SPICE FUSION

STARTERS or enjoy two as a lighter main option this summer-...

Every dish we serve has been made from scratch in our kitchen, using the highest quality ingredients.

RUMALI ROTI £6.50

Succulent chicken tikka wrapped in a roti
bread then cooked in the tandoor.

MURGH KA SHASHLIK £5.50
Chicken tikka grilled with pepper, tomatoes

and onions, marinated with ginger, garlic,

lemon juice and freshly ground spices.

CHICKEN TIKKA £4.25

Succulent breast of chicken; marinated in our
special blend of spices and cooked in the tandoor.

BOLTI KEBAB £5.50
Pieces of lamb spiced with special Kashmiri red
chillies producing a succulent kebab cooked in

the tandoor.

NIZAMI SHEEK KEBAB £5.00
Minced lamb kebab with coriander, tomatoes,
red pepper, cheese and spring onions.

LIGHTER MAIN OPTION

Choose two starters and a rice or a
bread (see over) for £12.50!

t Per person. Not available as part of Sunday-
Wednesday “2 dine for £25” deal.

PRAWN & MANGO PURI £6.00

Small prawns laced with lightly spiced mango and
served on a light crisp puri.

RED SNAPPER PAKORAS £6.50
Small chunks of Red Snapper fish, spiced and
dipped in our own home-made batter then fried.

TANDOORI KING PRAWN £6.50

King prawns, marinated in lemon juice, ajwain and
green cardamom, grilled in the tandoor oven.

JHINGA TIL TINKA £6.50

King prawns marinated in spices, dipped in egg,
chilli, ginger and cardamon batter then fried in
breadcrumbs and fried vermicelli. With a home-
made tamarind sauce.

SPICED POTATOES & GARLIC £4.50
MUSHROOMS

Soft and fluffy spiced potato balls with
sautéed mushrooms in garlic butter.

NEW! AL.0O TIKKI

f4-25
Spiced mashed potato patties laced with
tamarind sauce.
ONION BHAJI £315
VEGETABLE SAMOSA £37s
LLAMB SAMOSA £4..2.y

BEERS, SPIRITS, WINES & SOFT DRINKS...

We’ve a fully stocked bar - please refer to our Summer Drinks Menu for spirits list and Summer serves.

Our wines are also available as a 125ml glass serving. Tap water available.

KINGFISHER 4.8% abv. £4.50 (pint)
COBRA 4.3% abv. 4475 (pint)
FOSTERS 4.0% abv. £4.50 (pint)
COBRA 4.8% abv. £575 (620 ml)
ERDINGER ALCOHOL

FREE o0.4% abv. £4.25 (sooml)

NEW! WESTERHAM ALES £4.50 (sooml)
Award winning Kent-brewed ales:

GRASSHOPPER Red Ale 3.8% abv.
BRITISH BULLDOG Best Bitter 4.3% abv.
GODSWALLOP Old Ale 5.0% abv.

£4_.2,y (sooml)
4475 (sooml)

BULMERS 4.5% abv.
BULMERS RED 4.0% abv.

NEW! OLD MOUT 4.0% abv. £4-75 (sooml)

KIWI & LIME
STRAWBERRY & POMEGRANATE

DIET PEPSI £2.25/ £3.25
PEPSI £2.35/ £3.35
LEMONADE £2.25 [ £3.25
LIME & SODA 41775 1 275
FRUIT JUICE 4225/ £3.25
J20 £3.00 (277sml)
BOTTLED WATER £4.50 (75oml)

HOUSE WHITE (DRY) £5.50 (175ml)
HOUSE RED (SOFT) £7.00 (250ml)
HOUSE ROSE (MED DRY)  £i6.50 (bottle)
CHARDONNAY £6.50 (175 ml)
PINOT GRIGIO £8.00 (250oml)
SAUVIGNON BLANG £10.50 (botdle)
CABERNET SAUVIGNON  £6.50 (75ml)
MERLOT £8.00 (250oml)
SHIRAZ £19.50 (bottle)
MALBEC
W.ZINFANDEL BLUSH  £6.50 (175ml)
PINOT GRIGIOBLUSH  £5.00 (250m])
£19.50 (bottle)
PROSECCO £6.50 (125ml flute)
£8.00 (200ml bottle)
£19.50 (bottle)

SUMMER MENU

“BEING GOOD"™ OPTIONS

These low-fat dishes combine our exclusive spice blends
with lean meat and minimal oil in their cooking.

Enjoy with plain or “Being Good” mushroom rice and
perhaps add one poppadom to go with your main course
too. Please tell us if you have any special dietary
requirements.

