
T R A D I T I O N A L  C U R R Y  D I S H E S

B A N O  P H O O L  S P E C I A L  B I R Y A N I  ( 1 , 5 , 8 , 1 0 )
C H I C K E N  T I K K A  B I R Y A N I  ( 5 , 8 , 1 0 )
C H I C K E N  T I K K A  M U S H R O O M  B I R Y A N I  ( 5 , 8 , 1 0 )
C H I C K E N  B I R Y A N I  ( 1 0 )
C H I C K E N  A N D  M U S H R O O M  B I R Y A N I  ( 1 0 )
L A M B  B I R Y A N I  ( 1 0 )
P R A W N  B I R Y A N I  ( 1 , 1 0 )
K I N G  P R A W N  B I R Y A N I  ( 1 , 1 0 )
V E G E T A B L E  B I R Y A N I  ( V ) ( 1 0 )
M U S H R O O M  B I R Y A N I  ( V ) ( 1 0 )

C H I C K E N  &  S A G  ( 5 , 8 )
C H I C K E N  &  A L O O  ( 5 , 8 )
C H I C K E N  &  M U S H R O O M  ( 5 , 8 )
C H I C K E N  S A G  &  M U S H R O O M
C H I C K E N  S A G  M U S H R O O M  &  A L O O  ( 5 , 8 )
C H I C K E N  P R A W N  &  S A G  ( 1 , 5 , 8 )
C H I C K E N  P R A W N  &  M U S H R O O M  ( 1 , 5 , 8 )
C H I C K E N  L A M B  &  S A G  ( 5 , 8 )
C H I C K E N ,  P R A W N ,  L A M B  &  M U S H R O O M  ( 1 , 5 , 8 )
C H I C K E N ,  P R A W N ,  L A M B  &  S A G  ( 1 , 5 , 8 )
C H I C K E N ,  K I N G  P R A W N  &  M U S H R O O M  ( 1 , 5 , 8 )
C H I C K E N ,  K I N G  P R A W N  &  S A G  ( 1 , 5 , 8 )
C H I C K E N ,  K I N G  P R A W N  &  A L O O  ( 1 , 5 , 8 )
C H I C K E N ,  L A M B ,  K I N G  P R A W N  &  S A G  ( 1 , 5 , 8 )
C H I C K E N ,  L A M B ,  K I N G  P R A W N  &  A L O O  ( 1 , 5 , 8 )
T R O P I C A L  -  
( C H I C K E N ,  L A M B ,  P R A W N ,  K I N G  P R A W N  &  M U S H R O O M )
C H I C K E N  T I K K A  &  S A G * * ( 5 , 8 , 1 0 )
C H I C K E N  T I K K A  &  M U S H R O O M * * ( 5 , 8 , 1 0 )
C H I C K E N  T I K K A ,  S A G  &  M U S H R O O M * * ( 5 , 8 , 1 0 )
T A N D O O R I  C H I C K E N  &  M U S H R O O M  ( 5 , 8 , 1 0 )
T A N D O O R I  C H I C K E N  &  S A G  ( 5 , 8 , 1 0 )
T A N D O O R I  C H I C K E N  &  A L O O  ( 5 , 8 , 1 0 )
L A M B  &  S A G  ( 5 , 8 )
L A M B  &  M U S H R O O M  ( 5 , 8 )
L A M B  &  A L O O  ( 5 , 8 )
L A M B ,  S A G  &  M U S H R O O M  ( 5 , 8 )
L A M B ,  S A G ,  M U S H R O O M  &  A L O O  ( 5 , 8 )
L A M B  T I K K A  &  S A G * * ( 5 , 8 , 1 0 )
L A M B  T I K K A  &  M U S H R O O M * * ( 5 , 8 , 1 0 )
L A M B  T I K K A  &  A L O O * * ( 5 , 8 , 1 0 )
L A M B  T I K K A  S A G  &  M U S H R O O M * * ( 5 , 8 , 1 0 )
K E E M A  &  A L O O  ( 5 , 8 )
K E E M A  &  M A T A R  ( 5 , 8 )
P R A W N  &  S A G  ( 1 , 5 , 8 )
P R A W N  &  M U S H R O O M  ( 1 , 5 , 8 )
P R A W N  &  A L O O  ( 1 , 5 , 8 )
P R A W N  S A G  &  M U S H R O O M  ( 1 , 5 , 8 )
P R A W N ,  S A G ,  M U S H R O O M  &  A L O O  ( 1 , 5 , 8 )
K I N G  P R A W N  &  S A G  ( 1 , 5 , 8 )
K I N G  P R A W N  &  M U S H R O O M  ( 1 , 5 , 8 )
K I N G  P R A W N  &  A L O O  ( 1 , 5 , 8 )
K I N G  P R A W N  S A G  &  M U S H R O O M  ( 1 , 5 , 8 )
K I N G  P R A W N  S A G  M U S H R O O M  &  A L O O  ( 1 , 5 , 8 )
S A L M O N  T I K K A  &  S A G * * ( 2 , 5 , 8 )  
S A L M O N  T I K K A ,  S A G  &  M U S H R O O M * * ( 2 , 5 , 8 )
S A L M O N  T I K K A ,  S A G ,  M U S H R O O M  &  A L O O * * ( 2 , 5 , 8 )

