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Redhills

it's a unforgettable experience
to dine with red chilli”
JACQUE LAIT MP, SHADOW MINISTER OF SCOTLAND

‘exciting menu and fantastic
curry’s intimate dining experience”
JOHN HYDE, THE DOCKLAND

“the menu reflects creativity, in fusion

with house specialities”
YOUR DOCKLAND AND CITY

“Joyful excitement for your delicious
food that you have been serving us

long time now.”
CITY SCHOOL OF COMMERCE & TECHNOLOGY
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PLAIN PAPADOM (NAIANCHISP) @ e v e ot et e ettt et eaeneneneneneneassnssonasasananas
SPICY PAPADOM (Spicy Idian crisp) o o v o o o ettt et et et e e e e e e e
CHUTNEY / PICKLE (Perperson) « « o v v oo e oo itiie e e tiiieeiiinieennnneeesnnneeeenns

G

Seed GChile ®

€

Clodlle ®

R MIK KEBAB . ... i i i i i i i e e
) Grilled lamb chop, sheek kebab, grilled chicken tikka.
° MIXSELECTION (1) .« .o oottt ettt et e e e et e e e e e et
Q Succulent chicken tikka, onion bhaji, sheek kebab.
§ MIXSELECTION (2) .« ot vt ettt ettt ettt e ettt e et e e e iy
% Lamb chop, Salmon tikka, vegetable samosa.
X MEAT SAMOSA . . .. .o ettt et et te ettt e e e e et et e e
S Triangular shaped pastries in minced meat.
.“ KEBAB-E-SHEEK . . . .. ... . i i it it ittt e e
S Minced lamb seasoned in a aromatic gourmet spices.
% LAHORILAMB CHOPS . ... .. it ittt ittt ittt
@ Marinated with herbs and spices cooked in the charcoal oven.
N GRILLED CHICKEN/ LAMB TIKKA . . ... . it i ittt ittt i
r\‘\) Delicate mild spiced skewered & grilled.
) CHICKEN MORICHA (Grilled chicken pieces) '« + v v v s o s o v e v e oo s onoessenunesosnnnsssennnsas
o Sweet, sour and mild spicy sauce

X CHICKEN PAKURA . . .. i i ittt ittt ettt et innnnaes
g Deep fried onion with mild spice
% TIGER PRAWN PUREE /KING PRAWNPUREE ............ .. ..ottt
E Puree bread with spicy prawns.
@' KING PRAWN BUTTERFLY . . . ...ttt it ittt ittt et ennneerannnnns
~ king prawn dipped in butter, shallow fried.

. KALAMAREE PUKTONNE . . . .. ...ttt i ittt it e i e e e
§ Succulent squid fish tossed with goans peri peri.
) GRILLED SALMON / MONK FISHTIKKA . ... ... .. .ttt it et
~ Marinated with herbs spices, barbecued in clay oven.

S GARLIC MUSSELS ... ... ...ttt ittt eneanns
‘\%‘ Chef’s special gourmet spices, garlic & coriander
° CHICKEN CHATPUREE . . . ... ... ittt ittt ittt ittt
Q Puree bread with chicken tikka slices, cucumber and tomatoes.
%
\

3 T

R

€

Traditional Indian Street food cooked with cheackpeas and medium spice in puff ball with tamarin base water.

PANEER PAKORA Mildly spiced cottage cheese deep fried. « v v v v v v v v e oo e v e e oneoneeneenneanens
VEGETABLE PLATER Onion Bhaji, vegetable somosa, grilled paneertikka. « v« v e v eveveeeeeeeeeeeeens

VEGETABLE SAMOSA Triangular shaped pastries filled with mix vegetables. « v v v e v v oo v v e s e v nnnneennn

ONION BHAII Lentil spiced with 0nion and POtAtOES.  « v v v v e v e v e o e oo e oo oo eeonneennennennennn
VEGETABLE PAKORA Marinated mix vegetables, onion deep fried in vegetable Oil. « « v v v v v e v v e oo e e v enennn
GRILLED PANNER TIKKA Indian cottage cheese With mild SPICES. « « v v v v e v v o v oo v e oneeneenneanens £4.50
ALOO CHAT Cooked with chat massala, CUCUMBET & TOMALOS. « « « ¢ ¢ ¢ o v s s o s e e oo v oo osnnsesonnnnss £4.25
LENTIL SOUP This sturdy soothing soup has deliGious GHIUS fAVOL. '+« v e v e v e e e v e v e e e s e e eeeeenneennn £4.25
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HANDI CHICKEN (Green CUImY) & v v v v ittt ittt e it teetneeeeeoneoneeneeneeneennens

Cooked with fresh green herbs and spices.

