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MUNCHY BOX 1 - £16.95

Sliced donner meat, chicken tikka sizzler fried with onions, peppers
Served on a nan bread. comes with chips, small pot of masala sauce or
madras sauce and choice of chilli, garlic or mint sauce.

A biryani is made by gently cooking with special flavour basmati rice, together with a mixture of mild spices, served Basmati rice cooked in vegetable ghee
wiht a special vegetable curry.

Chicken Biryani £10.50  Lamb Biryani £10.95 Boiled Rice £3.90 Nut Pilau £3.90 Mixed Fried Pilau £3.90
Prawn Biryani £10.50  Mixed Biryani £10.95 Pilau Rice £3.90 Garlic Pilau £3.90 Lemon Pilau Rice £3.90

o

"

Matar Paneer ciassic north indian dish, cubes of cottage cheese cooked with peas, almond & coconut £6.95

Chicken Tikka Biryani £10.95  King Prawn Biryani £11.95 Keema Pilau £3.90 Peas Pilau £3.90 Tikka Pilau £3.90
Lamb Tikka Biryani £10.95  Vegetable Biryani £8.95 Mushroom Pilau  £3.90 Vegetable Pilau  £3.90 Masalla Pilau Rice £3.90 ~ MUNCHYBOX2-£19.95
Egg Pilau £3.90 Chilli Pilau £3.90 Donner meat & chicken tikka cooked with onion & peppers.
— Onion Pilau £3.90 Sweet Pilau Rice £3.90 Served on a nan bread. Comes with onion bhaji, samosa, chips with
massalla or madras sauce. Salad and galic or chilli sauce.

Sag Paneer Malai Fresh spiced spinach coked with cured and cheese £6.95 —

Kabuli Massala Chickpeas cooked with fresh herbs, pimento and garlic £6.95

Dum Al00 Gulden potato in a medium hot, tomato based sauce £6.95 Pineapple Samber pineapple in lentils and tamarind sauce £4.50 NNN\NNENSJ-N,\NAQQNRNNSPNENCEINANENBNQ)N(N:ENZN%'?NSNNN 50;,35'? 171 EI\AAYS
Kumbhi Narail Fresh mushroom, coconut and coriander make a very refreshing combinatiion. £6.95 Bhindi Bha_]l Spices and okra £4.50 Donner kebab, chicken tikka, lamb tikka & sheek kebab cooked with onion & Including Bank Holidays
This a mild, smooth and creamy dish from the footbills of the himalays. Brinjal Bhajl Sotznee) s EyEline £4.50 peppers, Served on a nan bread. Comes with onion bhajl, Samosa, gar]ic Open on Christmas Day

Feast For All

Mushroom Bhaji Mushroom with fresh herbs and spices £4.50 chips with massalla or madras sauce. Salad and galic or chilli sauce.

llzlaneer B(l:Jtter Massala Try this! Cubes of cottage cheese with almond and coconut, very mild. :235 Fried Mushroom mushroom stir fried briskly £4.50 Trﬁjl;gg:;/,’;lri;i?dsapyegal
avrata UI'TY Mixed vegetables and fruit cooked in a piquant sauce, .95 i A . . . _
very mild and creamy, chef’s speciality Eabukl)l ihaAIlAfghan AT G R TH ET ijgg WE§-I-MNONQNRN§EE~CN|'NA‘~L~§HBBYN§93SNNg%JN%S Any Starter (except King Prawn) )
Sa bZIOja| Frazi mixed vegetables cooked with fresh chilli and coriander leaves, hot and very spicy. £6.95 e K . hy I OO. g Ic.ed potéto with spices Any curry (excluding King Prawn), Sliced donner meat, chicken tikka sizzler fried with Any Tradltlol-{\:)ll I;I;: (g;(éipi)rt)sl(lng Prawn) i
Bhindi Massala Fresh okra, cooked with onion and medium spices £6.95 Tarka |D Al lenil i eralesrie £4.50 onions & peppers, Served with a nan bread. comes with ChipS & p”aU rice Any Rice & Any Naan @
Aloo Gol Morich made toa classic Bengali recipe with potato, green pepper and green chilli £6.95 Sag A OC.). eialincl ool s Rlce £4.50 A Poppadom, Mint Sauce & Salad
hot to taste Sag Bhajl Spinach cooked with spices £4.50 N £1 4 95
Aloo Palak potato with spinach, a flooursome winter dish from the punjabi plans. £6.95 Sag Paneer spinach and Indian cheese £4.50 @\\ (Cash Only) ’/‘V’
. .o \‘
Aloo Paneer potato and cheese cooked with fresh coriander, garlic and ginger, fairly spicy £6.95 Cauliflower Bhajl Cauliflower with spices £4.50 Donner cooked with onions, peppers and ChipS, served on a naan topped ; '."‘\“v””',."l <
Kubili Paneer Chickpeas and Indian cheese cooked in a bhuna style £6.95 Aloo Gobi potato & cauliflower with spices £4.50 with a choice of chili and gar|ic sauce Q A ’,
Sabzi Nambi Aurbergine, mushroom, potato, cauliflower, cheese & spices £6.95 Kabuli Sag Spinach & chickek pease cooked with spices £4.50 C h |Cken T| kka N an ba b = £ 1 6.95 é

