TRADITIONAL STARTERS

01. Papadom - Plain

02. Papadom - Spiced
03. Onion Bhaji

04. Samosa (Vegetables)
05. Samosa (Meat)

06. Tandoori Chicken
07. Sheek Kebab

08. Prawn on Puri

09. King Prawn on Puri
10. Chicken Chat

1. Chicken Tikka

12. Lamb Tikka

13. King Prawn Butterfly
14. Chicken Chat on Puri

15. Kebab Roll with Ch'Ps (Freshly cooked sheek kebab wrap with tandoori naan dough)
16. Mixed Starter (Chicken tikka, Lamb tikka, Hariyali kebab, Malai kebab, Onion bhaji)

HOUSE SPECIAL STARTERS

17. Hariyali Kebab
18. Malai Kebab

19. Lamb Chops

20. Spicy Chicken 69

21. Calamari Ring
22. Garlic & Chilli Prawns 101

DIPS

24, Chutney Tray

(Mango chutney, Mint sauce, Onion Salad & red sauce)
Extra dip .80p

FROM THE CLAY OVEN (MAIN DISH)

25. Tandoori Chicken Half £6.95

26. Chicken Tikka

27. Lamb Tikka

28. Sheek Kebab

29. Lamb Chop

30. Chicken Shashlik

31. Lamb Shashlik

32. King Prawn Shashlik
33. Poneer Shashlik

34. Mixed ShGShIik(chicken, lamb, king prawn)
35. Pan Fried Wild Salmon
36. Tandoori King Prawn
37. Tandoori Mixed Grill

(2pcs Chicken tikka, 2pcs Lamb tikka, 2pcs Hariyali kebab,
2pcs Malai kebab,1pcs Tandoori chicken, 1pcs King prawn
and Lettuce salad served with plain naan)

90p

90p
£4.50
£4.50
£4.50
£5.50
£5.50
£5.50
£6.50
£5.50
£5.95
£5.95
£6.50
£5.95
£6.50
£6.50

£6.50
£6.50
£6.50
£6.50
£6.50
£6.50

£2.50

Full £12.95
£9.95
£10.95
£12.95
£13.95
£10.95
£11.95
£13.95
£8.95
£13.95
£12.95
£13.95
£13.95



TRADITIONAL STARTERS

01. Papadom - Plain

02. Papadom - Spiced
03. Onion Bhaji

04. Samosa (Vegetables)
05. Samosa (Meat)

06. Tandoori Chicken
07. Sheek Kebab

08. Prawn on Puri

09. King Prawn on Puri
10. Chicken Chat

1. Chicken Tikka

12. Lamb Tikka

13. King Prawn Butterfly
14. Chicken Chat on Puri

15. Kebab Roll with Ch'Ps (Freshly cooked sheek kebab wrap with tandoori naan dough)
16. Mixed Starter (Chicken tikka, Lamb tikka, Hariyali kebab, Malai kebab, Onion bhaji)

HOUSE SPECIAL STARTERS

17. Hariyali Kebab
18. Malai Kebab

19. Lamb Chops

20. Spicy Chicken 69

21. Calamari Ring
22. Garlic & Chilli Prawns 101

DIPS

24, Chutney Tray

(Mango chutney, Mint sauce, Onion Salad & red sauce)
Extra dip .80p

FROM THE CLAY OVEN (MAIN DISH)

25. Tandoori Chicken Half £7.95

26. Chicken Tikka

27. Lamb Tikka

28. Sheek Kebab

29. Lamb Chop

30. Chicken Shashlik

31. Lamb Shashlik

32. King Prawn Shashlik
33. Poneer Shashlik

34. Mixed ShGShIik(chicken, lamb, king prawn)
35. Pan Fried Wild Salmon
36. Tandoori King Prawn
37. Tandoori Mixed Grill

(2pcs Chicken tikka, 2pcs Lamb tikka, 2pcs Hariyali kebab,
2pcs Malai kebab,1pcs Tandoori chicken, 1pcs King prawn
and Lettuce salad served with plain naan)

90p

90p
£6.50
£6.50
£6.50
£7.50
£7.50
£7.50
£8.50
£7.50
£7.95
£7.95
£7.50
£7.95
£8.50
£8.50

£8.50
£6.50
£9.50
£8.50
£8.50
£8.50

£2.50

Full £13.95
£10.95
£11.95
£14.95
£14.95
£12.95
£12.95
£14.95
£10.95
£15.95
£16.95
£15.95
£15.95



