Sundries

Cucumber or Onion Raitha (Fresh yoghurt) ......cceeveveueereeereeeieeeereeenreseene £1.50
PaPadum ...ttt aees £0.60
SPiced Papadum........c ittt £0.60
Chutney and Pickle per dip......ccoceereneennnnereeeeeeereeeeeeeeneeneenene £0.60
PICkI@ tray (4 dips) ..veeeeeeeecueeeereeieireeeeieieetstseseee ettt seaees £2.00

Served with chips, peas and tomatoes

Chicken Omelette . . ...ttt e £6.95
Prawn Omelette. . . ... i e £7.95
Mushroom Omelette. . . ... ittt £6.95
Scampiand Chips. . ... i £7.95
ChipS .o e £1.60

S,wmﬁ Set Meal,

“Forv 2 Pernsans

(With glass of red or white wine and coffees)

£32.95

“Forv 4 Pernsans

(with | bottle of house red or white wine and coffees)

£70.00

Mixed between chicken, lamb, prawn and vegetables,

with mild to medium spices or leave it to the chef
(Desserts not included. Dining in only)

(Subject to availability of ingredients)

The management reserves the right to refuse service without disclosing reasons

We only accept cash or cheques with a valid banker’s card, we do NOT accept credit cards

In Menu & Wine List



French
|.  Burgungy — Bourgogne A.C. 2002

(Red): a full, rich bouguet and ample body, exemplary balance climaxing in a long finish

2. Pont Nuef — Beaujolias
Light, soft, smooth and fruity with a violet colour

Mcguigan’s Merlot (Red)
13% Full bodied with light tannins

Sauvignon Blanc Mcguigan’s (white)
I 1% Wee balanced dry and refreshing acidity

Shiraz Jacob’s Creek (Red)
12.5% Aromas of rich fruitcake, dark chocolate and liquorice

3
4
5
6. Chardonnay Jacob’s Creek (white)
7
8

3% Penetrating and fresh with a hint of lemon

Chanin Blanc: Brown Brothers (white)
12.5% Fresh, fruity and off dry

Mcguigan’s Rose
Light bodied with a tough of vanilla and fruit

Dtalian

9. Chianti (Red)
12% fresh and fruity dry red with cherry flavours.

10. Faustino Vii Rioja Tinto (Red)

13% Medium bodied with sweet strawberry flavour

I 1. Mateus Rose
I 1% Fresh young fruity versatile wine

Chilean
2. Chardonnay
Concha y toro (white) 13% medium dry with a delightful fruity flavour

|3. Cabernet Sauvignon
Concha y toro (red) 13% medium red wine with the aroma of blackberries

S/za/z%@mg/ & %mpa@my
4. Lanson Black Label
N.V: 12.5% pleasant and exuberant.

I5. Martini Medium Dry

I'1.5% crisp delicious, full of summer fruits.

Vouse Wine (French)

|6. Jean St. Honore Sauvignon Blanc 2007
1'1.5% well balanced dry and fruity

|7. Jean St. Honore Merlot 2007
13% soft, ripe, fruity red wine (red)