V E G E T A B L E  B H A J I  ( V , V E )
S A A G  A L O O  ( V , V E )
S A A G  B H A J I  ( V , V E )
A L O O  G O B I  ( V , V E )
B O M B A Y  A L O O  ( V , V E )
T A R K A  D A L  ( V , V E )
M U S H R O O M  B H A J I  ( V , V E )
S A A G  P A N E E R  ( V ) ( 1 0 )

M A T A R  P A N E E R  ( V ) ( 1 0 )
B H I N D I  B H A J I  ( V , V E )
M A D R A S  S A U C E  ( V , V E )
C U R R Y  S A U C E  ( V , V E )
K O R M A  S A U C E  ( S ) ( V ) ( 5 , 1 0 )
M A S S A L A  S A U C E  ( S )
K O R M A  S A U C E  ( L ) ( V ) ( 5 , 1 0 )
M A S S A L A  S A U C E  ( L )

C H I C K E N  F R I E D  R I C E
S P E C I A L  R I C E  ( 7 , 1 0 )
C H I P S  ( V , V E )
P A P A D O M
S P I C E D  P A P A D O M
C H U T N E Y  O R  P I C K L E S
M I N T  S A U C E  ( S )
C H I L L I  S A U C E  ( S )
M I N T  S A U C E  ( L )
O N I O N  S A L A D  ( L )
C H I L L I  S A U C E  ( L )
R A I T H A  -  C U C U M B E R  &  O N I O N
R A I T H A  -  C U C U M B E R  &  T O M A T O

B O I L E D  R I C E
P I L A U  R I C E  ( 1 0 )
F R I E D  R I C E  
V E G E T A B L E  P I L A U  ( 1 0 )
M U S H R O O M  P I L A U  ( 1 0 )
M U S H R O O M  F R I E D  R I C E
G A R L I C  F R I E D  R I C E  ( 1 2 )
C O C O N U T  R I C E
P E A S  P I L A U  R I C E  ( 1 0 )
E G G  F R I E D  R I C E  ( 7 )
L E M O N  P I L A U  ( 1 0 )
K E E M A  P I L A U  ( 1 0 )
G A R L I C  E G G  F R I E D  R I C E  ( 7 , 1 2 )
G A R L I C  M U S H R O O M  F R I E D  R I C E

B A L T I  V E G E T A R I A N  M I X

M U S H R O O M ,  A L O O  &  C H A N A  ( V , V E ) ( 5 , 8 )
S A A G ,  M U S H R O O M  &  A L O O  ( V , V E ) ( 5 , 8 )
S A A G ,  A L O O ,  M U S H R O O M  &  C A U L I F L O W E R  ( V , V E ) ( 5 , 8 )
S A A G ,  M U S H R O O M ,  A L O O  &  C H A N A  ( V , V E ) ( 5 , 8 )
S A A G ,  M U S H R O O M ,  A L O O ,  C H A N A  &  P A N E E R  ( V ) ( 5 , 8 , 1 0 )

9 . 9 5
9 . 9 5

1 0 . 5 5
1 0 . 5 5
1 1 . 4 0

8 . 1 5
1 0 . 2 5

8 . 9 5
1 0 . 5 5

9 . 6 0
1 2 . 3 5
1 3 . 6 0

8 . 1 5
1 0 . 8 0
1 2 . 0 0

C H I C K E N
C H I C K E N  T I K K A * *
L A M B
L A M B  T I K K A * *
P R A W N  
K I N G  P R A W N  
K I N G  P R A W N  T I K K A * *
V E G E T A B L E  ( V , V E )
P A N E E R  T I K K A  ( V )
S A L M O N  T I K K A * *