Chicken tikka cooked in a choice of any thick curry sauce and chips,
served on a naan and garlic sauce

0191 268 1980

Plain N £340 K Garlic N £350 Stuffed P th £350 Sereved with fresh salad or chips, chillli or garlic sauce SET MEAL 1 £1 9 95 \
ain Naan . eema Garlic Naan£3. uffed Paratha . -
Keema Naan £3.50 Cheese Naan £3.50 Chapati £2.10 Donner'vrap £6.95  Chicken Tikka Wrap HB2E N”NNNN”NNNN”NNNN”NNNN”NNNL”NNNN”NTNN” . O 1 9 1 268 1 05 7
p ’ . . ’ ’ Spicy Chicken Tikka Wrap £6.95 Mixed Tikka Wrap £6.95 Mixed kebab (st), chicken bhuna, kabuli bhaji, vegetable pilau, plain nan,
eshwary Naan  £3.50 Garlic Coridaner £3.50 Puree £1.95 poppadom, mint sauce and salad
Tikka Naan £3.50 Tandoori Roti £2.90 Cheese Tikka Naan £3.50 ‘ Scan QR code below
Garlic Naan £3.50 Paratha £3.50 Westmoor Sp.Naan£3.50
Desi Mach Bhuna £8.95 Sabka Maza £8.95 ~ SETMEAL2-£2895 e SENERY
— Preparation with fresh herbs and garlic, medium sauce. Fis.h.cooked with g.arlic, ginger,onions, tomatoes, green Onion bhajl, chicken tikka (St), chicken tikka masa”a’ lamb bhuna, v 91 Great Lime Rd, West Moor, ok e 3
Desi Mach Biran Lignty spicedfish,  £8.95 e #n ot spices ighly recommendec by our bombay aloo, mushroom pilau, pilau rice, keema nan Newcastle upon Tyne NE12 7NJ -' QARLE
These kebabs are served on naan bread with salad and sauce pan fried, served with sauce and salad. ) y ! : ! ' i
: 2 poppadoms, mango chutney, mint sauce and salad e
Tikka Kebab £7.90  Special Kebab gg.o5  FishHari Marchi OB e e i . a : :
IKKa Keba 5 pecial Kkeba 5 A very fresh tasting stir fried dish cooked with garlic, ish cooked with garlic, ginger, onions, tomatoes, green Ol’der Onllne WWWWGStmOOI’tandOOFI .CO. uk

Tandoori Kebab £8.95 Garlic Tikka Kebab £8.95 ginger, onion, green chillies, and fresh coriander. il St e, (flete Sy DESIGN AND PRINTED BY: OCTOPUS MEDIA 07809 209 366




Mango Chutney £1.00
Mixed Pickles £1.00
Onion Salad £1.00
Garllic Sauce £1.00
Chilli Sauce £1.00
Mint Sauce £1.00
Chunky Chips £3.40

Westmoor Special £5.95
Lamb, chicken, sheek kebab and onion bhaji, fried with
onion, using our chef’s very own recipe

Mixed Kebab £5.50

Diced and boneless lamb, chicken tikka nd sheek kebab

Chicken or Lamb Tikka £4.95/ £5.50
Diced and bonless lamb marinated in medium tandoori
spices, grilled on skewers, served with mint sauce and
salad.

Shami Kebab £4.95

Tender minxed lamb marinated in tandoori spices,
served with mint sauce and salad.

Sheekh Kebab £4.95

Tender minced lamb seasoned with onion, fresh mint
and herbs, grilled on skewers, served with mint sauce
and salad.

