


: Welcome to the Shak In
ﬂf P 6fbj€rj All over India you’ll find roadside

their great food and quick service.

01 Popadoms v/ £0.95 i 3 :

delicious spicy dishes all fresh
02 Spiced Onions # v/ £0.95
03 Vegetable Pakora v/ £2.95

Launched in Scotland as “indescribable” in the Sixties,
still the most popular Indian snack.

04 Chicken Pakora £3.65
05 Onion Bhaji v/ £2.95

Onion rings in a delicious pakora batter.

06 Chicken Tikka # £3.65

Marinated in yogurt and spices, barbecued and
served with masala mint chutney.

07 Chicken Chaat LRt

Tandoori chicken drumsticks simmered in a dry
tangy sauce.

08 Aubergine Fritters ¢/ £3.25

Sliced aubergines, gently spiced and fried in
delicious pakora batter.

09 Aloo Tikki # v/ £2°75
Traditional Indian mashed potato, flavoured with
herbs and coated in crispy batter, served with a
mustard and coriander chutney.

10 Masala Potato Wedges b v £2.95 { P
Deep fried chilli-coated wedges served with dip. 0- % r\ 0 WJ’
11 Garlic Chilli Mushrooms ## v/ £3.25 f
Melt-in-the-mouth sliced mushrooms sauteéd in garlic, “
olive oil and diced green chillies. 23 TCL(I:Irtry el
raditional Indian curry.
12 Lamb Chops £4.25 24 Bhoona #

Grilled marinated lamb chops, coated with a mixture

QhroAMEN WHOle. spices, Served with mint-ohutney Base tarka of ginger and garlic, cooked with fresh tomato.

25 Korma
13 Kebab Tikki ## £3.95 Creamy curry.
Minced chicken flavoured with herbs and shallow fried. I -Karahbbhodns &

14 Prawn Marie-Rose £3.65 Diced onions and capsicums in a base of tarka bhoona,
' - served in a cast iron bowl with fresh coriander.
Served with lemon and salad.

27 Rogan Josh #

15 Garlic Pepper Chicken LT £3.95 A blend of tomatoes and cream in a rich curry sauce.
Indo-Cantonese fusion starter with strips of chicken !
and peppers. 28 Chasni

Smooth and creamy, prepared with a patia base and
topped with lemon garnish.

29 Jaipuri &
From the orange state of Jaipur, potent fusion of
peppers, onions, ginger, garlic, hint of coconut
and fresh green chillies.

30 Masala ¥

The nation’s favourite curry.

31 Malaidar & #

Spinach and cream flavoured with garlic and garnished with
ginger julienne.

v The above dishes are available in the following options:
a Pan Fried Chicken Breast £7.25
b Lamb £7:8
c Prawns £6.98
d Chicken Tikka £7.45
e Seasonal Mixed Vegetables v/ £6.45

®Hot ##&Very Hot ¢ Vegetarian



Jian Diner from Ashoka.

“shaks” or “dhabas” renowned for Vggfﬂrmn

'Breads hot from the tandoor and Side  Main
Dish Meal
ly cooked - yabba-dabha-doo! i 7
44 Mushroom Curry dv £2.95 £5.95
. 45 Makhani Daal v/ £2.95  £5.95
5.6 jfﬂp m j Indian black lentil simmered with butter.
46 Aloo Bathow ## v/ £2.95 £5.95
32 Prawn Balchau $# £13.95 Potato and aubergine curry.
King prawns cooked with a blend of ginger, garlic, tomato,
onion, cloves and cinnamon, finished with coconut cream 47 Chana Saag v £2.95 £5.95
and tempered with a hint of mustard seeds and curry leaves. Chickpeas cooked in spinach.
33 Machi Meen Moilly ## £40593
Grilled marinated fillet of haddock, coated in a mixture 48 Garlic Bombay Potato % v/ £2.95 £5.95
of turmeric and mustard, cooked in coconut milk and
d with whole red chillies, dl : .
;enmdpfdrery Yégvevé B and [T L 49 Spicy Kidney Beans ## v/ £2.95 £5.95
Cooked Indian-style with that
34 Gosht Sukha (Dry Lamb Curry) & # £9.95 extra bite!

Tender lamb served in tarka masala, giving a rich
dry curry base, finished with fresh coriander and
straw potato garnish.

35 Chettinad Curry ## £9.95

Breast of chicken diced and pan fried in a rich pepper
sauce with aloo and fresh green chilli.

36 Lamb and Spinach £10.95

Diced lamb coated in garlic and ginger tarka with
spinach and mustard leaves.

37 Garlic Chilli Chicken & Mushrooms ## £12.95
Tandoori chicken marinated in yogurt and spices,
cooked in a clay oven, simmered in mushroom
masala, served with garlic potatoes.