C H I C K E N
C H I C K E N  T I K K A * *
L A M B
L A M B  T I K K A * *
P R A W N
K I N G  P R A W N
K I N G  P R A W N  T I K K A * *
V E G E T A B L E
P A N E E R  T I K K A * *
S A L M O N  T I K K A * *

8 . 1 5
1 0 . 2 5

8 . 9 5
1 0 . 5 5

9 . 6 0
1 2 . 3 5
1 3 . 6 0

8 . 1 5
1 0 . 8 0
1 3 . 6 0

B A N O    P H O O L

bp

bp

B I R Y A N I  D I S H E S

1 3 . 3 0
1 1 . 4 5
1 2 . 0 0
1 1 . 0 5
1 1 . 4 5
1 1 . 4 5
1 1 . 4 5
1 4 . 3 5
1 0 . 8 5
1 0 . 8 5

0121 457 9358 / 0121 453 0246

H O M E M A D E  B R E A D S

V E G E T A B L E  S I D E SB A L T I  M I X  D I S H E S

O r d e r  o n l i n e  a t

b a n o p h o o l . c o . u k

5 . 4 0
5 . 4 0
5 . 4 0
5 . 4 0
5 . 4 0
5 . 4 0
5 . 4 0
6 . 0 5

6 . 0 5
6 . 0 5
5 . 4 0
5 . 4 0
6 . 0 5
6 . 0 5
8 . 3 5
8 . 3 5

N A A N ( V ) ( 6 , 7 , 1 0 )
G A R L I C  N A A N  ( V ) ( 6 , 7 , 1 0 )
C H E E S E  N A A N  ( V ) ( 6 , 7 , 1 0 )
P E S H W A R I  N A A N  
C O R I A N D E R  N A A N
O N I O N  N A A N  ( V ) ( 6 , 7 , 1 0 )
K E E M A  N A A N  ( 6 , 7 , 1 0 )
G A R L I C  C H E E S E  N A A N
C H E E S E  O N I O N  N A A N
C H E E S E  K E E M A  N A A N
G A R L I C  C O R I A N D E R  
N A A N

C H I L L I  C H E E S E  N A A N
G A R L I C  C H I L L I  C O R I A N D E R
N A A N  ( V ) ( 6 , 7 , 1 0 )
G A R L I C  C H E E S E  K E E M A  
N A A N  ( 6 , 7 , 1 0 )
S P E C I A L  N A A N  ( 5 , 6 , 7 , 8 , 1 0 )
C H A P A T I  ( V , V E ) ( 6 )
P U R I  ( V , V E ) ( 6 )
T A N D O O R I  R O T I  ( V , V E ) ( 6 )
P A R A T H A  |  1  P O R T I O N  ( V , V E ) ( 6 )  
S T U F F E D  P A R A T H A  ( V , V E ) ( 6 )

3 . 9 5
4 . 4 5
4 . 4 5
4 . 4 5
4 . 4 5
4 . 4 5
4 . 7 5
4 . 7 5
4 . 7 5
4 . 7 5

4 . 7 5

4 . 7 5

4 . 4 5

5 . 2 5
5 . 2 0
2 . 9 0
2 . 9 0
3 . 6 0
4 . 7 0
5 . 0 0

S U N D R I E SR I C E

D E S S E R T S
C H E E S E C A K E  ( 1 0 )
C H O C O L A T E  O R A N G E
C A K E  ( 6 , 1 0 )
F A N T A S T I C A  ( 5 , 6 , 7 , 1 0 )
T R U F I T O  ( 5 , 6 , 7 , 1 0 )
O R E O  C A K E  ( 5 , 6 , 1 0 )
M A N G O  K U L F I  ( 5 , 1 0 )
P I S T A C H I O  K U L F I  ( 5 , 1 0 )

5 . 2 0

5 . 2 0
5 . 2 0
5 . 2 0
5 . 2 0
5 . 2 0
5 . 2 0

D R I N K S
C O K E ,  D .  C O K E ,  7 U P
C O K E ,  D . C O K E
P E P S I
F A N T A
J 2 0
J 2 0
A P P L E T I S E R

2 . 8 0
4 . 7 5
4 . 1 5
3 . 9 5
3 . 9 5
3 . 9 5
3 . 9 5

(CANS)

(1.2 LITRE)

4 . 1 5
4 . 1 5
4 . 1 5
4 . 4 5
4 . 9 0
4 . 9 0
4 . 9 0
4 . 9 0
4 . 9 0
4 . 9 0
4 . 9 0
4 . 9 0
5 . 5 0
5 . 5 0