OLD CLASSIC DISHES

TIKKA MASALA

Cooked in a sweet & tangy spicy sauce

38. Chicken £9.50
39. Lamb £10.50
40. Prawn £10.50
41. King pawn £13.50
42, Vegetable £8.50

CURRY

Cooked with smooth curry paste and fresh curry leaf

43. Chicken £9.50
44. Lamb £10.50
45. Prawn £10.50
46. King pawn £13.50
47.Vegetable £8.50

KORMA

A mild sauce with almonds,coconut & fresh cream

48. Chicken £9.50
49. Lamb £10.50
50. Prawn £10.50
51. King prawn £13.50
52, Vegetable £8.50

BHUNA

Medium spiced with thick sauce

53. Chicken £9.50
54, Lamb £10.50
55. Prawn £10.50
56. King prawn £13.50
57. Vegetable £8.50

DUPIAZA

Medium spiced with onion

58. Chicken £9.50
59. Lamb £10.50
60. Prawn £10.50
61. King prawn £13.50
62. Vegetable £8.50

MADRAS

Lightly spiced and fairly hot

63. Chicken £9.50
64.Lamb £10.50
65. Prawn £10.50
66. King prawn £13.50
67. Vegetable £8.50
VI NEIX?raAh!:OO
68. Chicken £9.50
69.Lamb £10.50
70. Prawn £10.50
71. King prawn £13.50
72, Vegetable £8.50

PATHIA

Sweet, sour and hot

73. Chicken £9.50
74.Lamb £10.50
75. Prawn £10.50
76. King prawn £13.50
77.Vegetable £8.50

DHANSAK

Sweet, sour, hot with lentils

78. Chicken £9.50
79.Lamb £10.50
80. Prawn £10.50
81. King prawn £13.50
82. Vegetable £8.50

BALTI

All Balti dishes are cooked in a cast iron Kashmiri pan with
special spices, fresh tomatoes, coriander and herbs

83. Chicken £9.50
84.Lamb £10.50
85. Prawn £10.50
86. King pawn £13.50
87. Vegetable £8.50

PALAK / SAAG

Cooked with spinach & freshly ground mild spices

88. Chicken
89.Lamb o a0
£10.50
90. Prawn
: £10.50
91. King prawn £13.50
92. Vegetable £8.50

ROGAN JOSH

Spring chicken or lamb with tomato, onions, green peppers

93. Chicken with garlic & ginger £9.50
94. Lamb £10.50
95. Prawn £10.50
96. King prawn £13.50
97. Vegetable £8.50

JALFREZI

Hot & spicy dish with ginger, green chillies, tomato, onions

98. Chicken £9.50
99. Lamb £10.50
100. Prawn £10.50
101. King prawn £13.50
102. Vegetable £8.50
KORAI
102. Chicken £9.50
103. Lamb £10.50
104. Prawn £10.50

105. King prawn £13.50
106. Vegetable £8.50



OLD CLASSIC DISHES

TIKKA MASALA

Cooked in a sweet & tangy spicy sauce

38. Chicken £10.50
39. Lamb £11.50
40. Prawn £12.50
41. King pawn £14.50
42, Vegetable £9.50

CURRY

Cooked with smooth curry paste and fresh curry leaf

43. Chicken £10.50
44, Lamb £11.50
45, Prawn £12.50
46. King pawn £14.50
47.Vegetable £9.50
A mild sauce withlgrgnds,coconut & fresh cream
48. Chicken £10.50
49.Lamb £11.50
50. Prawn £12.50
51. King prawn £14.50
52, Vegetable £9.50
BHUNA
Medium spiced with thick sauce
53. Chicken £10.50
54, Lamb £11.50
55. Prawn £12.50
56. King prawn £14.50
57. Vegetable £9.50
DUPIAZA
Medium spiced with onion
58. Chicken £10.50
59.Lamb £11.50
60. Prawn £12.50
61. King prawn £14.50
62. Vegetable £9.50
MADRAS
Lightly spiced and fairly hot
63. Chicken £10.50
64. Lamb £11.50
65. Prawn £12.50
66. King prawn £14.50
67. Vegetable £9.50
Vi NElxaraAh!:OO
68. Chicken £10.50
69. Lamb £11.50
70. Prawn £12.50
71. King prawn £14.50
72, Vegetable £9.50

PATHIA

Sweet, sour and hot
73. Chicken £10.50
74. Lamb £11.50
75. Prawn £12.50
76. King prawn £14.50
77.Vegetable £9.50

DHANSAK

Sweet, sour, hot with lentils

78. Chicken £10.50
79.Lamb £11.50
80. Prawn £12.50
81. King prawn £14.50
82. Vegetable B AI_TI £9.50

All Balti dishes are cooked in a cast iron Kashmiri pan with
special spices, fresh tomatoes, coriander and herbs

83. Chicken £10.50
84.Lamb £11.50
85. Prawn £12.50
86. King pawn £14.50
87. Vegetable £9.50
PALAK / SAAG
Cooked with spinach &4shly ground mild spices
88. Chicken £10.50
89.Lamb £11.50
90. Prawn £12.50
91. King prawn £14.50
92. Vegetable £9.50

