S eClaI Chl(:ken or Lamb roc with sultanas .|l|l|d|ll|lllll‘|'~ ina

Chicken or lamb ¢ ooked in mild spices, SPec jally prepa
rich mild sauce and covered with a fluffy omeletie
resh green chillies 11 a spicy

Garlic Chilli Chicken

Tender pieces of chicken cooked with lots of garlic and |

sauce, Hot

Bombay Chicken

Cooked with boiled eggs

Bhindi Gosht

Cooked with okra and lamb in an aromatic sauce

Chana Lamb £1.95 S :
Tender lamb cooked with chickpea, herbs and spices medium flavour i @E @F m

£1150 i IDIAN

and tomatoes in a medium sauce.

£11.95

CUISINE SINCE 1998

Naga Chicken

Chicken cooked with naga pickles sauce, a spicy hot dish

FREE HOME DELIVERY
Dell.ve.rry within 3 miles
Minimum order £15

5 2
10% Discount on collections

Delivery Hours:
>.30pm - 9.30pm

| Open 6 days a week
5.30pm - 10.00pm
Wed'ngsday

For any dish not on the menu, please ask we will try our
best to cater for you.

Please discuss your allergens and dietry requirments. 0 1 9 8 3 7 1 7 3 9 1

d - We do not accept cheques

All major cards accepte

VISA @‘“ ﬂ @ | 10 Union Street, Ryde

Prices on menu may change without prior notice 4 IS I e o f W | g h t, P O 3 3 2 D U




Sta .

ghicken or Lamb Tikka £4.25

arnnates [ 1
wninated in speaal blend of tandoon spices, barbecued in charcoal clay ¢

Samosa £3.50

Chcken, Lamb or vegetable des p Ined savo iy pastrie

Onion Bhaji £350

Deep tned spicy arion

|Mur'gh Pakora £4.25

thicken coated in spoiced balter & dee P friec

Aloo Tikka £395

Poratoes mashed in spices covered with breaclc rumi

s and deep fired
a popular indian appetizer ;i

Sheek Kebab £425

Minced lamb spiced and gnlled over charcoal flames

Tandoori Chicken £4 .25

Quarter spnng chicken on the bone mannated

ces and gnlled ove
charcoal llames, : Y

King Prawn Butterfl

Whale king prawn delicately spiced in Xo.nh tumbs, fned untl golden

£6.75

Prawn Cocktail £5.95

An onginal starter

Shami Kebab I £4.75
Tandoori Dishes

Tandoori Chicken (Half) £10.25

Sping chicken on the bone

Chicken or Lamb Tikka £10.25

Diced chicken or lamb

Mixed Shashlick £11.95

Pieces of chicken and lamb mannated in our special sauce and skewered with succulently
spiced lomatoes, green peppers and onions,

Chicken or Lamb Shashlick £11.50

Laige pieces ol chicken or lamb marinated in our special sauce and skewered with
succulently spiced tomatoes, green peppers and onions

Tandoori King Prawns £14.95

King prawns matinated in a special yoghurt sauce then baked in tandoor

Tandoori Mixed Grill £14.95

Cookad with pieces of chicken and lamb tikka, tandoori chicken, sheek kebab and onion
Bhaji Served with naan and green salad

: A traditional dish favo

Biryani Dishes

ured by the great Monguls on special

i i hicken, lamb, prawns or

asions. The appropriate ¢ ; ' .

Sggetables are lightly spiced and then baked with the finest
basmati rice and served with a vegetable curry.

Chicken Biryani £10.95

Lamb Biryani £11.50
Prawn Biryani £111.25
King Prawn Biryani £15.75
Chicken Tikka Biryani £11.95
Vegetable Biryani £9:95
Mushrooom Biryani £9.95
Egg Biryani £995
Chicken and Prawn Biryani £12.50
Chicken and Mushroom Biryani £11.50
Malaya Chicken Biryani £11.50

Cooked with pineapple, garnished with bananas & coconut

Monglai Chicken Biryani £11.50

Cooked with pineapple, sultanas & almonds, garnished with bananas and coconut

Persian Pillau Dishes £13.50

Qur Persian pillau dishes with a choice of chicken, lamb or prawn are cooked with dried

fruits and covered with an omlette and salad

Mixed Biryani £12.95

Balti Dishes '

These dishes are prepared with our very unique balti recipe

of several different herbs and spices. Cooked with onions,

peppers and tomatoes in a medium sauce. This aromatic
dish is accompanied b y naan bread.

Chicken Balti £10.95
Lamb Balti £11.50
Chicken Tikka Balti £11.95
Lamb Tikka Balti £12.75
Prawn Balti £12.50
King Prawn Balti £15.95
Vegetable Balti £9.95




Il Time Favourites™

Korma

Delicately flavoured mild and creamy dish,

' £8.75 Chicken Tikka
: £
chicken £9.50 Vegetable £;%§5

prawn
g prawn £1475 Lamb £9.50

Curry

Medwm cooked in @ traditional curry sauce

: £850  Chicken Tikk
- . a£995
Chic £9.25 King Prawn  £14.5

Prawn
Lamb £9.25

Kashmir

d with bananas, apples and pineapple in a mild sauce
£9.00 Chicken Tikka £9.95
£9.75 Vegetable £8.50
£14.75 Lamb £9.75

Cooke

Chicken

Prawn
King Prawn

Bhuna

A most fragrant spicy dish cooked with onions, pepper and tomatoes in a dry sauce medium

Chicken £8.50 Chicken Tikka £10.25
Prawn £9.50 Vegetable  £7.50
King Prawn £13.95 Lamb £9.50

Rogan

lightly spiced garnished with peppers and tomatoes.