STARTER - “BEING GOOD” ACHA

Acha translates as “Born Good”. With light spices and
zero-fat yoghurt, then grilled in the dry tandoor oven to
bring out the flavours. Served with a light salad garnish.

CHICKEN £4.o5 REDSNAPPER f£s.50

NEW! «BEING GOOD” MADRAS CURRY

Our famous medium hot curry, cooked with spices
and tomatoes in a way that only we know how to.

“BEING GOOD” BHUNA CURRY

Gently cooked onions, tomatoes and peppers,
with garlic, ginger and coriander. A mildly spiced
option.

“BEING GOOD” JALFREZI CURRY
With ginger, whole green chillies, red and green
peppers and fresh coriander. The spicier choice.

CHICKEN £7.5s0 KINGPRAWN  f13.50
VEGETABLE £7.00 RED SNAPPER £13.50

“BEING GOOD” BOMBAY AL.OO

The most famous British-Indian side vegetable dish, now
as a healthier option, with the same flavour.

NEW! “BEING GOOD” FRESH VEGETABLES

Healthy “speed” vegetables cooked with spices for a
tasty and fat-free accompaniment to your meal.

£4.25 each

FOOD ALLERGY?

Before placing your order please inform a member
of staff if a person in your party has a food allergy.

Foods prepared in our kitchen may have or have
come in contact with peanuts, tree nuts, soybeans,

milk, eggs, wheat, fish or shellfish.

Where fish dishes are served boned, please be aware
that small pieces of bone may still be present.

SUNDAY TO WEDNESDAY

2 dine for £25

Each person chooses a curry®, a side or
rice or bread, 2 poppadom & a drink™*

Choosing this deal?
Please tell us when ordering.

*Fish/seafood & “Devil’s” dishes + £3
Biryani dishes + £>
“*Pint of draught lager, 175ml glass of
house wine or any soft drink.

Additional adult guests £12.50 each.
Children under 10 (smaller portions) £7.50 each.

We hope you have a great experience today - if you
do we’d appreciate you reviewing us on Google,
Facebook or TripAdvisor - local businesses like us
rely on these and your support.

Thank you in advance.




SPICE FUSION

“DUMPUKHT" SPECIALITY MAINS

Representing the pinnacle of Indian dining; first enjoyed by the Mogul Emperors in the 16th century.

CHICKEN VINDAZZ £11.60

Stuffed with spiced potatoes and spinach, with a
tamarind and fresh curry leaves sauce.

KALIMIRCH AUR £8.60
METHIWALLA MURGH

Tikkas of chicken grilled in the tandoor and then
braised in a peppery fenugreek masala.

NENTARA £8.60

Chicken breast pieces in a subtle sauce of tomatoes,
fresh coriander leaves, fenugreek and mango. With
spring onions and fresh ginger.

CHOOZA MAKHANI £8.60
Tandoor grilled tikka of chicken in a smooth
gravy, with juices of meat and Kasoori Methi.

SOUTH INDIAN GARLIC £8.60
CHILLI CHICKEN

Barbecued pieces of chicken cooked in a chilli

sauce with garlic, coriander and crisp red chilli.

DHABA MURGH £8.60
Chicken in a spicy masala of garlic, ginger, onions,
tomatoes, peppers and mango; with a light coating
of crushed coriander.

SUMMER MENU

DEVIL’S TAMARIND £13.50

Chicken or tender lamb marinated in a tamarind

sauce and cooked in aromatic spices, served with rice.

LAMB SHOBZI GOSHT £9.60
A Hyderabad delicacy of lamb with a rich paste of
spinach, green chilli, coriander and mint.

KOH E AVADH £9.60
Cubed lamb in a velvety ginger garlic and onion
gravy, fragranced with mace, green cardamom,
mango and kewda water.

LAMB PIAZA £o.60

Lamb pieces cooked with onions and our own
special blend of spices.

TAIPURI £0.60
A semi-dry dish of tender lamb, ground onion,
peppers, mushroom, fresh herbs and Indian spices.

AKBORI GOSHT £9.60
Lamb cooked with sultanas and almonds in a
yoghurt sauce. Also available with chicken - ask

for Akbori Murgh.

NEW! PASPARA RED SNAPPER 41350

Fried with a cream and coconut sauce with roasted
ginger, garlic and chilli. Served with plain rice

TANDOORI KING
PRAWN MASALA £13.50

King prawns in 2 home-made tandoori sauce.
Cooked in the tandoor, then simmered in cream.

MOZA MASS RED SNAPPER £13.50

Fillets of Red Snapper lightly cooked in olive oil,
with a special curry by Chef that features garlic,
coriander and spices. Served with rice.