ROGAN JOSH

Spring chicken or lamb with tomato, onions, green peppers

93. Chicken with garlic & ginger £10.50
94. Lamb £11.50
95. Prawn £12.50
96. King prawn £14.50
97. Vegetable £9.50
JALFREZI
Hot & spicy dish with ginger, green chillies, tomato, onions
98. Chicken £10.50
99. Lamb £11.50
100. Prawn £12.50
101. King prawn £14.50
102. Vegetable £9.50
KORAI
102. Chicken £10.50
103. Lamb £11.50
104. Prawn £12.50
105. King prawn £14.50

106. Vegetable £9.50



SEA FOOD PLATTER
107. Sweet Chilli Garlic Salmon . £16.95

Sweet Chilli Garlic Salmon is a bold and flavorful blend of savory, spicy, sweet, and
slightly tangy elements served with Boiled Rice.

108. Coconut Coriander Sea Bass (Hot) new £16.95

Coconut Coriander Sea Bass is typically# Fresh, Creamy, and Aromatic a perfect
balance of richness and brightness served with boiled Rice.

109. Sea Food Bowl new £18.95

Sea food bowl made with sea bass, mussels, king prawn that blends coastal Indian flavors
with a modern bowl-style present. served with boiled rice.

110.Tandoori Jhinga £16.95

Succulent & juicy king prawn marinate with special jhinga sauce served with boiled rice

CHEF RECOMMENDATION
M. Sizzling Sali Chicken (vedium) £11.95

Tender pieces of chicken cooked with vegetable oil, onion, ginger, gram masala, tomato pure, salt,
cumin seed, served with crunchy, crispy hand cut thin potato fries on top.

112. Chicken Passandamild) £11.95
It is a Royal dish. Spicy but not hot, rich and creamy. Addition of nuts makes it rather special. Cooked

with red wine, onion, cumin, cardamoms, ginger, garlic, turmeric, ground coriander, chilli powder, full

cream and yogurt

113. Murgh Mussalam(medium) £11.95

Marinated pieces of chicken cooked with mince meat, chef special herbs with onion based gravy, served
with boiled egg and coriander leaf on top, central Indian style curry.

114. Butter Chicken (vild) £11.95
A popular dish of Bombay, marinated chicken cooked in a creamy, buttery sauce and selected herbs and
spices with ground almond having a unique taste

115. Sizziling sali Lamb (Medium) £11.95

Tender pieces of lamb cooked with vegetable oil, onion, ginger, gram masala, tomato pure, salt,
cumin seed, served with crunchy, crispy hand cut thin potato fries on top.

116. Indian Egg & Lentil Curryvedium) £11.95

Indian Lentil and Egg Curry is a flavourful and nutritious dish made with lentils, eggs, and a blend of aromatic spice.
This hearty and protein-packed dish is perfect for a comforting meal and pairs well with rice or nan bread

117. Garlic Chilli Chicken (Hot) £11.95

Marinated pieces of chicken cooked with chopped garlic, green chilli, onion, pepper, chef selected herb & spices

118. Goan ChickenHot) £11.95

Goan Chicken js a Portuguese influenced dish popular in the Goa.Tandoori chicken cooked with green
chillipaste and selected green herbs and spice with a special cafreal sauce.

119. Spicy Flame Chicken (Hot) £11.95

Cooked with the finest exotic hot spices and herbs .flavoured with hottest Indian chilli paste

SIGNATURE DISH
120. Railway Lamb Curry (Medium) £12.95

This curry was once cooked by the chefs working on the Indian railway in the 1900s. Lamb on the bone and potato gives
loads of flavour. Ingredients: garlic, cloves, ginger, turmeric ,curry leaves,and finely cut onions and lamb stock
121. Mango Delight(vild) £12.95
Aromatic chicken curry, Cooked with a blend of sweet mango, cream, yogurt and Indian spices.
Garnished with cream and cashew nuts.
122. Lamb Shank (Medium) £12.95
Indian style lamb shank cooked with chef’s special spice and ginger, cumin, fresh garlic, grilled onion,
pepper & tomatoes
123. Old Monk Lam (Medium) £13.95
Tender pices of lambs (with or without bone) cooked with spices, onion, cardamoms, Kashmeri (mild) red chilli,
Corinder powder and garam masala and old monk dark Ram.

124. Laal Maans Lamb (Medium) £13.95
A medium spicy and lips mackingly delicious lamb (with or without bone) dish from Rajasthani cuisine, this rich
aromatic curry made of yogurt, onion, garlic, cardamom, cloves, cinnamon and special mathania chilli.

125. Shashlik Masala (Medium) £13.95

Chicken marineted in distinctive spices & grilled with onions, peppers and tomatos. served with a rich
flavoured mince meat sauce on top.

