
VEGETARIAN DISHES
HOUSE SPECIAL BOMBAY ALOO ........................................£7.50
Potatoes cooked with herbs & spices.

MIXED VEGETABLE ...............................................................£7.50

SAG CHANA GOBI .................................................................£7.50
Spinach, Chickpeas & cauliflower

SPINACH AND LENTIL CURRY .............................................£7.50

SUNDRIES
PILAU RICE ............................................................................£4.95
Flavoured basmati rice.

SPECIAL RICE ........................................................................£6.95
Basmathi rice with peas and egg.

PESHWARI RICE ....................................................................£6.95
Sweet rice.

NOWABI  RICE .......................................................................£6.95

INDIAN BREAD
NAAN ......................................................................................£4.95

GARLIC NAAN ........................................................................£5.75
Baked with fresh chopped garlic.

PESHWARI NAAN ..................................................................£5.75
Stuffed with almonds, coconut & raisins.

KULCHA NAAN ......................................................................£5.25
Stuffed with vegetable.

Menu
Christmas

SALMON TIKKA .....................................................................£8.50
Fresh Salmon in a medley of light spices flavoured with lime and dill.

CRAB MALIBAR .....................................................................£6.95
Minced crab cake prepared with onions, green peppers and potatoes.

DILALOO CHOP .....................................................................£5.95
Mashed potato cakes, flavoured with herbs and spices coated with egg, 
shallow fried.

TURKEY TIKKA STARTER ....................................................£7.95
Succulent Turkey marinated and barbecued over charcoal.

SPECIAL CHICKEN/LAMB TIKKA .........................................£7.95
Diced chicken or lamb marinated and barbecued over charcoal.

KING PRAWN DELIGHT ....................................................... £11.95
King prawns cooked medium hot in chefs special recipe

STARTERS HOUSE SPECIALITIES

MESBANI CHICKEN OR LAMB ...........................................£17.95
Dry fairly hot and spice cooked with fresh garlic ginger jalapeno served 
in sizzlers.

SHAHI NOBABI KING PRAWNS ..........................................£21.95
A king prawn dish cooked with olive oil, chilli, bayleaf, muster seeds, 
cardamom, saved with broccoli, cauliflower and sprout

HONEY DUCK .......................................................................£19.95
Tender duck cooked with fresh zinger, garlic,thick souce topped with honey.

SEABAS SPECIAL ...............................................................£19.95
Marinated in mustard oil, mixed spice fried and served with onions, 
served with a rice.

SPECIAL MIXED VEGETABLE ............................................£15.95
Medium or hot mixed with herbs & spiced. Home style cooking.

ROYAL LAMB MASALA (LAMB SHANK) ...........................£20.95
Lamb shank slow cooked in a medium sauce with spring onion and 
coriander with an exotic blend of spices, medium hot or spicy.

SPECIAL RAJMA CHICKEN OR LAMB ..............................£16.95
Cooked in thick sauce with many different spices and with Kidney 
beans, garlic and coriander. (medium / hot)

MOUTH-WATERING SAGORANA .......................................£19.95
Very famous Bangladeshi wedding dish cooked with tender chicken and 
lamb in chef’s special recipe with aromatic spices, minced lamb, boiled 
egg, fresh garlic, onion, tomatoes and coriander. (medium / hot)

SALMON MIRCH MASALA ..................................................£20.95
Tender Salmon cooked in clay oven, coated in a tandoori sauce of herb, 
spice, fairly hot in mild masala sauce.

CHILLI CHEESE OVERLOAD ..............................................£15.95
Spiced Paneer Cubes and Chilli Cheese Bombs are flash fried and 
then tossed in our signature hakka garlic sauce, assorted peppers and 
topped with spring onions, coriander and dark soy sauce

Any other dish available from ala-cart menu on request 


