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Chicken Satag 6.95

Chicken dressed with spicy Peanut
Butter Basmati Rice

Prawn [ritters 6.95

Tiger Prawns dipped in gram flour
served with oriental noodles

chctable Samosa 6.00

Potatoes, Peas, Cashew Nuts
& Ground spices filled in pastry

Prawn Poori 6.50

Tiger prawns cooked with fresh ginger onion

Tomato served on Poori bread

Fish Cake 6.50

Cod & Salmon cake served on bed
of noodles with sweet chilli dip

| amb Rib 7.50

Lamb Rib, flavoured with honey
Garlic Peppers Asian, champ

Chicken Pakoras 6.50

Chicken breast Ginger Garlic flavours
Served with potato Croquette

Meat Flatter 9.50

Indian selection of Chicken Tikka,
Seek Kebab Tandoori Chicken Potato
Croquette

\/cgctarian Platter 8.50

Indian selection of Onion Bhaji
Vegetable Samosa & Pakoras

T andoori Chicken 6.50

Tandoor Grilled whole chicken,
marinated in ginger, garlic yogurt & spices

Onion blﬂaji 5.95
Bombay style snack, onion rolled in gram
flour, coriander seeds

Main Courses

T hai Currg 14.95

Authentic Thai curries flavoured with coconut
Milk Kafir Lime Galangal

(Green: Green chilli Lemongrass coriander
seed pepper cumin flavours

Massaman: Red Chilli Lemongrass Mace
Cardamom Cinnamon flavours

Yellow: Shallot Garlic cumin cinnamon turmeric
Red: Red Chilli Garlic shrimp paste Pepper

NasiGorcng 14.95

Indonesian Fried rice with Chicken & Shrimps
finished with egg and sweet chilli sauce

Pad T hai 14.95

Rice noodles cooked with shrimps julienne
vegetables fish sauce & peanuts

Stir ]:ry’s SPccial 15.95
Choice of your meat blended with noodles
vegetables Soya and south east Asian seasoning

Tikka Masala 15.95

Mild tomato base, Cashew Nuts & almond
flavoured sauce)

K orma 15.95

Coconut & Almond base sauce finished
with cream

Balti 14.95

Punjabi recipe with onion, peppers &
fenugreek, spicy
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Mains contd

Butter Chicken 15.95

Cashew nut Tomatoes Butter Fenugreek
Flavoured Chicken

Bhoona 14.95

Ginger and Bay Leaf flavoured sauce
cooked with whole spices

Jalfarezi 14.95

Onions Bell pepper Tomatoes & Coriander
Chilli base sauce fairly hot

Mac]ras 14.95

South Indian Speciality Spicy with a hint
Of coconut flour

Eirgani’s 15.95
Basmati rice cooked with whole spices

And choice of your meat medium hot spices
Served with a small curry sauce

\/cgctarian Dclights ...........

Aloo (Gobi 6.95

Cauliflower & Potatoes fresh ginger
Garlic with mild spices

(Chana Masala 6.95

Chick peas in tangy tomato and onion
Flavours with fresh coriander

Dal T adka 6.95

Yellow Lentils tempered with Garlic
Cumin Coriander leaves

Aloo Mattar 6.95

Potatoes & Green Peas in mild cumin
Tomato flavoured sauce

AccomPaniments

Pasmati Rice 2.50
Steamed basmati Long grain rice

Pilau Rice 3.00
The finest long grain basmati rice

[ gg Fried Rice 3.00

Egg fried rice with hint of Soya sauce

Butter Naan 3.00
Layered naan laced with butter

Peshwari Naan 3.00
Naan stuffed with almond and dry fruits

Fried Noodles 3.00

Egg Noodles tossed with Soya sauce

K eema Naan 3.00
Naan stuffed with mince Lamb

Chicken Naan 3.00
Naan stuffed with Chicken Tikka

Chips 2.50
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Bombag Aloo 6.95

Potatoes finished with Bombay spices
and coriander

Saag Aloo 6.95

Spinach & Potatoes with fresh tomatoes
And finished with cream



