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STARTERS 

 

Mixed Kebab     £ 4.50 

Chicken or Lamb Tikka     £ 3.75   

Shish Kebab         £ 3.75 

Tikka Chat chicken       £ 3.75 

Spicy Shrimps       £ 3.75 

Samosa vegetables   £ 3.75 

Papri-Aloo-Chat Chick peas and potato £ 3.75 

Spicy Garlic Mushrooms   £ 3.75 

Garlic Aloo Amritsari    £ 3.95   

Spicy potato, deep fried    

Panir Tikka Indian cheese kebab     £ 4.50 

Piazza  Deep fried onion and lentil nuggets £ 3.50  

Garlic jinga Amritsari    £ 7.95 

Spicy king prawns, deep fried     

Jinga Kebab  king prown kebab     £ 7.95 

Goan Style Mussels      £ 4.50 

Spicy mussels with curry leaves   

Tikka Salmon        £ 4.95 

Salmon marinated and barbecued or charcoal    

Goan Crab Salad       £ 4.50 

Crab meat mixed with light spices 

 

 

BALTI EXPERENCE 

 

A medium curry prepared with tomato, peppers, 

fenugreek and coriander 

 

Balti Chicken or Balti Lamb  £ 7.50 

Balti Garlic Chicken or Lamb Tikka    £ 8.95 

Balti Lamb Sagwala   £ 7.95 

Balti chicken and Mushroom    £ 7.95 

Balti Lemon Chicken      £ 7.95 

Balti tikka Massala       £ 8.95 

Balti prawns       £ 7.95 

Balti King Prawns       £ 12.95 

Balti Vegetable      £ 6.50 

Vegetables Jalfreazi balti     £ 7.25 

Massala Vegetables Balti     £ 7.25 

 

 

 

SOUTHERN INDIAN DISHES 

 

Kholee Molee      £ 8.95  

Marinated chicken mildly spiced with coconut, almonds and 

herbs in a creamy sauce - mild 
 

Kholee Bahar       £ 8.95  

Chicken and minced lamb, delicately blended and cooked in 

herbs and spices 
 

Kholee Piaz Mirchi     £ 8.95 

Chicken cooked with green peppers, green chillies and 

onions in a thick sauce - fairly hot 
 

Kholee Zalaloo      £ 8.95 

Chicken cooked with chillies and coconut sauce - very hot 
 

Althoo Rosan Mirchi     £ 8.95 

Lamb cooked with fresh garlic and green chillies in a thick  

sauce – fairly hot 
 

Erachi Vella        £ 8.95 

Lamb cooked in south Indian spices with tomato, onion and 

mushrooms in a thick  

sauce - medium  
 

Kholee Salan     £ 8.95 

Chicken cooked in south Indian spice with tomato, onion and 

mushroom in a thick  

sauce – medium 
 

Kholee Caffrael     £ 8.95 

Chicken cooked with black pepper, mustard and red chillies 

in a spicy sauce 
 

Althoo Chettinad      £ 8.95 

Lamb cooked with red chillies, tamarind and black pepper in 

a hot spicy sauce 
 

Erachi Thoran      £ 9.50 

Lamb cooked in south Indian spices with fresh ginger and 

coconut sauce – medium to spicy 
 

Erachi Porial       £ 9.50 

Lamb cooked in south Indian spices with mustard and red 

chillies – fairly hot 
 

Kholee Uppakari      £ 9.50 

Chicken cooked south Indian spices with fresh ginger and 

coconut sauce – medium to spicy 
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SEA FOOD DISHES 

 

Kurleachi Ballachow                  £ 9.50 

Crab meat cooked with fresh garlic, onion and green herbs 

in a thick sauce-medium  
 

Kerala Jinga                 £ 13.50 

King prawns delicately spiced and cooked in a mustard and 

red chilli sauce    
 

Jinga Molee                 £13.50 

Fresh king prawns with coconut, almonds and green herbs in 

a creamy sauce-mild  

   

Jinga Mandaraj                 £13.50 

King prawns cooked in a coconut and green chilli sauce - 

medium   
 

Jinga Rosun Mirchi                 £13.50 

King prawns with garlic and green chillies in a thick sauce - 

fairly hot   
 

Jinga Varuval                  £14.50 

Marinated king prawns stir fried with mushroom, onion and 

green pepper     
 

Goan Red Jinga                 £13.50 

king prawns cooked in a hot spicy sauce made with 

tamarind, coconut milk and red chillies 
 

Jinga Panir Malai                 £13.50 

King prawns cooked with Indian cheese and honey in a 

creamy butter sauce – mild 
 

Kadal Tuthu Mappas                  £10.95 

Mussels cooked with curry leaf and coconut cream   
 

Jinga Malabar                  £14.50 

King prawns cooked with fresh mint garlic, yogurt and 

butter in a rich and tangy sauce-medium hot. 
 