5 . 5 0
6 . 0 5
4 . 4 5
1 . 0 0
1 . 2 0
1 . 7 5
2 . 9 0
2 . 9 0
3 . 9 5
3 . 9 5
3 . 9 5
4 . 4 5
4 . 4 5

T R A D I T I O N A L  B A L T I  D I S H E S

B H U N A  ( 1 , 2 , 5 , 8 , 1 0 )
D A N S A K  ( 1 , 2 , 5 , 8 , 1 0 )
D U P I A Z A  ( 1 , 2 , 5 , 8 , 1 0 , 1 2 )
J A L F R E Z I  ( 1 , 2 , 5 , 8 , 1 0 , 1 2 )
K O R M A  ( 1 , 2 , 5 , 8 , 1 0 )
P A T H I A  ( 1 , 2 , 5 , 8 , 1 0 )
R O G A N  J O S H  ( 1 , 2 , 5 , 8 , 1 0 )
M A D R A S  ( 1 , 2 , 5 , 8 , 1 0 )
C H I L L I  M A S A L A  ( 1 , 2 , 5 , 8 , 1 0 )
B A L T I  M A S A L A  ( 1 , 2 , 5 , 8 , 1 0 )

1 0 . 4 5
1 0 . 4 5
1 0 . 4 5
1 0 . 8 5
1 1 . 4 0
1 0 . 8 5
1 0 . 8 5
1 0 . 8 5
1 2 . 0 0
1 2 . 0 0
1 3 . 9 0
1 3 . 9 0
1 3 . 9 0
1 3 . 9 0
1 3 . 9 0
1 3 . 9 0

1 0 . 8 5
1 0 . 8 5
1 2 . 0 0
1 2 . 9 5
1 2 . 9 5
1 2 . 9 5
1 1 . 4 0
1 1 . 4 0
1 1 . 4 0
1 1 . 8 0
1 2 . 0 0
1 1 . 5 0
1 1 . 5 0
1 1 . 5 0
1 2 . 1 0
1 2 . 0 0
1 2 . 0 0
1 0 . 8 5
1 0 . 8 5
1 0 . 8 5
1 0 . 9 5
1 1 . 0 0
1 3 . 3 0
1 3 . 3 0
1 3 . 3 0
1 3 . 9 0
1 4 . 0 5
1 3 . 2 0
1 3 . 5 0
1 3 . 9 0

INDIAN RESTAURANT
and Takeaway

contemporary

( V , V E ) ( 5 , 8 )

( V , V E ) ( 5 , 8 )

( V ) ( 5 , 6 , 7 , 1 0 , 1 4 )

( V ) ( 6 , 7 , 1 0 )

( V ) ( 6 , 7 , 1 0 )

( V ) ( 6 , 7 , 1 0 )

( 6 , 7 , 1 0 )

( V ) ( 6 , 7 , 1 0 )

B H U N A  ( 1 , 2 , 5 , 8 , 1 0 )
D A N S A K  ( 1 , 2 , 5 , 8 , 1 0 )
D U P I A Z A  ( 1 , 2 , 5 , 8 , 1 0 , 1 2 )
J A L F R E Z I  ( 1 , 2 , 5 , 8 , 1 0 , 1 2 )
K O R M A  ( 1 , 2 , 5 , 8 , 1 0 )
P A T H I A  ( 1 , 2 , 5 , 8 , 1 0 )
R O G A N  J O S H  ( 1 , 2 , 5 , 8 , 1 0 )
M A D R A S  ( 1 , 2 , 5 , 8 , 1 0 )
C H I L L I  M A S A L A  ( 1 , 2 , 5 , 8 , 1 0 )
B A L T I  M A S A L A  ( 1 , 2 , 5 , 8 , 1 0 )

Home Delivery Available

D E C E M B E R  ‘ 2 3
SCAN QR CODE FOR MORE OFFERS



B U T T E R  C H I C K E N  ( 5 , 8 , 1 0 )

B E N G A L  M U R G H I  M A S S A L A  ( 5 , 8 , 1 0 )

A K B A R I  M U R G H I  M A S S A L A  ( 5 , 7 , 8 , 1 0 )

S P E C I A L  M U R G H I  M A S S A L A  ( 5 , 7 , 8 , 1 0 )

R O S S O N  K I  S A L M O N  ( 2 , 8 )

J H I N G A  B A H A R          ( 1 , 5 , 8 , 1 0 )

