
All prices include VAT

APPETISERS

CLASSIC SAMOSA  £6.45  
Two timeless generously stuffed with potatoes, green peas, raisins and cumin

tempered chicken samosa

ALOO MATAR KI TIKKI   £6.95   

Pan Fried potato cutlets stuffed with mashed green peas, served with tangy chickpeas

PAPDI CHAAT   £6.95   

Deep fried flour pastries with mashed potatoes, topped with sweetened yoghurt, 
mint and tamarind chutney. Served chilled

MUSHROOM KURKURE  £7.95
   

Battered and deep-fried mushrooms stuffed with cheese, bell peppers and crushed black pepper.

FISH AMRITSARI  £7.95
Lightly battered stone bass served with mint and tamarind chutney.

PRAWN 65  £11.95
Batter-fried prawns tossed with curry leaves, ginger and onion

MURGH TIKKA SALAD  £8.95
Chicken tikka cooked in a tandoor oven, served on a bed of salad, 

drizzled with a fresh coriander and olive oil dressing

Please advise your server of any allergies.

POPPADOM (V)         £2.45
A basket of four varieties of fried poppadum. Ideal for sharing.

ASSORTED DIPS (V)    £2.95
An array of papaya relish, mint sauce, mango chutney and mixed pickles.



KEBABS

TANDOORI CHICKEN TIKKA   £ 11.95  
Succulent boneless chicken, marinated overnight in yoghurt, ginger garlic and spices. 

Yet another classic (3 Pieces)

CHICKEN MALAI KEBAB  £12.45
Delectable boneless chicken breast, marinated in a creamy cheese and cashew nut paste 

with a touch of cardamom. (3 Pieces)

BARRAH KEBAB (LAMB CHOPS)  £ 19.45  
Spicy lamb chops marinated in yoghurt, ginger, garlic, cumin and garam masala.

TANDOORI RAAN  £39.95
Spring lamb’s leg marinated overnight, braised with selected spices, and 

then cooked to perfection in a tandoor

LAMB SEEKH KEBAB  £ 13.95  

 

Please advise your server of any allergies.



Whole lobster simmered with five spices, mustard paste and prawns

SEAFOOD KEBABS 
& VEGETARIAN

 

Please advise your server of any allergies.

PLATTERS

PRESIDENTS PLATTER  £85.00

A selection of whole lobster or Tandoori Raan with Prawn Shan E Nisha, 
chicken malai kebab, lamb chops and lamb seekh kebab.

SPECIALITY KEBAB PLATTER  £33.25
A selection of our all-time favourite chicken malai, chicken tikka, lamb seekh kebabs 

and prawn shan e nisha 

VEGETARIAN KEBAB PLATTER   £18.25

A selection of aloo tikki, vegetable samosa, paneer ka soola and palak tikki.

TAWA FISH FILLET  £19.95

CHILLI GARLIC PRAWN  £19.95  
Char-grilled Kerala tiger prawns with garlic and chilli.

PRAWN SHAN E NISHA  £19.95
King Prawns marinated in yoghurt, cheese with a touch of cardamom

PALAK DAL TIKKI £11.95
A pure vegetarian preperatioin of spinach stuffed with cheddar cheese & paneer served with chutneys

LOBSTER PANCHOPRAN  £ 39.95 

A spicy, seabass fish crusted in pounded spices and cooked on a griddle.

PANEER KA SOOLA  £ 12.95  



MAIN COURSE - CURRIES

BUTTER CHICKEN  £14.95

CHICKEN JALFREZI  £14.95 

Chicken tikka sautéed with onions, tomatoes and green peppers, spiced with garam masala.

CHICKEN SAAG  £14.95

Boneless chicken cooked with spinach “saag” and fresh coriander

CHICKEN TIKKA MASALA  £14.95  

Chicken tikka strips cooked with bell peppers and garam masala in a chunky onion and tomato gravy

CHICKEN KORMA  £14.95

Succulent boneless chicken in a creamy almond gravy. 

CORIANDER CHICKEN  £14.95

Tender chicken cooked in a yoghurt and cashew with fresh green coriander.



MUSCAT GOSHT STORY 

“Sightseeing in the Sultanate of 
Oman, I stopped for lunch at a 
small ‘dhaba’ and had the most 

wonderful lamb preparation. This 
is my presentation of that hot 

afternoon”

MAIN COURSE - CURRIES

MUSCAT GOSHT  £ 17.45

 

LAMB KORMA  £15.95
Boneless lamb cooked in onion-yoghurt gravy, flavoured with saffron and vetiver.

