Starters

Reqular Clups .

Large chips with splce
Papadum

Aloo Paratha

2 Samoosas - )

Mince/Chickeril:otcto
Chicken Corn Sou

Crushed chicken and sweet corn cooKed in chicken broth.
Served with soya sauce.

Chicken Hot & Sour Soup
AlooTikki

3 pieces of mashed Potato blended with onions, herbs &
chillies. Shallow fried and served with garnish.

Pani Poori

It consists of a round, hollow puri, fried crisp and filled with a
mixture of flavored water, tamarind chutney, chili, chaat
masala, potato, onion and chickpeas.

Peshawari Chapli Kebab

Juicy and tender pieces prepared with minced meat,
crushed and solid pomegranate Wlth secret blend of pe-
shawari splces : i

Tandoori full chicken win

4x Succulent chicken wings marinated in our secret blend
of spices cooked in tandoor.

235
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220
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220
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270
255
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rlame Cim"ed plaHers

Served with chips, sauce and plain roti.

1/4 Chicken Ilkka (Breast or Leg) | <
Succulent quarter:chlcken marinated with traditional spices grilled

over charcoal.

1/2 Chicken Tikka (Breast and Leg) . 2T
Chicken Seekb Kebabs 3 215

Chicken minced.and blended with mixed herbs & spices, put onto
skewers then cl1;rgrllled to perfection.

Chicken Malai Tikka : 275
Succulent boneless chicken nuggets marinated in a blend of cream
‘and aromatic spices. Cooked over chargrill.

ChickenBhoti @ ' 3 &

Succulent, boneless, chicken nuggets marinated with
traditional spices grilled over charcoal

Seekh Kebabs : * =15

Lean beef minced, marinated with intense tandoori spices then
cooked to perfection over a chargrill. ,

Beef Tikka ' 100,

Delicious beef nuggets marinated with traditional spices grilled over
chargrill. B W h

Sultani Lamb Chops = v KO0

Lamb chops marinated in herbs and spices. quked over a blazing
chargill. : . »”

Lamb Ribs ' v KOS
Lamb ribs marinated in herbs and spices. Cooked over a blazing char- :
grill and smoked to perfection

Grilled Fidh T s i | R <]

Fish morinated with trcdltloncl sptcesgnd grilled to perfection .
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ixed Pl atters

ny Served with chips, salad, and sauce

Mini Grill .- ‘ | 205

1'x Va Chicken Tll#kcl (leg), 2 x Seekh Kebabs and a plain roti
with breast "“f | YU
Mixed Grill £ U

1x Ya Chicken leka (leg), 2 x Seekh Kebabs, 3 x Chicken'
Boneless lekq, 3 X Beef Tikka or 2 x Lamb Ribs and 2 x plc:ln

rotis. e , '
with breast | TR RS
Full ChickenTikka | 2230
‘Served with chips, salad and 2 x plain roti. |

FamilyPack @ | 40

3 x ¥4 Chicken Tikka (2 Leg. 1 breast), 3 x Seekh Kebabs, S x
Chicken Boneless Tikka, 5 x Beef Tikka or 4 x Lc:mb Ribs and
4 x plain rotis.

Fish Tikka (King Clip) W 1 ?\9/40

6x pieces /

l/4 Chicken Tika + 3x Queen prawns (Grilled) 220
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- Fresh t:'hh::kifenI ﬂl‘bﬂ(’.l{ed wrth our speciality spices

.@uckenkal‘dl Zw-

- Fresh chicken prep: réd traditionally with a wectlth of

mgreellents .
:render mors of chicken simmered in sizzling vindaloo E
!‘ bﬂéte . ) l. 8 T ' J |
Roghan Josh ﬁ‘iicken Ve 215
sists of chicken pieces cooked with gravy based on
brown onions, yoghurt and aromatic spices.

