STARTERS
Plain Poppadom
50p
Spicy Poppadom
60p
ChutNey/Pickles
each 50p
Soup (Muligatawani)
1.95
Meat Somosa
2.25
Vegetable Somosa	
2.25
Prawn Cocktail
2.25
Onion Bhaji
2.25
Aloo Chat
2.25
Vegetable Pakora
2.25
Chicken or Lamb Tikka 3.15
Tandoori Chicken
3.15
Shami Kebab
3.15

Sheek Kebab
Chicken or Lamb chat
Garlic Chicken
Garlic Lamb
Squid Thoran
Bengal Fish Kebab	
Mixed Kebab
Tikka Puri
Prawn Puri
Kebab Muhibari
Keema Puri
King Prawn Puri
King Prawn Butterfly

3.15
3.25
3.25
3.25
3.95
3.95
3.95
3.95
3.95
3.95
3.95
4.95
4.95

TANDOORI GRILLED SPECIALITIES

Tandoori dishes are exquisitely prepared by marinating in our yoghurt-based sauce,
spiced with our own freshly ground massalas with fresh herbs, to encapsulate a specific
flavour and natural goodness. Served with mint sauce and fresh salad.

Tandoori Chicken (2 pieces) Chicken on the bone6.25
Chicken or Lamb Tikka Cubes of chicken or lamb marinated in spices6.25
Paneer Shashlik
5.25

Homemade Indian cheese lightly spiced, grilled with onions, peppers and tomatoes

Nilgiri Chicken Tikka

7.25

Boneless pieces of chicken marinated in yoghurt with mint, coriander, green chilli and
ginger, cooked over charcoal in a clay oven

Shashlik (Chicken / Lamb) Grilled with onions, peppers and tomatoes7.25
Pani Kawab Chicken tikka stuffed with lightly spiced potatoes7.25
Madhu Murgh Honey glazed chicken cooked over charcoal, a Masur delicacy7.25
Tandoori Mixed Grill
9.25

A mixed selection of Sheek Kebab, Lamb Tikka, Tandoori Chicken and Chicken Tikka

Jingha Tandoori

King Prawns marinated in tandoori herbs and spices

Tandoori Scallop (New)

Scallops marinated in chef’s own special herbs & spices, grilled in the Tandoor

10.95
10.95

HOUSE SPECIAL DISHES

Served with Pilau Rice

All these dishes are served with Pilau Rice

Malai Korma

Chicken or Lamb cooked in very mild creamy sauce with chef’s own recipes and
spices.

8.95

8.95
8.95
8.95
8.95
8.95
8.95
8.95
8.95
8.95
10.95
10.95
10.95

Tamarind Chicken

8.95

Chicken Exotica

8.95

Nawabi Murgh

8.95

Murgh Sylhet

8.95

Shahi Bahar

8.95

Slices of tender chicken cooked in the tandoori oven and finished with a blend of chillies,
garlic, tamarind, tomato and special spices to produce a unique taste.

Dilkush8.95

Succulent pieces of chicken breast cooked in a delightful sauce of coconut with
mango and pineapple to produce a fruity taste.

Kushbu8.95

Whole chicken breast marinated overnight in tandoori masala with yoghurt and chef’s
special spices and cooked in the clay oven. Finally pot roasted and garnished with
coriander.

Murgh Khazana

8.95

Chicken cooked with fresh onions, black peppers, sweet chillies, garlic spices and coriander and medium spiced in thick sauce, a beautifully garnished dish.

8.95

Chunks of Lamb and Chicken barbecued and blended with medium masala sauce,
topped with onion, tomato and capsicum. Served on sizzling dish with garlic base.

8.95

Off the tandoori chicken cooked with specially prepared sauce, heavy spices with fried
onion, capsicum, green chilli and fresh coriander. Fairly hot, served in a sizzling dish with
garlic base.

8.95

Chicken or Lamb specially prepared in thick homemade curry sauce, slightly hot with
green chilli sauce, coriander, Indian herbs and yoghurt. Fairly hot.

