
APPETISERS

Aloo Pokora (Vegan, aromatic potato balls) 4.49
Dhall Boora (Vegan, spicy onion & lentil crispy balls) 4.49
Aloo Chat Puree (Vegan, diced potato with spices & herbs wrapped in puree bread)

5.99
Onion Bhaji (v) 4.49
Vegetable Samosa (v) 3.99
Meat Samosa                  4.49
Mixed Platter (chicken tikka, shish kebab, samosa & onion bhaji) 7.49
Tandoori Chicken                4.49
Tandoori Chicken Wings              4.49
Chicken Tikka                  4.99
Lamb Tikka                  4.99
Shish Kebab                  4.99
Prawn Puree                  6.29
King Prawn Puree                7.49
King Prawn Butterfly               6.49

TANDOORI GRILL SPECIALITIES
All dishes are marinated in special spices, herbs & yogurt & grilled in a special charcoal clay oven. Served

with salad & mint sauce

Mixed Grill (served with nan bread)            13.99
Chicken Sashlick (grilled peppers, onion & tomato)        12.99
Lamb Sashlick (grilled peppers, onion & tomato)         12.99
Chicken Tikka                  9.99
Lamb Tikka                  9.99
Jumbo Tandoori King Prawn           13.99
Tandoori Chicken (half)               9.49
Tandoori Chicken Wings              9.49

CHEF’S RECOMMENDATIONS
Chicken Sashlick Bhuna Special (Medium)        13.99
(Breast chicken marinated for 24hrs in special tandoori spices and yogurt, grilled with peppers, onions,
tomato then tossed in a chef’s special blend of spices & herbs, garlic, ginger & tomato)

Chicken Sashlick Massala Special mild to medium    13.99
(Breast chicken marinated for 24hrs in special tandoori spices and yogurt, grilled with peppers, onions,
tomato then tossed in a chef’s special massala sauce)

Chicken Tikka Jalfrezi (hot)            12.99
(Chicken grilled and tossed with fresh chillies, chunks of peppers, onion, garlic & ginger sauce)

Lamb Tikka Jalfrezi (hot)            13.99
Chicken Tikka Naga (hot & spicy)           12.99
(Chicken grilled and tossed in a chef’s special Bangladeshi aromatic naga sauce)

Lamb Tikka Naga (hot & spicy)            13.99



TAWA CHEF’S SPECIAL (must try)
Marinated in chef’s special tawa spices and herbs and cooked with onion, garlic, ginger, tomato & coriander

sauce. Served sizzling on a special flat pan to eat from)

Tawa Chicken Massala (mild, medium)         11.99
Tawa Lamb Massala (mild, medium)          12.99
Tawa Lamb Sagwala (medium)           13.99
Tawa Garlic chilli Chicken (medium, hot)         13.99
Tawa Chicken (medium)              11.99
Tawa Lamb (medium)              12.99
Tawa Spicy Chicken Garlic Chilli (hot)        13.99
Tawa Spicy Lamb Garlic Chilli (hot)         14.99
Tawa Spicy King Prawn Garlic Chilli      17.99

SIZZLERS & KARAHI’S
Sizzling Chicken Kapachilla Special (medium)      13.99
(24hr marinated in chef’s special sauce grilled with pepper, onion & garlic in a special chef’s sauce)

Sizzling lamb Kapachilla Special          13.99
Sizzling Chicken Tikka Bhuna (medium)        11.99
(Breast chicken grilled and tossed in a pan with chef’s special spices and herbs, fresh garlic, ginger &
tomato)

Sizzling Lamb Tikka Bhuna (medium)         12.99
Sizzling Chicken Tikka Garlic Chilli (hot)       12.99
(Breast chicken grilled and tossed in a pan with chef’s special spices and herbs, extra fresh chilli, garlic,
ginger & tomato)

Sizzling Lamb Tikka Garlic Chilli (hot)        13.99
Sizzling Chicken Tikka Karahi (medium, spicy)       12.99
(Breast chicken grilled and tossed in a pan with chef’s special karahi  spices and herbs, fresh garlic, ginger,
chunks of peppers and onions)

Sizzling Lamb Tikka Karahi (medium, spicy)        13.99

BIRYANI DISHES
(Mouth watering aromatic basmati rice dish. Served with vegetable curry)

Chicken Chilli Garlic Biryani           15.99
Lamb Chilli garlic Biryani            14.99
Chicken Tikka Biryani             12.99
Lamb Tikka Biryani              14.99
King Prawn Biryani              16.99
Vegetable Biryani (Vegan)             11.99
Vegetable Chilli Garlic Biryani (Vegan)        12.99
Keema Biryani (minced lamb)            14.99



NEPALESE & EXQUISITE  SPECIAL
All dishes are marinated for 24hrs in chef’s special spices, herbs & yogurt. Grilled in charcoal clay oven,

and then tossed in a pan with special sauce
(Mild dishes)

Butter Murgh (mild, medium)             13.99
(char grilled and stripped off the bone, tossed in the chef’s special blend of herbs & spices, tomato, ginger
root, garlic, coriander. Topped with mouth watering rich creamy & sweet butter sauce)

Haryali Chicken               12.99
(Mild, medium green chillies marinated in coriander sauce, with pepper, spinach, mustard, chilli, garlic,
grilled an tossed in a special sweet, & creamy sauce)

Haryali King Prawn              16.99
Bengal Murgh Massala             12.99
(tossed in a pan with yogurt, garlic, peppers, & melted cheese on top)

Kuku Coco Paka               13.99
(A superb Nepali dish tossed in a beautiful aromatic coconut, lychee & sweet creamy sauce)

