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INDIAN RESTAURANT
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Welcome to the 

menu

www.agrah.co.uk



❖  Starters ❖
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Chicken Tikka g   £3.50
Marinated in yogurt, herbs, tandoori spices 
and cooked in the tandoori clay oven.

Lamb Tikka g £3.95
Marinated in yogurt, herbs, tandoori spices 
and cooked in the tandoori clay oven.

Lamb Chop g £4.95
Lamb chop marinated in Tandorie spices 
and grilled on the tandoori oven.

Tandoori King Prawn g  £6.50
Marinated in yogurt, herbs, tandoori spices 
and cooked in the tandoori clay oven.

¼ Tandoori Chicken g   £3.50
A portion of breast or chicken leg is marinated in tandoori 
spices and cooked in the tandoori clay oven.

Shish Kebab g £3.50
Mincemeat cooked with garlic, ginger, egg, spices and 
herbs. Cooked in the tandoori clay oven.

Stuffed Peppers g £3.95
Mincemeat cooked with garlic, ginger, egg, spices and 
herbs stuffed into peppers and cooked in the tandoori 
clay oven.

Shami Kebab g £3.95
Mincemeat cooked with garlic, ginger, egg, spices, 
herbs and wrapped with in an egg omelette.

Mixed Kebab g £3.95
Mixture of chicken, lamb and shish kebab 
cooked with garlic, ginger, egg, spices and herbs. 
Cooked in the tandoori clay oven.

Onion Bhaji  v £3.25
Onion cooked with spices, herbs, eggs and gram flour.

Meat Samosa  £3.50
Fried pastry filled with mincemeat.

Vegetable Samosa v £3.25
Fried pastry filled with mixed vegetables.

Mixed Starter for Two   £7.50
Chicken Tikka, Lamb Tikka, Fish Pakora 
and Onion Bhaji.

Fish Pakora  £3.75
White fish wrapped in batter with spices and herbs.

Chicken Pakora  £3.95
Chicken Tikka wrapped in batter with spices and herbs.

Vegetable Pakora v £3.50
Mixed vegetables wrapped in batter with spices 
and herbs.

King Prawn Butterfly   £3.95
King prawns battered with breadcrumbs, 
egg, spices and herbs.

Prawn Puree   £3.95
Prawns cooked in a mild sauce 
and served with fried puree bread.

King Prawn Puree   £4.95
King prawns cooked in a mild sauce 
and served with fried puree bread.

Chicken Chaat  £3.75
Chicken Tikka cooked in a mild sauce 
and served with fried puree bread.

Garlic Mushroom Puree v  £3.95
Mushrooms and garlic cooked in a mild sauce 
and served with fried puree bread.

Chilli Paneer vg ddd £3.95
Indian cheese with a tangy and spicy flavour.

Sag on Puree v   £3.95
Spinach cooked in a mild sauce and served 
with fried puree bread.

Prawn Cocktail v £2.95
Prawns in seafood sauce chopped tomatoes, 
cucumber and lettuce salad.

Egg Mayonnaise vg  £1.95
Boiled egg with salad and mayonnaise.

Mulligatawny vgu  £3.50
Indian spicy soup.

Dahl vgu   £3.50
Indian lentil soup. 

v    Vegetarian  G  Gluten Free   u  Vegan  n  Contains Nuts    

If you have any intolerances or dietary requirements please advise our staff when ordering.



❖  Tandoori Dishes/Indian Grill ❖
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Chicken Tikka (main) g dd £6.95
Chicken fillets are marinated in yogurt, spices and herbs 
and barbecued over the tandoori oven. 
Served with salad.

½ Tandoori Chicken  g dd 
(Half a chicken on the bone) £6.95
Chicken breast or leg are marinated in yogurt, spices and 
herbs and barbecued over the tandoori oven. Served with 
salad.

Lamb Tikka (main)  g dd £8.95
Lamb fillets are marinated in yogurt, spices and herbs and 
barbecued over the tandoori oven. Served with salad.

Lamb Chop (main)  g dd £9.95
Lamb chop marinated in Tandoori spices and grilled on 
the tandoori oven. Served with salad.

Tandoori King 
Prawn (main)  g dd £12.95
King prawns are marinated in yogurt, spices and herbs 
and barbecued over the tandoori oven. Served with salad.

Tandoori Mixed dd £10.95
A mixture of Chicken Tikka, Lamb Tikka, Tandoori 
Chicken and Shish Kebab. Served with salad and plain 
Nan bread.

Tandoori Salmon  g dd £11.95
Salmon fillets are marinated in yogurt, spices and herbs 
and barbecued over the tandoori oven. Served with salad.

Shashlik  g dd 
King prawn, fowl or meat is marinated with tomatoes, 
peppers and onions in yogurt, fresh spices and herbs. 
Served with salad and Bhuna sauce.

Chicken Tikka £9.95  Lamb Tikka £10.95  
Tandoori King Prawn £13.95

❖  Chef’s Special Dishes ❖

Chingri Maharaja g dd £12.95
King prawns marinated in garlic, ginger, cumin, turmeric, 
coriander powder, garam masala, lemon, butter ghee and 
yogurt. Cooked over tandoori clay oven and laid on a bed 
of chefs special sauce.