Chicken or Lamb cooked with garlic and chopped tomatoes in a thick sauce that is
medium to madras in strength, a hearty dish.		

Succulent pieces of chicken or lamb marinated in a selection of spices and cooked
with honey, roasted almonds and lemon rind to make a traditional sweet and sour
dish with plenty of flavour.
Invented by our head chef, marinated chicken pieces pan fried with exotic spices in
spicy thick sauce with bell peppers and onions. A dish with wonderful flavour.

Tikka Capasilla

Chicken or Lamb cubes delicately prepared with spices, yoghurt, almond, coconut,
chopped onions, capsicum, paneer and cashew nuts in creamy sauce. A fairly hot
dish with green chillies.

Tikka Jalapeno

Rezala8.95

Chicken or Lamb cooked in Tandoori oven prepared with jalapeno and chef’s own
recipe, a creamy and fairly hot dish.

Tikka Manchuri

Marinated Chicken or Lamb slices cooked with jalapeno cheese sauce, garlic & ginger
paste. Topped with ghee fried vermicelli. A medium hot dish.

Tikka Hakani Chilli

8.95

Marinated chicken or lamb prepared with ginger, garlic, tomatoes, hint of soya sauce
and plenty of chopped green chillies. One of India’s most famous dishes.

Bakara Tikka

8.95

Nawabi Balti

10.95

Raj Special

10.95

Breast of chicken and king prawn grilled over charcoal, cooked with
chopped fried onion, capsicum, tomatoes. Medium hot.

Chicken and king prawn cooked with almond, coconut sauce and fresh cream, in a buttery sauce.

Tikka Shahi Chilli

8.95

Tikka Sagoti

8.95

Tikka Lusi

8.95

Peri Peri Khana

8.95

Chicken or Lamb cooked with selected ground spices, fresh herbs combined with
chef’s own recipe, finished with sliced green chillies and coriander. A fairly hot dish.

Vindaloo - A very hot dish with a
blend of mouth warming spices.

Railway Lamb

9.95

Korma - A very mild dish with coconut,

Chicken or Lamb prepared with garden mint, fresh spinach, sliced green chillies
topped with cream, a fairly hot and creamy dish.

Chicken or Lamb cooked with onions, fresh spinach, tomato, hint of tamarind sauce
and green chillies, a medium to hot dish.
Chicken or Lamb cooked with almond, coconut and vermicelli with cream on top to
finish, a very mild dish.

An anglo-Indian speciality, Lamb & baby potatoes cooked with fresh spinach and
rich herbs and spices.

Served with Pilau rice

Chicken Tikka Massala
Passanda (Chicken or Lamb)
Chicken Cafreal
Butter Chicken
Shahi Murgh 
Garlic Chicken
Chicken or Lamb Tikka Jhalfrezi
Ceylon (Chicken or Lamb)
Keema Aloo Massala
Tandoori king Prawn Jhalfrezi
Tandoori King Prawn Rezala
Tandoori King Prawn Massala

CHEF’s SPECIALITIES

NEW EXOTIC DISHES

King prawn Khazana

Beef Malabari

10.95

Beef cooked with onion and mild spices in a creamy sauce.

Subji Sag Beef

Madras - Fairly hot with an exotic
blend of fresh spices and lemon juice.

Malaya – Cooked with chunks of
pineapple to give a deliciously sweet and
sour flavour.

Bhuna - A thick textured dish cooked

with variety of herbs and spices to
medium strength.

chunks of onions and coriander to
medium strength.

7.95
7.95

A traditional Bengali dish cooked with fresh green chillies, garlic, ginger, red onions and
special chilli paste. A very tasty and spicy dish that leaves a sharp taste in your mouth.

Butter Beef Massala

Rogan Josh - A medium spiced dish
with succulent tomatoes and green herbs.

Dupiaza - Fairly thick, cooked with

Cooked with sauteed onions, capsicum, tomatoes and coconut, garnished with cream.

Beef Bengal

Curry - Medium hot, cooked in a
variety of spices.

ground almond and fresh cream.