Chicken £8.50 Chicken Tikka £10.25
Prawn £9.50 Vegetable  £7.50
King Prawn £13.95 Lamb £9.50

Dupiaza

Medium spiced curry cooked with lots of onion

Chicken Tikka £10.25
Vegetable  £8.50
Lamb £9.75

Chicken £9.25
Prawn £9.50
King Prawn £13.95

Massala

Cooked with spice and herbs in a aromatic

| Chicken 925 Chicken Tikka £10.50

Vegetable  £8.50
Lamb £9.75

£10.25
£13.95

Prawn
King Prawn

Dansak

Slightly hot, sweet and sour with lentils and herbs. served with rice

£11.25 Chicken Tikka £11.75
£11.75 Vegetable ~ £10.25
£14.75 Lamb £11.50

Chicken
Prawn
King Prawn

Madras

A well spiced fairly hot dish
Chicken £8.75 Chicken Tikka £9.75
Prawn £8.50 Vegetable £7.75
King Prawn £14.25 Lamb £9.50

Patia

Slightly hot, spicy, sweet and sour with peppers and tomoatoes, served with rice

Chicken £11.25 Chicken Tikka £11.75
Prawn £11.75 Vegetable  £10.25
King Prawn £14.75 Lamb £11.50

Korai

Cooked in a korai wok with chunks of onions and green pepper in a medium spicy sauce.

Chicken £9.95 Chicken Tikka £10.95
Prawn £10.95 Vegetable  £9.50
King Prawn £13.50 Lamb £10.25

Sagwella

A medium delicious curry cooked with spinach and herbs

£9.50 Chicken Tikka £10.95
£10.25 Vegetable  £8.95
£13.95 Lamb £10.25

Chicken
Prawn
King Prawn




Vindaloo

Avery lamous hot dish

Chicken £8.95 Chicken Tikka

Prawn £9.95 Vegetable
King Prawn £13.95 Lamb

Tindaloo

A dish cooked with planty of 1ed clulhes

Chicken £9.25 Chicken Tikk
Prawn £1025  Vegetable
King Prawn £14.25 Lamb

Phall

Our hottest cuny dish, Be warned
Chicken £9.75 Chicken Tikk
Prawn £10.75 Vegetable
King Prawn £1450  Lamb

Served with chips

Plain Omelette £7.95
Mushroom Omelette £8.95
Chicken Omelette £9.95

...Side Dishes

Vegetable Curry
Mushroom Bhaji

Bombay Al0O spiced potatoes
Cauliflower Bhaji

Aloo Gobi rotto & caulittowe

Sag Aloo Spinach & potato

Sag Bhaji spman

Bhindi Bhay Fried fresh okra
Chana Bhaji ciickpeas

Tarka Dall Lentils with fried garlic
Massala Dall Lenit. in thick ey gravy
Motter Paneer cicen peas with cottage cheese
Sag Paneer spna & deese
Onion Bhaji

£9.95

£9.50

2 £10.25

£9.75

a £10.75 .
£9.25
£10.25

P!aln Bpiled RICE i ket b
Pilau Rice ., tbasaiatt nce spuccd

Mixed Fried Rice

Peaally oy, ¢
Y Prepared & covopeql with an omeltte

Mushroom Rice

Keema Pilau Sprced mince with st e
Peas Pilay

Egg Fried Rice

Plain Naan Bread

Peshwari Naan
Keema Naan
Garlic Naan
Kulcha Naan s
Onion Naan
Plain Paratha e e e

Stuffed Paratha Deep fred bread stufted with vegetables
Chappati Open fire thin bake
Popadom s gy
Pu e 1hi unleavened deep fied bread
Raitha Yoghurt with cucumber or onion
Green Salad

Chips

Lime Pickle

Mango Chutney

Onion Chutney

Mint Sauce

Chef's Specials

Jhalfrazi Chicken or Lamb £13.25

Fiery & hot. Diced clucken or lamb babecued and sti fried with chopped omons, 1
peppers and lots of fresh chillies: A tasty spicey dish served with nice

Stuffed with frue

Stuffed with spiced nince

with fresh conander & (il

2l bread

Murgee Macon £12.50

A dish cooked slowlyin butter ghee, coconut powder and cream with the most tender
pieces ol chicken cooked to pertection in a woderlul think and creamy sauce, served with
1Hee

Passanda Chicken or Lamb £13.75

Pieces of chicken or lamb simmered in chef's special sauce with a dash of cream, finished
with golden sultanas and almonds, slightly spiced and served with rice

Tikka Masala Chicken or Lamb £12.50

the nations favourite dish, the appropriate chicken or lamb are barbecued in the tandoor
then cooked in a mouth watering red massala sauce, prepared with cream & yoghurt
Suitable for all palettes, served with rice




