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(Scncn‘ with Salad & Mint Sauce)

4 ING

VEGETABLE SAMOSA 1.95

ONION EHAJI 1.95 £l
PANEER SHASHLIK 295

AI.OO EH.I\AT 2.95

I i .h x i

GARLIC MUSHROOM PURI 3.25

fouth wanenng mushroom sauteed in fresh gonic, herbs & spices
MthGﬁTWﬁN"I’ S0UP 3.25

simmered with lentils, fight spices, fresh

VEGETABLE SINGHARA 3.25

Meat Starters

{Served with Salad & Mint Souce)
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TANDOORI CHICKEN 3,95 i
CHICKEN TIKKA 1.50 =
GARLIC CHICKEN TIKKA (Delicavely marinaled with gariic) 3.75 F'::l
LAMB TIKKA 3.50 3
SHISH KEBAB 3.50 i
MIXED KEBAB 3.75 =
CHICKEN SHASHLIK 3.95 g
LAMB SHASHLIK 395 o
MEAT SAMOSA 1.95 =T
TRIPTI BALTI PURI 4,95 e
(a7} -~
"n,
| 495 o
>
e

d; a1y
MFOO fﬁ( th_{ =
(Served with Salad & Mint Sauce) :
mms PRAWN BUTI'ERFLT 4.50 c
ad i I-
4.95 oM
o
L

Tmnc:-um KING PRAWN 4.95 T
prawns marinated in aromafic herbs & spices & cooked 0
FISH SINGHARA 3.95 o0

PRAWN SINGHARA 3.85




Traditional Dishes

All your traditional main dishes can be made 1o your taste,
|Chicken, Lamb, Prawn, King Prawn, Chicken Tikka, Lamb Tikka)

i & @ sk
Karahi Dish
A Madium dsh with oeg aaitsed Karahi syle in & rach
tarks base with an shundande of capsioums & onlons

Balti Dich
Bahi s a north Indian dish, origirating from the north
Fri-te dishey

tromtien of

ally ¢
987, bamaloes, codisnder & methi leaves

Makhant ?ifﬁ&:

Birveledd naadtid phaces of chicken,
SAUCE using bomaro, sfmond £

16 coked i a enild creamy

v Served with Rice

Tikka Masala Dishes

Chichen, Lam or ki

AW P ing

yexgh
] pivlachics, Cocon
digh s regarded a a national dish

Garlic Chilli Diches

Tengder pieces of chicken, lamb, k e praw rinated ingal

i with spsces & herbs,

gently cooked in a duy oven then torsed witd
sh crea. Thi

delicately emured with girge hillied & Capsigum

Sered with Fiee

CHICKEN 785
CHICKEN TIKKA 825
HEEMA 785
LAME 785
PRAWN L& ]
HING PRAWN 1395
WEGETADBLE TAS
MUSHROOM 745

All your traditional main dishes can be made to your taste,
(Chicken, Lamb, Prawn, King Prawn, Chicken Tikka, Lamb Tikka)

Bhuna
Highly Navsared dish full of spices, Eilrdy drg mild o medium in tste)
Rogan Josh

Medivm kot dish cooked with fresh green herbs
E spacad B Arnkad wiih a rich tomaio sauce

Dupisza

fan ebegant dish cooled with whaoke spios fiied oniona. geeen pepper medium to tasie)

of garli

W

and taty

satinda

[ Thas dish is cocked ina specially prepaned yweet § sour saoce with lenbls,

L

a delicacy which orgrated from ancient Petia)

Sagala

tional medium hat dik cooked with fre:

Madras

A, weell spiced classic dish cooked in 2 tomato based ssuce, Tarky hott

Served Ufithout Rice

green herb, fairly dryl

CHICKEN 485
CHICKEN TIEEA 565
LAMB 73
KEEMA, (MINCED LARME] 495
PRAWN &85
KM FRAWN LKL
VEGETABLE 475

MILSHROOM 495
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Rajma Do-Piaza | 1’) 7.95

Kiﬂ'ﬂw Beans cooked with Spring Onions, Red Onions and Onion Tarka
ta give a special flavour and finished with Green Chillies and Spe(lal
Spices

