APPETISERS

TANDOORI SELECTION
Chicken Tikka £3.95

Distinctive local appetiser, chicken breast pieces
cooked in our unique marinade.

VEGETARIAN SELECTION
Onion Bhaji £3.95

The secret is cook them fresh and quickly
in authenticspiced batter. We do.

Panir Chilli £3.95
Indian cottage cheese stir fried with fresh
green chillies,capsicum and tomato sauce.

SEAFOOD SELECTION
Hot Chilli Fish £4.95

Fresh pieces of white fish (panguas) on a crisp light
spiced batter, tossed in hot chilli garlic. Wow!

Salmon Dil Tikka £4.95
Salmon fillets marinated in delicious herbs
and spices, then cooked in the clay oven.

Sheek Kebab £3.95
Traditional starter of minced lamb and spices grilled
on a skewer in the clay oven. Unbeatable.

Samosa £3.75

Lamb Chops £4.50
Deep fried pastry with a spiced filling.

After marination in spices we cook our choice
lean cuts of lamb quickly in the clay oven.
Definitely tender and tasty.

Hash De Modu £4.50
Strips of prime duck breast, pan fried until crispy,
served with a drizzle of golden honey and
roasted sesame seeds. A revelation.

Jinga Til Tinka £4.75
Deep fried king prawns with vermicelli coating,
crunchy and juicy delicious with chutney.
) ) Garlic Fried Mushrooms £3.95
King Prawn Puri £4.95 Mushrooms tossed in garlic
and onions with chefs garlic sauce.

An viceroy favourite, pan fried king prawns,
lightly spiced and served on our hot thin puri bread.

Bombay King Prawn £4.95
King prawns tossed in umami sauce,

with hint ofspice to add the oomph. Korahi Kebab £4.95

Mix kebab cooked in clay oven then quickly
stir friedwith capsicum, onions and spicy sauce.
Something different, a must try.

FROM THE TANDOOR

The secret is fresh quality chicken, lamb, salmon, or king prawns
are marinated in the morning and cooked to order in our famous
tandoori oven. Served with crispy salad and tamarind sauce.

Chicken Tikka £8.50
Chicken Shaslik £9.95
Tandoori Chicken £9.95
Salmon Tikka £9.95
Tandoori Mix Grill £13.95
Tandoori King Prawns £12.95

LAWAZMAT BIRYANI

Biryani originates from ancient Persia. Chicken or lamb is mixed

with pilau rice and lightly spiced and cooked with sultanas and

almonds. Served with a separate dish of mixed vegetable curry
to the strength of your desire.

Murgh Ki Biryani £12.95
Gosht Ki Biryani £12.95

PURE VEGETARIAN DISHES

We have a reputation for our vegetarian cuisine. Our approach is subtlety,
freshness and balance. Every dish is a meal in itself.
Each dish can be served as:
A main course for £8.50 or as a side order for £6.50

Bindi Bhaji (Ladies fingers)
Fresh okra prepared to our home
style recipe that speaks for itself.

Baingun Achari
Fresh aubergines in a spiced

Saag Paneer
Indian cheese lightly cooked with
fresh spinach in our own blended
spices. Beauty in simplicity

Vegetable Curry
A spicy dish of selected
seasonal vegetables. A delicious
balance of flavoures.

Tarka Dhall
A classic lentil dish from southern
Indian, subtle and aromatic.

Sag Aloo

Potatoes cooked with fresh

spinach in fresh herbs and spices.

Aloo Gobi
A delicate, balanced dish of
cauliflower and potatoes.

sauce, with various flavoures. As
good as it sounds.

Bombay Aloo
A ‘down to earth’ favourite, yes,
curried potatoes. Just taste it.

Spicy Mushrooms
Sliced fresh mushrooms tossed in
an onion garlic spicy sauce, makes

a perfect side dish.

Quorn Chana Palak
A delicious balance of flavours.
Chunks of garnished guorn
cooked with fresh spinach and
thick peas in a spicy sauce of
fresh herbs and spices.
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