Appcetisers

House Delicacies

Papadam Plain or Spicy £0.95 Chutney Trays £3.95

Assorted Indian Hors D’oeuvres £5.95
Chicken tikka, lamb tikka, sheek kebab & onion bhaji

Garlic King Prawns £6.50

King prawns pan fried with fresh garlic & onions

Chicken Chat £5.10

Strips of chicken tikka cooked with tamarind & chat masala

Sheek Kebab £5.50

Minced lamb kebab with fresh herbs & spices
Onion Bhajl (2 pieces) £4.20
Garlic Mushrooms £4.20

Strongly flavoured with garlic

Chooza Pakoras £4.95

Strips of chicken breast seasoned with savoury spices,
lemon juice then dipped in batter

Chicken or Lamb Tikka £5.40

Marinated chicken or lamb cooked in clay oven

Salmon Tikka £6.95

Marinated salmon cooked in clay oven

Tandoori Chicken (auarter) £5.50

On the bone tandoori chicken marinated in yoghurt,
spices and herbs then grilled in the tandoori oven

Tandoori King Prawn £6.75

King prawns delicately spiced & marinated then cooked in our clay oven

Prawn Puree £5.50

Prawns cooked with spices served on a puree bread

King Prawn Puree £6.75

King prawns cooked with spices served on a puree bread

Homemade Samosa (2 pieces) £4.50
Pastry filled with spiced minced lamb, vegetables or chicken

Butterfly King Prawn £6.95
King prawn lightly spiced, coated with breadcrumbs & deep fried

Tandoori Dishes

These are dry dishes marinated and cooked in a clay oven over charcoal.
Shashlik dishes include tomatoes and peppers

Moghul Lamb Chops £16.95
Tandoori Chicken (Half of chicken on the bone) £9.75
Sheek Kebab £8.95
Tandoori King Prawn £15.95
Tandoori Mixed Platter £14.95

King prawn, lamb tikka, chicken tikka, tandoori chicken
& sheek kebab, served with nan

Chicken or Lamb Tikka £9.50
King Prawn Shaslik £15.95
Chicken Shaslik £10.50
Lamb Shaslik £10.95
Salmon Shaslik £13.95
Paneer Shaslik £9.25

Farcha Chicken or Lamb £12.50

Marinated in spicy sauce enhanced with asafoetida curry
leaves and crushed black pepper

Railway Lamb £12.50

Lamb and baby potatoes cooked with coconut, curry leaves,
fresh herbs served with spinach (medium spicy)

Hariyali Chicken Makhani £12.50

Chicken marianted in garlic, ginger & light spices, barbequed then
prepared in a special mild sauce

Chicken or Lamb Tikka Jalfrezi ) £10.50

Cooked with fresh green chillies & spring onion in a hot & spicy sauce

Chicken or Lamb Tikka Masala © £10.50

Barbeqgued chicken or lamb served in a creamy masala sauce

Kashmiri Chicken Masala © £10.50
Barbequed chicken cooked with tropical fruits
in our special creamy masala sauce

Chicken or Lamb Handi £10.50

Cooked with lemongrass, green peppers & spring onions
and cooked in a medium sauce

Chicken or Lamb Tikka Rezala £10.50

Barbequed chicken or lamb cooked in a rich, fairly hot sauce with fresh ginger

Butter Chicken © £10.50

Barbequed chicken cooked in a rich creamy sauce with butter & fresh cream

Lal Reshmi £12.50

Marinated boneless tandoori chicken in garlic, olive oil, cumin
and nutmeg to create a lingering flavour

Chicken or Lamb Chettinad ) £11.25

Chunks of chicken cooked with roasted black peppercorns, roasted coconut
& mixed Indian seeds in a hot, red chilli & tomato sauce

Chicken or Lamb Passanda © £10.50

Cooked in a specially prepared cream and nut sauce

Chicken Sagorana £11.25

Chicken marinated in freshly ground aromatic herbs, cooked
with minced lamb, egg and potato-medium