126. Kerala Style Chilli Beef (Hot) £12.95
This warming curry has a good bit of hit to it. Very slow cooked with salt, oil onion, garlic, bay leaf, ginger,
tomato paste, turmeric, cinnamon stick, onion fries and coriander leaf on top.



BIRYANI DISHES

All biryani dishes served with vegetable curry

127. Mustard Special Biryani £13.95
Cooked with prawns, chicken & lamb with home made

special Birynai spice & covered with boiled egg.

128. King Prawn Biryani £13.95
129. Lamb Tikka Biryani £12.95
130. Chicken Tikka Biryani £11.95
131. Vegetable Biryani £9.95

TRADITIONAL
VEGETABLE

132. Fire Cracker Cauliflower ot) £4.50
133. Garlic Mushroom £4.50
134. Mushroom Bhaiji £4.50
135. Saag Bhaiji (spinach) £4.50
136. Chana Bhaji (chickpeas) £4.50
137. Bhindi Bhaji (okra) £4.50
138. Gobi Bhaji(Cauliﬂower) £4.50
139. Bombay Aloo £4.50
140. Saag Aloo £4.50
141. Aloo Gobi £4.50
142. Tarka Dal £4.50
143. Naga Dal £4.50
144. Motor Poneer £4.50
145. Chilli Poneer £4.50
146. Saag Ponner £4.50
147. Achari Bhindi (New) £5.50

MUSTARD

INDIAN KITCHEN

RICE

147. Plain Rice

148. Pilau Rice

149. Mixed Vegetable Rice
150. Egg Rice

151. Chicken & Prawn Rice
152. Coconut Rice

153. Garlic Rice

154. Mushroom Rice

155. Keema Rice

156. Mustard Special Rice

BREADS

157. Plain Naan

158. Garlic Naan

159. Garlic Cheese Naan
160. Garlic Chilli Cheese Naan
161. Peshwari Naan

162. Keema Naan

163. Cheese Naan

164. Stuffed Paratha
165. Paratha

166. Tandoori Roti

167. Chapati

168. Chips

169. Gluten Free Chapati

KIDS MEAL

170. Chicken Nuggets with Chips

FOOD HYGIENE RATING

VEEOLE

Sty

£2.50
£3.50
£3.75
£3.50
£3.95
£3.50
£3.50
£3.50
£4.50
£5.50

£2.95

£3.15
£3.50
£3.95

£3.15
£3.95
£3.50
£3.95
£3.50
£2.95
£2.95
£3.50

£3.15

£7.50



BIRYANI DISHES RICE

All biryani dishes served with vegetable curry

. . . 147. Plain Rice £3.50
127. Mustard Special Biryani £15.95 <7 .
Cooked with prawns, chicken & lamb with home made 148. P'!au Rice . £3.50
special Birynai spice & covered with boiled egg. 149. Mixed Vegetable Rice £3.75
. . . 150. Egg Rice £4.50
128. King P B £14.95 g9
129. L :;?b .:_':(vl\(r: Bil:yy::; £13.95 151. Chicken & Prawn Rice £3.95
130. Chicken Tikka Biryani £12.95 :gg §°CF“;! Rice i:-gg
131. Vegetable Bi i £10.95 - arfic Rice .
31. Vegetable Biryani 154. Mushroom Rice £3.50
155. Keema Rice £4.50
TRADITIO NAL 156. Mustard Special Rice £5.50
VEGETABLE BREADS
132. Fire Fracker Cauliflower Hot) £5.50 157. Plain Naan £3.95
133. Garlic Mushroom £5.50 .
. 158. Garlic Naan £3.15
134. Mushroom Bhaiji £5.50 .
., 159. Garlic Cheese Naan £4.50
135. Saag Bhaiji (spinach) £5.50 . b ctle
A 160. Garlic Chilli Cheese Naan £4.95
136. Chana Bhaji (chickpeas) £5.50 .
. ge v 161. Peshwari Naan £4.15
137. Bhindi Bhaji (okra) £5.50
. e 162. Keema Naan £4.95
138. Gob| Bhajl(Caullﬂower) £5.50
163. Cheese Naan £4.50
139. Bombay Aloo £5.50
164. Stuffed Paratha £4.95
140. Saag Aloo £5.50
. 165. Paratha £4.50
141. Aloo Gobi £5.50 . .
166. Tandoori Roti £3.95
142. Tarka Dal £5.50 .
167. Chapati £3.95
143. Naga Dal £5.50 .
168. Chips £3.50
144. Motor Poneer £3.50 169. Gluten Free Chapati £3.15
145, Chilli Poneer £5.50 i P .
146. Saag Ponner £5.50
147. Achari Bhindi (New) £5.50 KI Ds M EAL
170. Chicken Nuggets with Chips £7.50

MUSTARD

VEEOLE

INDIAN KITCHEN )