L A M B  S H A N K  C U R R Y  

1 1 . 0 5

1 2 . 0 0

1 2 . 0 0

1 2 . 6 0

1 3 . 6 0

1 3 . 6 0

1 4 . 4 5

GRILLED SALMON STEAKS IN FRESH SPICES, WITH SPRING ONION, TOMATO, ONION, CORIANDER,

GARNISHED WITH FRESH GRILLED GARLIC CLOVES

D H A B A  D I S H E S

N A G A  D I S H E S

C H I C K E N  T I K K A * * ( 5 , 8 , 1 0 )
L A M B  T I K K A * * ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * * ( V ) ( 5 , 1 0 )
S A L M O N  T I K K A * * ( 2 , 5 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K  ( 5 )
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

S T A R T E R S
1 3 . 2 5

6 . 5 5
6 . 6 5
7 . 2 0
4 . 4 5
6 . 0 5
6 . 5 5
4 . 7 5
4 . 8 5
6 . 5 5
6 . 0 5
6 . 0 5
6 . 5 5
6 . 0 5
6 . 1 5
8 . 4 5
6 . 0 5
6 . 0 5
7 . 2 0
7 . 2 0
7 . 8 0
7 . 8 0
7 . 9 0
8 . 4 5
4 . 8 5

T A N D O O R I  M A I N  S P E C I A L I T I E S

B A N O  P H O O L  M I X E D  T A N D O O R I * *  ( 1 , 5 , 8 , 1 0 )

T A N D O O R I  C H I C K E N  ( 5 , 8 , 1 0 )
T A N D O O R I  K I N G  P R A W N  ( 1 , 5 , 8 , 1 0 )
P A N E E R  T I K K A * *  ( 5 , 8 , 1 0 )  ( V )
C H I C K E N  T I K K A * *  ( 5 , 8 , 1 0 )
L A M B  T I K K A * *  ( 5 , 8 , 1 0 )
C H I C K E N  C H A T  ( 5 , 8 , 1 0 )
C H I C K E N  C H A T  O N  P U R I  ( 5 , 6 , 8 , 1 0 )
P R A W N  O N  P U R I  ( 1 , 5 , 6 , 8 , 1 0 )
K I N G  P R A W N  O N  P U R I  ( 1 , 5 , 6 , 8 , 1 0 )
S A L M O N  T I K K A * *  ( 2 , 1 2 )
P A N E E R  T I K K A  S H A S H L I C K * *  ( 5 , 8 , 1 0 )  ( V )
C H I C K E N  T I K K A  S H A S H L I C K * *  ( 5 , 8 , 1 0 )
L A M B  T I K K A  S H A S H L I C K * *  ( 5 , 8 , 1 0 )
K I N G  P R A W N  T I K K A  S H A S H L I C K * *  ( 1 , 5 , 8 , 1 0 )
S A L M O N  T I K K A  S H A S H L I C K * *  ( 2 , 1 2 )

1 4 . 3 5

1 0 . 8 0
1 3 . 6 0
1 0 . 9 5

9 . 6 0
1 0 . 9 5
1 1 . 4 0
1 3 . 2 5
1 2 . 0 0
1 4 . 4 5
1 3 . 6 0
1 1 . 4 0
1 1 . 4 0
1 2 . 9 5
1 4 . 4 5
1 4 . 4 5

TANDOORI CHICKEN, LAMB TIKKA, CHICKEN TIKKA, TANDOORI KING PRAWN & SHEEK KEBAB

E N G L I S H  D I S H E S
F R I E D  C H I C K E N
C H I C K E N  N U G G E T S  ( 6 , 7 )
S C A M P I  ( 1 , 2 , 6 , 1 0 )
C H I C K E N  O M L E T T E  ( 7 )
M U S H R O O M  O M L E T T E  ( 7 )  ( V )

