The Fivest /\/Mw Cuisive

Garam Suruat

Sta rters

\/egctable Kaju Ro”s — Portion of 4
Chopped mixed vegetab]cs with spiccs, mint, and green chilli,
rolled with crushed cashew nuts and decP fried
Samoosas ~ [ortion of 6
Choice of: Mince, Chicken, (Cheese and (Corn or Potato
Onion Bhaji
Sliced onion, flavoured with ,Ajwain, gram flour and chef's secret

spiccs and decP fried

FPrawn K oliwada - Portion of 6

Marinated prawns in chef's secret sPices and cleep fried

Mixed Meat Starter FPlatter ([or2)

An assorted P]atter consisting of: Chicken Cheese, Chicken T ikka,
| amb PBoti Kebabs and Samoosas.

“Starters from oar /M TW wens”
ndian | andoor Starters

\/egetable
FPaneer Shashlik

Cot’cage cheese stuffed with an exotic green marinade

COO‘(CCI on a Si(CWCr

T andoor Paneer Tikka

Cubes of cottage cheese, peppers, onion and tomato marinated

with sPccial ]ndian herbs cooked on a skewer

T andoori Mushroom

Muslﬂroom marinated with a cream based sauce

Mixed \/egctable Starter Platter (For2)
An assorted P]at’cer consisting of Faneer Shash]i‘g Tandoori

Mushroom, \/egctab!c Kaju Ro”s, Checsc and Com samoosas
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Indian | andoor Starters (cont)

Chicken
(hicken (Garlic

(Chicken marinated with gar]ic
(hicken Drumsticks - Portion of 4

Chic‘(en drumsticks in a mild cashew marinade

Chicken Cheese
Chicken cooked with |ndian herbs and cheddar, mild and delicate flavour

(Chicken Tikka

Chicken, marinated in ]ndian herbs, cooked in tandoor

(hicken Makrana
Chicken Fi”e’c, marinated with saffron, topped with black pepper

Reshami K ebab

Chicken cubes with cashew nuts and gram flour and chef’s secret sPices

| amb
(aarlic | amb T ikka

Lamb Picccs cooked traclitiona”y in tandoor

| amb Poti K ebab

5ucculent lamb Pieces) marinated in 3ogl—rurt, paw paw and blended spices.

: ialacls
Spicy (hicken Salad

Mixed peppers, onion, tomato on a bed of lettuce topped with strips
of SPiC}j chicken drizzled in a goghurt based dressing

Mixed \/egetable (Harden Sala&

Mixed peppers, onion, cucumbcr, cocktail tomatoes on a bed

of lettuce toPPCd with a vinaigrctte drcssing
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Main Courses
/«/m sor Judion Tardior Oveus”

Vegetarian

FPaneer Sashlik

Cottage cheese with an exotic green marinade cooked on a skewer

T andoori Mushroom

A combination of mushrooms, nuts and herbs gri“ec{ in the tandoor

FPaneer Tikka

Cubes of cottage cheese, caPsicum, onion and tomato
marinated with sPecia] ]nclian herbs cooked on a skewer

Bihari \/eg K hazaana (1Cor 2)

Caulhqower, brocco]i, mushrooms and baby marrow marinated in chef’s secret

sPices cooked in the Tandoor

( hicken
T andoori Chicken

(hicken marinated in 3ogl'1urt and Pemcected in the tandoor
Full

Half

(hicken (arlic - Por’cion of 8
Chicken marinated with garlic

(hicken Drumsticks — Portion of 6

(hicken drumsticks in a mild cashew marinade

(hicken Cheese - portion of 8
P
(Chicken cooked with |ndian herbs and cheddar, mild and delicate flavour

