





Masala Liptey Murgh
Succulent morsels of tandoori grilled chicken tikka cooked with onion, bell pepper
& a very mild, thick tomato sauce.

Murgh Chettinadu "~
A south Indian speciality of chicken in spicy coconut sauce.

Chicken Tikka Makhani
Tandoori morsels of chicken tikka cooked in clarified butter,
sun dried fenugreek flavoured tomato cream sauce.

Murgh Methiwala
Chicken tikka cooked with traditional Indian spices & fenugreek leaves,
tempered with garlic & cumin seeds.

Chicken Kolhapuri w8 £11.50
Maharashtrian speciality of chicken cooked with fresh spinach and flavoured with hot spices.

Achari Batak £12.90
Pieces of duck breast cooked in thick tomato gravy flavoured with pickling spices.

Dum ka Batak £13.75
Off the bone succulent pieces of duck cooked in medium hot sauce.

Rajasthani Duck curry s 4" £14.20
Pieces of duck breast cooked in thick tomato gravy seasoned and
spiced with white sesame seeds.

Lamb Kolhapuri s

Lamb cubes cooked in hot and spicy onion and tomato gravy.

RAA RAA Gosht s’

Minced lamb cooked with chunks of lamb flavoured with special spices and herbs,
finished in thick gravy.

Lamb Tawa Masala

Cubes of lamb cooked in medium hot gravy.

Achari Gosht
Succulent pieces of lamb cooked and flavoured with hot pickling spices.

Aloo tamatarwala gosht
Lamb cubes mixed with baby potatoes cooked in medium hot cherry tomato gravy.

Lal Maas sk e’
Speciality of Rajasthan, succulent pieces of lamb cooked in very hot onion

and tomato gravy flavoured with dried red chillies.

Ratan Joth ‘s
Cubes of lamb cooked in very hot spicy gravy flavoured with ratan joth and saffron.
Atruly “Wazwan” speciality.
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Indian

Jhinga Lababdaar
King Prawns cooked in rich tomato onion gravy.

Grilled Sea bass
Whole sea bass marinated with tandoori spices and cooked in clay oven.

Fish Moilee
Fillet of tilapia cooked in mild coconut based sauce

Pepper Scallops
Hand dried scallops seared with cherry tomatoes and crushed black pepper

Lasooni Jhinga
King prawns subtly spiced with garlic

Panch Pooran Tilapia s
Pan grilled tilapia cooked with fire pickling spices (mustard seeds, aniseed,
fenugreek seeds, coriander seeds and onion seeds.)

Kurma

A traditional “Kurma” gravy cooked with coconut and cream. Choice of:
Chicken

Lamb

Prawn

King prawn

Medium Curry

Typical onion and tomato gravy, medium hot, flavoured with aromatic spices.
Chicken

Lamb

Prawn

King prawn

Madras S
A well spiced and fairly hot gravy.

Chicken
Lamb
Prawn

King prawn

Jalfrezi S

Onion and tomato gravy flavoured with bell peppers and speciality spices.
Chicken

Lamb

Prawn

King prawn




(continued)
Vindaloo S e
Speciality of Goa, hot gravy cooked with potatoes.
Chicken
Lamb
Prawn
King prawn

Bhuna

Thicker than the usual gravy, flavoured with aromatic spices.
Chicken

Lamb

Prawn

King prawn

Dupiaza

A special dish enriched with whole spices and finished with onion flakes.
Chicken

Lamb

Prawn

King prawn

Dhansak

A Parsee dish, a sweet and sour with a lentils base flavoured with spices.
Chicken

Lamb

Prawn

King prawn

Roganjosh e

A medium hot dish cooked with green herbs, tomatoes and served in a rich sauce.

Chicken
Lamb
Prawn

King prawn

Saag

Delicious curry cooked with lots of fresh green spinach.
Chicken

Lamb

Prawn

King prawn

Karahi e

Special gravy cooked with onion, tomato, bell peppers and karahi spices.
Chicken

Lamb

Prawn

King prawn
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Chicken Biryani
A layered combination of fragrant basmati rice with curried chicken,
Flavoured with aromatic spices and served with vegetable curry.

Lamb Biryani w." o,
A layered combination of fragrant basmati rice with special lamb curry,
flavoured with dum spices and served with vegetable curry.

Mixed Seafood Biryani s &,
King prawn, Scallop, Squid, Monkfish cooked with aromatic spices, mixed with
layered combination of fragrant basmati rice, served with vegetable curry.

Dine Asia special Biryani v‘
A layered combination of fragrant basmati rice with special chicken lamb and
sea food curry flavoured with dum spices and served with vegetable curry.

Vegetable Biryani
Fresh seasonal vegetables cooked with fresh herbs, aromatic spices,
served with vegetable curry.

(Add £3.50 to have as a main course)
Saag Aloo
Fresh spinach and potatoes cooked together with spices.

Adraki Palak
Chopped fresh spinach tempered with garlic, cumin seeds and chillies.

Saag Paneer
Cottage cheese cooked with spinach gently mixed with aromatic spices

Masala Mushroom
Button mushroom cooked with thick onion tomato sauce.

Dhingri Palak
Finely grinded fresh spinach cooked with mushroom and whole spices.

Aloo Baingan ‘e~

Indian

Aubergine mixed with potatoes cooked in thick and medium hot onion tomato gravy.

Dahiwala Baingan
Aubergine cooked in mild yoghurt based sauce

Chana Masala
Chick peas cooked in Punjabi spices.

Ambat Batata
“Bombay aloo’, Potatoes tempered with cumin seeds.

Aloo Gobhi
Cauliflower and potatoes cooked with whole spices.




(continued)
Methi Mutter Malai

Fresh garden green peas cooked with fresh fenugreek leaves and finished in creamy sauce.

Makki Kumbh Masala
Corn and button mushrooms cooked and flavoured with tomato based gravy.

Gharwali Daal
Cumin and garlic tempered mixed yellow lentils cooked in home base style.

Saag Daal
Fresh spinach cooked with lentils.

Muttor Paneer
Green peas and cottage cheese cooked gently with creamy sauce.

Bhindi Aloo
Okra and potatoes cooked with spices.

Bhindi pyazwala
Fresh okra fried, cooked in tomato and onion gravy with spices.

Paneer Tikka Makhani
Indian cottage cheese cooked in rich tomato gravy flavoured
with honey and dried fenugreek leaves.

Daal Makhani
Black lentils, red kidney beans, cooked in creamy gravy enriched butter and honey.

AchariVegetables ‘w/~
Mixed vegetables cooked and flavoured with pickling spices.

Aloo Mutter
Potatoes and garden green peas cooked in mild onion tomato gravy.

Dum ki Gobhi
Cauliflower marinated with yoghurt base sauce and cooked in mild gravy.

Aloo Andaa Curry
Boiled eggs mixed with potatoes and cooked in rich tomato gravy.

Plain Naan

Peshwari Naan

Garlic Naan

Cheese and garlic Naan
Chilli and garlic Naan
Keema Naan

Tandoori Paratha

Roti

Aloo Paratha

Chappatti
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Steamed Basmati Rice
Jeera Pilao Rice
Lemon Rice

Special Fried Rice

Egg Fried Rice
Mushroom Rice
Keema Rice

Narial Chawal

Poppadoms
Cucumber Raitha
Mixed Raitha

Mint Sauce

Pickle Lime/Mango
Chutney Tray
Mango Chutney
Onion Chutney

Favourite Indian Dishes...

Indian

each £0.80
£1.75
£2.00
£1.50
£1.50
£1.95
£1.30
£1.15
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