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Sheek Kebab ................. ... ... ...l
Minced lamb with ground garlic, coriander & spices, skewered and chargrilled.
Reshmi Kebab ............ ... .. ... ... ...
Minced lamb marinated with spices, fried in butter & served with egg net.

Murgh Nazakat ........... ... . ... ... . i i
Succulent skewered chicken delicately flavonred with garlic & nutmeg.

Lamb Naknovi Kebab ............... ... .. ... ... .....
Spiced mince lamb wrapped in pastry and chargrilled in the clay oven.

Kebab Bahar .............. ... ... ...l
Pancake stuffed with deliciously spiced lamb cooked witlh Chef's secret recipe.

Tikka (Chicken or Lamb) ............... ... ... ..........
Chargrilled pieces of chicken or lamb traditionally prepared with specially made
yoghurt sauce.

Chat (Chicken orAloo) ........... ...,
Finely cut pieces of chicken or potato stir fried in a hot, sweet and sour sauce with
tamarind and cucumber.

Mixed Kebab ............ .. ... .. ...
Selection of lamb tikka, chicken tikka and sheek kebab.

Somosa (Lamb orVegetable) .............. .. ... ... ... ...,
Triangular shaped pastry stuffed with spicy lamb or vegetables.

Tandoori Chicken ............. ... ... ... .
Quarter of on the bone chicken, marinated in a special yoghurt sance and chargrilled
in the tandoor clay oven.

Onion Bhaji (Siiced onion mixced with spices and herbs, deep fiied). . . .. ... ..
Melon ... ... .. .
Prawn Pathia On Puree ................ ... ... .............
Highly spiced, sweet & sonr.

King Prawn Pathia On Puree .......................ccooiu.e.
Highly spiced, sweet & sour.

Tandoori King Prawn ........ ... ... .. .. ... i it
Specially prepared in a tandoori sauce, skewered & chargrilled in the clay oven.
King Prawn Butterfly ...........coo i
A well marinated king prawn in butter sauce, deep fried in a golden crispy coating.
Chom Chom ... ... ... ... ... ...l
Pancake topped with king prawn prepared with cheese, cashew nuts, sesame seeds &
coriander.

Jhinga-E-Garlic ........ .. ...
King prawns grilled in the tandoori oven with a hint of garlic & mint.

Kakra Khani (Tndian style crab) . .. ...,
Prawn Cocktail (Prawns in cocktail sance, served with with salad) . . .. .. ..

House Specidlities

Shahi Murgh Massala ................ ... .. ..............
One small chicken cooked with minced lamb and freshly ground spices slow cooked to
bring out the flavours. Served with mixed vegetable rice.

Shahi Chicken Makhani ................. ... ... ...
Towo large pieces of chicken breast with minced lamb and freshly ground spices slow
cooked to bring ont the flavonrs. Served with mixed vegetable rice.

Shahi Lamb Makhani ........... ... ... .. ... ...
Tiwo large pieces of off the bone lanb with minced lamb and freshly ground spices
slow cooked to bring out the flavours. Served with mixed vegetable rice.

Tandoori Dishes

Hash Tikka (Duck) . ... o
Boneless pieces of duck breast chargrilled in a traditional Indian style.

Tandoori Chicken (Half) ................ .. ... ... ... ...
On the bone spring chicken marinated in yoghurt sance and herbs, chargrilled.
Tikka (Chicken or Lamb) ................ ... ... ... ... ...
Chargrilled chunfks of chicken or lamb traditionally prepared with specially made
yoghurt sauce.

Shashlick (Chicken or Lamb) ................................
Chargrilled chunfks of chicken or lamb with onions, bell peppers & tomatoes.

King PrawnTandoori . ................. .. i,
King Prawn prepared in tandoori sance, skewered and chargrilled.

Tandoori Mixed Grill ............... ... ... ... ...
A selection of chicken tikka, lamb tikka, tandoori chicken & sheek kebab.
Tandoori Fish ............. ... ... . ... ... ... ...
Boneless monk fish cooked in the clay oven with various mild spices.