Chicken Tikka with Cashew Nut © £11.25

Cooked with yoghurt & coconut in a special mild sauce

Chicken or Lamb Hari Mirchi Bhuna £11.25

Cooked with fresh coriander, tomato, green chillies, onions & Indian spices

Chicken or Lamb South Indian Garlic J £11.25

With garlic, green chillies, onions, tomato in a special delicately flavoured sauce

Chicken or Lamb Korai £10.50

Cooked in butter & green peppers in a specially prepared sauce

Chicken or Lamb Shashlik Naga Bhuna J) £12.50

Chicken or lamb pieces grilled in tandoori with onions, tomatoes
& peppers, then cooked in our spicy Naga sauce

Chicken or Lamb Achari £10.50

Cooked with limes in a specially prepared sauce

Birvani Dishes

Chef’s Specials

Tandoori Garlic Chilli Chicken J

Tandoori chicken roasted in the clay oven with garlic & chilli,
then cooked in our chef’s special sauce

Chicken Pistachio Paneer Masala
Fairly hot, creamy dish with green chillies

Chicken or Lamb Mysori J

Cooked with onions, tomatoes and kashmiri masala - fairly hot

Xacuti Chicken ©
Speciality of Goa, an exotic dish cooked in a rich spicy
coconut gravy sauce

Shatkora Chicken or Lamb
Dish inspired from the West Bengal, cooked with zesty Bangladeshi
wild lemon in medium spiced sauce, creating a unique aroma

Murgh Tikka Labadar ©

Chicken tikka cooked with tomato, onion, pepper, served
with creamy sauce

Naga Chicken or Lamb )

Hot dish cooked with variety of spices & herbs with exotic Naga chilli

Chicken or Lamb Dokoswari ©
With almonds, coconut, methi leaves making this mild, rich
and an excellent curry

Nawabi Chicken or Lamb
A superb Eastern Majestic dish of tender pieces of chicken or lamb
cooked in our specially prepared flavoured sauce

Chicken Tikka Balti

Chicken tikka pieces cooke din our original Balti recipe
with medium spices & fresh coriander

Dhoom Cooked

The real curry...chicken or lamb slow cooked with our secret spices

Julliani Murgh

Grilled chicken cooked with peppers, onion and sweet tamarind

Occan’s Catch

£12.50

£11.25

£11.25

£11.25

£10.50

£11.25

£11.25

£11.25

£11.25

£10.50

£11.25

£11.25

All dishes are prepared with rice, light spices & fresh herbs &
accompanied by a vegetable curry on the side

Special Mixed Biryani £13.95

A combination of chicken, lamb and prawn

King Prawn Biryani £14.50
Chicken or Lamb Biryani £10.50
Chicken Tikka/Lamb Tikka Biryani £10.50
Vegetable Biryani £8.50
Tilapia Biryani £11.00

Mahi Moti King Prawn

Stir fried with green chillies, shallots, lemongrass & fenugreek

King Prawn Handi

Cooked in the tandoor with lemongrass, green peppers & spring onions.

Served in a medium sauce

Tandoori King Prawn Masala
Barbequed king prawns cooked in a creamy masala sauce

Salmon Jalfrezi )
Cooked with fresh green chillies & spring onion in a hot sauce

Grill Fish Jalfrezi )

Cooked in a curry sauce with turmeric, roasted coriander,
crushed garlic cloves, chopped red onions with a hint of cinnamon,
olive oil & fresh geen chillies for a tasty bite

King Prawn Jalfrezi J
Cooked with fresh green chillies & spring onion in a hot sauce

King Prawn Korai
Cooked in butter & green peppers in a specially prepared sauce

King Prawn Dokoswari

£14.95
£14.95

£14.95
£14.95

£14.95

£14.95

£14.95

£14.95

With almonds, coconut, methi leaves making this mild, rich and an excellent curry

King Prawn Naga »

Hot dish cooked with a variety of spices & herbs with exotic Naga chilli

Salmon Shaslik Naga Bhuna })

Chunky pieces of salmon grilled in tandoori with onions, tomatoes
& peppers, then cooked in our spicy Naga sauce