Invented by our head chef, marinated king prawns pan fried with exotic spices in a
spicy thick sauce with bell peppers and onions. A dish with wonderful flavour.

BEEF IN THE HOUSE

TRADITIONAL selection

7.95
7.95

Succulent pieces of beef cooked with seasoned vegetables and spinach with specially
selected herbs and whole spices.

Mirchiwala - A fiery dish with fresh

green chillies and a blend of spices.

Sag – A dry dish cooked with fresh
spinach to a medium strength.
Methi – A lovely dish cooked with dry
fenugreek leaves in a dry medium textured
sauce.
Mirchwangan Korma – Red
hot korma, using the blood-red coloured
Kashmiri chilli.
Takatan – A medium dish cooked with
onion, green pepper and plenty of fresh
herbs, a pan fried curry dish.

Chicken6.25

Chicken Tikka

6.95

Lamb6.25

Lamb Tikka

6.95

Prawn6.25

Duck Tikka

7.95

King Prawn

Vegetable4.25

8.95

BIRIYANI DISHES

Served with Pilau Rice

Duck Mirch Massala

9.95

Duck Barsh Massala

9.95

Duck Dopiaza

9.95

Duck Tikka Bhuna

9.95

Duck Peshwari 

9.95

Cooked with onion, garlic, coriander and fresh green chillies.
Cooked with bamboo shoots in a medium sauce.
Cooked with onion, coriander, tomatoes. Medium hot.
Cooked with onions, tomatoes and fresh coriander. Medium hot.
Cooked with fresh cream and yoghurt with ground cashew nuts.

SEAFOOD SPECIALITIES
Machli Bhuna

8.95

Jingha Changazi

10.95

Fresh water fish from Bangladesh, fried in
onion and cooked in a juicy bhuna sauce.

King prawn cooked with green chillies
and herbs, an authentic Punjabi dish.

Machli Tikka Jalfrezi

Jhingha Nishat

8.95

Marinated pieces of fish with onions,
green chillies & mixed peppers, a fairly
hot dish.

Shoresha Fish (New)

8.95

Fresh water fish cooked with white
mustard seed, turmeric, cumin, garlic,
ginger, black pepper, onions, capsicum
and coriander in thick sauce.

Ambul Thail 

10.95

Skewered spicy king prawn marinated in
lemon juice, garlic, ginger, cooked over
charcoal and re-cooked with herbs and
spices.

Bengal King Prawns

10.95

Jingha Phorda

10.95

A traditional Bengali dish with chef’s own
special recipe. Fairly hot.

8.95

King prawn cooked in a delicious herb
and massala sauce, classic Goan dish.

King Prawn Akai (New) 10.95

A selection of fresh sea food from the
Indian ocean, Tandoori pomfret (half)
Tandoori king prawn and fresh water
shrimp.

Tropical fish in tamarind sauce
with lime juice.

A thick creamy medium dish, large king
prawn off the shell cooked with garlic,
ginger and blend of herbs, finished with
fresh coriander.

Mixed Seafood Platter 11.95

BALTI DISHES

All balti dishes are cooked with freshly ground spices, special balti sauce, onion, tomato,
ginger, coriander, garlic and green capsicum sauce. Medium spiced, served with Pilau rice
(hot or mild by request).

Balti Chicken or Lamb
Balti Jalfrezi - Chicken or Lamb
Balti Rezala - Chicken or Lamb
Balti Tikka Garlic – Chicken or Lamb
Balti Mixed Vegetable
Balti Sag Aloo Chana – Combination of spinach, potatoes and chickpeas
Balti Chef Special – Combination of chicken, meat and prawn
Balti King Prawn

KORAI DISHES

£8.95
£8.95
£8.95
£8.95
£5.95
£5.95
£10.95
£10.95

Persian Dishes

Prepared in an iron wok and cooked with
chopped fried onion, bell peppers, tomato,
coriander and ginger in a special blend of
medium spices, served with Pilau rice.

