Cmall Plates

Papads orF £3.00
2 papads servad with a trio of chutneys

Punjabi Samosa «, ve £6.00
Stutfed pasirias with pea and potato filling
Samosa Chaat « £8.00

Crushed veqg zamosa topped with dahi, kachember, chutney
sauces & sav

Papri Chaat n £7.00

Crushed papri crackers topped with dahi, kachumber,
chutney sauces & saw

Vegetable Pakora cr.oF £6.50
Onian and potato pakoras with chutneys
Gol Gapay or £7.00

Crispy puri shells stuffed with chickpea, potato mazala and
spiced tamarind watar

Paneer Poutine or £8.00

Gunpowder fries topped with paneer, mozzarella cheese,
butter shahl zauce, tamarind and green chutney

Keyla = The Charecal Pit

Served with naan or chips or rice and salad with sauces

Chicken Tikka Boti cr £15.00
Marinated cubos of chicken breast

Charred Lamb Chops cr oF £18.00
Succulent pietes of perfectly charrad charcoal grillad ribs
Lamb Tikka Boti cr £16.00
Lamb fllet cubes charcoal grilled

Kobeda (Seekh) Kebab cr or £15.00
GriBed mixed lamb and beef kebak

Malai Chicken Boti oF £15.00

Boneless chicken thigh pigces marinated with craam,
chillles, black pepper gaslic and ginger

Salmon Fillet or £16.00
Grilled zalmon Lahori style,

Tikka Wings o+ £15.00
Marinated wings charcoal grilled

Grilled King Prawns cr.oF £16.00
Chargrilted marinated king prawns

Paneer Tikka or £15.00

Home made cheese marinated and grilled

L Cignature Platters and Thalis

Chicken lolipop, Chicken Tikka, Tandoori chicken,
sookh kibab and lmb ehop with noan, Kachumber
salad and chutneys

Mixed Grill for One ¢ £18.00
Mixed Grill for Two orF £34.00
Mixed Grill for Four or £60.00

Chicken lalipog. seckh kebabs, tandoon chichan,
lmky ik beati, wings, you al5o get a Butter Chickan
and 2 types of rice with naan

Mixed Platter for Two nor £39.00
Mixed Platter for Four w.or £64.00

Junaid's Thali Meat Feast £18.00
Butter Chicken, Kesma Alaa, rice, rotl, ehuineys

Queens Road Veg Thali » £16.00
Dal, Choley, saag, rice, roti; chutney, DF VE OPTIONS

Wraps and Rells
Kobeda (Seekh) Kebab Wrap £8.50

Mincad Lamb habab with tamarind, green chuinay and
onlans in a rotl

Chicken Tikka Wrap £8.50

Chicken Tikka Boti with tamarind, gréen chutney and anions
inarati

Paneer Tikka Wrap £8.50

Geitled panearwith tamaind, green chutney and onicns ina roti

Onion Pakora £6.50

Onion pakoras with tamarind, green chutney and coions ina roti

Leopard Roll £8.00

A seekh kebab rolled in arotl basted with mango

Biryani and Pulau

Mutton Dum w.6¢ £18.00
Proper layered an the bone biryan! sealed.

Lamb Shank Dum or £22.00
Layered lamb shank tapped with crispy enions,

Chicken Dum w,cr £15.00

0nthe bone chicken pieces,

Wild Mushroom, Channaand Aloo or.ve £14.00

Mushrooms with chickpeas and patatd, Served with raitha

Beef Shin Kubali Pulau crorn £18.00
Afghan style putau with beef shin topped with rafsing and camets

L Speciality Charsi Rarahi¢

Mimimalist, rustic and tribal in a big wok, mean for
=haring. Half partbons are for 1-2 peaple and (ull pomtions
arg for 2-3 people.

Lamb Charsi Karahi

{Half)/(Full) cr £22.00/£40.00

Succulent lamb cooked on the bane, lahori style with
ginger, gariic, black pepper and fresh tamatoes

Chicken Charsi Karahi
(Half)/{Full) &r £17.00/£29.00

Spring chicken cooked an the bonein the fraditianal
style with ginger, garlic, black pepper and fresh
tomatoes, Topped with egg. gingar and bullat chillies

White Chicken Karahi cr £17.00

A mild karahi with relies on dried spices, cream and
yoghurt. A typical readside dheba dish to be shared

Spicy Chicken Tawa cr £17.00

Bonaless chicken legs cookad with grean chillies and
ginger and yoghurt.

Keema Tawa Karahi or £17.00
Minced beaf and lamb cocked 1o a thick consistency.
Paneer Karahi or £18.00

Hiarme rdde cheess cooked in & spicy lomato masalawith
L ppers

King Prawn Karahi or £21.00

Grilled king prawns that are then coohed Ina spicy
charsi zauce

Curries and Nihari

1347 Butter Chicken cr.n E£15.00

Charcoal grifled ehicken tikka inoa tomato, cashew and
buttory Sauce. Alittle it af & kick

Daal Maash cr £9.00
Urad dal caoked in ghee, garlic and lomato

Daal Gost or £15.00
Chicken OR Lamb coaked sdith wnid lentils

Jalf Frezi orF £14.00
Chicken OF Lamb with chillies, onians and peppars

Saag Gost oF E15.00
Chicken OR Lamb with musiard leaves and Spinach
Lahori Qurma (Korma) or £15.00

DOMT expect a sweet creamy coconutiy curry! Yelvety and
arcmatic gravy thickened with yoghurt, fried enlons. and
roasted spices. Lamb or Chicken

Daal Makhni or £10.00
Crearnmy buttary black lentils and kidney bieans

Sarson ka Saag or £9.00
Creamed mustard and spinach leaves

Gunpowder Aloo vE Gr oF £8.00
Chunky potatoes ina dry charsi masala

Lamb Shank Mihari or £18.00
A classic lamb stew that falls off the bone

Saag Paneer or £12.00
Crearmird spinach and hame made cheasoe

Cholay Chana cr £9.00
Punjabi chickpeas, black pepper
Accompaniments

Chutneys £1.50

Mint Faitha, Green Chutney, Mango Chutney, Splcy Ketehup,
Imli Chiutmey

Paratha £4.00 ' AlooParatha £6.00
BasmatiRice £5.00 @ TandooriRoti £2.50
ButterNan  £3.00 . GarlicNan  £4.00
KeemaMan £5.00 @ PeshwariNan £5.00

Cheese Naan £4.00
Haan stulfed with mozzarella and cheddar
Kabuli Pulau Rice £E.00

Afghan rice topped with carrats and radsing