BHINDI GHUS (Medium) . ..o ittt ittt ittt ittt tteeeeenneeeeenneeeenneeeenns
Lamb cooked with fresh bhindi and light spices

BENGAL FISH PODINA (Medium Signature dish) < .« v v v v v e v e e eeeneneeeeeeeeeeeeeeennnnnn

Delicately Spiced fried bone less fish cooked in bhuna sauce with mint leaf.

TANDOORI KING PRAWN MASALLA (Mild) . . .« ottt it ittt eiieinnennennaens

Mild mix fruit paste, tomato paste, coconut, almond, honey and butter.

® Red Glille © Red GChili ®

[
S
&R
)
§
o
N GRILLED GARLIC CHILLI CHICKEN (Medium Spice Signature grilled dish) « . v v v v v v vneeeennnneeennn {
° Marinated grilled chicken with chef special spices with fresh green chillies. @
§ GRILLED CHICKEN/LAMB TIKKA REZELLA (Medium Spice Signature grilled dish) . ... ..vvvuuneeenn. §
§ Marinated grilled chicken or lamb cooked in gourmet spices with rezella sauce, very unique dish. °
O
Qf MURGHI MALABARI (Mild Signature dish) .« . . oot vvie it innee e enneeeennnneesennnees Q
; ( L] ) ‘
s Creamy sauce with pineapple, lychees, almond and coconut. &
>3 SHATHKORA MANGSHO (Medium) . . . .« v v e et et e et et et et ee e eeeeaeeeenenen Q
° Diced shank of lamb cooked with Bangladeshi tropical lemon in rich spice. §
.Q CHICKEN TIKKA JAAL MASALA (Mild) ..o vt v vttt i it tnetneeneeoneoneoneeneeneeanens -
% Mix fruit paste, tomato paste, coconut, almond, butter and hint of chilli. [
N NALI GHOST (Meditm) - . .« e e v et e e et e e e et e e et e e et e e e e e e aaeeenns N
r\§ Chunks of lamb in aromatic spices, with palm. &
) S
o CHICKEN MIRCHI KA SALAN (Fairly HOt « « « - v e e e e e e e e et e e e e e e e e e e et D
S Tender chicken with herbs & spices & bullet chillies. g
§ CHICKEN/ LAMB TIKKA MASALA (Mild, British faVOUIIte) « « « « « v v v v v v e v e et e e e oeeeenenenes .
% Mild mix fruit paste, tomato paste, coconut, almond, honey and butter.

Q
\«S GARLIC MURUGH TAWA (Medium Signature diSh) .« .« v v v v v vvne oo e ennneeeonneeeennneeeens %
S’ Grilled chicken with gurment spice, fresh garlic & tomatoes. \

)
° CHICKEN/LAMB TIKKA KHUSHBO (Medium) . .« « v vt vttt et eeeeeeeeeeeneneneneeenannnnns Q
§ Authentic dish with whole spices, comes with thick sauce. &
R TANDOORI DUCK JALFRAZI (Meditm) « . o v v vttt et eeeene s e eeanosonnnnessenanesons °
} Authentic dish blended spices, fresh green chillies, capcicum & coriander. &\4

N
L GRILLED DUCK DUPIAZA (Medium) « o v vt v oot eeenononosonosonosssosananananans {
) With onion, assortment paper, fresh coriander, garlic with aromatic spices. %
[}

. TANDOORI BEEF JALFRAZI (Medium) . . . . ittt ittt iieieeeeeeneeenenoneeanenannns §

§ British beef marinated with blended spices, fresh green chillies, capcicum & coriander. =
[

S TANDOORI BEEF SATHKARA (Medium Signature grilled dish) . . .. v v eveneneneneneeonenannns

\S Toasted fresh garlic, tropical Indian lemon slices. §

N

Ol
‘S TANDOORI MIX FISH KARAHI (Bone 16SS) & . v v v vt vt et e ietesesenenenenenennnnnnnnnnns SN
° Grilled salmon fish and monk fish cooked with aromatic blended spices. ’0\9
S TANDOORI SEABASS BHUNA (Medium, Whole fisSh With bONes) . « o v v v v v vt vve e enneeeeannnn g
3 Marinated grill tandoori seabass, aromatic mild spices in fresh tomatoes, assortment of pepper and garnish with fresh coriander. °

(5)

& GOLDA CHINGRI SHUK (Medium Signature diSh) .« .« v v v v oo ve e e enneeeeonnneeeonnneeenns Q

i"} Toasted garlic, mustered seed, assortment pepper, tomatoes & coriander. %\

§
[
g
X
§
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GRILLED GARLIC CHILLI PANEER (Medium Signature dish) . . . oo v v vt tn e e e enneeeennneeenns

Cooked in medium spicy thick sauce comes with fresh garlic, fresh green chillies and assortment peppers.