1 0 . 2 5
1 0 . 2 5
1 1 . 4 0
1 1 . 4 0
1 1 . 4 0

S P E C I A L  D I S H E S

STRIPPED PIECES OF CHICKEN IN A MILD BUTTERY CREAMY SAUCE

DICED PIECES OF TIKKA MIXED WITH MINCED LAMB COOKED IN A THICK SPICY SAUCE

TENDER PIECES OF CHICKEN ROASTED IN A CLAY OVEN, COOKED WITH MINCE MEAT, MEDIUM

SPICED WITH EGG

STRIP PIECES OF CHICKEN BREAST COOKED WITH MINCED LAMB, BOILED EGG, FRESH BASIL

LEAF, CURRY LEAF, CORIANDER, FRESH. HERBS AND SPICES IN A MEDIUM SAUCE

THE DISH IS PREPARED WITH FRESHLY MARINATED KING PRAWNS COOKED WITH FRESHLY SLICED

PEPPERS, ONIONS & CHEF’S OWN SPECIAL BLEND OF SPICES COOKED IN A THIN GRAVY MEDIUM

SPICED SAUCE

LAMB SHANK SLOW COOKED WITH CHEF’S SPECIAL BLEND OF FRESHLY GROUND SPICES,

TOMATOES, ONION, GINGER, GARLIC, CARDAMOM & FRESH HERBS IN A THICK MEDIUM SAUCE

S P I C Y  M A N G O  D I S H E S

C H I C K E N  T I K K A * * ( 5 , 8 , 1 0 )
L A M B  T I K K A * * ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * * ( V )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0

S A L M O N  T I K K A * * ( 2 )
K I N G  P R A W N  T I K K A * *
V E G E T A B L E  T I K K A * *  ( V , V E )

1 3 . 6 0
1 3 . 6 0

9 . 1 0

COOKED IN SWEET SPICY MANGO, GARLIC SAUCE FRESH HERBS & SPICES, GARNISHED WITH CORIANDER

S H A T K U T I  D I S H E S

C H I C K E N  T I K K A * * ( 5 , 8 , 1 0 )
L A M B  T I K K A * * ( 5 , 8 , 1 0 )
S A L M O N  T I K K A * * ( 2 )

1 0 . 2 5
1 0 . 5 5
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
V E G E T A B L E  T I K K A * *

1 3 . 6 0
9 . 1 0

A POPULAR DISH FROM SOUTH INDIA, COOKED IN A ROASTED SPICE WITH FRESH CURRY LEAF CREATING

A MILDLY FLAVOURED DISH

C H I C K E N  T I K K A * *
L A M B  T I K K A * *
P A N E E R  T I K K A * *  ( 1 0 , 1 2 )
S A L M O N  T I K K A * * ( 2 , 1 2 )

1 0 . 5 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K ( 1 2 )
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

COOKED WITH FRESH GARAM MASALA WITH CURRY LEAVES, IN A SLIGHTLY SPICY & HOT SAUCE

GARNISHED WITH FRESH RED CHILLIES & CORIANDER

I N D I A N  C A J U N  D I S H E S

C H I C K E N  T I K K A * *  
L A M B  T I K K A * *
P A N E E R  T I K K A * *
S A L M O N  T I K K A * *

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

COOKED IN FRESHLY GROUND MIXED SPICES & MIXED PEPPERS WITH OUR OWN MAKE OF CAJUN SAUCE

COOKED IN OLIVE OIL IN A THICK SAUCE

C O R I A N D E R  D I S H E S

M A S S A L A  D I S H E S

T A W A  P R E S E N T A T I O N

M I X E D  T A W A  P R E S E N T A T I O N

A l l e r g y  A d v i c e

S o m e  i t e m s  m a y  c o n t a i n  t r a c e s  o f  n u t s  o r  d a i r y .  I f  y o u  a r e  a l l e r g i c
o r  h a v e  a n y  f o o d  i n t o l e r a n c e ,  k i n d l y  l e t  u s  k n o w  w h e n  o r d e r i n g .  W e
m a k e  e v e r y  e f f o r t  t o  p r o v i d e  a l l e r g e n  f r e e  f o o d  o n  r e q u e s t ,  h o w e v e r
t h i s  c a n n o t  b e  g u a r a n t e e d  a s  w e  h a n d l e  a l l e r g e n s  o n  t h e  p r e m i s e s .

madras very hotslightly hot

I N D I A N  T A J J I N  D I S H E S
COOKED IN FRESHLY GROUND MIXED SPICES WITH MIXED PEPPERS AND OUR OWN MAKE

OF MOROCCON SAUCE, COOKED IN OLIVE OIL INTO A SLIGHTLY THICK SAUCE

INDIAN SPICES WITH FRESH HERBS AND CORIANDER, IN A HOT NAGA SAUCE

S O U T H  I N D I A N  G A R L I C  C H I L L I

THIS DISH IS INSPIRED FROM USING INGREDIENTS FROM THE SOUTH OF INDIA KNOWN FOR

HOT AND SPICY DISHES. COOKED WITH FRESH GINGER, GARLIC AND GREEN CHILLI WITH

FRESHLY GROUND SPICES AND HERBS IN A SPICY HOT SAUCE. GARNISHED WITH FRESH

GARLIC AND BULLET CHILLI.