Awadh emperor’s favourite

LAMB SAAG  £16.45
Boneless lamb cokked with spinach “saag” and fresh coriander

LAMB ROGAN JOSH  £16.45 
A classic favourite. Boneless lamb curry from Lucknow in a yoghurt 

and brown onion gravy

HANDI GOSHT  £16.45
Bhuna lamb cooked in typical Punjabi style with onions, tomatoes, 

green pepper, minced lamb and garam masala

LAMB VINDALOO  £16.95
Our take on the classic Goan preparation, cooked with baby potatoes 

in a spicy onion and tomato gravy spiked with vinegar

Please advise your server of any allergies.



 

MAIN COURSE - CURRIES

PANJIM FISH CURRY  £18.95
A typical Goan fish curry with red chillies and ground spices. (Stonebass fish)

PRAWN GINGER BHUNA  £22.95 
A mildly-spiced preparation of jumbo prawns, sautéed with ginger and an onion-tomato masala.

LOBSTER PANCHPHORAN  £39.95 
Whole lobster (700-750 gms) sourced from Birmingham’s Seafood Market,

simmered with five spices, mustard paste and prawns



Vegetable Jhalfrezi £10.95
Sauteéd fresh vegetables with cumin, red chilli powder and lemon juice.

Aloo Matar Gobi £10.95
A traditional home style preparation of potatoes, green peas and cauliflower 

cooked with cumin, green chillies, ginger and spices.

Dal Makhni £10.45
Classic black lentils and kidney beans slow cooked overnight with tomatoes, 

cream and butter.

Dal Tadka £9.95
Yellow lentils tempered with onions, tomatoes and green chillies.

Side Dishes £7.95
All vegetarian main courses are available as side dishes.

Gobi Mattar Kheema £11.45
Fine minced cauliflower and green peas sauteéd with ginger in 

chilli oil.

Paneer Makhni £11.45
Cottage cheese cooked in a fenugreek-flavoured tomato and 

cream gravy.

Palak Paneer £11.45
Cottage cheese in a fresh spinach gravy, tempered with cumin.

Khadai Paneer £11.45
Cottage cheese and green peppers in a spicy tomato and 

onion gravy.

Amritsari Chole £11.45
A spicy and tangy preparation of chickpeas and baby potatoes

topped with onions & chutney. 

MAIN COURSE - VEGETARIAN



BIRYANIS & RICE

CHICKEN BIRYANI   £19.95
Boneless chicken cooked in true 'Awadhi style' with biryani rice, 

cardamom and saffron.

LAMB DUM BIRYANI  £20.95
Tender lamb cooked with biryani rice, flavoured with mace, 

cardamom and saffron

PRAWN BIRYANI  £23.95
Prawns cooked with biryani rice.Flavoured with cardamom, saffron 

and mace.

VEGETABLE BIRYANI  £15.95
Fresh vegetables cooked in biryani rice seasoned with cardamom, 

mace and saffron.

STEAMED RICE  £2.95

CHOICE OF PILAU RICE  £4.95
Vegetable / biryani / peas / jeera / mushroom

GARLIC RICE  £3.95
Garlic tempered basmati rice

SAFFRON RICE  £5.95
Steamed ‘dum’ saffron rice with a hint of green cardamon 

and bay leaf



 

All prices include VATPlease advise your server of any allergies.

SIDES
BREADS
PLAIN NAAN  £2.95

TANDOORI ROTI  £2.95 

BUTTER NAAN   £3.25

GARLIC NAAN  £3.25

KEEMA NAAN  £4.95

PESHWARI  NAAN  £4.95
Naan sweetened with coconut, pistachio 

and almonds. 

PLAIN YOGHURT   £2.45

BOONDI/VEGETABLE RAITA   £3.45
Plain yoghurt topped with chopped cucumber,tomato and onion or gram 

flour pearls.

MASALA RAITA   £3.45
Tangy yoghurt with cumin.

ONION & TOMATO LACCHA SALAD   £3.45 
Fresh onion rings tossed with lemon juice,chaat masala, green coriander 

and red chilli powder.

FRESH GREEN SALAD   £3.45 

FRIES   £3.45

MASALA FRIES   £3.75



 

 

 
  

 
  

 

 
 

 
 

 

Please advise your server of any allergies. All prices include VAT

 

 
 

CHOCOLATE FUDGE CAKE  £6.45 
Double Chocolate layered cake on a bed of chocolate sauce.

DUO OF SORBETS  £6.45 
A scoop each of raspberry and mango-passion fruit, served in mini cones. 

RASMALAI  £6.95
A milk-based sweet dessert served cold with sweetened milk.

GAJAR KA HALWA £6.95
Grated carrots cooked in milk and sugar.

COCONUT OR MANGO-KESARI PISTA KULFI   £6.95  
Homemade Indian ice-cream made with milk reduction.

GULAB JAMUN  £6.95
Classic milk reduction and cottage cheese dumplings. Served hot.

DESSERTS

ASHAS DESSERT PLATTER  £10.95
A selection of four of our favourite Indian desserts. Great for sharing.

Ask your server for details.