38 Lamb Chop Curry # £11.95
i i st A 5, (/1‘3’ I _(_,M { W
52 Mango Chutney v/ £0.95
53 Fried Rice v/ L4905
54 Boiled Rice v/ £1.65
55 Naan Bread v/ 8195
56 Garlic Naan v/ £2.50
57 Peshwari Naan ¢/ £2.95
58 Tandoori Roti ¢/ £0.90
59 Chips v/ £1.50
60 Mixed Seasonal Salad v/ £1.50
61 Lacha Paratha £2.95
v

WARNING: All dishes may contain traces of nuts



white wings
Corte Vigna

Chardonnay delle Venezie

[taly

Deliciously dry with a zesty lemon bouquet and a
peach of a palate! Just perfect for Chicken Jaipuri.
By the glass 175ml £2.65 250ml| £3.45

Hardys ‘Riddle’ £11.25

Riesling-Gewurztraminer

SE Australia

A gorgeous grapey aroma with tropical
fruit and exotic lychee character make
this cheeky little medium dry wine the
perfect choice with chicken chasni.

£10.25

Casa la Joya £11.45

Sauvignon Blanc

Chile

A fragrant and fabulously fruity dry

white with crisp fruity acidity.

By the glass 175ml £2.95 250ml £3.80

£14.50

Torres Vina Sol

Spain

Crisp and elegant off dry white wine with
a fresh, easy drinking style. A must with
chicken tikka masala.

Vendange Chardonay £14.95

California

A typical new world Chardonnay with smooth
vanilla and ripe tropical fruit flavours and a rich
buttery palate - definitely the full bhoona!

red, Wings

Corte Vigna

Merlot delle Venezie

Italy

Fresh and lively with lots of easy

drinking summer fruit flavours.

Absolutely fabulous with any tandoori dish.
By the glass 175ml £2.65 250ml £3.45

Hardys ‘Riddle’ £14248

Shiraz-Cabernet

SE Australia

An extremely quaffable ruby red wine with
subtle depth of character and a lingering finish.
Sensational with our sizzlers and chargrills.

By the glass 175ml £2.80 250ml £3.75

£13.25

5E0:26

Casa la Joya

Cabernet Sauvignon

Chile

Luscious berry flavours blended with
spicy ripe fruits make this the ideal
accompaniment to any lamb dish.

Torres

Sangre de Torro
Spain

Rich and smooth with an exquisite
fusion of fruit and vanilla oak.
Delicious with chicken or lamb dishes.

£14.50

Vendange Zinfandel £14.95

California

A dark, full-bodied spicy red - a classic from
Callifornia’s own grape variety and superb with
anything hot and spicy!

risg. WS

Codorniu, Pinot Noir
Brut, Cava, NV

£18.95

A slightly sweet and seductive sparkler
oozing with summer fruit flavour.

Taittinger
Brut Reserve, NV

biscuity flavours, go on -
indulge yourself!

a/wmyy{zym

Dry and elegant with subtle

beverages

Tea

Coffee
Cappuccino
Espresso
Choco Latte
Café Latte
Mocha

£1.25
£1.25
£1.60
£1.40
£1.95
£1.95
£1.95

beers

Cobra Beer
India (330ml)
(660ml)

Stella Artois
Belgium (330ml)

Tiger Beer
Thailand (330ml)

Miller Genuine Draft
USA (330ml)

£2.65
£4.95

£2.30

£2.50

£2.30

breezers

Bacardi Breezers

Smirnoff Ice

£2.50
£2.50

ST Aronks

Coke £1.50
Go large 50p extra

Diet Coke £1.50
Go large 50p extra

Irn Bru (330ml) £1.50
Diet Irn Bru (330ml) £1.50
Mineral Water sparkling or still £1.10
Ginger Beer & Lime £1.50
Babies £0.80
Dashes & Cordials £0.40
Soda Water & Lime £1.50
Fresh Orange & Lemonade £1.75
J20 orange & passion fruit

or apple & mango flavours £1.85
j f (/r(/fj 25ml

Smirnoff Vodka}“}m £1.80
Bombay Sapphire Gin £1.85
Gordon’s Gin £1.80
Bacardi Rum 486
Bell’s Whisky £1.80
Jack Daniels £1.95
Morgan’s Spiced Rum £1.95
Martell Cognac £2.05

Glenfiddich Malt Whisky £2.05
Archers Peach Schnapps arcitrs £1.80

Tia Maria £2.50
Cointreau £2.50
Bailey’s Irish Cream £2.50
Sambuca £2.50
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HARLEQUIN

r e s t a ur ant s

To reserve a table and for take-away

Freephone 0800 195 0045