M E T H I  D I S H E S
COOKED IN OLIVE OIL AND A TOUCH OF FRESH GARLIC, TREATED WITH FRESH HERBS,

COOKED WITH FENUGREEK LEAF AND CORIANDER

T H E Z Z  D I S H E S

THESE DISHES ARE COOKED IN HERB SPICED SAUCE WITH FRESH GINGER, LEMON GRASS

AND GREEN CHILLIES. DELICIOUSLY SPICY AND SLIGHTLY HOT

AN EXCEPTIONAL MARINATED CHICKEN IN SAUCE. GRAVY WELL FLAVOURED

MASSALA DISHES ARE PREPARED IN A COMBINATION OF YOGHURT, GROUND ALMOND,

FRESH DOUBLE CREAM AND A SELECTION OF SPECIAL HERBS AND SPICES. A VERY MILD

DISH

THESE DISHES ARE COOKED IN A SPECIAL TAWA WITH FRESH GREEN PEPPER, RED PEPPER,

ONION AND FRESH HERBS AND SPICES. GARNISHED WITH FRESH FINELY CHOPPED

CORIANDER AND TOMATO

C H I C K E N  T I K K A  S A G * * ( 5 , 8 , 1 0 )
C H I C K E N  T I K K A  S A G  M U S H R O O M * * ( 5 , 8 , 1 0 )
L A M B  T I K K A  S A G * * ( 5 , 8 , 1 0 )
L A M B  T I K K A  S A G  M A S H R O O M * * ( 5 , 8 , 1 0 )
K I N G  P R A W N  T I K K A  S A G * * ( 1 , 5 , 8 , 1 0 )
K I N G  P R A W N  T I K K A  S A G  M U S H R O O M * * ( 1 , 5 , 8 , 1 0 )
S A L M O N  T I K K A  S A G * * ( 2 , 5 )
S A L M O N  T I K K A  S A G  M U S H R O O M * * ( 2 , 5 )
P A N E E R  T I K K A  S A G * * ( V ) ( 5 , 1 0 )
P A N E E R  T I K K A  S A G  M U S H R O O M  T A W A * * ( V ) ( 5 , 1 0 )

1 1 . 4 5
1 2 . 0 0
1 1 . 8 0
1 2 . 6 5
1 3 . 9 0
1 4 . 4 5
1 3 . 9 0
1 4 . 4 5
1 2 . 2 5
1 2 . 5 5

SAG : SPINACH

B A N O  P H O O L  S T A R T E R * *               ( 5 , 6 , 8 , 1 0 )

V E G E T A B L E  S T U F F E D  P E P P E R  ( V , V E )
C H I C K E N  S T U F F E D  P E P P E R
L A M B  S T U F F E D  P E P P E R
O N I O N  B H A H J I  ( 7 , 6 )  ( V )
V E G E T A B L E  P A K O R A  ( 6 )  ( V , V E )
C H I C K E N  P A K O R A  ( 5 , 6 , 8 , 1 0 )
V E G E T A B L E  S A M O S A  ( 6 )  ( V )
M E A T  S A M O S A  ( 6 )
C H I C K E N  C H A T  ( 5 , 8 , 1 0 )
T A N D O O R I  C H I C K E N  ( 5 , 8 , 1 0 )
S P I C Y  C H I C K E N  W I N G S  ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * *  ( 5 , 8 , 1 0 )  ( V )
C H I C K E N  T I K K A * *  ( 5 , 8 , 1 0 )  
L A M B  T I K K A * *  ( 5 , 8 , 1 0 )
S A L M O N  T I K K A * *  ( 2 , 1 2 )
S H E E K  K E B A B  ( 7 )
S H A M I  K E B A B  ( 7 )
M I X E D  K E B A B  ( 5 , 8 , 1 0 )
N A R G I S  K E B A B  ( 7 )
G A R L I C  M U S H R O O M  P U R I  ( 6 )  ( V ,  V E )
C H I C K E N  C H A T  O N  P U R I  ( 5 , 6 , 8 , 1 0 )
P R A W N  O N  P U R I  ( 1 , 5 , 6 , 8 , 1 0 )
K I N G  P R A W N  O N  P U R I  ( 1 , 5 , 6 , 8 , 1 0 )
P R A W N  C O C K T A I L  ( 1 )

VEG SAMOSA, CHICKEN TIKKA, LAMB TIKKA, CHICKEN PAKORA & CHICKEN CHAT

(SERVES 2) 

MARINATED IN HERBS AND SPICES, COOKED IN A CLAY OVEN. SALAD AVAILABLE ON REQUEST

SALAD AVAILABLE ON REQUEST

( 1 , 5 , 8 , 1 0 )