(hicken Tikka - Portion of 8

(Chicken, marinated in |ndian herbs, cooked in tandoor

(_hicken Makrana
Chickcn gi”e’c, marinated with sagron, toPPed with black pepper

Reshami K ebab

Chicken cubes with cashew nuts and gram Hlour and chef’s secret sPiccs

Meat
(Garlic | amb T ikka

Lamb Picat’ca cooked traclitiona”y in tandoor
Afgani lamb Chops ~ Portion of 5
| amb clwops Pemcec’ced in a classical 5ogl‘xurt marinade

| amb Poti K ebab

Lamb kebabs marinated in lnclian herbs, ginger, gar!ic paste

and saffron, cooked in the tandoor
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Main (Courses (cont)
/«/m sor Judion Tandior Oreus”

Seatood

T andoori Caarlic Prawn

8 Tiger prawns cooked to Per‘Fection in a tandoor marinade

Chi”i Tiger FPrawn

8 Shelled prawns in red chilli marinade

Fish T ikka

Kingklip marinated with Chickpea flour and ,Ajwain

Main (ourse
(_urries

All dishes served with P]ain PBasmati Rice

Curries are served with a choice of mi!cl, meclium) hot or ]nclian hot

\/eg;etable

FPaneer Makhani

Cubes of Cottage cheese cooked in a gravy

Daal Makhani

Black lentils cooked in a tomato based gravy

Falak Paneer

[Jome-made |ndian cheese cooked with spinac}ﬂ

Dingri Matar

Combination of Mushroom and Fca curry
\/egetablc Tawa

Mixed vegetablcs stir fried in a tomato gravy

Navrathan Korma

Mixed vegetables ina creamy cashew nut gravy

Daal Frg

(aram | entils temperecl with cumin, gar]ic flakes and whole drg red chilli

FPaneer K adaai

[Jome made cottage cheese, stir fried with onion, peppers and tomato

gravy seasoned with chef’s secret sPices.

FPaneer | ikka Masala

T andoor home made cottage cheese cooked in a tomato and onion

based gravg
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(_urries (cont)
A” dishes served with P]ain Pasmati Rice

(urries are served with a choice of mild, medium, hot or |ndian hot

Seafoocl

Frawn Korma

Frawns cooked in an lndian white sauce

Frawn Masala

Frawns ina spic5 thick onion and tomato gravy

Frawn Curry

Frawns ina spicy coconut curry with tamarind

ish Curr9

Kinguip seasoned with mustard and Fenugreck

(_hicken
Butter Chicken

Chickcn tikka in a creamy tomato and cashew nut based gravy

(hicken K orma

Cl"ll’CkCﬂ ina creamy cashew nutgravg Havourecl Wlt!"l mace 8ﬂC{ carclamom

(hicken T ikka Masala

(Chicken T ikka cooked in a clay oven, then turned into a curry using a
Y Y g
thick fresh tomato gravy

(hicken | ababdar

Chicken Ti‘(ka in tomato, onion and creamy gravy

(_hicken Madras

Chicken curry in coconut

(hicken Jal [rezi
Chicken cubesin a creamy tomato and onion gravy. Garnishec{ with
diced tomato, onion & peppers

K asoori (_hicken

(Chicken with onion and nuts based gravy with Fenugnceck flavours

(hicken K adai

Chicicen Pieces withju]ien peppers, onions and tomato

ina Kadai Masa]a sauce
(hicken \/inclaloo

Ex’cremelg hot chicken curry
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Cu rries (cont)
All dishes served with Plain Pasmati Rice

Curries are served with a choice of milcl, mec{ium, hot or ]ndian hot

Lamb

Lamb Rogan Josh

|_amb cooked with [ndian SPices and 3ogl1urt

| amb \/inclaloo

Extreme]y hot lamb curry

Lamb Korma

| amb curry in a creamy cashew nut gravy Havoured with cardamon & mace
Bhunna Gosht

