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All starters served with salad & complimenting sauce... . <
1 _".
EEEEEFPET[EE’] Onion Bhaji Chicken or Fish Pakora & S1zzlmg Chicken Chilli Prawns oealaaod Paneer Chatpatta
- 545 large Spanish onions coated in Specially cut chicken or fish pieces Chicken strips stir fried with bell Tiger prawns cooked with hot dry i Yaran 7 <> RAT ._._fi J-' smedi 2 Pcs grated paneer & aloo tikki
SEWE%:%tnhrﬁ?sches aiid spices, gram flour & deep fried coated in Indian batter and peppers, onions, tomatoes in a roasted chilli in a tomato & THE QMBAY M[X ‘ th rl. tered in ..L t gram flour st ":‘ i with masala chickpeas,
(Mint sauce contains dairy) 4 Pes deep-fried to golden perfection. 4Pcs sweet chilly sauce fiery herb sauce Can’t decide on a starter giVE our ICh Itney contains dairy) voourt, red onion, fresh coriandel
Chicken Fish platter a go! @
Chaat Popadums Chilli Paneer Bharloan Dhingri Chicken Shashlik Kebabish Kebab 551_"[’1?§a LAgE o LU
1 Pc Popadum topped with fresh Strips of Indian cheese stir fried with _ Fr:_-ﬁ mﬁshmﬁnés .ﬁl:f‘—d ;ﬂﬁh g Succulent pieces of finely seasoned Lamb combined with fresh herbs, _ e, "5' Bk e b 3
red onion, tomatoes chaat spices green onions, peppers, & fresh chilliess | minced lamb cooked in fresh herbs, chicken barbequed to perfection and spices, spring onion & green chillies ( chick pea-urmvE dfis T: 'f,, urt I s, ._:"r R TR TR
& fresh coriander finished with a drizzle of dark sauce topped with mozzarella. 3 Pcs served with charcoaled onions & peppers made into round shape kebabs m m F 1 St erved with tamarind sauce

MILD |\ IUM
Murgh Maskawala @©® £7.50 Below dishes with choice of

Chicken cooked with sweet mangos in Chicken Lamb Fish
creamy sauce

Malai Murgh Korma®@©® TS

Prime Chicken fillet marinated in yogurt, ) Sag .
cream & cardamom roasted in the clay Spinach leaves cooked with fresh garlic, ginger,

oven. Then simmered in a pistachio fenugreek seeds, herbs & spices
cream sauce :

. : Rogan Josh D
Ch]Cken T] kka MEISS&[EI @. — Witl‘lgcaramelised onions tossed with mix peppers

Tender pieces of boneless chicken, comfortably succulent, garnished with cheese
tandoori grilled and cooked in creamy

tomato sauce and flavoured with fresh B alt]

spices
3 Our own unique in house balti sauce, tossed
Chicken Korma @. - with your choice of meat, garnished with fresh coriander

Chicken exquisitely blended with almond =
sauce & finished with fresh cream Karah]

Butter Chicken@®

Chicken cooked in an indulgently rich,

Greaty DUty Ao, KogKeE Wit Chicken Shashlik Bhuna® (S

Clay oven roasted chicken, cooked in a thick sauce with
charred onions, peppers, tomatoes & green herbs

Chingri Malai Jhool@D IS Ramna Lamb® E£8.50

King Prawns fried in coconut oil,
finished in a mild sauce Tender lamb chunks simmered in a rich onion & buttery

tomatoes, with a hint of yoghurt, black pepper & fresh

Tandoori King Prawn@® SIS B <™ leaves
Massala Banjara Murgh® ©® £10.99

Large Mediterranean prawns tandoori Steaks of chicken hreast marinated in garlic, ginger & olive
roasted and delicately blended in an oil, charcoaled to perfectmﬂ cooked in a thick salice.
elusive tangy cream sauce served on bed of stir fried noodles,

a Golden Keg speciality

ALORIE TA

All cl15hes are sewecl w:th crisp salad, mint and pnmegranate red sauce

A desi traditional sauce, with fresh peppers, tomatoes
— and spring onion, served in a hot sizzling iron skillet