( 1 , 5 , 8 , 1 0 )

( 1 2 ) ( V , V E )

( 1 , 5 , 8 , 1 0 , 1 2 )

( V , V E )

( 5 , 8 , 1 0 , 1 2 )

( 5 , 8 , 1 0 , 1 2 )

( 5 , 8 , 1 0 , 1 2 )

( 5 , 8 , 1 0 , 1 2 )

( V ) ( 1 0 , 1 2 )

( 2 , 1 2 )

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

( 1 , 5 , 8 , 1 0 , 1 2 )

( 5 , 8 , 1 0 , 1 2 )

( V , V E ) ( 1 2 )

C H I C K E N  T I K K A * *
L A M B  T I K K A * *  ( 5 , 8 , 1 0 , 1 2 )
P A N E E R  T I K K A * * ( V ) ( 1 0 , 1 2 )
S A L M O N  T I K K A * * ( 2 , 1 2 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K  ( 1 2 )
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

( 5 , 8 , 1 0 , 1 2 ) ( 1 , 5 , 8 , 1 0 , 1 2 )

( V , V E ) ( 1 2 )

C H I C K E N  T I K K A * *
L A M B  T I K K A * *  ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * * ( V ) ( 1 0 )
S A L M O N  T I K K A * * ( 2 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

( 5 , 8 , 1 0 ) ( 1 , 5 , 8 , 1 0 )

( V , V E )

C H I C K E N  T I K K A * *
L A M B  T I K K A * *  ( 5 , 8 , 1 0 , 1 2 )
P A N E E R  T I K K A * * ( V ) ( 1 0 , 1 2 )
S A L M O N  T I K K A * * ( 2 , 1 2 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K  ( 1 2 )
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

( 5 , 8 , 1 0 , 1 2 ) ( 1 , 5 , 8 , 1 0 , 1 2 )

( V , V E ) ( 1 2 )

C H I C K E N  T I K K A * *
L A M B  T I K K A * *  ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * * ( V ) ( 1 0 )
S A L M O N  T I K K A * * ( 2 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

( 5 , 8 , 1 0 ) ( 1 , 5 , 8 , 1 0 )

( V , V E )

C H I C K E N  T I K K A * *
L A M B  T I K K A * *  ( 5 , 8 , 1 0 , 1 2 )
P A N E E R  T I K K A * * ( V ) ( 1 0 , 1 2 )
S A L M O N  T I K K A * * ( 2 , 1 2 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0
1 3 . 6 0

K I N G  P R A W N  T I K K A * *
L A M B  S H A N K  ( 1 2 )
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 3 0

9 . 1 0

( 5 , 8 , 1 0 , 1 2 ) ( 1 , 5 , 8 , 1 0 , 1 2 )

( V , V E ) ( 1 2 )

( V , V E ) ( 5 )

( 1 , 5 , 8 , 1 0 )

C H I C K E N  T I K K A * * ( 5 , 8 , 1 0 )
L A M B  T I K K A * * ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * * ( V ) ( 5 , 1 0 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0

S A L M O N  T I K K A * * ( 2 , 5 )
K I N G  P R A W N  T I K K A * *
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 6 0

9 . 1 0
( 1 , 5 , 8 , 1 0 )

( V , V E ) ( 5 , 1 0 )

C H I C K E N  T I K K A * * ( 5 , 8 , 1 0 )
L A M B  T I K K A * * ( 5 , 8 , 1 0 )
P A N E E R  T I K K A * * ( V ) ( 5 , 1 0 )

1 0 . 2 5
1 0 . 5 5
1 0 . 8 0

S A L M O N  T I K K A * * ( 2 , 5 )
K I N G  P R A W N  T I K K A * *
V E G E T A B L E  T I K K A * *

1 3 . 6 0
1 3 . 6 0

9 . 1 0
( 1 , 5 , 8 , 1 0 )

( V , V E ) ( 5 )

1    |   2   |   3   |   4   |   5   |   6   |   7
C R U S T A C E A N F I S H N U T S G L U T E NM O L L U S C S S E S A M E E G G S

M U S T A R D M I L K S U L P H I T EC E L E R Y S O Y A L U P I N S

8    |   9   |   1 0   |   1 1   |   1 2   |   1 3   |   1 4
P E A N U T S

* * M A Y  C O N T A I N  T R A C E S  O F  P E A N U T

served with chips. salad available upon request.

V    |   V E   
V E G A NV E G E T A R I A N