* Navarattan Paneer Korma/(f) &9 7.95
This dish engmatesfmm Moghul emperor called Akbar. Paneerlllndian
Curd) cooked with Ghee in a Karahi, mrfﬂedwmﬁarllc,()nmns and|
special Spices witha touch of Yoghurt and Cream, gamishod wﬂh :hnppnd
Corlander ™~

e Chckenk T Rigpit

Tender pieces of diced Chicken, marinated ln‘l‘anduuri Eauce hefale
" being cooked in the Tandoor using fresh Garlic,

Coriander leaves, Chopped Onions and other authentic

special Spices (This dish Is ﬁte winner of numerous awards

for the Restaurant) - ik ok

T
Lainb a@ﬁmcfrri‘i' 8.95
A traditional Punjabl home style dish, cooked with fresh
Ginger, Onions and Tomatoes, a taste that will leave
you well and truly satisfied
Maanjee Gosht 8.95
Diced Lamb cooked in Red Wine with Mushrooms,
Onions and Capsicums
Paptz g Goshi 7.95
A Lamb and Potatoes Casserole made with Tomato, Onions,
Garlic, Ginger and Red Chillies
Butter Chicken 8.95

Marinated Tandoori Chicken using Butter, Garlic and special Spices

Chilli Chicken 7.95

Breast of Chicken pieces cooked in a Karahi using Garlic, Onions, Ginger;
Tomatoes, Spices, Green Chillies,
Coriander and Mango Chutney

Garlic Bahare 8.95
This dish uses Chicken which is first marinated in Tandoori spices &
yoghurt then cooked in a clay oven. This dish is prepared using freshly
chopped garlic, tomato, ghee & finely diced onlons providing this dish
with a distinctive taste & aroma.

] !
Coriander Chicken 8.25
This is a more traditional Bhuna style dish. Bhuna which means fry. This
dish consists of fresh Coriander, Onions, diced Tomatoes & Chillies. Only
the freshest ingredients are used to prepare this dish

Ja;'JQ e’S

Chef Spec m(c

4l _C,' ecial Dt.cﬁss ate served wr.tﬁ Ru:e

i N e T
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_ ﬂ{,urgh Aprioot Sirprie

Raf lastant Chicken”

Thisdahdousl:lﬂ:kendi:hmiglnatﬁfmm Kholapur which isin
southern India. This is cooked with an abundance of Green Chilli to
prouldehmdus to the fact that the people from Kholapur like hot |

9.95

- dEsth.Tojlped wil.‘h hush_.fmelychupped Coriander

8.95

Marinated Chicken cooked using Apricots & cream to pn:mde
amild creamy, taste

8.95

Achari; Mirg

Boneless chicken cooked with pickled herbs & spices for
a Punjabi tangy taste

*

4] et
Karani Paneer (1)
Paneer/(Indian Curd) Chopped and cooked in Karahi with
Ghee using Tomato Puree; Green Peppers, Tandoori
Masala & dried Fenugreek Leaves. Garnished with
Garram Masala & Coriander Leaves

Daal)gkhani'Special (V) 7.95

Mild dish consisting of Butter, Tomato Puree, hint of Coconut and
special Herbs & Spices

Jeem: Chicken

Spices Pieces of Chicken cooked with Cumin Seeds, Onions,
Capsicums, tomatoes & Fresh Ginger with a richly spiced Sauce

SpecialYegetable Curry (V) 8.95
As hot as you like. A Sauce of Mild to Medium consistency from a

wide range of Oriental spices, giving a rich flavour. Peas,
Potatoes, Carrots, Onions & Aubergine

Margh Punjabi Masala

Sprlng Ehn:ken cooked in Tomatoes, spiced Onions, Ginger,
Garlic, special Herbs & Green Peppers in a thick Curry Sauce

Keema Mattar 8.25

Keema cooked with Tandoori Spices & Garram Masala. This dish
uses fresh minced Lamb, fresh Garden Peas, Green

Chillies & Green Peppers. This Dish is best served medium-hot
to take advantage of Spiced used to create this dish