Clodlle ®

R

D PANEER KORMA (Mild) . . oottt ittt ittt ettt eenneeeenneeeennneeeennneeenns
° Cottage cheese cooked with mild creamy korma sauce with coconut, almond & sultanas.
§ MIX VEGETABLE KORMA (Mild) . . . v vttt ittt ettt ittt ittt e et ennnnnes
% Mild creamy sauce with coconut, almond and sultanas.
N
§ VEGETABLE DHANSAK (Sweet, sourand hot) . . ..o ovv it iinneeeenneeeennneeeenneeeenns
S
° MUSHROOM PANEER (Medium) . . . o oottt ittt ittt ittt e i
% Mushroom with cottage cheese, green peppers and coriander.
X
) MIX VEGETABLE PANEER (Medium) . . o v vt ittt ittt ittt ittt nenenononesonenonsnsns
\‘ Vegetables cooked with cottage cheese and spices.
Q
PINDI PALOK (Medium Signature dish) . . .« oo v vt tn et enneeeennneeeonneeeenneeeenns
® Mushroom, spinach, cottage cheese in light spice.
§ GARLIC SHABZI TAWA (Medium Signature diSh) < v v v v v v v v v e e e e eneeeeeseeeeeeeeeaaeeennn
~ Chef’s special recipe & fresh garlic, toasted cumin seed & coriander.
3
S’ SHABZI PODINA (Medium, with freSh Mint1€af) « . ¢ v v v v v vt et ne e teeaneeneeneeneenneanens
° Mix vegetables cooked with herbs & spices, garnished with fresh.
N DALL SAMBA (Fairly HOt) - . + « « « « + « + v s e s e e e e e et e e e e e e e e e e e
% Mix vegetables with mix lentils garnished with coriander.
N
Q SHABZI NAGA (Fairly NOt) & v v v v vt et ot teee oo eneeeeonneeeenneeeeonneeeeenneeeenns
‘\%7 Vegetables cooked with tropical Bangladeshi hot chilli (naga), It's a very favourable dish.
(]
Q& SHABZI JALFREZI (Fairly BOt) « « v v v vt vttt ettt ettt tesesesesesesssssesesonensssssns
S Vegetables cooked with roasted garlic and fresh green chillies, with fresh onion, pappers and coriander leaf.
S
N PALOK PANEER (Medium Signature dish) « « v« v v v v v ottt et e et enetanenneeneeneenneennens
53 grill cottage cheese with spinach in a medium spice sauce.

R

€

PANEER TIKKA MASALLA (Mild) . ...t vi ittt ittt ittt innennenneens

Grilled Cottage cheese marinated in mixed fruity paste, almond, coconut & fresh cream.

ALOO MOTOR REZELLA (Medium Signature dish) .« . oo v v oo vme e oo enneeeennneeennneneenns

Potato and peas cooked chef’s special rezella sauce.

® Red Glille © Red GChili ®
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MILD CREAMY SELECTION

CHICKEN GRILLED

Clodlle ®

CHICKEN /LAMB TIGER KING
§ /LAMB TIKKA PRAWN PRAWN
X 17] 1= S 25 ....£8.50 ..£10.95
° Mild creamy sauce with almond, cashew nuts and coconut.

