TRADITIONAL BALTI’'S /»

Fresh onions, peppers and tomatoes are used to create the
special base for the Balti, each dish is cooked with authentic spices
chosen by our chef. Served Medium or Hot.

Vegetable Balti 7.50
Chicken or Lamb Balti 7.95
Chicken or Lamb Tikka Balfi8.50
Mix Balti (Chicken & Lamb)8.50
Prawn Balti 8.50
King Prawn Balti 11.95

Chicken & Prawn Balti  9.95

Mushroom Balti 8.50
(Chicken or Lamb)
Spinach Balti 8.50

(Chicken or Lamb)
Garlic Balfi (Chicken or Lamb)8.50

BIRYANI DISHES »

Fluffy basmati rice, cooked with mild and delicious spices,
served with a vegetable curry.

Vegetable Biryani 8.50
Chicken or Lamb Biryani8.95
Chicken or Lamb

Tikka Biryani 8.95
Prawn Biryani 8.95
King Prawn Biryani 11.95

House Special Biryani 10.95
A delicious mix of Chicken,
Lamb and Prawn.

Cottage Biryani 10.50
Chicken & Lamb, cooked with
fresh potatoes and mushroom:s.

Tandoori Biryani 9.95
Chicken & Lamb Tikka cooked
to together to create a delicious
authentic flavour.

Zhall Biryani 9.95
Chicken or Lamb cooked with
fresh green chillies & served with
a madras sauce.

SIDE DISHES

Vegetable Curry 3.95
Vegetable Korma 3.95
Mix Vegetable Bhqji (Dry) 3.95
Sag Aloo 3.95
Mushroom Bhaiji 3.95
Sag Bhaiji (Spinach) 3.95
Bhindi Bhaiji (Okra) 3.95
Tarka Dhall 3.95
Garlic Mushroom 3.95
Dhal Samba 3.95
Lentils & Vegetables

Begun Aloo 3.95
Aubergine, Okra & Potato
Keema Paneer 4.95
Mince Keema, Cheese & Cream

Dhal Sagoti 3.
Lentils, Spinach & Chickpeas

Brinjal Bhaji (Aubergine) 3.95
Channa Massala (Chickpeas) 3.95

Channa Bhaiji (Chickpeas) 3.95

Cauliflower Bhaji 3.95
Dhal Massala 3.95
Aloo Gobi 3.95
Potato & Cauliflower

Bombay Aloo 3.95
Sag Paneer 3.95
Spinach & Cheese

Mottor Paneer 3.95
Chickpeas & Cheese

Channa Sag 3.95
Chickpea & Spinach

Channa Dhal 3.95
Chickpea & Lentils

Cuny Sauce 3.25

Korma or Massala Sauce3.50

SIDE DISHES
AS A MAIN 7.50

XL WRAP DEAL 9.95

FRESHLY GRILLED CHICKEN TIKKA OR SHEEK KEBAB OR VEGGIE OPTION

Bombay Potato, Onion Bhajee, Spinach & Potato, On Freshly Baked
Naan with Lettuce & Cucumber. (Add Cheese 1.00)
(Served with Chips & Drink)
Add A Tub of Any Curry Sauce, Korma Sauce, Tikka Massala Sauce For Only 3.00

Garlic & Cheese Nan 3.95

co M Keema & Garlic Nan 3.95
Gck Nan (Garlic, Chillies & Keema)  3.95

’ Momo Nan 3.50

B o s Tikka & Cheese Nan 3.95
Keema & Cheese Nan 4.50

TANDOORI BREADS

Plain Nan 2.95 Coriander Nan 3.50
Butter Nan 3.50 Stuffed Nan (Vegetable) 3.50
Garlic Nan 3.50 ChilliNan »» 3.50
Garlic Butter Nan 3.75 Paratha 3.50
Peshwari Nan 3.50 Stuffed Paratha (Vegetable) 3.95
Keema Nan 3.50 Cheese & Onion Paratha 3.95
Cheese Nan 3.50 Tandoori Roti 2.25
Tikka Nan 3.50 Chapati 1.50
SUNDRIES
Boiled Rice 2.95 Coconut Rice 3.65
Pilau Rice 2.95 Pineapple Rice 3.65
Mushroom Rice 3.65 Vegetable Rice 3.65
Special Fried Rice 3.65 Chilli Madras Rice 2 3.65
Egg & Peas Misha Rice 5.50
Garlic Rice 3.65 Egg, Mushroom & Minced Keema
Lemon Rice 3.65 Oriental Rice 5.50
Onion Fried Rice 3.65 Chicken Tikka, Prawn,
Egg Fried Rice 305 / Jl0SProni g Lags
Aloo Rice (Potato) 3.65 Chips 295
Keema Rice 3.95 Massala Seasoned Chips 3.25
Cheesy Chips 4.00