.

v

I '

Buﬂer Chleken 82 | ’ | 217
Chicken stripped to the bone and cooked in a fuII bodled - :
creamy sauce from a traditional home-style recipe. :

Chicken Korma | ; R el

“Chicken simmered in a creomy fragrant sauce w:th onion,
garlic and glnger

J

Chicken Tikka Masala BN | . Blos

An all time classic dish of Tandoqn chicken tikka simmered
ina creamy roasted omon sdu@e ﬂevored

Chicken Jalfrezy R Y4 LXK < (]
Chicken with ongmal Lahon Splces w‘ifh iomcto green )
pepper, and corlcnder A : : "

L




T Lemoh Butter, hlcken

< :' II

P

 Shahi Cream Clilcken\ \
Cubes of bone s chicken cooked in royal spices with

FA cream served adltlonolly
i 4

nqer Chlcken 1

' Str s of chicken treated with fresh ginger, ‘coriander and
green chillie. © ‘
( ) '

v

Boneless chlcken cooked in lemon butter sauce with tradi-
tional splcesz s

Chicken Cum'y wﬁh Aloa

Q‘ldicken Dislr\.e,s'

2lls
2l5
270

210




' Lamb Dishes

Lamb Karai .
Lamb sautéed ywth onions, fresh tomatoes tossed in tradi-
tional spices, :prfpored in Pakistani wok.

Butter Lamb

Old time fovonte 8 popular dlsh tender pieces of lamb
cooked in delicious gravy, with the blend of butter.

Lamb Ro 0ghan {ésh :
Tendered mutton shanks prepared in our signature Qurry
our house speplolty

Shahi Cream t.amb

Creamy & royal with nuts & Comblnot|on of diced lamb with
~aromatic flavors,

Lamb Vindaloo -

Tender pieces of lamb simmered in red hot vindaloo paste.

Paya :
Lgynb trotters cooked traditionally, in a well-balanced
sauce. Garnished with coriander & ginger.

Dall Gosht & Rice g ’

This dish takes you back to your very own home, taste it to
pbelieve it.

Gobhi Gosht b 4

Mutton and cauliflower cooked in butter and our traditional
spices.

Palak Gosht

Mutton pieces cooked with splnoch -

.‘:

0

225
230
RI30
230
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2I20

220
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"t-r- 200k pe'i"ﬁ’—:-é“tlon in Mustard oil W|th bnlon sgé'ds E '.
fenﬂel fer‘\ug : ﬁk se‘eds und specicll pickle spices. \

* Mutton Nihari, | Lizs

Slow cooked 1c1‘m‘b shorﬁ(s prepared wi.th rich herbs and
qp{ces Full of ov;iur c00ked to melt in the mouth.

" Bhindi Gosht WALENIPR 8 S B

Bhindi, lady fing: rs or okra. Whatever name you choose it 3
“will delight your taste buds. Prepcred wlth fresh lamb and \
Kebabishs spices s 3, : ; 14
] ' y \‘. 1 j :
 Lamb Chops Masala - ‘s Y

- A Punjabi special - these barbecued mutton cHdps are
marinated with a splcy masqlc c:|u|ck frled in a'delicious /.

- gravy. i Aty
i ‘ "
- Lamb Brain Masal AR oo Ry 7 - 4]
Lamb bra}nboi' '“-' h ! mere éﬁ gprllc cooked wuth to-
~matoes, ginger stﬂp%@@ | st c.gé*i _';-- ‘
;. \ _:"':.k .:.:}hl‘;""_‘ A »"_, s "
I..am’b Korma Wt ‘ '-_-‘-..-§f_'.+‘§3}, W L RI20

Muﬂon Currywﬂh ﬂlga . o G )
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Vege}arian Dishes

et fresh and lovingly cooked for flavor

Palak Aloo fry ~ ed
A fascinating cdm‘bindtlon and a delicacy of the Punjab
farmland - fresh spinach greens cooked with herbs made

seductiveiy tdntdllzing with potatoes.

Dhall Chana Fry £ 3 267

Gram Dhall prepared in thick masala sauce with selected
spices and ngnls_hed with ginger and coriander.

Bhindi fry .'. (i 7

Okra with oqloh tomato, green chilli and special spices.

Dhall Mash fry - z5

‘Yellow lentils broth tempered with fried onion, royal cumin
and garlic. |

Mix Veﬂetables . | z0

A selection of fresh seasonal vegetables cooked in Mmasala
sauce.

Paneer Palak : K05

Tendered chunks of fresh made cottage cheese ina )
creamed spinach.

Butter Paneer | 290

Creamish dish of cottdge cheese prepared in gravy made
of butter and spices.

Alloo Mutter e 1 oo
Peas with sliced potatoes made with selected spices, gar-
nished with ginger and coriander.