3 PASSANDA . ... ... i e e e e et . ....£8.50 ..£10.95
§ Mild creamy sauce with honey, almond, cashew nuts & coconut.
OEB  KORMA ... ED50 ....£8.95 ..£10.95
N Mild creamy sauce with coconut & almonds.
S
S MEDIUM LIGHTLY SPICED SELECTION
(]
® CHICKEN GRILLED
§ CHICKEN /LAMB TIGER
S /LAMB TIKKA PRAWN
N
SEEl  CURRY ... E6.95 ....£7.95 ...
. Medium spicy curry.
. DUPIAZA ...........ciiiiiiiiiiinennneee..... K150, ..., ....£7.95 ...
§ Medium spicy curry with onions, tomatoes.
%) ROGANJOSH................ ... .£7.50.. ... . ... .£7.95 ...
} Medium spicy curry garnished with lots of tomatoes.
f\:_. JALFREZI . ...... ... ittt .. 5750, ... ....£7.95 ...
) Cooked with fresh green chillies, onions & peppers.
© BN BHUNA .....................ciiiiiiieenn.....£7.50..... ....K7.95 ...
& Medium spicy curry with onion & tomatoes.
§ ........................................... . ....£7.95
% Medium spicy sauce with tomatoes, peppers and onion.
SE O SAG.. .. E150 ... .£7.95
g Medium spicy curry with spinach.
(]
% HOT, SWEET & SOUR SELECTION
3 CHICKEN GRILLED
% CHICKEN /LAMB TIGER
3 /LAMB TIKKA PRAWN

R

€

MADRAS .. ... it it 95..... . ....£7.95 ...
Fairly hot spicy curry.

VINDALOO . .........ciiiiiiiiiiniinnenennnnns 95..... . ....K7.95 ...
Very hot spicy curry.

CEYLON . . ... it ittt e e 95..... . ....£7.95 ...
Fairly hot with coconut.

PATHIA . ... . i i 50..... . ....£7.95 ...

Sweet, sour and hot curry.

DHANSAK . . ... ... i 50..... . ....£7.95 ...

Sweet, sour and hot with lentils.

® Red Glille © Red GChili ®
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° (ALL THESE DISHES ARE MARINATED WITH MILD AROMATIC SPICES & BARBECUED IN A CLAY OVEN) @
@ GRILLED TANDOORI CHICKEN . . ... ... ... ittt tterenenenenenenenannnnns O
E GRILLED CHICKEN / LAMB TIKKA . ... ... i ittt et i %
@: GRILLED TANDOORI KING PRAWN . . ... .. ittt ittt e &
° GRILLED TANDOORI S EABASS . ... ...ttt ittt ittt ittt enenenenennns D
8 GRILLED TANDOORI LAMB CHOPS . . ... . ...ttt iiiiitiitiieeennnnnnesennnnas §
% GRILLED SALMONOR MONK FISH TIKKA . . . ......... ..t iiiiiiiiirerenennns °
N GRILLED TANDOORIPLATTER . . . . . ...ttt ittt ittt e ennns :\
§ Combination of Tandoori Chicken, Chicken & Lamb Tikka Sheek kebab & king prawn. &
r\% GRILLED GOAN GREEN CHICKEN Mouth watering dish « . v v v v oo v e vt ieee e eenneeeonnneeenns ,-B
o Grilled best chicken with green herbs and spices. 3
S .
S WITH GRILLED TOMATOES, CAPSICUM AND ONION CHOICE OF WITH PESHWARI SAUCE OR WITHOUT SAUCE X
. @
§ GRILLED CHICKEN/LAMB SH ASHLIK . . . . . ... . ittt i i it iienn e ennnans §
% GRILLED DUCK SH ASHLIK . ... ... ... .ttt iiiteeeennneerennnnns °
\S GRILLED BEEF SH ASHLIK . . . . . ... i ittt i i it eeenenenenananannnnns Q
S:' GRILLED KING PRAWN SHASHLIK . ........... 0 ittt &
.“ GRILLED PANEER SH ASHLIK . . . . ... .o i i i i ittt e i D
S GRILLED VEGETABLE SH ASHLIK . . ... ... ... . i iititrenenenannnnns §
3 .
S
3 S
S )
S X
Q
_. BIRYANI DISHES ARE PREPARED WITH BASMATI RICE AND LIGHTLY SPICED, g
§ VERY DELICATELY SERVED WITH CHOICE OF ANY VEGETABLE SIDE DISH :
% [
3 S
‘\§ CHICKEN / LAMB BIRIYANI . . . ... it it i ittt it inie i %\
Y S
° MIX VEGETABLE BIRIYANI . . ... ... .. i i i tererenennnnnnnnnsns D
: SEAFOOD BIRIYANI . . .. ...ttt ittt iteterennneansennnesonnns g
§ Tiger Prawn, king prawn, Squid. :
) KING PRAWN BIRIYANI . . . ..o i i i i ittt ittt e (:
\\; GRILLED CHICKEN / LAMB TIKKAB IRIYANI . . ... ... ..ttt iitinnrannnnns %
S MUSHAKEL BIRIAN . . . ...\ttt et e ettt e e e N
° Chicken, lamb, prawn spinach, chick peas with mild spices. %
. MIXKED BIRIYANI . . ... i i i i it ittt ittt ittt enenenenens §
§ Chicken, lamb, tiger prawn. ’
[ ]
o)
) o
S X
Q
N
N
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THESE DISHES ARE COOKED WITH AROMATIC MEDIUM SPICE WITH CHEF SPECIAL BALTI PASTE.