SET MEAL FOR ONE
£15.95

STARTER
2 Papadoms, Onion Salad,
Mint Sauce And Onion Bhdji

MAIN
Chicken Korma or Chicken Curry
(Chicken Tikka Massala
or Jalfrezi - 1.00 Extra)

RICE
Pilau Rice

INVAYN
Peshwari Nan

SET MEAL FOR TWO (B)
£30.95

STARTER
2 Papadoms, Onion Salad,
Mango Chutney And Mint
Sauce, Samosa & Onion Bhaiji

MAIN
Chicken Tikka Massala And
Chicken Korma

SBIES;
Bombay Aloo
RICE
2 Pilau Rice

NVAYN
Peshwari Nan

SET MEAL FOR TWO (A)
£30.95

STARTER
2 Papadoms, Onion Salad,
Mango Chutney & Mint Sauce
Somosa & Onion Bhaji

MAIN
Chicken Tikka Massala
And Lamb Bhuna

SIDES
Vegetable Curry & Bombay Aloo

RICE
2 Special Fried Rice

SET MEAL FOR FOUR
£52.95

STARTER
4 Papadoms, Onion Salad,
Mango Chutney,
Mint Sauce, Lettuce Salad,
Samosa & Onion Bhaiji,
Chicken Tikka & Lamb Tikka

MAIN
2 Chicken Tikka Massala,
Chicken Balti, Lamb Bhuna

SIBES
Vegetable Curry & Bombay Aloo

RICE & NAN
4 Pilau Rice & 2 Nan

If you wish to change any dishes please let us know when ordering

ALLERGIES & SPECIAL DIETS
IF YOU HAVE REACTION TO NUTS, GLUTEN, DAIRY PRODUCTS OR OTHER FOODS, PLEASE ASK US BEFORE ORDERING.
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CONTEMPORARY
INDIAN FOOD TO TAKEAWAY
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FRESH | AUTHENTIC | DIVINE

EXPRESS HOME DELIVERY SERVICE
AMPLE PARKING NEARBY
FREE CAN OF SOFT DRINK

On Orders Over £20 (Collection Only)

FREE BOTTLE OF SOFT DRINK

On Orders Over £35 (Collection Only)

FREE DELIVERY

On Telephone Orders Over £12.00 Within Bridgwater.

Outside Of Bridgwater, Delivery Charge May Occur.

Please Allow Up To 45 Minutes For Delivery,

During Busy Periods We May Require Extra Time

ORDER IN ADVANCE FOR ON TIME DELIVERY

OPENING TIMES
Monday to Thursday: 5:00pm - 10:30pm

Friday to Sunday: 5:00pm - 11:00pm OO g
WE ARE OPEN ON BANK HOLIDAYS & BOXING DAY.

TO PLACE AN ORDER CALL US ON:

01278 422274 / 422275
77 Bath Road, Bridgwater, TAG6 4PN




APPETISERS

Papadom 0.80
Spicy Papadom 0.80
Green Salad 1.25
Cucumber Raita 2.50

Pickle Tray 3.50
Onion Salad, Mint Sauce,
Lime Pickle, Mango Chutney,
Red Sauce Each 0.80

STARTERS

ADD CHEESE - 0.50

Mixed Platter 5.95
Chicken Tikka, Lamb Tikka, Sheek
Kebab, Onion Bhajee & Samosa.

Onion Bhajee 3.50
Light and fluffy bhajee’s made of
onion and ground spices.

Samosa 3.50

(Chicken, Lamb or Vegetable)
Wrapped in light pastry.

Spring Rolls 3.50
Vegetable wrapped in light pastry.
Chicken Pakora 3.95

Chicken breasts coated in an
authentic Indian butter.

Chat Puree 4.50
Chicken, Lamb or Prawn cooked
in a special sauce with a fresh
blend of tomato and coriander
served on a light and fluffy puree.
(As Main 8.50)

Spicy Chat Puree 4.25
(Chicken, Lamb or Prawn)

Chicken or Lamb Tikka 4.25
Marinated with a unique blend

of tikka spices served with
caramelized onions.

Tandoori Chicken 4.25
(On the bone) Marinated with

a unique blend of tikka spices
served with caramelised onions.

Shami Kebab 4.25
Indian style patties served
with caramelised onions.

Reshmi Kebab 4.50
Indian style patties dressed
with a fried egg.

Sheek Kebab 4.25
Freshly sourced mincemeat,
lightly spiced and served with
caramelised onions.

Pathia Puree (Prawn) 4.50

(King Prawn) 6.50
Cooked in a sweet & sour sauce
served on a puree.