ﬂ'ﬁ""‘”’" Masala & Aloo
ed mushrooms are simmered in a Punjabi curry
sauce m ;slng tfﬂs a mouthwoterlng delight
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l Seafoocl

' Prawns Currt?v I%gdﬁloo f

Served wnfh B aan \

;,'"_Pi'ﬁ\bns.l‘iarai l’
~ Served with But‘tér’,'ﬁaan |

Fish Cnrr-y‘ ikl |/
S’erv’edwlth plam basmatl rice

¥ _ﬁsh Masala 1

- Served with plau‘,basmatl rice
Butter Prawns =~

Served with butter naan.

Grilled Prawns (8x prawns)
Selection between Jdemon butter or tikka sauce. Served W|th
© savoury rice or ChIpS

245
245
2I20
2iz0
2l60
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i - Cl/\mese & Slzz|ey~s

'Se'::‘;';%::tﬁ';g!; fasato i) e

'-ﬂii'éwﬁé'!iaﬁ*#ﬁ;ﬁﬁﬁ'&';/" ) RI#5
| ghlcken Manchurion (Hot Sizzler) o (G
. rver with plaln basmati rice. .

» Prawn Mancﬁumon With Rice s i? ' Y]
Veg Manchunlan . . ' 2110
Elt.:lllundeessea ll'::lixﬁgrsl ;?grawﬁ; chicken and steak. 2150

 Chicken Chow Mein | &0

Steak Chow Mein -- , . Rl
| L Pk

Prawns Chow Mein AN 250

Vegetable Chow Mein AR | ’ 290




}li

BIV‘YC\V\I and Rlce

-~ Classical dlshas made with basmati rice together with all the
- exoti trqdltloncl Ingredients and distinctive look and
c:roma IS glven gthe careful use of cinnamon, bay leaf and delicate spices.

b L
Chlcken Blryahﬁ i i #5849 295
‘Mutton Bmyam i e 25
_ Vegetable Biry 2a5
 Fish Bwyam ﬂ 2o
Beef Blryam*@oneless) 20
Prawns Bll'yam - o 245
 Lamb Chop Biryani - | 2l60
Lamb Palau : ‘ 73/20
Chicken Palau " - B 'qu‘
Chicken and Vegetable fried Rice R AR 277
Vegetable Fried Rice . zos
g!:fgrrwlﬁlg!c??lce stearﬁed to pérfeétlon A simple yet import- : ?34
ant part of the cuisine.

ZeeraRice . T , . RY0




Brown ﬂour Roh (fandoon or Grilled)

- ’ ; L3 ,o . » \ ’
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Sele.chon

A Whole wheu agh, la yere bu e,r and freshly made on a griddie (tawa).
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dwnches

s N Ali dishes are served with a portion of chips .
- Cheese &Tdmat§ | _ j \ 35
Chicken and Cheese % i | .250
Chicken Peri-Peri |5 S
Chicken & Mayo ot
Steals a5

i

r;"

glish Br

ed with frled egg ' s t@é}ﬂ, sousogeg. boked beans and
your choice of tea or co‘ff : .

% z\é’ / e
~ Traditional Br o "«r; B
... Served w elet, 'Q_t:»gﬂrd}ho and your choice of
i .&@qoresfee« MG

Tvec with chcl.n' ?




i » Bunn le\ows

Avaﬂoble in quorter half and full portions

T ‘inj.;;’::‘, //4
© Chicken ";* 279
Mutton | P
. Beans, . ] i, RS
Vegetable 13, | 260
Kebab (G_rillea Kebab) o7
Beef 297
|
Bur ers
All dlshes are served th a portion of chips j
Mutton Burqer__ YA " i A "
Cheese Burger |
Chicken Tikka Burger _
Double Cheesg ﬁurqer T A 'i
' ‘I ! anrqu W "\. ; ~ “I\. . .

LA

240
2I50
290
270

2l60
2I50
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b;l’ 'Bevéwa es-‘

-. rages to wash down the delicidus food

o5
R45
RS

A chilled, blended fresh yogurt drink with your choice af 0 sweet or solty
ﬂavounng ™l

anqol..assn AN T ———

2 Badaam Drink
' Soﬂ I_)_mnk (Can | Glass bottle) ;‘
~ Water (500 | 750ml g20 B30
 Juice (300m) Yo
¥ Applefizer / Grapetizer ?\930

% 14
4
L r

Severages

A wonderful way to fi delicious meal or warm up a ¢old day

e o

- g
ol &

;I'ea [Regu;qril salc
~ Special Tea .
} Cappuccmov .