MAYNAMOTHI £13.50

King prawns cooked in a subtle blend of almonds,
honey, spinach, cheese and vegetables.

NEW! sHoBZI DHABA £10.60

An exquisite Punjab dish. Vegetables cooked in a
spicy masala of garlic, ginger, onions, tomatoes and
capsicums with a light coating of crushed coriander
seeds, Served with Brinjal Bhaji and a Paratha.

VEGAN DHANSAK RAMIR £10.60

Tandoor grilled Ramiro Pepper, filled with spiced
chickpeas, with a lentil based Dhansak sauce; a
vegetarian and vegan-friendly dish.

All of our traditional curries are available as a vegetarian-friendly dish.

TANDOORI DISHES

Widely considered as exceptionally healthly, using
the fiery-hot dry heat of the Tandoor oven to seal
the flavours in.

TRADITIONAL CURRIES

If you aren’t sure of what’s in each of these or have
a favourite that we’ve not listed - please ask.

KORMA KARAHI
Their unique flavour is achieved using a secret MASALA JALFREZI
fresh herb and spice marinade, resulting in a ROGAN JOSH PATHIA
colourful, succulent kebab - served on a sizzling
skillet. BHUNA DHANSAK

BALTI BIRYANTI (+£2)
CHICKEN £8.60 Each available with the following choice:
CHICKEN TIKKA £9-60  CHICKEN £71.60
CHICKEN SHASHLIK £r0-60  GHIGKEN TIKKA £8.60
LAMB TIKKA £9.60 LAMB £8.60
LAMB SHASLIK £10.60 RED SNAPPER £13.50
TANDOORI MIX (MEAT) £1350  KING PRAWN £13.50
KING PRAWN £13s°  VEGETABLE £r10
RICE OPTIONS
PILAU RICE £3.00 SPECIAL FRIED RICE £3.50
SHOBZI (Vegetable) PILAU RICE ~ £3.50 KEEMA (LAMB & SPICES) RICE  £4.00
MUSHROOM PILAU RICE £3.50 “BEING GOOD” MUSHROOM RICE £3.50
COCONUT RICE £3.50 STEAMED RICE £a.50

CHEF'S SUMMER SPECIALS

Our “Hakka Noodle” dishes offer you the chance to
enjoy something lighter and different this summer.

NEW! TANGRA HAKKA NOODLES

Ginger, chillies, and burnt garlic give the backbone to
this hot and sour Indo-Chinese noodle dish.
Recommended with a Red Snapper Pakora on the side.

NEW! DHANSAK HAKKA NOODLES

Flavoured with our spices, then tossed with a hot, sweet
and sour Dhansak sauce. Try it with our Spiced Potatoes
and Garlic Mushrooms on the side.

CHICKEN £o.s0 KINGPRAWN f13.50
VEGETABLE £8.00 RED SNAPPER £13.50

LIGHTER MAIN OPTION

Great for the summer evenings. Choose two starters
and a rice or a bread of your choice for £; 2500

SIDE DISHES - £4.25 each

BOMBAY AL.OO

Otherwise known as Bombay Potatoes.

SAG PANEER

Spinach cooked with paneer (cottage cheese).

SAG BHAJI
Spinach cooked with fresh garlic tarka.

CHANA MASALA
A chick pea delicacy cooked with fresh herbs and spices.

BHINDI ACHARI
Okra in a lightly spiced, tangy sauce with caramelised
shallots and dried mango topped with pickled ginger.

ALLOO GOBI
Florets of cauliflower cooked in a dry style with
potatoes and served with a sprinkle of fresh coriander.

BRINJAL BHAJI
Aubergines chopped and fried, with herbs and spices.

TARKA DAAL
Lentils with fresh tomato, onion and ghee (clarified
butter). A very rich and smooth dish.

MUSHROOMS & CORIANDER

Cooked in light spices together with soy sauce.

MUTTER PANEER
Green peas cooked with paneer (cottage cheese) and a
blend of herbs and spices.

NEW! ca1Ps

We know it’s odd, but we know you want them!

BREAD CHOICES

NAAN BREAD £2.50
GARLIC AND CORIANDER NAAN £3.00
KEEMA NAAN £4.00
Stuffed with mince lamb.

PESHWARI NAAN £4.00
A sweet bread, with sultanas, coconut & almonds.
PARATHA £275
A bread, shallow fried on the tawa.

STUFFED PARATHA £375
Filled with vegetables.

ROTI £ar.50
A thick wholemeal bread cooked in the tandoor oven.
CHAPATI {150

A thin wholemeal bread cooked on a tawa.