Chicken Sag Puree 4.50
Chicken and fresh spinach
served on a puree.

Mixed Kebab 5.95
Chicken Tikka, Lamb Tikka and
Sheek Kebab.

Stuffed Pepper 5.75
Stuffed with Chicken, Lamb or
Vegetable & cooked in the
Tandoor.

Jhinga Garlic 6.50
King prawn with spices in
garlic batter, deep fried.

TANDOORI (BBQ GRILL)

Add Cheese 1.00 Add Curry Sauce 3.00

Tandoori Chicken 8.50
(On the bone) Half tender
chicken prepared with mild
spices & cooked in the tandoor.

Chicken or Lamb Tikka / 8.50
Boneless Chicken or Lamb
marinated in authentic tikka spices,
served with caramelised onions. (Dry)

Chicken or Lamb Shashlick / 8.95
Chicken or Lamb, flavoured with
mild spices & cooked with onions,
capsicum and tomatoes.

Tandoori King Prawn /  11.95
King Prawns flavoured with
authentic Indian spices and
cooked in the tandoor, served
with caramelised onions.

King Prawn Shashlick // 12.95
King Prawns flavoured with mild
spices & cooked with onions,
capsicum and tomatoes.

Tandoori Mixed Gril /  10.95
An assortment of Tandoori
Chicken, Chicken Tikka,

Lamb Tikka, and Sheek Kebab

stir fried with caramelised onions
served with a plain nan bread.
Chicken or Lamb

Himalayan / 8.95
Sizzled with chickpeas
and mushrooms.

Vegetarian Shashlick / 8.50
Onions, peppers, tomatoes,
potatoes and mushrooms
marinated in a special

tandoori sauce.

Zhall Tikka 22 8.95
Boneless Chicken or Lamb Tikka
flavoured with a blend of
authentic spices stir fried with
chillies and caramelised onions.

| Mild = ) Medium = /7 Slightly Hot= ) Hot= ?) Very Hot= »)) Exiremely Hot= 29} |

Vegetable
Chicken Tikka 8.50 | Paneer

‘ ADD CHEESE - 1.00 )

MASSALA ) .
Cooked in a special massala
sauce with cream.

MAKHONI / .
A creamy dished, tossed in
butter & yoghurt.

NAWABI MURGH STICK /7

A superb eastern majestic dish of
tender pieces of chickenin

a creamy, rich high flavoured
sauce.

PASSANDA / )

A mild sauce cooked with a
unique passanda sauce
garnished with almonds & sultanas.

TANDOORI BUTTER CHICKEN /
Boneless chicken covered in
mixed spices and dressed with
cream & butter.

LUCKNAVI / N
A South Indian speciality, a creamy
sauce garmished with honey.

JALFREZ| /'/ )

A spicy dish cooked with fresh
chillies, onions, peppers,
tomatoes & coriander.

BHUNA TIKKA MASSALA )
A special massala sauce with
onions, tomatoes & garnished

with freshly choPpe coriander

to create a well spiced & slight
tang to the palate.

KASHMIRI }
A special sauce made up of
coconut, cream & bananas.

KORAHI KEBAB KHYBERI /

A well-known dish of the Khyber,
in house ground spices to create
the Khyber blend, combined
with pepper, onions and
tomatoes, Fairly Hot.

KORAHI KEBAB DANSAK /
A combination of lentils, sweet,
sour and hot, to produce a
tantalizing taste to the palate.

KORAHI KEBAB PATHIA /

A combination of sweet,

sour & hot, to produce a
tantalizing taste to the palate.

MUGHLAI|

Tender chicken or lamb cooked
in.a mild creamy sauce, topped
with minced keema.

MUMBAI FLAME 7'/
Fresh green chillies, ginger,
garlic and fresh coriander
combined to produce a
mouth-watering spicy dish.

7.95 | Lamb Tikka

8.50 | Tandoori
8.50 | King Prawn 11.95

KORAHI ) :

A sacred dish of the Khyber Pass,
chopped tomatoes, peppers,
and onions served in a thick
sauce. Medium Hot.

MAKHON DELIGHT » (N

Mild dish creamy dish, finished
off with a layer of our special
sauce fresh cream, butter and a
hint of sugar to produce a rich,
flavoursome sauce inspired from
New Delhi.

BOMBAY MIRCHI 7'/

An aromatic dish with
cardamom, cinnamon and
bay leaves. Cooked with
potatoes, boiled egg and a
special chilli sauce: Served
Madras or Vindaloo strength.

SAGWALA » ,

Fresh spinach cooked with
tomatoes, garnished with freshly
chopped coriander.

GARLIC PANEER MAKMOLI /
Cooked with Indian paneer,
roasted garlic, fried onion,
peppers and tomatoes.

