
Please Inform A Member of Staff of Any Allergies Or 
Dietary Requirements. Some Of Our Dishes May Contain 

Traces Of Nuts, Peanut Powder & Coconut Milk.

D – CONTAINS DAIRY  |  G – CONTAINS GLUTEN  |  V – VEGETARIAN
VG – VEGAN  |  N – CONTAINS NUTS  |  F – FISH

D – CONTAINS DAIRY  |  G – CONTAINS GLUTEN  |  V – VEGETARIAN
VG – VEGAN  |  N – CONTAINS NUTS  |  F – FISH



Chef’s Signature DishesChef’s Signature Dishes

Chef’s Signature Meal £24.95Chef’s Signature Meal £24.95

Lamb & chops mixed with caramelised onions & fresh spinach, infused with fresh herbs & masala to 
give a medium spicy strength dish with lots of flavours. This is more of a homestyle traditional 
curry. Highly Recommended

RAILWAY LAMB JATKARAILWAY LAMB JATKA

Oregano chicken breast cooked with peppers, bay leaf, cinnamon, pink salt & the chef’s unique 
masala spices. Topped with tomato, garlic, green chillies & fresh herbs to give a unique 
mouth-watering flavour.

RASTEH KA JOSHRASTEH KA JOSH

A well-known curry in the UK. Specially cooked for the staff ‘hence’ where the name comes from.
This dish is very strong with lots of flavours. Made with yoghurt, lemon juice, tomatoes & many 
other special ingredients. For those who love spices coming from all over the world. Medium 
Strength (Contains Bones)

STAFF CURRY (LAMB OR CHICKEN)STAFF CURRY (LAMB OR CHICKEN)

1. Starter (Choose Any From Menu)

3. Special Mince Fried Rice

2. Main (Choose From Signature Dishes)
4. Nan Bread (Choose Any From Menu)

Served With A Glass Of Wine



Exclusive Starters £7.95Exclusive Starters £7.95
Mixed Kebab (D)................................... £8.95
Chicken tikka, lamb tikka, butter chicken, sheek kebab
& onion bhaji

Bombay Calamari (G) (F)
Deep fried calamari marinated in garlic & herbs

Kaju Prawns (G) (F) (D)
Battered prawns with masala spices, topped with
garlic cocktail sauce

Malvani Fish (G) (F) (D)
Deep fried battered white fillet of fish, marinated with
garlic, ginger & spices, sprinkled with black pepper

Tandoor Chops (Meat) (D)
Chops infused in Chef’s masala spices, served in a sizzler

Aloo Tikki (G) (D)
Crispy potato cake, served with dried chick peas, yoghurt,
mint chutney & tamarind

Tandoori Salmon (F)
Marinated in tandoori spices, pan seared with
lemon & herbs

Butter Garlic King Prawns (D) (F)
Grilled in tandoor

Butter Garlic Chicken (D)
Grilled in tandoor

Panjabi Twist (D)
Chicken tikka with stir-fried onions, peppers & chilli. 
Wrapped in a flatbread & drizzled with sweet cause

Bengal Kebab
Lamb tikka stir fried peppers & onions, drizzled with
sweet sauce

Classic StartersClassic Starters
Onion Bhaji (G) (D) ............................... £5.95
Meat OR Veg Samosa (G)...................... £5.95
Prawn Cocktail (F) ................................ £5.95
Chicken Tikka (D) ................................. £5.95
Pakora Chicken (G) (D) ......................... £6.95
Chicken Tikka Paneer (D) ...................... £6.95
Sheek Kebab ........................................ £6.95
Chef's Kebab ....................................... £6.95
Chicken tikka, sheek kabab & onion bhaji

Appetisers
Popadom .................................£1.00
Individual Pickle .......................£1.00
Pickle Tray ...............................£2.50



On Puri (Deep Fried 
Fluffy Bread)
On Puri (Deep Fried 
Fluffy Bread)
Bhuna Chicken (G)................................ £5.95
Bhuna Prawn (G) (F) ............................. £5.95
Bhuna Keema (G) ................................. £5.95
Chicken Chatt (G) (D) ........................... £5.95
Garlic Mushroom (G) ............................ £5.95
Garlic Mushroom Chicken (G) ............... £5.95
King Prawn (G) (F) ................................ £6.95

Tandoori Chicken (D) ........................... £9.95
Half chicken marinated with lemon, herbs & spices

Chicken Tikka (D) ................................£11.95
Chicken marinated in yoghurt, lemon, ginger, garlic & spices

Lamb Tikka (D) ...................................£11.95
Lamb marinated in spice & herbs overnight

Butter Garlic Chicken (D)......................£11.95
Marinated in chef’s buttery white sauce with high flavours of 
garlic, served on a sizzler