Chicken Tikka® £7.99

Boneless juicy pieces of chicken marinated in

aromatic Indian herbs and cooked over a REUUlElr Mix Grill ..
charcoal grill Chh:ken tikka, chicken wings, sheek
Seekh Kebab — kebab and fish pakoras

Delicacy of minced lamb meat, flavoured with Large M]}( G r'lll. .
fresh herbs and spices cooked over a charcoal Chicken tikka, chicken wings, sheek

grill on a skewer - kebab, fish pakaras and lamb chops
Lamb Chops® : Golden Keg Special@®
Tender lamb marinated in sauces, herbs and Chicken tikka, chicken wings,sheek
spices cooked over a charcoal grill kebab, fish pakoras, lamb chops
Bhatti Ka Paneer Tikka (B & tandoori king prawns

Indian cheese marinated in subtle spices then .

grilled over glowing embers @ — a*“‘“ ’
Sizzling Talapia

Talapia fish marinated and then cooked on a

sizzler served on a bed of spiced onions

King Prawns®

Large juicy prawns packed full of Indian
flavours then briefly charred in the tandoor
oven

o

Below dishes with choice of

Chicken Lamb

Dhansak

A beautiful mix of five lentils, a touch of chilli
& a splash of lime, producing a sweet, sour &
slichly hot taste

Jalfrazi

Juicy pieces prepared
with ground spices and sautéed with
tomatoes & onion with green chillies

Madras / Vindaloo

Hot dish cocked with chillies, tomatoes
in a curry sauce

Clay Pot Chicken@ D

Boneless chicken cooked with a hot
coriander & ginger relish

Chandi-Chowk Ka Keema

Minced lamb cooked with onions, potatoes,
freshly roasted and ground spices.

Naga Chicken £8.99

A fiery combination of naga chillies, hint of
vinegar. Not for the faint hearted.

Lasaniya Chilli King Prawn £12.99

King prawns cooked with fresh garlic,
fresh green chilli, peppers, onions, herbs & spices

Boiled Rice

Basmati rnce

Pilau Rice £2.50

Rice cooked in mild spices and onions

Mushroom Fried Rice? £2.99

Basmati rice fried with mushrooms and onions

Egg Fried Rice £3.50

A mix of fried egg, onions and basmati rice
cooked together

Sizzling Rice £3.50

Aromatic basmati rice showered with garlic,
spring onions and finely grated cabbage

Peshwari Rice ' @ £3.75

Rice sizzled with dried fruit and nuts

Keema Rice £375

Rice with minced lamb

Street food curry; a noisy tak a tak, this dish is cooked on a large
iron skillet with all the ingredients going in at the same time then
follows the continuous tak-a-tak motion that combines all the
flavours together

Chicken Tak-a-Tak @

Strips of chicken breast marinated and blasted
in Tandoor and sautéed on a iron tava, fresh
melee of peppers, tomatoes and fresh green chilli

Lamb Tak-a-Tak

Cubes of tender spring lamb cooked in a robust
blend of spices. A tangy blend of tomato sauce
with capsicum, onion and ginger

Paneer Tak-a-Tak@®

Home made cottage cheese cooked with
capsicum, ginger and green chilli in tangy blend
of onion and tomato gravy

King Prawn Tak-a-Tak@

King prawns cooked on tawa with coarsely
chopped onions, fresh coriander and finished
with ajwain herb

Naaneeo £
Tandoori Rotieeo £1.50
Garlic Naaneeo E2. 25
Bullet Naan (Hot)@®@® £2.95
Cheese Naaneeo £2.99
Cheese & Garlic Naaneeo £3.50
GCEnEREERD 1 £3.50
Chocolate Naaemoe®o £.3.50
Peshwari Naaneoe®o £3.50
Golden Peshwari Naan®o®® {3 75

QOur speciality nan bread topped up
with roasted nuts & Peshwari drizzle

House Speial Green Salad @ £3.50
Onions Rings & Green chillies® £1.99
Raita @0 £2.99
Pickles ® rach £1.00

Choice of Mango / Mixed / Lime / Chilli




