVEE  DDIISSHHEESS  CCAANN  BBEE  PPRREEPPAARREEDD  WWIITTHH  CCHHIICCKKEENN  OORR  LLAAMMBB  TTIIKKKKAA  FFOORR  AANN  EEXXTTRRAA  ££11..0000
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BIRYANI
Consists of basmati rice, fried, mixed with spices & herbs, garnished
with sultanas & almonds. Served with a vegetable curry.

CChhiicckkeenn  oorr  LLaammbb ££88..2255
TTiikkkkaa  CChhiicckkeenn  oorr  LLaammbb ££88..9955
PPrraawwnn ££88..9955
KKiinngg  PPrraawwnn ££1100..9955
TTaannddoooorrii  KKiinngg  PPrraawwnn ££1111..9955
VVeeggeettaabbllee  &&  MMuusshhrroooomm  ££66..9955
ZZaarraa  BBiirryyaannii ££1100..9955
BBeeeeff  oorr  DDuucckk ££1100..9955

V

KORAHI
A dish well known in the valley of Indua. Made with cubes of onion,
green pepper, tomatoes, coriander, medium spice in thick sauce.

TTiikkkkaa  CChhiicckkeenn  oorr  LLaammbb ££77..5500

PPrraawwnn ££88..5500

KKiinngg  PPrraawwnn ££1100..9955

TTaannddoooorrii  KKiinngg  PPrraawwnn ££1111..9955

VVeeggeettaabbllee  &&  MMuusshhrroooomm  ££66..5500V



BENGALI JALFREZI ��
A dish founded by the people of Bengal. Cooked with sliced onion,

green pepper & green chillies, fresh coriander. Fairly hot in thick sauce.

TTiikkkkaa  CChhiicckkeenn  oorr  LLaammbb ££77..5500

PPrraawwnn ££88..5500

KKiinngg  PPrraawwnn ££1100..9955

TTaannddoooorrii  KKiinngg  PPrraawwnn ££1111..9955

VVeeggeettaabbllee  &&  MMuusshhrroooomm  ££66..5500

VEGETABLE SIDE DISHES 
All of these dishes are cooked in a low-cholesterol vegetable oil and

with finely chopped onions, green pepper, cooked with medium spice.

VVeeggeettaabbllee  CCuurrrryy ££22..9955
Cooked in medium spices with gravy.

MMuusshhrroooomm  BBhhaajjeeee ££22..9955

BBoommbbaayy  AAlloooo  Potatoes ££22..9955

CCaauulliifflloowweerr  BBhhaajjeeee ££33..5500

AAlloooo  GGoobbii  Potatoes and cauliflower ££33..7755

BBhhiinnddii  BBhhaajjeeee  Okra ££33..7755

BBrriinnjjaall  BBhhaajjeeee  Aubergine ££33..7755

CChhaannaa  MMaassaallaa  Chick peas ££22..9955

SSaaaagg  BBhhaajjeeee  Fresh spinach ££33..5500

SSaaaagg  PPaanneeeerr  ££33..7755

MMaattaarr  PPaanneeeerr  ££33..7755
Home made cheese with peas, mild.

SSaaaagg  AAlloooo  Spinach and potato ££33..5500

TTaarrkkaa  DDaallll  Lentil flavoured with garlic ££22..9955

MMiixxeedd  VVeeggeettaabbllee  BBhhaajjeeee ££22..9955

DDaallll  MMaassaallaa ££33..7755
Lentils cooked in medium bhuna spice.

PPuunnjjaabbii  DDaallll ££33..5500
Lentils & peas with dried spices, garnished with whole 

cumin & butter.

BBeegguunn  TToommaattoo ££33..7755
Aubergine cooked with tomato in a very thick medium 

sauce (recommended by our chef, a companion for most 

tandoori dishes).

CChhaannaa  DDaallll  Chick pea with lentil ££33..7755

AAlloooo  CChhaannaa  Chick pea & potato ££33..5500

SSaaaagg  DDaallll  Spinach with lentil ££33..5500
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RICE DISHES
ZZaarraa  SSppeecciiaall  RRiiccee  (Mince lamb & prawn) ££33..9955

MMuusshhrroooomm  FFrriieedd  RRiiccee ££22..9955
Cooked with basmati rice.

VVeeggeettaabbllee  FFrriieedd  RRiiccee ££22..9955
Cooked with basmati rice.

SSppeecciiaall  FFrriieedd  RRiiccee ££22..9955
Cooked with egg, peas and basmati rice.

LLiimmee  FFrriieedd  RRiiccee  (With chick peas) ££22..9955

EEgggg  FFrriieedd  RRiiccee ££22..9955

OOnniioonn  FFrriieedd  RRiiccee ££22..9955

PPiillaauu  RRiiccee ££22..4455
Basmati rice cooked with saffron, dairy products & 

aromatic spices.

BBooiilleedd  RRiiccee ££22..2255

SUNDRIES
NNaann  SSppeecciiaall  (Leavened bread) ££22..2255

PPeesshhwwaarrii  NNaann ££22..5555
Prepared with oriental nuts & fruits.

SSttuuffffeedd  NNaann ££22..5555
Stuffed with spices, mashed potato and vegetables.

KKeeeemmaa  NNaann  (Stuffed with minced meat) ££22..5555

GGaarrlliicc  NNaann ££22..5555

PPaarraatthhaa  ££22..5555
A bread made from brown wheat and shallow fried.

SSttuuffffeedd  PPaarraatthhaa  (Stuffed with vegetables) ££22..9955

CChhaappaattii  (Soft thin Indian baked bread) ££11..6655

PPuurrii  (Thin fried bread) ££11..6655

RRaaiitthhaa  (Onion or cucumber) ££11..9955

CChhiippss ££33..5500

GGrreeeenn  SSaallaadd ££22..9955

PPaappaaddoomm  (Plain or spicy) ££00..5500

CChhuuttnneeyy  (Per dip) ££00..5500

IInnddiiaann  SSaallaadd ££22..9955
Onion, cucumber, tomato and green chillies.
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LEGENDS
Fairly Hot � Hot �� Very Hot ��� Spicy 
DDIISSHHEESS  CCAANN  BBEE  MMAADDEE  MMIILLDDEERR  OORR  HHOOTTTTEERR  AACCCCOORRDDIINNGG  TTOO  TTAASSTTEE

Traces of Nuts Suitable for Vegetarians VN

S

Please ask for our daily specials

Specialising in outside catering for all your needs
• WEDDINGS  •  OFFICE PARTIES
• BIRTHDAYS  •  RESTAURANT HIRE

Finger Buffets & Cold Buffets also available, 
please enquire

PPLLEEAASSEE  NNOOTTEE

1. If the dish you require is not listed we will gladly prepare it specially for you.

2. If you have any dietary restrictions, eg, nuts, dairy products etc, please inform us.

3. Take-away orders are packaged in special hygienic catering containers with care and ample portions.

4. Online reservation system available, visit our website for more information.

5. Ample parking facilities

6. Management reserves the right to refuse service