Shaslik (D) .........................................£12.95
Barbecue chicken or lamb with onions & peppers, served on a 
sizzler

Tandoori Meat Chops (D) ....................£12.95
Infused in Chefs masala spices & grilled then served on a 
sizzler

Tandoori Clay OvenTandoori Clay Oven

Tarka Dall
Cooked with lentils, garlic & herb sauce

Bombay Aloo
Washed potato cooked with various spices

Sag Aloo 
Spinach & potato cooked with herbs & spices

Mushroom Bhaji
Cooked with traditional herbs & spices

Chana Bhaji (D)
Chick peas cooked with yoghurt, crushed chillies & 
tamarind

Mirch Baingon (D)
Baby aubergine cooked with chillies, yoghurt & herbs

Sag Paneer (D)
Spinach & cottage cheese mixed with cream & spices

Vegetarian £6.95Vegetarian £6.95

Chicken / Lamb / Prawn / Vegetable

Stir fried onions, peppers, spices, bay leaf & cinnamon 
mixed with saffron basmati rice, slowly cooked to give a 
unique flavour. Served with a curry sauce dip.

Biryani £11.95Biryani £11.95

Tandoori King Prawn (D) (F) ................£15.95
Grilled with Tandoori spices, served on a sizzler



Vegetable ............................................ £9.50
White Fillet Fish (F)............................... £9.90
Chicken...............................................£10.90
Tikka Chicken (D) ................................£11.90
Lamb ..................................................£12.50
Lamb Tikka (D) ...................................£12.50
Prawn (F) ............................................£12.90
King Prawn (F) ....................................£13.90

The ClassicsThe Classics
Choose From:Choose From:

MILDMILD

Plain Curry 
A sauce of medium Oriental spices

Korma (N) (D)
Traditional recipe with greater use of fresh cream & coconut

Masala (N) (D)
Tandoor spices cooked with nuts & cream

Pasanda (N) (D)
A light curry with nuts & garlic 

Malayan (N) (D) 
Mild spices with banana, pineapples & cream

Makhoni (N) (D) 
A mild & creamy, spiced dish with a mango flavour

HOTHOT

Madras
Fairly hot with a slightly tangy flavour

Vindaloo
King of curries, fiery hot

Sri Lanka
Similar to Madras with lots of coconut flavour

Pathia (D)
A very rich dish cooked with lentils, tomatoes & hot spices

Jalfrezi (D)
Cooked with mixed peppers, onions & chillies

Chilli Masala (D)
A very rich dish, cooked with assorted pickles & green chillies

Bhuna 
A combination of spices, fried to provide a medium strength dish

Dopiaza
Similar to Bhuna with peppers & masalas

Rogan Josh (D)
Rich & highly spiced with lots of tomato

Dansak (D) 
Sweet & sour with lentils, lime & pineapple

Korai (D)
Rich in flavour, lots of tomato, peppers & ginger. Served in a 
sizzler

Balti 
Chefs favourite, cooked with green chilli, minced meat & a 
special blend sauce

Saag
Rich in spinach with masala spices, bay leaf, green chillies & 
Chef’s special blend sauce

MEDIUMMEDIUM



Chefs Exclusive DishesChefs Exclusive Dishes
Served With Pilau Rice Or Basmati RiceServed With Pilau Rice Or Basmati Rice

Lamb .....................................£14.95

Lamb Kalistani (D)
Lamb cooked in madras spices with plum tomatoes, dried 
spicy chillies & caramelised onion sauce 

Yakni Makoni (D) (N)
Cashew nut paste infused with turmeric, fresh cream & mild 
herbs

Gosth Achari
Cooked with Indian pickles & a hint of lentil. A medium spicy 
roasted sauce

Apna Style Rogan
North-East braised lamb curry with onions, tomato & a 
mustard topping with Kashmiri spices

Chicken .................................£14.95

Zali Bhuna
Diced chicken breast cooked with fenugreek leaves, 
caramelised onions & peppers. Topped up with light, crispy 
potato

Murgh Hara (D) 
Chicken tempered with cumin, herbs & chillies, cooked with 
tomato, peppers & lots of spring onions

Pista (D) (N)
Marinated with pistachio & cashew nut paste. Infused in a 
spiced, creamy sauce with fresh coriander

Garlic Mirchi (D) 
Fine sliced chicken breast, cooked with fresh chillies, spring 
onion & yoghurt, finished with sizzling garlic

Seafood ................................£15.95

Kolkata Salmon (D) (F) 
Tandoori marinated salmon fillet, pan-seared with a bisque 
fish sauce of chilli, ginger & curry leaves

Sea Bass Ceylon (D) (F)
Fresh sea bass fillet & prawns cooked with coconut cream 
sauce, served with curry leaves & mustard seeds

