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’.@ The histery of Indian food in Britaln is now cimast four hundred yeons old and L~
.:‘““.::.'"L et ity ha the cultine undergone o great change in the Untted Kingdon but ,,'-:q
= alser in e mertive lard. Spart from the reports of eocaional ssplarss, the sary “;'ﬂ'}_,_
S veciby storts with the: amteal in Surat of the English merchants of the Eost India "'(E_",,.
Company in LEOE and then again, more successiully in 1612, ;Jc" F-j'
AR i
: W ot Ropal kebab, clways bebaved and sill belleve that our customers
G L eserve to gt what they love. Our love for foadand perfection has brough us i
-'I,:l-‘-""ﬂ #0 bring what many hove asted for; the frodiional “Brtish indian” dishes. Gur e

feam of chefs with ower 20 years of expenience in Chosgow, London, Cardff and
Brodford hove brought recipes to desf your tastebuds. The rodiional dishes
likes b, dis pryciza, modnis and even e quick englizh meals ke dhigs In noan
have besn popular amongst fhe nosses for many years. We being them o pou
and hope you enloy eoch anvd avery dish. We want our customers to enlay

each fceour ke they are eafing In the UE and feel a3 § Home has come to their
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i | Caicken Pakoga 22
e I Phldly spiesd etk s chiovsn [nHe, Rasmined @ik ke gadie ead ghger III-I'Illlll'l'l.l
‘ VEG PAkoRA 19 ;z}
e Punaried aabolte i g tado bt dese i d i Gelden farkeeion P
C:Ji’ﬁﬂ Oron Bran 22 Pf".;
T hvena band wgete inoa bgleby apkied. Fagrant graadca Lol ,r"r,.-
N h GREEN SALAD 12 " cf;
A feare okl with colon, corceley e e e "{"‘:'_J.--‘“'
';l F Cricken TIRA SaLap 22 2
I_:.f"'l Freven o sereken chicieh M s ssvd n oo berlh geesn ackesd 3
e g | sy King Prawns 49 o
b B ooy st ingg e tn v g, e B, s o amesioned breres i
R 1 h.l.;a_él_
Cocomeer Rarma 12 g
Mix-Vee Ram 13 E /i
|
Chicken | Figh | Lomb | | 1Prorwns | Beef
3% 39 42 T 55 M |, /
SusH Keeag (Lame Prices) 4z -
Serkt Kepag (Cocken / Lame / Begr) 32737/ 39
Lame Crops
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G ) — BRITISH FAVOURITES — ( %ﬂug
Veg Chicken Lamkb Brewef Fish Prossns
_— 33 39 46 49 42 52 "-".I'I||'I.|||
‘ JaIPUREE .2}
- Meat / Vg marnated in Soflion & cooked in o special asato gordc b
E‘b*’-—"li"': souce with chopmed mushroors, ginger, crions, & pepres q‘q.
BaLn e -
N & A hecty & delicious cumy dith, smmeaned in usty, robust spices | r.f":'
Mankas | J{ﬂ'lt;.ll‘g.}
q F A hot indian cusry served best with Sty ice. A dish for chilk lovers 0
Do Pyaza
-J.'f"l;isf” Ml Vegetobles cooked In tenpesed Onions & scculent tonatoes_ A& closicl ',i,_
F s JaLFREZI f
Cocked i uikennes of souted onlons & peppens Is g._r-.-*.'l
Korma l’
| A aricing cury dsh of becised ot o4 vegetohies cooked it ipices oo & crean =
? PAsanDA
| Cresnmy dish with beghue e velbef, cooled v genarous helping of almonds & coshew rots /
Basa Gosar ]
The trad#onal cusry house Tavarle, Meat *Bhunaoed” (empared) in high femparhe —
with cromatic spices
P i

Thix Briish twiaf in o Guirali Cury pletds o mildly spicy, mseef & o Sovowed cumy
foped off whh o soofe of loogery & o dash of lime
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E e
| Veg Chicken Lamb Beet Fish Prowns ,
o= | 33 39 46 49 42 52 ), i

Tendes meol conded In o fiery fandoon, conbinsd with o creomn and onbon Disoue e grasvy .
3 { | with slieeis of peppen, senved with o swirl of cream | €
Fuch |
oo Soutt Invian Gakuc Criu -
Places of boneleas Meol cooked In an oescotment of chills, gorlc, glsger & ondiora '?""'

sl ke Uiax %
Maat sirererad with kantils & tendaised with plneoppbes cubess, resdling In o sweet & fangy one I__{ﬂ'hl:. [_'._i_,‘,'l'

Al 'E"“'w
"q B A firad souhded in onkons & lempered further in oo foaoto grovy with Qreen pepmess
Rocan Josh
| ;;__p-'a & P story of Roshald pasion, neot cooksd in Clorfisd Butter, copenne pepnes, I
-.'_-'!_:"-’ ;_.;-,i“-' smoked pogiikn, deosh of ceenm & robust fogrond favoun .-_:_;
" ot ViNpaLOO o 5
o Parfugusss curry In o chill visegor reducion. By hotl For S brove heared.. 1}

CEYLONESE
Cuary with o ofir of coconul, lemaon, and o secnet Ceglon cury powder

Ecrainn cicire praiesi s :|h-.-lr|-
bua‘nq-wh ke el
=




) — EATYOURVEGGIES —

Rama Crawal

Ay rioe loyered with o thick gravy of Red Eidney beans Confort food..
Avoo Goel

Potahoes & coulflowes i on onion & lomolo grovy, henpered with cunin sseds
& gorom mceala

Avoo Merai

Pohahoss cooked with Inesh lenugresh leoves

Sanc ALoo

Huhilcis spinoch mobas tha base fon this bodiional, heolthy Indian sids dah,
cohined Wil poioio and spices

Daar Maxsaas

A Puniobi mived benfil cuvy pensmlly mode with loh of bulter ond creom
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Y] - Crirs asm Maas
El; i e S o
Gﬂ'_\u e Currs & Cussy Sance iy Nasy &
II lI g i o3 e -0 o ik el il ey ks
P | SpErsy i Naas
‘ 1 Cwmes m My
L o pma o cheie el wolioed pliciosd o o nash
L - L = BErF TIKEA 14 Nass ar
i = "'l l-hnbn.-i k] e el e i s
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) __COMPLEMENT THY (

CUREY
Pram Naax [
Burrer Maas 7 TJ-EE
Gartss Naam 8
Comes My 10 SWEE'E'TGD‘H'E'I
Gartss Cunw & Cosswsmer Maam 12 FMH
Prsnwir Maaw 14
Taspoes: Rom 5 Camag ] i
SreaveEn Rick 13 L Kx B s
FPuran Rice 19 0 Ty =
Jeeri Rz . 15 K K £
T Seie SpeoaL “Ciesy Sauce™ 14 Fraonr P o

DRINEK UP

}_

Presi £ Mirsna £ T U £ BL Dem 3
Woarer {SmalL £ Lagce) 5710
Lassn {Swesr ¢ Sacre) 15415
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