
TANDOORI SPECIALS
We hope you enjoy some the exquisite and innovative dishes which are prepared in our new clay oven (Tandoor). The Tandoor cooks 

with an even dry heat, sealing all the flavours of the dish. These are not only healthier but also lighter. We hope you enjoy them 

DRINKS

Roasted Coconut Juice (with coconut bits) £2.95

Tamarind Juice £2.95

FOOD

STARTERS

(a selection of our starter dishes can make a delicious meal when accompanied

with our freshly baked breads

Tandoori Baby Corn                                                                        

Tender baby corn filled with yoghurt, ginger, garlic and chef's own dry spice mixture.

Coated in thin gram flour and roasted. £5.95

Tandoori Cauliflower                                              

Cauliflower filled with yoghurt, ginger, garlic and cashew nut paste)

A delicious vegetarian version of this classic delicacy. £5.95

Paneer Tikka                                                                                                                   

4 cubes of soft paneer cheese marinated with Chef's special spices

Served with roasted onion and green peppers. £6.50

Raw Banana Tikka                                                                       

Raw banana, potato, dry fruit, ginger, green chilly,fresh coriander

with Indian spice served with mint chutney and Indian salad. £5.95

Hari Matar ki Tikki                                                                                     

Potato, green peas tempered with mint, green chilly and fresh coriander.

Breadcrumbed and served with chutney and Indian salad. £5.95

Vegetable Seekh Kebab                                                                          

Potato, beans and carrots blended with cheese and dry spice and lemon juice,

then roasted. A delicious vegetarian version of this classic delicacy. £6.50

Tandoori Baby Potatoes                                                                                  

Whole baby potatoes marinated in dried fenugreek, cumin and chef's special spices.

Roasted in the Tandoor and served with chutney. £6.25

Mushroom Tikka                                                                     

Whole mushrooms' marinated with yoghurt in a special tikka paste with dried fenugreek. £6.25

 

 

MAIN COURSE: 

Gobi Mutter(Dry) £6.50
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Vegetable Jalfrezi £6.95                                                                             

Medley of fresh vegetables tempered with tomatoes, ginger, garlic, cumin,

coriander leaves and chill  sauce

Sprout Vegetable (Semi dry) £6.95 

Sprout beans mixed with potatoes tempering with cumin seeds

and flavoured with garlic sauce.

Saag Aloo £6.50                                                                                                                                 

Creamed spinach and potato curry, a classic north Indian dish

.

Paneer Tikka Masala                                 

Cubes of homemade cheese cooked in a creamy tikka curry sauce. £6.95

BREADS: 
(delicious accompaniments to vegetable curries)

Onion & potato Kulcha                   

Soft leavened bread filled with onions and coriander. £2.95

 

Peshawari nan(sweet) 

Soft nan filled with almond powder, sultanas, cherries and coconut. £3.50

Cheese Kulcha. £3.25

                  

Plain/Butter nan. £2.75

Chilli and coriander nan. £2.95

         

Garlic nan. £2.95

Lachadar Mint Paratha               

delicious layered bread with clarified butter. £2.95   

Assorted Bread basket £6.50

                                                                                                                  

DESSERT PLATTER £8.50                                    

(An attractive Platter containing 3 of our favourite desserts in mini portions)
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