Cochin Jinga                  £14.50 

Very spicy king prawns cooked with a red chilli sauce  
 

Salmon Ki Salan                 £13.95 

Salmon cooked with mushrooms in a coconut milk with 

South Indian spices - mild 

 

 

 

TANDOORI MAIN DISHES 

 

Chicken Tikka Mossala      £ 8.50 

Diced chicken Tikka marinated in yogurt with delicate herbs 

and spices, cooked in a specially flavoured sauce   

Lamb Passanda     £ 8.50 

Diced lamb, marinated and barbequed on skewers over 

charcoal   

Tandoori Mixed Mossala    £ 8.95 

Chicken Tikka, Lamb Tikka and prawns marinated in yogurt 

with delicate spices and cooked in a specially flavoured 

sauce  

Jinga Tikka Mossala                £ 13.95 

King prawns marinated and cooked on skewers over 

charcoal and served in a specially flavoured sauce with 

cream   

Chicken or Lamb Shaslik   £ 9.95 

Diced chicken or lamb marinated and barbequed over 

charcoal with onion, tomato and mushroom 

Chicken or Lamb Tikka     £ 8.50 

Diced chicken or lamb marinated and barbequed over 

charcoal    

Tandoori Mixed Tala                 £12.95 

Tandoori chicken, lamb tikka, chicken tikka, shish kebab, 

nan and pilau rice   

Tandoori Murghi     £ 8.50 

Chicken marinated in yogurt with delicate herbs and spices 

then barbequed on skewers over charcoal 

Tandoori Garlic Chilli Chicken     £ 8.95 

Tandoori chicken pieces cooked with fresh garlic and green 

chillies, with yogurt sauce - fairly hot 

Sagoti Chicken Tikka     £ 8.95 

Spiced chicken tikka coked with ginger; mustard and spinach 

- medium 

Panir Tikka Bahar     £ 9.50 

Baked chicken cooked with almonds, cream and Indian 

cheese  – rich and mild  

Methi Tikka Bhuna     £ 8.95 

Baked chicken cooked with methi leaves, capsicum, tomato, 

herbs and spices 

Murghi Jaipuri      £ 8.95 

Chicken cooked with cream and butter- mild  

Rezela Chicken or Lamb Tikka    £ 8.95 

Tikka in a sauce made with fresh green chillies, coconut and 

fresh garlic – hot and tangy   
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VEGETARIAN MAIN DISHES 

 

Sabji Molee      £ 7.75 

Fresh mixed vegetables marinated in yoghurt with coconut, 

almonds and green herbs in creamy sauce-mild   

Sabji Piaz Mirchi     £ 7.75 

Mixed fresh vegetables with onion, green chillies and fresh 

coriander in a thick sauce- fairly hot 

Chana Palak Panir     £ 7.95 

Chick peas cooked with spinach and Indian cheese - mild 

Sabji Sambar      £ 7.50 

Fresh vegetables cooked with lentils in a hot and sour sauce  

Aloo Palak      £ 7.50 

Potato and spinach cooked with garlic, ginger and fresh 

coriander - medium  

Avial       £ 7.75 

Mixed vegetables in a yoghurt and coconut sauce    

Panir Sabji Tikka Mossala    £ 8.75 

Mild Indian cheese and vegetables marinated and cooked in 

a specially flavoured sauce 

Hariana Sabji      £ 7.50 

Mixed vegetables cooked in coconut milk, garlic and green 

chilli sauce  

Chilli Sabji Panir     £ 8.75 

Indian cheese and vegetables cooked with fresh garlic and 

green chilli - fairly hot  

Massala Chana Dall     £ 7.50 

Chick peas and lentils  – fairly spicy 

Goan Red Chilli Sabji     £ 8.75 

Mixed vegetables cooked with red chillies in tamarind sauce   

Thenkapal Vardhiniya     £ 8.50 

Spicy aubergine with ginger and coconut milk   

Panir Chaka Chaman     £ 9.95 

Cheese and pineapple cooked with mint and coriander in a 

creamy mild sauce  

Kath Katha      £ 7.95 

Goan style vegetable curry -  fairly hot   

Kumbi Da Sag      £ 7.95  

Spinach and mushrooms cooked with garlic, ginger and 

coriander in a medium sauce  

Khata Mita Sabji     £ 8.50 

Fresh mixed vegetables cooked in sweet and sour sauce      

Aloo Methi      £ 7.95 

Spiced potatoes with fenugreek leaves and spring onions  

Kumbi Malai Panir     £ 9.75 

Mushrooms cooked with Indian cheese in a mild butter and 

Cream sauce 

CURRY SPECIALITIES 

 