King Prawn Shashlick ......... ... ... ... ... .. ... ...
Chargrilled king prawns with onions, bell peppers & tomatoes.
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Chef’s Specialities

These dishes are recommended by the Head Chef

Unique Spice Special ............ .. ... . i
A selection of chicken tikka, lamb tikka, tandoori chicken & kebab cooked in the
clay oven then stir fried in Chef's secret sance (mild, medium or hot). Served with
mushroom rice.

Tandoori Mixed Grilled Massala ..............................
A selection of chicken tikka, lamb tikka, tandoori chicken & sheek kebab cooked
in the clay oven then stir fired in a medinm massala sauce.

Karahi Kebab Khyberi............ ... ... ... .o ...
A speciality of the Khyber. Diced chicken tikka & sheek kebab cooked in Khyberi
spices with tomatoes & capsicum. Cooked in a skillet - mild to medinm.

Chicken or Lamb Tikka Massala ..............................
Marinated diced chieken or lanth roadsted in the tandoor and cooked in delicately
spiced sauce, berbs and fresh cream.

Korai Chicken or Lamb ......................................
Tender chicken or lanb cooked in curry sauce, delicately flavoured with oriental herbs
and spices.

Pineapple (Chicken or Lamb) .................................
Chargrilled chicken or lamb stir fried in a special sauce with pineapple.

Bali Churi (Chicken or Lamb) .................................
Medium to hot, cooked with chopped spinach, tamarind, fresh chilli sance & yoghurt.
MurghMassala ............ ... ... . . . . i i
Tender spring chicken cooked in a rich sance with mince lamb.

Chicken Muglai . ........ .. .. .00 . .
A very mild dish cooked with ground almond, coconut & egg.

Butter Chicken ............ ... ... . ... ...
Diced chicken cooked in butter and our home made mild creamy sance.
Noorjahani (Chicken or Lamb) ...............................
A dish of Agra, cooked with tomatoes, bell pepper, onions & tamarind sauce,
medinm in strength.

Jalfrezi (Chicken or Lamb) ........... ... ... ... ... .
A hot dish cooked with freshly prepared sauce of green chillies, garlic, ginger &)
fresh coriander.

Pasanda (Chicken or Lamb) .......... ... ... ... ... .. ......
Tender pieces of lamb marinated in a special sance and cooked with fresh cream &
berbs.

Garlic (Chicken or Lamb) .............. ... ... .. .. .. ...
Chargrilled chicken or lamb cooked in a medium sauce of hot spiced and garlic
cloves.

Achari (Chicken or Lamb) .......... ... ... ... .o
Chargrilled chicken or lamb cooked in a spicy sance, intensively flavoured with
tamarind and ginger.

Lamb Laziz .......... .. .. .. . .. ...
Mild finely chopped lamb cooked in oriental spices with almonds, coconut and cream.
NonVegetarianThali . ............... ... .. ... ... ...........
A selection of tandoori chicken, sheek kebab, meat bhuna, vegetable curry, pilan rice
& naan.

Vegetable Main Dish

Shahi Mixed Vegetables . .............. .. ... ... ... . ...
Dry, mild cooked with fresh herbs, coconut, almond, yoghurt & cream.
KarahiVegetable Medinm) . ........... .. ... . ... . ...
Vegetable Massala ............. ... ... .. ... ... ...
Vegetable Rogan ........... ... .. ... ... .. .
Medium, cooked with fresh herbs, tomatoes, capsicum & onions.

Mixed Vegetable Dansak (Hot, sweet & sour with lentils) . . ............
Mixed Vegetable Jalfrezi .................. ... ... ... .. ......
An extremely hot dish cooked with freshly prepared sauce of green chillies, garlic,
ginger & coriander.

DahiBegun ....... ...
Fresh anbergine cooked in a velvet smooth) sauce of tamarind with split cut chillies
and cashew nuts.

Kissmiss Badami .................. ... ... ...
Frresh vegetables cooked with cheese, cashew nuts, sultanas & buttermilk.