| ambina spicg thick gravy
| amb [Patiala

Lamb curry cooked with ginger

Gosht Sagwala
Lamb cooked in a sPiﬂach based gravy

Daal Gosht

Lamb cubes cooked with gram lentils in a tomato and onion based sauce

finished with a hint oFgaram masala

Lamb Masala

|_amb in thick curry with onions and tomato

| amb K asoori

Lamb CUbCS Wltl"l cashew nut based sauce and {:CﬂUgFCCC‘( ﬂavouring

Lamb K adai

Lamb cubes withjulicn peppers, onions and tomato in a K adai Masala sauce

Lamb Mac!ras

| amb curry in coconut

Lamb Cho Masala

5 lamb ¢ ops cooked in the tandoor oven then cooked in thick

onions and tomato Masala based gravy




! diryani
(hicken Birgani

Pasmati rice Prepared with chicken and saffron

[ amb Birgani

Pasmati rice Prepared with lamb and saffron

\/cgetable Birgani

Basmati rice Prepared with mixed vegetab]es and saffron

Frawn Birgani

Basmati rice Prepared with prawns and saffron

Extras
Bombag Fotato

Fotatocs stir fried with cumin, gar]ic and crushed chilli

A]oo (Gobi

Fotato and cauliflower fried with selected ]nclian sPices.

E_xtra Sauces

Pasmati Kice
Steamcd Pasmati Rice

Saffron Rice

Basmati Rice steamed in saffron and fried onion

Jcerra Fulao

PBasmati rice fried withjcerra and onions

\/cgetable Fulao

Basmati rice slow cooked with mixed vege’cables

Sambals

A selection of cucumber salacl, clﬁutney and mint sauce

Flain Yoghurt

(_ucumber Raita

F]ain home made goghurt with cucumber

Fincapplc Kaita
Flain home made 5oghur’c with PineaPP]e

Flavoured Achhar
SUID_jCC’C to availabilitg

| assie (salty, sweet &mango)
Y o
A delicious |ndian 3ogl'1ur’c based drink
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[ Ereads
Flain Naan 15

PBread baked in a c]ay oven

Butter Naan 20
Pread baked in a c]ag oven and brushed with butter

Garlic Naan 20

Pread topped with gar]ic, coriander baked in a clag oven and brushed with butter

T andoori Roti 15
Round bread made with wheat flour and baked in a clay oven

Rogani Naan 20

PBread ’coPPed with sesame seeds and spices

oo [ aratha [Naan 25
Aloo [aratha N
SPiccd mashed potatoes stuffed in a round bread and baked in a clag oven

Lachchaa Faratha 20
Lagered bread baked in a ciag oven

FPeshwari Naan 25
Round shapcd brcac!, stuffed with choppcd nuts, sultanas and homemade

cheese, bakedina clag oven

Chcese and (Garlic Naan 25
Round shaPecl breac{J stuffed with gar]ic and cheddar cheese,

bakedina c!ay oven

(Cheese Faratha 25
Round bread, toPPecl with mint and baked in a clay oven

K ulcha

Bihari spccial naan breads made in our tandoor ovens

toPPed with sesame seeds and various g“ings

Onion K ulcha 25
Faneer Kulcha 25

(Cauliflower K ulcha 25

Romali Roti

Made with smooth cake Hour, butter & cardaman Havour

Flain Romali 30
Butter Romali 50



Desser’c

Bihari Fudc{ing 55

Creamg |ndian rice noodles

Chocolate Mousse 55

Served with vanilla ice cream

Fistachio K ulfi 350
Mi”(, Pistachio, almond and cardamon

Bombag Crushecl Faloo&a 1Y)

Anice-cream based dessert with subja seeds, elachi syrup,

Cl"liﬂa grass and tlﬂ}j ﬂOOC”CS

lce Cream =
Vanilla, Chocolate, Strawberry

T rio of Sorbet 50

Flavours subject to availabi]itg

K ahwa (Jndian Masala | ea) 25
An incredible ]ndiar\ tea made with ]ndian herbs.

10% service charge 1cor tables more tlﬁan 6 —no chequcs accePtecl



