STARTERS

[ MEAT & POULTRY SELECTION ]

LAMB CHOPS (4 PCS) .. g . 2445
Marinated in spices & speaal herbs cooked over charcoal

LAMB TIKKA (4 PCS) ..

Succulent pieces of fresh d|ced Iamb mannated in yoghurt,
spices and fresh herbs cooked over charcoal.

SHAMI KEBAB (2 PCS) ... PR P . £3.45
Minced meat cooked with onions, selecled herbs and
spices, fried in egg.

SEEKH KEBAB (2 PCS) ... . £3.45

Tender minced meat mix with onions, fresh cor|ander and green
chillies cooked over charcoal.

CHICKEN SEEKH KEBAB (2 PCS)

Tender minced chicken mix with onions, fresh coriander and
green chillies cooked over charcoal

CHEESE SEEKH KEBAB (2 PCS) ....cc..ccccooeeeee...... £3.95
Tender minced meat with onions, fresh coriander and
green chillies mixed with soft melting cheese.

CHICKEN TIKKA (4 PCS)

Succulent pieces of diced chicken marinated in yoghurt, spices
and fresh herbs cooked over charcoal.

CHICKEN PAKORA (4 PCS)
Spiced chicken pieces deep fried in a spicy batter.

CHICKEN WINGS (5 PCS)

Spiced in a yoghurt marinade with special spices cooked over
charcoal.

MEAT SAMOSA’S (3 PCS)
Crispy pastry triangles, deep fried with a spicy minced meat filling.

CHICKEN SAMOSA’S (3 PCS) ... £2.45
Crispy pastry triangles, deep fried with a spicy minced chicken
filling.

CHEESY KEEMA SAMOSA'S (3 PCS)
Crispy pastry triangles, deep fried with a spicy minced meat filling
and cheese.

CHICKEN ROLLS (2 PCS) ... £2.95
Fresh cuts of chicken sautéed with onions, sweetcorn and spices
rolled in filo pastry and deep fried.

MIXED PLATTER (FOR 2 PEOPLE) £10.95
2 pcs Lamb Chops, 2 pes Seekh Kebabs, 2 pcs Chicken Tikka,
2 pes chicken wings, 2 pcs Masala Fish, 2 pcs Cnion Bhaiji.

CHICKEN NAMBALI .. . £3.95
Chicken breast pieces marna‘[ed grllled and garmshed W|th
peppers, tomatoes and potatoes.

[ SEAFOOD SELECTION ]

KING PRAWN TIKKA .. . £5.95
Marinated in yoghurt, herbs and spices cooked over Gharcoal

FISH PAKORA (4 PCS) ... e £3.45
Fish cutlets coated in a spicy batter and deep frled

MASALA FISH
Cod fish marinated with herbs & spices & deep fried.







