Chicken/Mutton Dishes

Also available as Extra Large - £2.00 extra

. Curry

. Korma (Mild-cooked with fresh cream)

. Malaya (Mild-cooked with pineapple)

. Kashmir (Mild-Cooked with fresh fruit)

. Bhuna (Medium-cooked with onion and tomato)
. Rogan (Medium-thick tomato sauce)

. Mushroom (Medium-with mushroom)

. Dupiaza (Medium-cooked with diced onions)
. Sag Gost (Medium-with spinach)

. Madras/Vindaloo (Hot curry)

. Ceylon (hot with coconut)

. Dhansak (Hot,sweet & sour with lentils)

Vegetable Side Dishes ®

Also available as Main Dishes - £2.00 extra

. Sag Ponir (spinach and cheese)
. Motor Ponir (peas and cheese)
. Vegetable Curry

. Vegetable Bhaji (dry dish)

. Bombay Aloo (potatoes)

. Mushroom Bhaji

. Cauliflower Bhaji

. Aloo Gobi (potato and cauliflower)
. Sag Bhaji (spinach)

. Sag Aloo (spinach and potato)

N Brinjal Bhajl (aubergine)

. Bhindi Bhajl (okra)

. Chana Masala (chick peas)

. Tarka Dhal (lentils with garlic)

. Raitha (yoghurt with cucumber)
. Salad

International Dishes

All served with salad and chips

. Chips ¥ £2.00
. Potato Wedges £2.50
. Omelette (Plain, Mushroom, Chicken) £6.50
. Fish & Chips (Cod) £6.50
. Chicken Kebab (On Nan Bread with Salad) £6.50
. 1/4 Pounder Cheese Burger & Chips £6.50
. Large Vegetarian Supreme Pizza £11.45
. Large Spicy Beef Pizza £11.45
. Jamaican Jerk Chicken & Rice £7.50
. Grilled Trout & Pilau Rice £8.50
. Steak (with Spinach & mushroom in creamy sauce) £9.95
. Peppercorn Steak & Spicy Wedges £9.95

Rice & Sundries Fully Licensed Restaurant & Bar :

Rice Dishes available at Extra Large - £1.00 extra

. Plain Rice ® £1.80
. Pilau Rice ® £1.95
. Mushroom Rice @ £2.50

. Coconut Rice @ (Coconut and Raisin) £2.50

. Special Fried Rice (Egg and Vegetable) £2.50

. Spicy Rice @ (Green Chillies, Onion & Peppers)£2.50 avours
. Egg Fried Rice £2.50

. Oriental Rice (Egg & Prawns) £3.95

. Chapati ® £1.00

. Paratha @ £1.70

. Stuffed Paratha ® (With Vegetable) £1.95

. Egg Paratha o £2.95 Bar Open till 5am every night
. Nan ©® £1.70

. Garlic Nan @ £1.95

. Vegetable Nan © £1.95

. Cheese Nan @ £1.95

. Cheese & Chilli Nan @ £1.95

. Keema Nan (With Mince) £1.95

. Peshwari Nan @ (With Almonds and Coconut) £1.95

. Egg Nan £2.95

. Lassi @ (Sweet or Salted Yoghurt Drink) £1.50

. Kulfi ® (Indian Ice Cream) £1.95

. Chutnies ® £0.60
(Mango chutney, Mixed Pickle, Mint Sauce, Chilli Sauce, Onion Salad)

Drinks

. Soft Drinks (Coke/Diet Coke/Lemonade 1.5 Itr) £2.00
. Juices (Orange/Mango/Tropical) £2.00
. Beers (Stella/Becks/Cobra) £3.00
. Wine (Red or White) £12.00

Set Dinners

. Nawabi Set Dinner (2 persons) £25.00
Papadam, Onion Bhaji, Chicken Tikka Masala, Lamb Pasanda,
Selection of Vegetable Dishes, Pilau Rice, Nan

. Nawabi Set Dinner (3-4 persons) £48.00
Papadam, Onion Bhaji, Chicken Tikka Masala, Lamb Pasanda,
Selection of Vegetable Dishes, Pilau Rice, Nan

. Vegeterian Feast ® (2 persons) £25.00
Vegetable Samosa, Onion Bhaji, Kabi Cabi, Turcurry Masala, 0,06/’ 7D, ays A Week D, e//Very Hours: éom - /2 Midh. /yﬁf