Spicy Sheekh Kebab £4.95

Spicy tender minced lamb seasoned with onin, fresh
mint and herbs, grilled on skewers, served with mint
sauce and salad

Onion Bhaji

Served with mint sauce and salad

£3.95

Spicy Chunky Chips £3.50
Garlic Chunky Chips £3.50
Tikka Chunky Chips £3.50
Naga Chunky Chips £3.50
Poppadom (spiced/plain) £1.00

SOft DrinkS(Coke,diet coke, fanta, sprite) £1.95
Soft Drinks Bottle £4.50

Samosa (Meat / Vegetable) £3.95

Pasties stuffed with spicy minced lamb or vegetables,
served with mint sauce and salad

Spicy Garlic Mushroom or Puri  £5.10
Chopped mushroom, garlic, onion, fresh spices and
herbs

Chicken Bhuna on Puri £4.95
Bhuna Prawn on Puri £4.95
Bhuna King Prawn on Puri £5.95
Chicken Chatt £4.95

Small pieces of chicken cooked with fresh tomato and
cucumbeer in a spicy, sour sauce

Aloo Chatt £4.95

Small pieces of potato cooked with fresh tomato and
cucumber in a spicy, sour sauce

Paneer Tikka £4.95
Chicken Pakora £4.95
Tandoori Lamb Chops £6.95

Tandoori disehs are cooked over charcoal in a clay oven, the meat having been previously
marinaed in our own special mixure. Served with mint sauce and salad.

Paneer Tikka £8.95
Chicken Tikka £8.95
Lamb Tikka £8.95
Tandoori King Prawn £11.95
Tandoori Mixed Grill £11.95
Tandoori Chicken (onthe bone)  £9.95

Chicken Tikka Shashlik £9.95
Lamb Tikka Shashlik £9.95
Tandoori Shashlik (on the bone) £10.95

Tandoori King Prawn Shashlik £12.95
Tandoori Lamb Chops £12.95

Massalla dishes are cooked in a red sauce with mixed nutts, coconut & tandoori spices.

Chicken Tikka Massalla £9.50  Zall Chicken Tikka Massalla £9.50
Lamb Tikka Massalla £9.50  Zall Chicken Lamb Massalla  £9.50
Tandoori King Prawn £11.95  Chicken Tikka Balti Massalla  £9.50
Vegetable Massalla £8.95  Lamb Tikka Balti Massalla £9.50

The following dishes are cooked with chicken, vegetable, lamb or prawn. They can also be
cooked with king prawn £2.00 extra.

Westmoor Special Korai £9.50
Thin pieces of marinated chicken strips cooked in special sauce with onions, peppers & coriander.

Sabzi Tikka Garlic consists of vegetables, garlic & chicken tgikka, medium spicy £9.50
Westmoor Jhall Mossalla A flavorsome dish, rich & silky spices blendd with garllic & cream £9.50
Podina cooked with onion, pepper, dry mint, garlic ginger & special sauce £9.50
Badsh-E-Khana medium curry, cooked with rich spices and plenty of green herbs £9.50
JaI JUl cooked with fresh garlic, chillies, herbs and our unique sauce £9.50

TOk JhaI Mist Sweet, sour & hot dish, cooked with mosalla, tamarind, jaggery,mm tomato & coriander £9.50
£9.50

Simla madras hot cooked with mosalla sauce, spices and balti paste

The following dishes are cooked with either chicken tikka or lamb tilla.
They can also be coooked with king prawn £2.00 extra.

Mirch Sagwala £9.50
Cooked with fresh spinach, herbs and green chilli, finished with fried garlic

North Bengal Tikka This type of tikka is cooked in a flaming hot prawn rather than a tandoor. £9.50
With fresh garlic, ginger and a mix of aromatic spices including jeera

Chillli Kurma cooked with bhee, fresh green chilli, coriander, ginger and cream in a spicy sauce £9.50

Pu nja bi Mossalla cooked with ghee, peppers, green chilli, tomato, garlic and special punjaib spices £9.50
South Indian Chilli Garlic cooked with garlic, chilli & coriander sauce with a touch of cirspy red chilli £9.50
Murgh Keema cooked with minced lamb meat in a special sauce £9.50
Kashi Shatkora shatkorais a type of Bangladeshi lemon which gives a tangy sharpness, medium hot £9.50

Goshtaba Doniawala £9.50
A Medium hot dish prepared with a amixture of fresh ground spices & pelnty of coriander

Murgh Tikka Frezy £9.50
Cooked with sliced onioin, tomato, green pepper rings and green chillies. Hot and spicy.

Murgh Achar thick bhuna sauce with mixed pickles £9.50

The following dishes are cooked with chicken, vegetable, lamb or prawn.
They can also be coooked with king prawn £2.00 extra.

Chilli Mossala coooked with fresh green chilli & coriander in a very spice sauce
Silsila Breast of chicken fillet cooked in tandoori spices and creamy sauce with special spices.

Zafra NY Cooked with specially blended spices, fresh garlic, capsicum, onion and coriander.

Karai cooked with spices, fresh garlic, capsicum, onion & coriander

Adrok cooked with ginger, garlic, tomato, coriander and medium hot spices
Garlic cooked similar to bhuna dishes in a thick sauce with plenty of garlic

Green Bengal Hot and spicy.