£18.90
£16.90

£13.90
£13.90
£12.90
£12.90
£14.90
£14.90

£13.90

£15.90
£10.90

£14.90
£14.90

£39.90
£16.90

£11.90
£11.90

Fresh vegetables cooked in medium spices

Mixed Vegetable CUrry ... cveernrrereeeeeeeeeeeeeeeeseseesens £2.95
Chana Bhaji (Chick peas) ....ceeueurerererereneeeueisisisiseeeeesesssststseseesesesssssees £3.50
Mixed Vegetable Bhaji......ccoeeeeeecveecuneninenreecceeeeeeeeceeeeeenes £2.95
Mushroom Bhaji ... £3.50
Courgette Bhaji..cccocoeeererireeeccccerreeeccccee e £3.50
Brinjal Bhajl (AUDEIGINE) ceucenienienieinniniiiiiiiiiiiiiiiiiiieitstesteecsessessessacsnssens £3.50
Bindi Bhaji (OKra) ..c.cceeieninininininiririeiscecieeeeeeeeesesestsessesssesese e ans £3.50
Cauliflower Bhaji......cococoeeeeerinnirceeeererteeeeee e £2.95
SAg Bhaji (SPINach)..c.cucuceeereeererereneeueurenisireneeenesessaeeseseseesesessasasaeeseacseses £3.50
Bombay Aloo (Potatoes, slightly NOt) «...cceuverieienieiiuiieieiiniieiieiiniieiieiieceiencenees £2.95
Sag Aloo [ oY e el T [ Te [ Yo e [ oY) £3.50
Aloo Gobi (Potatoes and cauliflOWer) ....ceuverieiiuiieiiniiuiieiieiiniieiieiieiieiieiiecancenes £2.95
AlOO MOLLAr (Potatoes and Peas)......eeeveververeeresressevereesessessesseseesessessesseseeses £2.95
Tarka Dhal (Lentils) c.ccuceveveeereeriereeeiieieeeeeeeeeeseesesseeetesessssessesessesessenses £3.50
Dhal Masala (Spicy [entils).......cveeereererrererieresreeereereeresresseseesesessessessessesenns £3.50
SAZ PaANEET ...ttt £3.95
ChaNna Sag.....coceeueirririreeceeeeeet ettt ses £3.50
Plain NN ...ttt se s ese b aesnene £2.40
Coriander NaN ...t ae s s s b snene £2.50
ChillI NAN ettt s e b b e nene £2.50
Garlic NAN ..ttt eb e be e bbb e nens £2.50
Keema Nan (Minced 1amb) .......ccueueeveeeeeeeeeeereeseeesseessesessesessesessesessesessens £2.75
Peshwari Nan (Sweet with coconut) ......cveeeereeeeeeeeeeeeererereeereesessesesseseens £2.75
Plain Paratha...........ooeeoieeeeeeeeeeeeeeeee e £2.75
Stuffed Paratha (With vegetables) .......cveveueereereeeneereneeerereeereeseeseseseseenens £2.95
CRAPALT ...ttt sttt see £1.50
BOiled RiCE....ceeeeeeeeeteereereeteete ettt ettt s e ss e s s nnes £2.40
Basmati Pilau RiCe ......ouieeveeeeeeereeteeteeteerceteeeteeeteere et £2.50
Fried Boiled Rice (WIith ONiONS) eeeeeeeeeniennieniieniieniieniinnieaieniieeiieniienceaseennsenns £2.50
Egg Fried RiCE ...ttt £2.75
Mushroom Pilau RiCe ...t £2.85
Vegetable Pilau RiCe.......cooeeururinniniieecreeteecceeeetseeeeee e £2.75
Keema Pilau rice (Minced Iamb).........cvevereereeverveeereereeeeeseeseeseesessesseseenes £3.00
Special Pilau Rice (Egg and peas).....cceurueurerereeueueuruninineneeensseeisesesesesenenes £3.00



Cooked in a slightly hot sauce which contains yoghurt, lemon, tomatoes, onions and capsicum

Cooked with fresh garlic and chilli

Chicken breast cooked with minced lamb, flavoured with aromatic
herbs and spices, with a hard boiled egg

Sliced chicken or lamb topped with fresh peppers, tomatoes and mushrooms
(Madras hot)

Whole King Prawns in thick sauce of Bangladeshi crushed,
dried golden shrimp and potatoes (Highly recommended)

Cooked with Bangladeshi vegetables
Spicy minced meat balls cooked in a medium sauce
Cooked in mild spices and includes pistachios

(Mild/wine)
Creamy sauce, crushed pistachio, coconut, sliced almonds, sultanas and red wine

(Medium)
Finely sliced ginger and garlic cooked with the chef’s secret ingredient
Bengal style fish curry
Diced chicken or lamb cooked with fresh spices
Cooked with capsicum, onions, fresh chillies and herbs

Cooked in a medium spiced thick sauce with omelette on top

Mixed vegetable balls cooked in a medium sauce
(Madras hot)

Spinach with chopped garlic, fried green chillies & mushrooms with a thick sauce

(Medium)
Tender pieces of chicken (off the bone) with a thick bhuna sauce,
with mushrooms, minced lamb and a fried egg
(Medium-mild)

Thick sauce with mint, fresh yoghurt, onions and peppers

(Sweet)
Sweet mango sauce with crushed almonds, sultanas and cream

(Vindaloo hot)

Chicken, lamb and prawns with potatoes and green peppers with a
touch of Bangladeshi naga (hot chilli pickle) with a very strong spicy sauce

(Medium)
Soft marinated chicken with garlic, spinach and Indian cheese

(Sweet and tangy)
Lamb tikka cooked with fruits from the Bangladeshi tropical evergreen tree

(Medium-madras)

Chicken/lamb with tomatoes, onions, peppers, coriander, red dry chilli and a whole egg in a rich sauce

(Medium)
A truly exclusive dish containing in excess of 20 spices to
produce a strong pungent flavour (Highly recommended)
(Mild-medium)
Cooked with fresh mint yoghurt, mango pulp and crushed coconut.

Barcardi £2.40 Baileys £2.70
Malibu £2.40 Cointreau £2.70
Campari £2.40 Jamesons £2.70
Bells whiskey £2.40 Drambuie £2.70
Gordans Gin £2.40 Sambuca £2.70
Vodka £2.40 Tia maria £2.70
Cockburns ruby £2.40 Southern comfort £2.70
Bristol cream £2.40 Dark rum £2.70
Dry martini £2.40 Courvossier brandy £2.70
Harvey’s club amontillado £2.40 Johnny walker £2.95
Jack daniels £2.70

Wine by the glass 125ml

Red £2.95
White £2.95
Rose £2.95
Wine &minerals (spritzer) £3.95
Watewv 750mls

Ty Nant Blue (still/sparkling Welsh Water) £3.50
Draught, botiled beers, lagers and cidew