Selection of Side Dishes, Pilau Rice, Nan

. Vegeterian Feast ® (3-4 persons) £48.00
Vegetable Samosa, Onion Bhaiji, Kabi Cabi, Turcurry Masala,
Selection of Side Dishes, Pilau Rice, Nan

We cater for Parties and Functions,

for more info contact 07956 986 560 0 2 0 7 6 2 2 4 0 0 3
PHONE YOUR ORDER AND PAY BY CARD | . mm@ @
Copyright © by Planet Design tel: 020 8941 5946 . . 0 2 0 7 6 2 2 2 0 6 0

Terms & Conditions: 1.Minimum order £10 for free delivery. 2.Last order for delivery, 15mins before
closing. 3.We deliver in a 3 mile radius. 4.We accept cash and card payments only. 5. Prices and Offers

are subject to change without notice. 6.0ur products may contain nuts and dairy products. 7.We are not
responsible for any alleges. 8.The Management reserves all rights.
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Papadam ® Starters £0.50

Spicy Papadam & £0.60
Vegetable Pakora @ deep fried vegetable balls £1.85

Onion Bha]l @ fried savoury onion & potato snake £1.85
Samosa @ (vegetable/meat) £1.95
Pastry filled with savoury meat or vegetables

Tiffin ® (mixed vegetarian starter) £2.95
Vegetable pakora, onion bhaiji, vegetable samosa
Chiken/Lamb Tikka Starter £2.95

Boneless meat marinated then barbecued in a clay
oven

Tandori Chicken Starter £2.95
Chicken on the bone marinated then barbecued in
a clay oven
Sheek Kebab £2.95
Savoury mince meat,shaped in a sausage then
barbecued
Shami Kebab £2.95
Savoury mince meat, burger shaped then grilled
Prawn Cocktail £2.95
Fresh prawns served with salad and cocktail sauce
Prawn Puree £2.95
Spicy prawns served on a crispy fried bread
King Prawn Butterfly £4.95
Jumbo prawn spiced then deep fried in bread crumbs
Mixed Starter £4.50
Oniorl1 téhaji, sheek kebab, chicken tikka, Hot wings

ala
Spicy Barbecue Drumsticks £3.95

Lightly spiced BBQ Chicken drumsticks

Tandoori Dishe

All dishes are barbecued in an indian clay oven
and served with salad

Tadoori Chicken (haip)

£5.50

(Tender chicken, marinated in yoghurt and spices then barbecued)

Tandoori Grill and Nan £10.95

(Tandoori chicken, sheek kebab, meat tikka,chi tikka, salad and nan

Tikka Chicken/Lamb £5.50
(Prime meat marinated with mild spices then barbecued
Peri Peri Chicken (raif) £6.50
(Hot spicy barbecued chicken with pepper sauce
Tandoori Trout Fish £6.50
(Rainbow trout seasoned and marinated in mild spices
then barbecued in an Indian clay oven)
L]

Prawn Dishes
King Prawn Curry £8.95
Klng Prawn Korma Mild-thick cream sauce ~ £8.95
King Prawn Bhuna Medium-onion and tomatoes £8.95
King Prawn Madras/Vindaloo/Hot curry £8.95
Prawn Curry, Madras, Vindaloo £4.95
Prawn Korma Mild cooked in fresh cream £4.95
Prawn Sag Medium-cooked in spinach £4.95

~

S/

If you would like to make any comments please email: indianflavours@hotmail.co.uk & find reviews about our establishment on google

028.

. Lamb Pasanda Nawabi (Very mild)

. Tikka Masala (Chicken/Lamb)

. Maharaj King Prawns (Medium/mild)

. Chicken Tikka Jalfrezi Medium Spicy)

. Korai Gost (Chicken/Lamb)

. Garlic Chicken (Spicy dish)

. Tandoori Rezala (Hot dish)

. Wrath of Khan (Extremely hot dish)

. Fish Masala (Medium spicy)

. Fish Shurma (Medium hot)
Bangladeshi dish, fish cooked in medium spice with
onion, peppers, garlic, sliced tomatoes and green chillies

. Meat Thali £10.95
A feast for | - tandoori chicken, sheek kebab, lamb

tikka, mushroom bhaji, meat bhuna, raitha, pilau

rice and nan

. Balti Special (Chicken/Lamb)