These dishes served with Pilau Rice.
Dhansak - Hot, sweet and sour cooked
with lentils.
Pathia - Hot, sweet and sour.

Chicken or Lamb
£7.95
Chicken or Lamb Tikka £8.95
Mixed Vegetable
£5.95
Prawn£7.95
King Prawn
£10.95

Chicken£6.95
Lamb£6.95
Prawn£7.95
King Prawn
£9.25
Vegetable£5.95

These dishes are prepared with Basmati rice and cooked with a fine selection of subtle
spices, served with a vegetable curry.

Chicken or Lamb
£7.95
Chicken or Lamb Tikka £8.95
Mixed Vegetable 
£6.95
Served with Tarka Dal

Prawn£7.95
King Prawn
£9.95
Special Mixed
£10.95
Tandoori King Prawn £11.95

Raj of India

VEGETABLE SIDE DISHES - £3.25 each

Tandoori Indian Restaurant

Bombay Aloo - Lightly spiced potatoes cooked traditionally
Vegetable Malaya Kofta - Vegetable balls cooked in a creamy sauce
Kadu Bhaji - Pumpkin cooked in traditional Bengali style, lightly spiced
Aloo Gobi – Lightly spiced potato and cauliflower
Mushroom Bhaji – Lightly spiced mushroom
Niramish - Steam cooked vegetables, lightly spiced
Bengun Bhaji - Aubergine cooked with fresh herbs and spices
Bindhi Bhaji – Fresh okra cooked with herbs and spices
Tarka Dal – Lighly spiced lentil dish, tempered with garlic
Mutter Paneer – Indian cottage cheese with green peas in creamy sauce
Shim Bhaji - Seasonal beans cooked with fresh herbs and subtle spices
Sag Aloo - Spinach and potato with herbs and spices
Sag Paneer - Indian cottage cheese with spinach		
Sag Chana – Spinach with chickpeas and fresh herbs
Garlic Aloo Musroom - Combination of lightly spiced potatoes, mushroom & garlic

Fully Licensed & fully Air Conditioned
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Curry Life Chef of the Year
2012, 2013, 2014
Opening time

Mon - Thurs- 5:30pm - 11:00pm
Fri & Sat- 5:30pm - 11:30pm
Sunday- 1pm - 10:30pm

10% Discount
on collection

Accompaniments

Plain Rice	
£2.10
Pilau rice
£2.50
Peas rice		
£2.95
Special Fried Rice
£2.95
Mushroom Rice
£2.95
Lemon Rice
£2.95
Vegetable Rice
£2.95
Keema Rice
£2.95
Chilli & garlic Rice£2.95
Coconut & Pineapple Rice£2.95
Green Salad
£2.50
Cucumber Raitha 
£1.60

Nan £2.10
Peshwari Nan £2.75
Keema Nan
£2.75
Onion Kulcha 
£2.75
Garlic Nan £2.75
Cheese Nan £2.95
Tikka Nan £2.95
Garlic and Chilli Nan £2.95
Chapati£1.20
Tandoori Roti 
£2.10
Paratha 
£2.10
Stuffed Paratha
£2.75

winner - curry life chef of the year 2014 presented by The
Minister of State for Employment Rt Hon Esther MCVey MP

Gourmet Night
5 course Meal £11.50

Thali meaning “plate” is an Indian banqueting meal made
up of a selection of various dishes

Non Vegetarian 

Sheek Kebab, Lamb Bhuna, Chicken Tikka Massala,
Sag Aloo, Pilau Rice and Nan bread.
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From our a la-carte menu
Any starter, any main dish, any side dish,
any rice or any nan and coffee
[King prawn £2.90 extra]

THALI selection

£13.95

Free Home Delivery on orders over £10

Vegeterian£12.95

(01707) 373 825 / 373 822

Vegetable Curry, Sag Aloo, Mushroom Bhaji,
Chana Masala, Pilau Rice and Nan bread.

Design & print

DUCK SPECIALITIES

16 Hall Grove, Welwyn Garden City, Herts AL7 4PH