Aloo Gobi Paneer ............... ... ... ...
Potato & coriander cooked in a rich sance of cheese, coconut cream & coriander.
VegetarianThali ......... .. ... ... . .. ...
A well balanced selection of vegetable dishes - sag aloo, chana massala, spicy lentils,
anbergine, mixed raitha, pilan rice & vegetable naan.
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Traditional Selection

Chicken or Lamb Korma (A very mild, sweet dish with fresh cream, almonds
and COCoMNE) . ...
Chicken or Lamb Curry (Curry dishes are spiced with medium strength) . . . .
Chicken or Lamb Madras (A medium hot dish, prepared with fresh garlic,
hot spices @ herbs) . . ...

Chicken or Lamb Vindaloo (A very hot curry, prepared with fresh garlic, hot
spices, potato and a touch of lemon juice) . ... ...... ... ... ... 00 ...

Chicken or Lamb Bhuna (Cooked with finely chapped onion and tomatoes, in

a rich sauce flavoured with spices and green berbs) . .. ... oo 0 0L

Chicken or Lamb Dansak (A Persian dish, cooked with lentils, sweet and
sour sances, and flavoured with fresh garlic and fenugreek leaves) . .. ...........
Chicken or Lamb Sag (Spinach, finely chopped onion, fresh garlic and mixed
spices. Fairly dry - medium orhot) . ... ... o0 o o

Chicken or Lamb Rogan (A North Asian medinm hot dish cooked with fresh
tomatoes, green pepper, onion, and a tonch of garlic) . .. ... ... L.

Chicken or Lamb Pathia (Medium hot, sweet & sonr with lime juice . . . . . .

Balti Dishes

Chicken or Lamb Balti .......................................
Prawn Balti . ....... ... .. .. .
King Prawn Balti . ........ ... ... .. .. . . i
Mixed Balti .......... . .. . . .
Vegetable Balti ........... ... ... .. .. .

Duck Dishes

Duck Tikka Bhuna . .......... ... ... ... ... ... i,
Frresh pieces of tender lean duck cooked with spices, tomatoes, green peppers, onions
& fresh herbs.

Duck Tikka Massala .............. ... ... ...
Fresh pieces of tender lean duck marinated in massala spices cooked in the tandoor
oven, then stir fried in a mild creamy sauce.

Duck ChilliMassala . ................. ... ... ... ... .....

Frresh pieces of tender lean duck cooked with fresh green chillies, onions, tomatoes,
green peppers & fresh herbs.

Vegetable Side Dishes

Mixed Vegetable Korma (Very mild) . ............................
Tarka Dall (1entils highly spiced with gatlic) . ... ............cccooou...
Sabzi-E-Bahar (Dry spicy vegetables) . . .. .......... ... .. ... ...,
Mixed Vegetable Curry ...
Aloo Gobi (Potato & canliflower) . . . .........ouiiiiiiiiii .
Aloo Korma (Very mild) . .. ...,

Mushroom Bhaji . ........... .. ... .

ChannaMassala ............ ... .. ... .. ...
Dall Massala .............. ... .. .. ... .. ... ... ... .....

Bhindi Bhaji (Okra) ...
Brinjal Bhaji (Aubergine) . .............o i
Cauliflower Bhaji (Medium with onions) . ... ...,
Sag Paneer (Spinach & cheese in mild samce) . . .. .....................
Bombay Aloo (Spicy potatoes) . .. ...
Sag Aloo (Spinach & potatoes) . .. ........ooiiiiiii i
Aloo Methi (Spicy potatoes & fenngreek ... ...
Dall Samba (Lentils with vegetables) . . ... ..............cccciiiii...
Garlic Mushrooms (With garlic butter & herbs) . .. ..................

Leave It To Us ~ Set Meals

Chef’s carefully selected dishes. Includes: starter, main conrse, side dish, rice,

naan bread, dessert and coffee

Forone person ......... ... .. .. i
Fortwo people ... ... ... o
For three people ............ .o i
For fourpeople ......... ...