Jalfreazi Chicken or Lamb     £ 7.95 

Chicken or lamb pieces cooked with green peppers, fresh 

green chillies and onions in a thick tasty sauce- fairly hot    
 

Jalfreazi King Prawn                  £ 12.95  
 

Chicken or Lamb Bhuna     £ 7.50 

Chicken or lamb pieces cooked with tomatoes and green 

peppers in tasty sauce     
 

Rogon Lamb or Chicken    £ 7.50 

Chicken or lamb spiced with herbs and cashew nuts      
 

Bhuna Chingry      £ 7.50 

 Prawns, tomatoes and green peppers in a tasty sauce       
 

Chicken or Lamb Korma    £ 7.50 

Mildly spices chicken or lamb cooked with a touch or cream 

and coconut    
 

Prawn Korma      £ 7.50   
 

King Prawn Korma                £ 12.95  
 

Chicken or Lamb Dhansak     £ 7.50 

Chicken or lamb cooked with lentils- hot and sour 
 

Chicken or Lamb Madras fairly hot   £ 7.50  
 

Chicken or Lamb Vindaloo very hot    £ 7.50  

 

CURRY SPECIALITIES 
 

Chicken Biriani      £ 9.50 

Chicken and pilau rice gently fried in ghee(Indian butter), 

served with vegetable curry   

Meat Biriani      £ 9.50 

Meat and pilau rice gently fried in ghee, served with 

vegetable curry 

King Prawn biriani                £ 14.50 

king size prawns and pilau rice gently fried in ghee, served 

with vegetable curry   

Sabji Biriani      £ 8.50 

Vegetables and pilau rice gently fried in ghee, served with 

vegetable curry  

Chicken Tikka Biriani                £ 10.50 

Diced chicken marinated and barbequed over charcoal then 

gently fried in ghee with pilau rice. Served with vegetable 

curry.  
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SIDE DISHESALAD 

 

Sag bhajee      £ 3.75 

Dry spiced spinach       

Bombay Aloo     £ 3.75 

 Spiced potato –slightly hot   

Kobi bhajee     £ 3.75 

Dry spiced cauliflower 

Bagun Bhajee     £ 3.75 

Dry gently spice aubergine 

Mushroom Bhajee    £ 3.75  

Dry spiced mushroom 

Dalroshun     £ 3.75 

Lentils spiced with garlic   

Sag Aloo  spinach and potato    £ 3.75 

Sabji Bhajee     £ 3.75 

Dry spice mixed vegetables   

Bhindi Bhajee     £ 3.75 

Dry gently spiced okra   

Aloo Kobi Bhajee     £ 3.75 

Dry gently spiced potato with cauliflower   

Sag Panir      £ 3.95 

 Spinach with Indian cottage cheese and herbs   

Matar Panir      £ 3.95 

Peas with Indian cottage cheese  

Chana Chotpoti       £ 3.75 

Dry spiced chick peas 

 

    

SUNDRISE 

 

Special Rice     £ 2.95 

Pilau Rice      £ 2.75 

Mushroom Rice     £ 3.50 

Lemon Rice     £ 3.50 

Garlic Rice     £ 3.50 

Boiled Rice     £ 2.25 

Vegetable Rice     £ 3.50 

Nan      £ 2.75 

Keema of Cheese Nan    £ 2.95 

Peshwari or Vegetable Nan   £ 2.95 

Garlic or Garlic Chilli Nan   £ 2.95 

Puri      £ 1.50 

Popadum or Spicy Popadum    £ 0.60  

Pickles per person    £ 0.50 

SALADS 

 

Goan Crab Salad     £ 8.95 

Fresh green salad with crabmeat served with yogurt and 

coriander chutney  

Jal Tarang       £ 9.95 

Fresh green salad with mussels and prawns, served with 

ginger and coriander chutney  

Hariyali Chicken Salad     £ 9.50 

Fresh green salad with barbecued chicken and yogurt and 

tamarind chutney   

Sabji Salad      £ 8.50 

Fresh green salad with mixed vegetables and Goan coconut 

chutney    

 

 

SET MENUS 

 

 

 

Special Vegetarian Meal 

For 2 Persons - £32.50 
 

Onion Bhajee - Samosa 
 

Sabji Molee - Garlic Begun Sabji 

Mushroom Bhajee - Sag Bhajee 

Plain Nan – Raitha - Pilau Rice 
 

Coffee 

 

Special Set Meal 

For 2 Persons - £37.50 
 

Shish Kebab – Chicken Tikka - Onion Bhajee  
 

Kholee Molee – Althoo Rosan Mirchi 

Aloo Kobi Bhajee - Mushroom Bhajee  

Plain Nan - Pilau Rice 
 

Coffee 