£9.50
£9.50
£9.50
£9.50
£9.50
£9.50
£9.50

Cooked with green pepper, freesh coriander, green chilli, mixed spices & lime juice

Katmandu Barbecued in cinnamon, spring onion and fresh ginger, fairly hot and spicy. Very Tasty.
Khakri Bhuna sytle, cooked with mosalla sauce, black pepper & hot spices.

Makhani cooked with mix nuts, cream, sugara and butter with mild spices

Passanda marinated in spices, cooked with cream, yoghurt and herbs, mild.

Singa [POre This is a fairly hot and spicy dish with okra, madras style

Jalfrezy Fairly hot made with fresh herbs, green chilli, tomato, onion & capsicum

£9.50
£9.50
£9.50
£9.50
£9.50
£9.50

North Indian Chillli Garlic steam cooked in a hot chilli & garllic sauce, garnished with coriander £9.50

Spiced, medium hot dishes, prepared with garllic, ginger, garam

masala, herbs, fresh coriander, fresh green chillies

Chicken, Lamb or Prawn Balti

Chilli Chicken, Lamb or Chilli Lamb Balti
Chicken or Lamb Rogan Balti

Chicken or Lamb Dansak Balti

Chickne or Lamb Jalfrezi Balti

Cocktail Balti lamb, chicken, prawn

Vegetable Balti

Chicken or Lamb Tikka Balti

Chicken Tikka or Lamb Tika Rogan Balti

Chicken Tikka or Lamb Tika Dansak Balti
Chicken Tikka or Lamb Tika Jalfrezi Balti
King Prawn Balti

Chicken, Lamb or Prawn Balti Malai
Mild curry, cooked with cream, balti paste, mixed nuts

£9.50
£9.50
£9.50
£9.50
£9.50
£9.50
£8.50
£9.50
£9.50
£9.50
£9.50

£11.95

£9.50

(ALLERGY NOTE\

Some of these Allergens may
contain within our ingredients.
Please inform us when ordering

& J @

EGG FISH SHELLFISH

Q00

CRUSTACEAN SESAME NUTS GLUTEN

0O

MUSTARD CELERY PEANUTS MILK

\ SULPHITE SOYA LUPINS )

Choose from our fabulous selection of traditional dishes coooked to
order from the freshest ingredients.

Chicken or Prawn £8.70  Lamb Tikka £9.50 Vegetable £7.95
Lamb £8.95  King Prawn £11.95  Sauce Only £3.95
ChickenTikka  £9.20  Mixed £9.95

Korma Prepared with cream, coconut, unique, mildly flavoured, creamy taste.
Malayan Prepared with cream, mix nuts, coconut, pineapple and banana
Kashmiri Prepared with cream, coconut, mix nuts and mixed fruits
J Medium Plain Curry Plain medium curry cooked in a delicately spiced sauce.
J Bhuna cooked with sliced onions, green peppers, tomatoes, herbs and spices

J Duipiaza Medium dry dish are prepared with chooped onions and green peppers. Herrbs and spices are used
to create a highly flavoured dish.

J Rogan Cooked with sliced onions, green peppers, fresh garlic, herbs & spices, garnished with fresh tomato sauce.
JJ Pathia Fairly hotm, sweet and sour, cooked with a thick tangy sauce, garnished with lemon.
) Ceylon Fairly hot dish, made with coconut
V) Singapore Fairly hot curry dishes, made with okra
JJ Dansak Fairly hot dish, sweet & sour, cooked with lentils and pineapple
JJ Madras Spicy fairly hot cooked with chillli powder, spice and lemon juice
JJJ Vindaloo Very hot cury dish, similar in style to madras but in a lot more chilli

JJJJ Phall vindalkoo style curry with a lot more heat

JJJ Jhal Bhuna a popular dish with a rich, hot and sour taste
JJ Methi cooked with herbs, fenugreek & fragrant spices. Exclusive & delectable medium taste.
V) Sag cooked with spinach, a touchof garlic, herbs, medium hot

Spiced, medium hot dishes, prepared with garllic, ginger, garam masala, herbs,
fresh coriander, fresh green chillies

Naga Special Vindaloo £9.50  Naga Special Sag £9.50
Naga Special Madras £9.50  Naga Special Rogan Josh £9.50
Naga Special Dupiaza £9.50  Naga Special Pathia £9.50
Naga Special Bhuna £9.50  Westmoor Special Naga £9.50

All served with chips & fruitshoot

£7.95 Mozzarella Sticks
£7.95 Any Mild Curry with chips OR rice

£7.95
£7.95

Chicken Nuggets
Mac & Cheese Bites