Palak Raja (F)
King Prawn cooked with garlic, herbs & spices with baby 
spinach

Malai King Prawn (D) (F)
Cooked in a creamy spiced coconut & peanut sauce with a 
hint of mangot



RiceRice
Basmati Rice ....................................... £3.00
Pilau Rice ............................................ £3.00
Flavoured Rice (Various Flavours Available, 
Please Ask) ......................................... £3.95

SidesSides
Puri (G) ............................................... £1.50
Chapati (G) .......................................... £2.00
Plain Nan Bread (D) .............................. £3.10
Chips ................................................... £3.20
Garlic Nan Bread (D) ............................ £3.50
Keema Nan Bread (D) .......................... £3.50
Peshwari Nan Bread (N) (D) .................. £3.50
Cheese Nan Bread (D) .......................... £3.50
Parata (G) ............................................ £3.50
Spicy Chips .......................................... £3.95
Garlic Chips ......................................... £3.95

Chicken Nuggets (G)
Scampi (G) (F)
Chicken Curry
Chicken Masala (D) (N)
Chicken Korma (D) (N)

Kids Menu £8.95Kids Menu £8.95
Choose one of the following main dishes. 
All served with chips or plain rice, a cordial 
drink OR ice cream (D)



Early Evening Menu £16.95Early Evening Menu £16.95

Choose A StarterChoose A Starter

Sunday – Thursday | 5.30pm – 8.00pmSunday – Thursday | 5.30pm – 8.00pm

Select A Mild, Medium Of Hot DishSelect A Mild, Medium Of Hot Dish

Onion Bhaji (D) (G)

Chicken Tikka Pakora (D) (G)

Prawn Cocktail (F)

Meat OR Veg Samosa (G)

Bhuna Keema On Puree (G)

Bhuna Chicken On Puree (G)

Chicken Chatt On Puree (G) (D)

Garlic Mushrooms On Puree (G)

Bhuna Prawn On Puree (G) (F)

Seek Kebab (D)
Minced lamb kebabs cooked with authentic 
spices on a charcoal grill

Tikka Chicken (D)
Chicken marinated in yoghurt, lemon, ginger, 
garlic, herbs & spices

Choose A Classic MainChoose A Classic Main

Choose From: 
Chicken / Prawn / Vegetable / Fish

Chicken Tikka  ..................................  + £1.00
Lamb ................................................  + £1.00
King Prawn ........................................+ £2.50

Continued On Next Page



Plain Curry 
A sauce of medium Oriental spices

Korma (N) (D)
Traditional recipe with greater use of fresh cream & coconut

Malayan (D) (N)
A unique flavour consisting of mild spices, cream, banana & 
pineapple

Masala (D) (N)
Coconut, peanuts, almonds & cream

Pasanda (D) (N)
Light curry cooked with peanuts & cashew nuts

Bhuna 
Fried spices, medium strength & dry consistency

Dopiaza
Similar to Bhuna, onions are fried with spices

Rogan Josh
Delicate sauce, tomatoes & a sprinkle of coriander

Dansak (D) 
Sweet & sour dish, fruit juice & lentils

Korai
Richly spiced sauce, garlic, ginger, peppers, tomato, 
onions & coriander

Balti 
Mincemeat, garlic, spices, chillies, tomatoes & coriander

HOT DISHESHOT DISHES

MEDIUM DISHESMEDIUM DISHES

MILD DISHESMILD DISHES

Madras
The classic curry

Vindaloo
Fairly hot & king of curries

Pathia (D)
A tomato base with hot green chillies, peppers & sauteed 
onions. A sweet & sour dish with fruit juice & lentils

Sri Lanka
Strong flavour of spices with lots of coconut

Jalfrezi (D)
Cooked with mixed peppers, onions & chillies

Chilli Masala (D)
A very rich dish cooked with assorted pickles & green chilli

Chilli Masala (D)
A very rich dish cooked with assorted pickles & green chilli

Choose: Basmati Rice, Pilao Rice OR Chips
Change To Any Flavoured Rice +£1.00 (D)

Plain Naan Bread To Share (For 2 x Persons)
Change To Any Flavoured Naan +£1.00



Desserts £5.95Desserts £5.95

Baklava

Luxury Chocolate Cake

Sticky Toffee Pudding

Cheesecake

Peanut Butter Stack (N)

Hot DrinksHot Drinks
Tea ..................................................... £3.95
Coffee.................................................. £3.95
Liquor Coffee ...................................... £4.95

All Served With A Scoop Of Ice Cream

Should You Have Any Dietary Requirements, Please Inform A Member Of Staff
Some Of Our Dishes May Contain Traces Of Nuts, Peanut Powder & Coconut Milk.

D – Contains Dairy V – Vegetarian

N – Contains Nuts F – FishVG – Vegan

G – Contains Gluten

Allergy Advice


