Starters

vegetable pakora £2.95
mushroom pakora £3.25
chicken breast pakora £3.95

mixed pakora £3.95
dley of vegetable, chick d mush ke i
a mediley ot vegetable, chicken ana mushroom pakora bha]l, ChICken

onion bhaji (original) £2.95 chaat and spiced
chicken chaat £3.65 onions

chicken drumsticks swathed in sweet ‘n’ sour patia sauce only
garlic mushrooms £2.95 £3.95
choice mushrooms sautéed in a creamy garlic sauce _.-
veggie combo starter £3.75

a selection of vegetable pakora, onion bhaji, vegetable samosa and

spiced onions, served with a delicious dip

vegetable samosa £3.50
delicately spiced mixed vegetables enveloped in a light filo pastry with tangy
chickpeas on the side... scrumptious!

chandry chilli chicken £3.75
succulent pieces of chicken fillet marinated in a home made sweet ‘n’ spicy Canj
style sauce and lightly fried until golden served with a sweet chilli dip

poori £3.75

a light, thin, pan fried chapatti stuffed with your choice of chicken masal
aloo chana, spicy prawn or garlic mushroom!

punjabi chicken gujiya £3.65

spicy chicken spring rolls served with tasty chickpeas!

combo
starter

a tasty selection of
pakora, chicken
pakora, onion

Sundries&Breads

popadom £0.80 peshwari nan £2.45
spiced onions £0.85 keema naan £2.65
mushroom pilau rice £2.15 paratha £1.50

fried rice £1.80
boiled rice £1.60 vegetable paratha £2.15

chips £1.25
nan £1.85
garlic nan £2.45

Vegetarian

mixed vegetable curry
a fusion of Indian or European
vegetables simmered in our traditional
curry sauce

mushroom bhaji
mouth-watering mushrooms sautéed in a
flavoursome curry sauce

paneer pardesi

Indian cheese and succulent spinach
tarka daal

wholesome lentils, fried onions

and tomatoes, simmered in a
traditional curry sauce

4o freephone
0800 195 3 195

chapatti £0.80
traditional curry sauce £2.95
house speciality sauce £3.50

aloo gobi

cauliflower and potato sautéed
in a traditional curry sauce
baingan aloo
aubergine and potato sautéed in
a traditional curry sauce,

bombay potatges

Indian style spicy potatoes

House Specialities

chasni

a light, smooth creamy sauce with a delicate twist of
sweet ‘n’ sour for those with a delicate palate
jaipuri

a potent fusion of peppers, onions, ginger, garlic,
green chillies and a touch of coconut

simmered in exotic jaipuri spices

jalfrezi

ginger, garlic, aromatic indian spices,

crunchy almonds, cashews,

sultanas and a flourish of fresh

cream and coconut cream

karahi bhoona
a host of spices sautéed in a rich tarka base with
an abundance of capsicums, and onions

masala

a mouth-watering marinade of exotic Punjabi spices,
garlic, ginger, cumin, capsicums and onions, simmered i
a home made yoghurt sauce

pardesi

succulent spinach, shallow fried onions
and mushrooms simmered in a rich
ginger and garlic tarka

south indian garlic chi
fancy something hot and spicy?
This is the hot favourite!

balti butter masala
a flourish of fresh creamy yoghurt,
blended with a flavoursome fusion of tomatoes,
spring onions and a host of spices
jalandhri

a simmering fusion of ginger, garlic,
onions, peppers, coconut cream

and fresh herbs sautéed

in a spicy chilli sauce

kerela chilli

a piquant patia base, kali mirch

(black pepper) and a touch of
coconut cream... with a kick from
some wicked green chillies

maharani

a slightly sweet and exquisitely spicy
chilli sauce with the addition of

peas and mushrooms

rogan josh

a flavoursome fusion of tomatoes,
paprika and a host of spices

create this immensely popular dish

available in

chicken breast £7.25 chicken tikka £7.45
lamb £7.45 prawn £7.15 king prawn £11.95
indian or european vegetable £6.95

hotline

muglai korma
a sumptuously creamy sauce

ceylonese korma
lashings of creamed coconut

kashmiri korma
a delicately spiced and fruity sauce with plenty yoghurt and cream

traditional curry
the original classic on which the Ashoka Empire was born!
(with mushrooms and vegetables - 75p extra).

bhoona
a rich, flavoursome condensed sauce with ginger, garli
biryani

your choice, simmered in a savoury rice, S

patia
a tangy sweet ‘n’ sour sauce

dopiaza -
an aromatic dish with oodles of onions

available in

chicken breast £6.25

chicken tikka £6.95

lamb £6.95 prawn £6.15

king prawn £10.95

indian or european vegetables £5.95

Tandoori Cuisine

All tandoori items are served with rice, curry sauce
and mixed seasonal salad. A sauce from the hous
speciality section e.g. masala, chasni, etc

may be ordered for an additional 75p. Jf

chicken tikka £8.95
tender breast of chicken, marinated in our
own special blend of herbs and spices
shashlik £8.95

succulent chicken pieces barbecued

with onions, capsicums and tomatoes

lamb tikka £8.95

luscious lamb marinated in exotic spices

tandoori jhinga £11.95

plump pacific king prawns given the tasty tandoori treatment

tandoori mixed platter £11.95

a medley of tandoori chicken, chicken tikka, lamb tikka, seekh kebab and nan bread
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Enjoy the
magic of
Harlequin
in your
own home