English Dishes

Scampi & Chips or Chicken Nuggets & Chips also available
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Fish Dishes

Tandoori Fish Massala .......................................
Boneless monk fish cooked in the tandoor then simmered in a mild sauce.

Tandoori Fish Khyberi ........ ... ... ... ... .. .. ...
Mild spices with tomatoes & capsicum, cooked and served in a skillet.

King Prawn Makhani ........... ... .. ... ... i
Marinated and cooked in the clay oven then simmered in a special mild creamy sance.
Tandoori King Prawn Makhani ...............................
King Prawn Jalfrezi ........ ... ... .. ... . . . . i ..
Cooked with freshly prepared sance of green chillies, garlic & coriander.
ChingriJhol ... ... . . . . .
King prawn cooked in a sweet curry sance, delicately flavoured with oriental spices.

Roop Chada ......... ...

Sea Food Dishes

King Prawn Korma (Very mild) . .. .............0cccccoiiiiiiio...
King Prawn Curry (Medinm) . .. ...,
King Prawn Madras (Fairly hot) . ... .....ooooiiiiiiiii i,
King PrawnVindaloo (Very hot). . ...,
King Prawn Pathia (Highly spiced, hot, sweet &= sonr) . . ................
King Prawn Bhuna Medium) . .. ..........ccooiiiiiiiiiiiiiiin..
King Prawn Dansak (With lentils, hot, sweet & sour) .. ...............
Garlic King Prawn (Medinm, garlic and oriental spices) . . . ..............
King Prawn Pineapple (Mild with coconut, almond & pineapple . . . . . . . . ..
Prawn Korma (Mild with spices) . .. .......... ... i,
Prawn Curry Medinm) . .. ...
Prawn Madras (Fairly hot) . . ..o
PrawnVindaloo (Very hot) . ...
Prawn Pathia (Highly spiced, hot, sweet & sour) .. .....................
Sag Prawn (With spinach) . .. ...
Prawn Bhuna (Medinm) . . ........ ... ... . i
Prawn Dansak (With lentils, hot, sweet & sonr) . . ........c.coouuen..
Garlic Prawn (Medinm with garlic and oriental spices) . . ... ..............
Prawn Pineapple (Mild with coconut, almond & pineapple) . . . ...........

Chicken or Lamb Biriani ............. ... .. ... .. i
Chicken or Lamb Tikka Biriani ................................
Tandoori King Prawn Biriani . .................................
King Prawn Biriani . ........... .. ... ... . . i,
Prawn Biriani . ........ ... .. .. .
Vegetable Biriani ........... ... .
Special Mixed Biriani (Chicken, lamb & prawn) .. ...................

Sundries

Boiled rice (Basmati).......... .. ... . ...
Pilau Rice (Basmati) .. ..........co i,
Mushroom Rice ............... ... ... ...
Special Egg Fried Rice .............. .. .. ... ... . .. . ...
Keema Pilau (Minced Lamb) . ..............0..c.ccciiiiiiiiiii...
Vegetable Rice .......... ... . . i i
Chapati (Thin and soft bread). . ... .........ccoiiuiiiiiiiiiniiiin.
Puri (Deep fried puffed bread). . ... ...... ... . ... . i,
Paratha (Buttered and layered bread). . .. ..........................
Vegetable Paratha (Bread stuffed with mildly spiced vegetables) . . . ... .. ...
Papadom ...... ... .. . . .
Massala Papadom ............. ... .. ... . oo
Raitha (Yoghurt with onions, tomatoes & cuenmber) . .. ..................
GreenSalad ............. ... ...
Chutney or Pickle . ........ ... ... . .. ..

Naan (Unieavened bread cooked in the tandoor) . . .. ....................
Kulcha Naan (Naan stuffed with vegetables) . . . .. .....................
Peshwari Naan (Naan stuffed with coconnt & almond) .. .. .............
Keema Naan (Naan stuffed with mince meat) . . . .....................
Chicken Naan (Naan stuffed with minced chicken) . .. ..................
GarlicNaan ... ... ... .. ... ... ... ...
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