MIX VEGETABLE BALTI
BALTI PANEER MASSALA (Cottage Cheese)
CHICKEN/ LAMB BALTI
TROPICAL BALTI (Chicken, Lamb & Prawn)
CHICKEN/ LAMB TIKKA BALTI
KING PRAWN BALTI
NAGA BALTI CHICKEN/LAMB (Fairly Hot)

This dish with favourable tropical chilli. It's the extra flavour that gives you move appetite.

MEDIUM SPICY DISH COOKED WITH LIGHTLY SPICE AND HERBS. (AS A MAIN £6.95)

BOMBAY ALOO

Potatoes
SAG ALOO
Spinach and potatoes
BENDI BHAIJI
Okra

TARKA DALL
Lentil

SAG BHAII
Spinach
CHANA SAG
Chick peas and spinach
MUSHROOM BHAII
(Button Mushroom)
CHANA MASALL
Chick peas
BEGUN BHAII
Aubergine
MOTOR PANEER
Peas and cheese
SAG PANEER (Mild or spicy)
Spinach and cheese
DHINGRA
Mushroom & spinach
DALL CURRY
Spicy lentil
TARKA SAG DALL
Lentils & Spinach
ANY CURRY SAUCE
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§ PLAIN RICE ...\t ttttte et ettt et e ettt e e e et e et e e e e eeeaeanas
§ Steamed basmati rice.
)

PILAU RICE .. ... ittt it et eeeeeeeeeeeneeeeesenenanenannnnns
E Saron flavoured basmati rice.
X SPECIAL FRIED RICE . . . .o e e ettt e e e e e e e e e e e e e e e e e e
° Basmati rice, fried with peas, eggs.
S KASHMIRIRICE . . . ... ittt i ittt ittt
s Butter fried rice with coconut and pineapple.
) KEEMA RICE . . . ... ittt i i ittt eeeeeneeeeenesenenenenenannns
N Mince meat with onion and light spice.
@ VEGETABLE/PEAS RICE . ... .......\.oeernn et e e
) Saron rice with mix vegetable.
o MUSHROOMRICE . . ...... ...ttt ittt ittt eeennneeeennnnns
§ Basmati rice cooked with mushroom and light spice.
N COCONUT RICE . .o ettt ettt e et e et e et e et e e e e e e e e e e eaeannanneen
% With coconuts, sultanas, almonds & fresh butter ghee.
X GARLIC CHILLI RICE . . . ... .o\t e e ettt e e e e e e et e,
S’ Toasted fresh garlic with green chilli.

LEMON/EGGRICE . ... ... . . i i ittt ittt

Toasted garlic with lemon slices.

Sed Glhile ®

)
(]

S PLAIN NAAN . . ittt ittt ittt e e
§ Leavened bread baked in a tandoor.
9 GARLICNAAN . . . .o e vt ettt e et e et e e et e e et e et e e e e e eeeas
\§ Leavened bread baked in a tandoor with garlic.

o)
\S PESHWARINAAN . . ... i i ittt et ittt i
.‘ Leavened bread stued with nuts, sultanas, ground almond and cream.

3 KEEMA NAAN . . .t i ittt ittt ittt et
§ Leavened bread stued with mince meat.
X GARLIC CHILLI NAAN . ...ttt ittt ittt ettt et eeennaeerennnens
N Garlic with green chillies.

S KULCHANAAN . ..ottt ettt e e e e e e e e e et e e e e e eeens

R

€

Leavened bread stued with vegetable and baked in tandoor.

GARLIC CHILLI CHEESE NAN . . ... ... i i i it it e

Garlic, cheese & chillies.

PARATHA/ STUFFED PARATHA . . ... i i i i i e e eenenanananannns
Flaky bread fried with butter.

ROTI/CHAPATI /PUREE . . . . . ..ottt it it it it i it
RAITHAYOGHURTMIKED . ... ... i i it it ettt it e

with cucumber/onion
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