
ASHA’S GREEN CURRY ........................ 13.95
CHICKEN TIKKA | LAMB TIKKA | PRAWNS | VEGGIES | PANEER  
A fragrant curry with fresh green herbs, chillies and spices, 
offering a lighter, vibrant flavour with a gentle heat. (gf | veo)

MAKHANI .......................................... 13.95
CHICKEN TIKKA | LAMB TIKKA | PANEER | PRAWN 
A luxurious North Indian-style curry made with a buttery tomato 
sauce, peanut cream and mellow spices. Rich and smooth (gf | vo)

PLAZZA ............................................. 13.95
CHICKEN TIKKA | LAMB TIKKA | VEGGIES | PANEER | PRAWN 
A house speciality curry with a layered masala sauce, combining aro-
matic spices, pineapple, sultana, almond & cream (gf | vo)

ACHARI MASALA ................................ 13.95
CHICKEN TIKKA | LAMB TIKKA | VEGGIES | PANEER  | PRAWN 
A bold, tangy curry cooked with pickling spices, mustard, fenugreek 
and chilli. Punchy, aromatic and full of character (gf | vo)

SHASHLIK MASALA............................. 13.95
CHICKEN TIKKA | LAMB TIKKA | PANEER | KING PRAWN 
A rich masala curry inspired by classic shashlik flavours, with pep-
pers, onions and spices giving a smoky, slightly sweet finish (gf | vo)

MASS MASALA.................................... 13.95
SERVED WITH GRILLED SALMON TIKKA  
A hearty, full-flavoured masala curry with a deep spiced sauce, toma-
toes, green chilli to create a warming, savoury profile (gf)

MASS JAIPUR...................................... 13.95
SERVED WITH GRILLED SALMON TIKKA 
A rich Jaipur-style curry with aromatic spices, tomato, peppers, 
mushrooms and a warming sauce laced with garlic & ginger (gf)

CHILLI MASALA.................................. 13.95
CHICKEN TIKKA | LAMB TIKKA | VEGGIES | PANEER | PRAWN
A fiery masala curry cooked with fresh chillies, garlic and spices. 
Bold, hot and full of flavour. (veo)

KASHMIRI PASANDA............................ 13.95
CHICKEN TIKKA| LAMB TIKKA 
A mild, creamy curry with a subtle sweetness, delicate spices and a 

smooth, luxurious sauce. Gentle, aromatic and indulgent (gf)

RUBY MURRAY.................................... 13.95
CHICKEN TIKKA | LAMB TIKKA | PRAWNS | VEGGIES | PANEER  
chef Parvez’s jalfrezi with onions, peppers & green chillis (gf | veo)

CHEF’S MIXED BIRYANI ...................... 17.95
COAL ROASTED CHICKEN & LAMB TIKKA 
basmati rice & spices with mixed vegetable curry (gf | veo)

SIDES	
BAKED
 
PLAIN NAAN 	 3.95
GARLIC NAAN 	 4.50
PESHWARI NAAN 	 4.50
KEEMA NAAN 	 4.50
CHAPATI	 2.95

BOILED
 
PLAIN RICE 	 3.50
PILAU RICE 	 3.95
SPECIAL RICE 	 4.50
MUSHROOM RICE	  3.95
 

STEAMED
 
AMMUS DAAL 	 6.00
CHANA PALAK PANEER 	6.00
MIXED VEGETABLES 	 6.00
CAULIFLOWER BHAJEE 	5.90
MUSHROOM BHAJEE 	 5.90

SIZZLING HOT, BARBECUED IN THE TANDOR, SERVED ON A SIZZLING IRON SKILLET

PROTEIN
VEGETABLE......................................................................................... 13.00
PANEER .............................................................................................. 13.50 
CHICKEN TIKKA .................................................................................. 13.50 
PRAWN...............................................................................................  13.95 
LAMB TIKKA .....................................................................................  13.95
KING PRAWN ......................................................................................  15.95

KORMA 
cooked in a mild creamy coconut sauce (gf)

PALAK 
cooked with fresh spinach (gf)

MADRAS 
classic hot curry with fresh lemon (gf)

PATHIA 
cooked in sweet & sour sauce (gf)

BHUNA 
finely chopped onions in a rich sauce (gf) 

DANSAK 
sweet & sour spicy lentil sauce (gf)

ROGAN 
chopped tomatoes & onions in a rich sauce (gf)

VINDALOO 
cooked in an extra hot sauce with potato (gf)

INDIAN CLASSICS	
FIRST SELECT YOUR PREFERRED PROTEIN THEN PAIR IT WITH YOUR FAVOURITE 
CLASSIC CURRY

CAST IRON SIZZLERS	

IRON KORAI  13.95
CHICKEN | LAMB | PRAWN | PANEER our house sizzler bowl with peppers, onions, ripe tomatoes & fresh herbs (gf | veo) 

SMOKEY PANEER 13.95 
marinated cheese skewered with fresh tomatoes, peppers & onions (gf | v)

“BAA”BQ 15.50
lamb or chicken marinated & cooked in the clay oven with tomatoes, peppers & onions (gf) 

SHELLFISH SIZZLER 17.50 
jumbo king prawns marinated in fennel seeds, cinnamon & saffron barbecued with peppers, onions and tomatoes (gf)

CHEF PARVEZ’S SPECIALS		
COOKING ON THE HANDEE RETAINS STEAM IN THE PAN ENHANCING FLAVOURS & AROMAS 
WHILE ALSO RETAINING NUTRITIONAL VALUE

CELEBRATION BIRYANI ....................... 16.95
CHICKEN | LAMB | PRAWNS | VEGGIES  
basmati rice & spices with mixed veg curry (gf | veo)

DESSERTS 6.50 EACH
WARM CHOCOLATE 

BROWNIE 
with vanilla ice cream (gfo)

POPPING KULFI 
mango or pistachio kulfi topped with 

popping candy (gfo)

ICE-CREAM 
please ask about our extensive selection one scoop 4.00 | extra scoop 2.00

POPPADOM................................... 1.00 
choose from spicy or plain.  
 
CHUTNEY TRAY 1.50 | MANGO CHUTNEY | SWEET CHILLI |  
MINT YOGHURT | ONION SALAD 

ONION BHAJEE........................... 4.95
deep fried chopped onion with herbs & spices (v)

GOLGOPPAS .................................6.00
crispy popadom balls filled with chickpeas, onions, 
tamarind, sweet chilli & mango sauce 

SAMOSA ........................................ 5.95
crispy pastry with either spiced lamb or vegetables (vo) 

PRAWN PURI................................. 6.50 
served within a crispy deep fried bread  

SPICY FRIED TANDOORI CHICKEN.....8.95 
chicken thigh, chips and gravy 

ICE CREAM BAR