(Mild or Hot)

KUCHI GOST /'/ )
Minced keema cooked in a
bhuna style sauce with strips of
tender chicken tikka. Fairly Hot.

LAHORI 2 ‘
Minced keema cooked in a
korahi style sauce with strips of
tender chicken tikka, peppers,
tomatoes in a rich medium
sauce.

GOSTH KATA MASSALA » .
Tender lamb immersed overnight
in a marinade of ground spices,
braised with ginger, garlic &
Worcestershire sauce.

YUMMY MUMMY p

A sweet dish infused with mango
chutney to create a sweet &
delicious sauce.

GARLIC BHUNA »

Freshly sliced garlic, tomatoes,
onions and a blend of coriander
combined to create a unique
mouth water flavour.

NAGA MORICH /'/

A bhuna style dish cooked
with fresh green chillies, naga,
tomatoes arnished with
fresh coriander. Hot Dish.

CHEF'S £'xc/usive DISHES

Balti Exotica » 10.95
Chicken Tikka, Lamb Tikka and
King Prawn cooked in an exotic
spiCy sauce.

Gorkali 2 9.50
Chicken Tikka or Lamb Tikka
cooked with an exotic mix
of spices with chillies, garlic,
gnger‘ond tomatoes.”.

ombined together with
a Nepalese chilli sauce.

Lava 2? 9.50
Chicken Tikka or Lamb Tikka
cooked with hot & spicy curry
with sizzled long strips of meat fin-
ished with a blend of coriander.

Tandoori King Prawn
Afghani ) 11.95

Tender King Prawns cooked
with peppers, ginger, garlic
and onions in a mouth-watering
Nepalese sauce.

Deshi Style 77 9.50
(Chicken or Lamb) A classic
Indian household dish,

cooked with fresh garlic

and chillies, coriander and
garam masala with either slow
cooked Chicken or Lamb.

Special Balti Guru 29  9.50
Tender cubes of Chicken Tikka
or Lamb Tikka, combined with
spiced keema in a spicy Balfi
enriched sauce.

North Indian Garlic 9.50
(Chicken Tikka or Lamb Tikka)

A generous use of sliced

garlic & herbs lend this dish

a unigue garlic infused flavour
and rich consistency.

Special Garlic Chilli ? 9.50
Chicken Tikka or Lamb Tikka
cooked with fresh green

chillies and a generous

amount of garlic fo create

a highly spiced dish.

Afghani 20 9.50
Chicken Tikka or Lamb Tikka stir
fried with peppers, ginger, garlic
and onions in a mouth-watering
Nepalese sauce.

Mild Afghani / 9.50

Chicken Tikka or Lamb Tikka

stir fried with peppers, ginger,

garlic and onionsina "

mouth-watering and mild .

Nepalese sauce finished off with
ash of cream & coriander.

Shatkora 9.50
(Chicken Tikka or Lamb Tikka)

A Bangladeshi citfrus fruit,
fragrant and delicious.

Finely sliced, with tomatoes,

and garnished with coriander.

Moshomman / 9.50
(Chicken Tikka or Lamb Tikka)

A dish cooked with tomatoes,
onions, green peppers

and mushrooms in'a

well spiced sauce.

Kolkata King
Prawn // 11.95

Jumbo fresh water King Prawns
marinated with garlic,
coriander and an array of
authentic spices, grilled in

the tandoor and served with
delicious caramelised onions.

All dishes are cooked upon order, if you want your dish to
be milder or spicier, please let us know when you order.

THE OLD TIME CLASSICS

Vegetable 7.50 Chicken Tikka 8.50 Prawn 8.50
Chicken /Lamb 7.95 Lamb Tikka 8.50 King Prawn 11.95
CURRY KORMA 2

A beoufiful combination of
mild spices to create a
thick curry sauce.

MADRAS 22

A hot cumry cooked with authentic
Indian spices and finished off
with a touch of lemon juice.

VINDALOO 22}

A very hot curry cooked with
potatoes and garnished with
freshly chopped coriander.

PHALL 2279
An extremely hot curry,
order with caution.

CYLON 2

A hot curry cooked with
authentic Indian spices and
finished off with a touch of
lemon juice & coconut.

A popular dish cooked
with coconut and cream.

MALAYA »
A creamy dish cooked
with fresh pineapple.

BHUNA /

A thick curry sauce cooked
with onions and tomatoes.

DUPIAZA
Diced onions, and tomatoes
cooked in a medium spiced sauce.

ROGAN JOSH /
A slightly tangy dish cooked with
a generous topping of tomatoes.

DANSAK )
A sweet, sour & hot dish
cooked with lentils.

PATHIA
A sweet, sour and hot dish
cooked with onions & tomatoes.
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