7.95

8.95

8.25

.cept responsibility without being inform



Exotic Tandoonﬁcféfg = Cundries
= Rice Dighes

FULL TANDCORI CHICKEN 10.95 BOILED RICE 1.50
HALF TANDOOR! CHICKEN 7.95 PILLAU RICE 1.95
CHICKEN TIKKA 5.95 FRIED RICE 2.15
LAME TIKKA 5.95 MUSHROOM RICE 2.5
TANDOOR! KING PRAWN 12.95 :EEEF':IE';ERT&E ;::
SHASHLIKS PANEER 7.95 WEEMA RICE (MINCED LAME) 1.45
JEE JA JEE'S SPECIAL RICE 2.55
! LEMON RICE (03 NLITS] 2.45
an on Mﬂ COCONUT RICE (CC 115 2.45
Al dishes are served with Curry Souce, Pitou Rice & Nan GARLIC FRIED RICE 245
TANDOORI MIXED GRILL 13.95
FULL TANDOORI CHICKEN SPECIAL  13.95 dﬁHg ;de Ddlﬁ
HALF TANDOORI CHICKEN SPECIAL 8,95
TANDOORI KING PRAWN SPECIAL  14.95 *”'“F RO CN DA OO 0 AT M (]
CHICKEN TIKKA SPECIAL 8.95 SAAGALOO 325
LAM TIKKA SPECIAL 8.95 ALCO GOBI 325
{Spasomal Viege SAAG EHAJI 325
GARLIC cH[cItEN TIKKA SPECIAL .95 BHINDI BHAJ) 325
BRINJAL BHAJ 125
! ! / MUSHROOM BHAJI 3325
de‘ e& TARKA DAHL 325
CHANA MASALA .25 -
These dighe: s are cooked wi m'mm.:r.-n’-‘ QEeTI ¢ BOMEAY ALOD 138 l c l ‘] c q
herbrs, spices & saffror f . MASALA DAHL da% = e oERG, e
[ermo o wth vec e iy e mtoadd i ,}E{}U '._-JUML Y+ I 'JL* Ty
ermars. Served with vege ryani iy be micex SAAG PANEER 325 HYLE ERS 4
1o suir i ..':ac:‘i:m#ﬂ*rtu‘ft (Jr:ln- darieties of this dish can CAULIFLOWER BHAJ 338
2 MMAGE CCOFng 0 raste
CHICKEN BIRYANI 8.95
CHICKEN/LAMBTIKKA BIRYANI  8.95 B Maf g * ( Ct-w
LAMB BIRYANI 8.95 e 8' n
PRAWN BIRYANI 9.95 PLAIN NAN
KING PRAWN BIRYANI 12.95 PESHWARI NAN 1-?5
VEGETABLE BIRYANI 6.95 FIREALA bl 1.0
[Seasonal Viegetables) GARLIC NAN 1.75
MULCHA MAN 1.75
JEE JA JEES SPECIAL BIRYANI 10.95 CHERLE N il
I [ GARLIC TOMATO NAN 1.75
CHEESE & CHILLINAN 1.75
STUFFED NAN (Vegetarian) 2.00
(Al Dishas ave Served with French Fries & Salod) JEE JA JEE™S SPECIAL NAN 3.50
FRIED SCAMPI 7.95 BUMP STEAK 1295 PARNTHA @Bocter Fried Fat fread) .00
12 RORSTCHICKEN 595 SIRLOIN STEAK 1395 STUFFED PARATHA (Vigetabie 2.00
FULLROASTCHICKEN 9.95 FRIEDMUSHROOM 1.75 JEE JA JEE'S SPECIAL PARATHA 4.50
CHICKEN OMELETTE 695 FRIED OMIONS 175 TTND_U'J"‘HDTI e 1.25
EHE{S‘E OMELETTE 655 PRAWN SALAD bgs Whaole wiheat bread cooked in Tandgoaor]
SPANISH OMELETTE 695 GREEM SALAD 1.75 CHAFAT 1.10
CK& MROOM GMELETTE 655 CHIPS 1.50 {Whale wiwal bread cooked on o Skilket)
FILLET STEAK 12,85 FISH FINGERS 3.25 PURI(Light 0.8

NUGGETS 195