Banaroshi Chicken              13.95
(Nepolese dish, chicken grilled on the bone, stripped and tossed in a flavoursome spices and herbs and
topped with a  mouth watering butter and cream sauce with pineapple)

Chicken Passanda              11.95
(tossed in a rich yogurt, pistachio, almond & sweet creamy  sauce)

Lamb Passanda               12.99
Chicken Tikka Massala             11.99
(highly flavoured in a yogurt, tangy & sweet creamy sauce)

Lamb Tikka Massala             12.99

SHAHS SIGNATURE DISHES

Xacuti Chicken (medium-hot)            15.99
(A south Indian dish, breast of chicken stuffed with minced lamb, marinated in my special sauce. Slow roasted
with special spices and herbs.  Served on a bed of baby spinach & garlic. Topped with a spicy coconut Goan
sauce)

Badshahi Ke Rhaan (medium)            16.99
(Beautifully slow cooked lamb shank in a mouth watering yogurt, ginger root, tomato sauce.  Served on a bed
of baby spinach, garlic)

Dum ke Gohst (Medium)              16.99
(Spicy lamb marinated in yogurt, herbs & spices cooked in a special light flavoured garaam massala sauce
with whole spices & herbs)

Shah Re Shah (medium-hot)             15.99
(Grilled chicken served in Shah’s special recipe with fresh green chilli, fresh mustard, green coriander &
yogurt sauce)



BANGLADESHI FISH SPECIALITIES
Bengal Fish Bhuna (medium)             12.99
(delicately flavoured with spices, herbs, garlic & ginger sauce)

Bengal Sizzling Fish Karia (Medium)         13.99
(chef’s special herbs, spices, peppers & onions)

Bengal Fish Jalfrezi (hot)             14.99
(cooked in a special sauce with chunks of peppers, chillies & onions)

BANGLADESHI CHINGRI SPECIAL
Jumbo King Prawns

Golda Chingri Pardanashi (mild-medium)        16.99
(Jumbo king prawn in a tropical fruity sauce, yet full of spices & herbs)

Rajistania Chingri (medium)            17.99
(A beautifully combined minced lamb with jumbo king prawns tossed in a special sauce)

Special Beguni Chingri (medium)           17.99
(All time favourite, egg plant/aubergine cooked with king prawns in a beautifully aromatic sauce)

Chingri Sagwala Garlic Chilli (medium-hot)        17.99
(Jumbo king prawns cooked with fresh spinach, garlic & chilli)

VEGAN & VEGETARIAN MAINS SPECIAL
(Mixed vegetables cooked with chef’s spices, herbs, ginger, garlic, onion, coriander & tomato sauce)

Balti Vegetable (highly spiced with special balti sauce)       11.99
Subji Bhuna (v) (medium, fresh tomato & coriander)          9.99
Subji Rogan (v) (medium extra fresh tomato)          10.99
Subji Dupiaza (v) (medium with chunks of onion & pepper) 10.99
Subji Paneer (v) (medium, indian cheese cooked with ginger, garlic & cream sauce)  10.99
Subji Jalfrezi (v) (hot, chunks of peppers & onion with fresh Chilli)     10.99
Subji Garlic Chilli (hot extra fresh garlic & chilli)        11.99
Subji Dhall Samba (v) (slightly hot, with lentils)        11.99
Subji Dansak (v) (sweet, sour, hot with lentils)         11.99
Subji Pathia (v) (sweet, sour, hot)            10.99
Subji Sizzling Karahi (medium, spicy, ginger root, chunky peppers & onion)  11.99
Paneer Garlic Chilli (sweet, sour, hot with Indian cheese)      10.99
Vegetable Garlic Chilli Biryani (spicy-hut, aromatic basmati rice dish served with

vegetable curry)                  13.99
Vegetable Biryani (aromatic basmati rice dish served with vegetable curry)   12.99



CLASSIC & TRADITIONAL DISHES
Chicken  Lamb Prawn  King
         Prawn

Balti        12.99  13.99  13.99  15.99
Balti Tikka Sag    13.99  14.99  14.99  16.99
Balti Massala     13.99  14.99  14.99  16.99
Dansak       12.99  13.99  13.99  16.99
Curry         9.99  10.99  10.99  12.99
Madras       10.49  11.49  11.49  12.99
Vindaloo      10.99  11.99  11.99  13.99
Korma       10.99  11.99  12.99  14.99
Bhuna       10.99  11.99  12.99  14.99
Dupiaza       10.99  11.99  12.99  14.99
Rogan       10.99  11.99  12.99  14.99

FRESH VEGETABLES
Vegetable Curry     5.29
Dry Vegetables     5.29
Aloo Gobi       5.29
Channa Bhaji      5.29
Bombay Aloo      5.29
Mushroom Bhaji     5.29
Cauliflower Bhaji     5.29
Sag Bhaji       5.29
Bhindi Bhaji      5.29
Brinjal Bhaji (aurbergine)   5.29
Sag Aloo        5.29
Tarka Dall       5.29
Sag Ponir       5.29
Motor Ponir      5.29
Onion Bhaji      3.99

RICE DISHES
Boiled Rice     2.99
Pilau Rice     3.49
Mushroom Rice   3.99
Onion Rice     3.99
Vegetable Rice    3.99
Garlic Rice     3.99
Special Egg Fried Rice 3.99

SUNDRIES
(all breads are freshly baked to order)

Nan           2.99
Garlic Nan         3.49
Peshwari Nan (coconut)      3.49
Cheese Nan         3.49
Keema Nan (minced meat)      3.49
Chapati          4.99
Chips           2.99
Poppadam         0.90
Raitha (onion or cucumber)      2.99
Mango Chutney or Pickle (per person) 0.90
Onion Salad (per person)      0.90