£14.95

£14.95




Traditional Dishes

Vegetable Sides

Chicken ] LambiPravn ] Vegetable JJKing Prav

Curry £8.95 | £9.10 | £7.95 | £13.95

Cooked in a medium curry sauce

Madras ) £8.95 | £9.10 | £7.95 | £13.95

Cooked in a fairly hot curry sauce

Vindaloo 1) £8.95 | £9.10 | £7.95 | £13.95

Cooked in a very hot & spicy sauce

Korma ¢ £8.95 | £9.10 | £7.95 | £13.95

Cooked in a mild & creamy sauce

Rogan Josh £8.95 | £9.10 | £7.95 | £13.95

With glazed tomatoes & fresh coriander

Garlic £8.95 | £9.10 | £7.95 | £13.95

Bhuna style dish cooked with garlic flakes

Sag £8.95 | £9.10 | £7.95 | £13.95

Cooked with fresh spinach & garlic

Bhuna £8.95 | £9.10 | £7.95 | £13.95

Medium with browned onions in thick sauce

Dupiaza £8.95 | £9.10 | £7.95 | £13.95

Medium with browned onions & shallots

Pathia J £8.95 | £9.10 | £7.95 | £13.95

Cooked in a fairly hot, sweet & sour sauce

Dhansak ¥ £8.95 | £9.10 | £7.95 | £13.95

Cooked in a fairly hot, sweet & sour sauce
with lentils

Vegetable Dishes

Sabiji Jalfrezi ) £8.50

Mixed vegetables with chillies & onion garnished with tomatoes & coriander

Baingon Patiala © £8.50
Soft cubed aubergine simmered in tomato & onion masala topped with golden
fried cashew nuts

Paneer Tikka Dansak £9.25
Paneer Tikka Masala © £9.25

Paneer tikka with creamy masala sauce

Shahi Paneer © £9.25

Grilled paneer cooked with delicious creamy sauce with stir fried cashew nuts,
full of flavours

Vegetable Chettinad ) £9.25

Mixed vegetables cooked with roasted peppercorns, roasted coconut
& mixed Indian seeds in a hot red chilli & tomato sauce

Rice Dishes

Sylhety Sag

Spinach with green chillies

Mixed Vegetables

Mixed vegetables in a medium sauce

Dry Vegetables

Mixed vegetables in a spicy coriander sauce

Mushroom Bhaji
Spiced mushrooms & fresh herbs

Sag Bhaji

Spinach with onions & a touch of garlic

Bagoon Bhaji
Spiced aubergine & fresh herbs

Aloo Gobi

Potato & cauliflower, medium spiced

Sag Aloo

Potato & spinach with a touch of garlic

Sag Mushroom
Spinach with mushrooms

Chana Masala
Chick peas medium spiced with fresh herbs

Chana Sag

Chick peas & spinach
Bombay Aloo

Medium spiced potatoes with cumin seeds

Tarka Dall

Lentils with fried garlic

Courgette Bhaji

Spiced courgette & fresh herbs
Bhindi Bhaji

Okra & freh herbs

Cauliflower Bhaji
Cauliflower in light spices & herbs

Sag Paneer
Spinach with cheese & fresh cream

Mator Paneer
Peas with cheese in a creamy sauce

Sauces
Curry, Madras, Vindaloo, Masala or Korma

Raitha

Spicy yoghurt with cucumber & onion
Green Salad

Breads

Plain Rice

Pilau Rice

Roshni Aloo Rice with garlic & potato
Special Fried Rice with peas & egg
Mint Rice

Mushroom Fried Rice

Lemon Rice

Peas Rice

Jeera Rice Fried with cumin

Coconut Rice

Sag Rice with spinach

Keema Rice with mincemeat

Prawn & Tikka Rice with chicken tikka

Bread Basket

Plain naan, peshwari naan, keema naan & garlic naan
Plain Naan

Tikka Naan

Keema Naan

Peshwari Naan

Chilli Naan

Paneer Naan

Garlic Naan

Kulcha Naan

Papadam’s Special Naan
Chicken, minced meat & cheese

Plain Paratha
Stuffed Paratha
Chapati

Puri

Chips

Tandoori Roti
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