. Elephant Walk Medium)

. Shahi Korma (Very mild)

. Butter Chicken(very mild)

. Chilli Fry (Hot and spicy)

. Keema Aloo Mator (Spicy)

Special Dishes

Ivory Special iid dish) £8.50
Barbecued chicken and king prawns cooked in

butter to our own recipe with cream

£5.85
Lamb cook in fresh cream, cultured yoghurt and
mixed ground nuts in a nawabi style

£5.85
Marinated meat barbecued then cooked with butter,
yoghurt,ground nuts and masala sauce, mild

£8.95
Succulent jumbo prawns barbecued then cooked
with butter, onions, ground almond and ground spices

£5.95
Barbacued chicken ﬁieces cooked with ginger, garlic,
onion, peppers, fresh chillies,tomatoes and coriander

£5.85
Diced lamb pieces cooked with onion,peppers,
garlic and tomatoes with herbs

£5.85
Tender chicken pieces cooked with onion, peppers

and fresh garlic, lightly spiced then finished with

coriander

£5.85
Chicken pieces cooked in a specially prepared
tandoori hot sauce

£5.85
Lamb cooked with onions and ghee in an extremely
hot sauce with very hot chillies

£6.95
Boneless fish fried in light spices then cooked
in a thick onion and tomato sauce

£7.50

£5.95
Tender meat cooked with spring onions, lemon juice,
fresh coriander and balti sauce

£5.95
Diced mutton and green banana cooked in a
cocktail of spices with onion and peppers

£5.50
Tender pieces chicken fried in light spices then
cooked in a creamy fruit sauce

£5.50
Very mild and creamy pieces of chicken tikka
cooked in a butter & cream sauce

£6.50
Chicken and prawns in a fusion of peppers and
chillies in hot spices

£6.50

Mince lamb cooked with potatoes and garden peas

/ L] L] L] L] \
Biriani Dishes
All Biriani dishes are with pilau rice
and served with vegetable curry
046. Vegetable Biriani® ............... £5.25
047. Chicken Biriani ................... £6.50
048. Meat Biriani ...................... £6.50
049. Prawn Biriani .................... £6.95
050. Chicken Tikka Biriani ............. £7.50
051. King Prawn Biriani ............... £8.95
Vegetarian Specials
052. Rani Makhni (Medium/mild) £5.50
Aubergines and selected vegetables cooked in a
nutty makhani sauce
053. Kofta Ponir iid) £5.50
Vegetable balls cooked in a light spices with
homemade cheese curd
054. Shabzi Korma (Very mild) £4.95
Choice vegetables cooked in a very creamy mild
sauce, the secret’s in the sauce
055. Kas Kolla (Medium) £4.50
Plantin (green banana) cooked with onion and
pepper, mixed spices and fenugreek
056. Lal Kadoo (Medium) £4.50
Diced pumpkin tossed in garlic, ginger, onion,
peppers and a mixture ofg herbs and spices then
finished with coriander
057. Turcurry Masala (Medium spicy) £4.95
Selected vegetables cooked wih ground nuts and
mild masala sauce
058. Turcurry Jalfrezi (Medium spicy) £4.95
Variety of ve(:jgetables cooked with ghee,onion,
peppers and garlic, ginger and medium spices
finished with fresh coriander
059. Palak Beasi (Medium) £4.50
Spinach and butter beans cooked in garlic and
ground spices
060. Rajma (Medium) £4.95
French beans & chick peas cooked in a fusion of
spices, onions, peppers & finished with fresh
coriander
061. Sag & Mushroom Ponir (Very Mild) £4.95
Spinach, mushroom and cheese curd cooked in a
mild creamy sauce
062. Vegetable Sambhar (Hot, Sweet & Sour) £5.50
Selected ve;77etables cooked in a fusion of herbs &
spices with lentils
063. Nirel Shabzi (Hot dish) £4.60
Southern Indian dish, vegetables cooked in a hot
coconut sauce
064. Vegetarian Thali (Medium) £9.95
A feast for | -Vegetable curry, mushroom bhgji, dhal,
onion bhadiji, raitha, pilau rice and nan
065. Turcurry Rezala (Ho: dish) £4.70
Selected vegetables cooked in a specially prepared
hot sauce
066. Kabi Cabi (Medium spiced)
Cauliflower and sliced beans cooke
\_ spring onions and lemon juic