Cobra (onTap) pint £4.20 Half £2.50
Stella pint £3.50 Half £2.20
Strongbow Cider pint £3.50 Half £2.20
Kingfisher Lager 330MI £2.95
Nastro Azzurro Peroni 330MI (italian Lager) £2.95
soft dvinks (still)

Mineral Water £1.50
Orange Juice £1.50
Orange & Lemonade £1.50
Pineapple Juice £1.70
Fanta £1.50 Tonic Water 125ml £1.20
Coke £1.50 Appletiser £2.20
Diet Coke £1.50 Britvic J20 £2.20
Lemonade £1.50 Slimline Tonic 125mi £1.20
Red Bull £2.20 Canada Dry (GingerAle) 125m £1.20
Soda Water 200mi £1.75

Sweet lacee £2.50
Salted lacee £2.50
Mango £2.90



King Prawn Puree ....... .. ... . . . . L.
King prawns cooked in spices, served with bread

King Prawn Suka .. ...... ... . ... . .

King prawns marinated with tamarind, garlic, honey, chilli, and turmeric

King Prawn Butterfly .. ... ... ... .
Prawn Puree . ...... ... . . i
Chicken/LambTikka ............ ... ... .. .. ... ... .....
Tandoori Chicken ........ ... ... ..
Chicken Pakora ........... ... . . . ..
ChickenorAlooChat............ ... ... . ...
Sheek Kebab ......... .. ... i
Meat/Vegetable Samosa . .. ........ ... . ...

OnionBhaji . ...
Chopped onions rolled in fresh spices & herbs, deep fried in vegetable oil

Kebab Cocktail ......... ... .. . . . i
Stuffed Pepper (Mushroom or vegetable) . . . . ... ... .o i
DallSoup . ..o
Prawn Cocktail. . . ...... .. .o
Reshmi kebab Minced lamb with fried €ggOoNtoP. ...t
Spicey Murg Chicken Tikka fried with garlic, chillies and peppers . . . . . . ... ...
Murg puree Diced chickenrolledinapuree . . ... ... ...
Fried Mushrooms. .. ... ... . .. . . i

Fresh Herbs And Several Different Freshly Ground Spices
(All These Dishes Are Dry And Are Sizzled In The Kitchen)

Tandoori ChiCKEN (HAlf) ....coeeeeeeeeeieieeeececeeeeeceeeeeeeee e
ChRICKEN TIKKA....cvveeeeeeieieieieeeteeeeeeectetetee et eseesessessesnens
161 3 0 o X 12 TSR
Chicken ShashlICK .....oouovieieieieeeeeeeeeeeeteeeectesee e saeeaeens

Marinated chicken barbecued in charcoal, with chunks of

green peppers, onions and tomatoes

Lamb Hasina ...ttt
Tender pieces of lamb marinated in fresh yoghurt and fried

with mushrooms and onions in butter

Tandoori King Prawn......c.....vvennnnncreceenneeeeseeeseseenenenene £
King prawns marinated, spiced and cooked over charcoal,

served with fried onions and peppers

TANAOONT MiX ..ottt
Tandoori chicken, chicken tikka, lamb tikka, sheek kebab and Nan

SalmMOnN Biran (Medium) .....cecveeeereeeeeeeieeeeeceeeceeeeteseeeeeeseeseeseseeseseenens
Salmon fried with a range of spices and garnished with

fried onions, tomatoes and fresh coriander

Fresh herbs and several different freshly ground spices
(All these dishes are dry and are sizzled in the kitchen)

Chicken leg (off the bone) cooked in a mild sauce
King prawns marinated in spices and cooked in a creamy masala sauce

Chicken cooked in butter complimented with mild spices
(Dining in only)
(Dining in only)
(Medium)
Chef’s secret ingredient with sliced lemons, garlic, peppers, ginger & a hard boiled egg

Balti Dhansak
(Medium) (Medium) Sweet & sour cooked
Bhuna with lentils and pineapple
(Medium) Madras
Dupiaza (Hot)
(Medium) Includes chunks of fried onions Vindaloo
Sagwala (Very Hot)
(Medium) Cooked with spinach Korma
Rogan (Mild)
(Medium) Rich in tomatoes Malaya
Pathia (Medium to mild)
(Medium) Sour dish Contains pineapple
Chicken . ... .. £6.95
Lamb. . . £7.50
Prawn . .. £7.50
King Prawn. . ... . £9.95
MiX . e £6.95
Vegetable . ... ... ... . £5.95

Fried with rice, aromatic herbs, gram masala, almonds and sultanas,
served with a separate vegetable curry sauce

CRICKEN....ce et aes £7.95
LAMID ..ottt et £8.50
PraWN ...ttt ettt £8.95
KNG Prawn.......vceicceecccceentteccceseeseseeeeese s sses e esesenes £11.95
Chicken / Lamb Tikka.........ccoevveiunmnicniiiiiicciiiciccciicennenes £8.95
Tandoori ChiCKeN........cccceirrireeeieceeeet et £8.95
VEGetable.......oooieie ettt £6.95
Harlech Tandoori Special Biryani .........cccoceceeveveeninnnencnecccinenes £10.95

(Chicken, lamb and prawns with a fried egg)