Royal King Prawn Puree  dd £13.95
King prawns marinated with tandoori spices and cooked 
in the tandoori clay oven then fused with a special medium 
tomato and garlic sauce. Served with fried puree bread.

Egg Machli g d 
A combination of egg and fish cooked in a mild tomato 
and onion sauce. Can be made spicier.

King Prawn   £11.95  Monk Fish  £14.95

King Prawn Sazne g dd £11.95
A medium flavour dish prepared with tomatoes, peppers, 
onions, butter ghee, cardamoms, turmeric & other spices. A 
very light flavorsome dish.

Somandari Fish (Salmon) g dd £15.95
Salmon cooked with garam masala spices in the tandoori 
oven, then put into a garlic, tomato and onion sauce. 
Served with a special fried onion rice.

Achar g dd 
A method of preparation suited for meat, fowl or fish 
cooked with Achar (Indian pickle).

Special Vegetable u £9.95  Chicken Tikka £9.95  
Lamb Tikka £10.95   King Prawn £11.95  

Monk Fish £12.95

The following dishes can be served with either boiled rice, pilau rice or chips for an additional £1.25 
Any fried rice will be an additional £2.25

In the early 1980s the tandoor came to the UK and revolutionised the Indian food industry. 
Before this Indian restaurants were only able to provide limited dishes. Contrary to common 

belief “tandoori” is not a recipe, it can be better described as a method of cooking.

The Tandoor is a clay oven in which naan bread is made as well as cooking marinated meat, fowl or fish. 
The main difference between a Tandoor and a conventional oven or BBQ is that the Tandoor can surpass 

temperatures of 6000F, thus enabling it to cook fresh food rapidly. Another great advantage is that 
because you cook the meat or fish on skewers, you are not cooking in a bed of fat thus making it healthier.  

Please note the following tandoori dishes will be cooked using ghee butter, garlic & ginger.
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❖  Chef’s Special Dishes ❖

Bahar Chicken  0 dd £10.50
Half a chicken is first marinated in tandoori spices and 
cooked in the tandoori oven. The chicken is then stripped 
from the bone and put in a special medium thick sauce 
made of tomato, peppers, onions, butter ghee, garlic, ginger 
and other spices. Can be made spicier.

Naaga  g dddd 
Naaga is a type of chilli that originates from Bangladesh, 
it has a distinct taste compared to green chillies. 

Special Vegetable u £9.95 Chicken Tikka £9.95 
Lamb £10.95  King Prawn £11.95 

Monk Fish £13.95

Sylhet Aubergine Special g dd 
A dish full of flavours made with aubergines, tamarind, 
garlic, ginger, cumin, turmeric, coriander powder and 
garam masala.  This dish is suitable for most pallets, so 
for those who have a higher spice pallet ask for it to be 
made to your spice rating, we recommend it Jalfrazi style.

Special Vegetable u £10.95 Chicken £10.95  Lamb 
£11.95 King Prawn £12.95 

Monk Fish £14.95

Akbari g d 
This dish has a light spicy taste, it is not too sour or hot yet 
creamy. Made with yogurt, onions, tomatoes and garlic. 
Can be made spicier.

Chicken Tikka £9.95 Lamb Tikka £10.95 
King Prawn £12.95

Mudho Mita g (Sweet) 
A delightfully sweet dish made with honey, a sweet tomato 
based dish.

Special Vegetable u £9.95 Chicken Tikka £9.95 
Lamb £10.95 King Prawn £12.95 

Monk Fish £13.95

Shatkora g ddd 
Shatkora is a citrus type of fruit originating from 
Bangladesh. The fruit is slight sour and sweet. 
A very traditional Bangladeshi dish. This dish is served 
slightly spicy but can be made to your own preference.

Special Vegetable u £10.95 Chicken Tikka £10.95 
Lamb £11.95 King Prawn  £12.95 Monk Fish £14.95

Silsila g dd 
Marinated meat/fowl/seafood briskly fried with turmeric, 
zeera, fenugreek, cinnamon, cardamoms, garlic and ginger. 
A tomato and onion based dish with a smooth and creamy 
texture. Can be enjoyed mild or spicy.

Special Vegetable u £10.95 Chicken Tikka £10.95 
Lamb £11.95 King Prawn £12.95 

Monk Fish £14.95

Goa g ddd 
A very special and different dish. Fresh green chillies, 
coriander leaves, tamarind and mango pureed together 
then cooked with spices and herbs in a thick sauce. 
This dish has lots of flavours, sweet and spicy.

Special Vegetable u £10.95 Chicken Tikka £10.95  
Lamb £11.95 King Prawn £13.95  

Monk Fish £15.95

Roshoni g dd 
Made with roasted garlic, onions, peppers, tomato and 
butter ghee, in a thick sauce. A very nice dish for garlic 
lovers as the roasted garlic tastes sweet and does not 
overpower the sauce with garlic. Recommended to order 
Jalfrazi style or hotter.

Special Vegetable u £10.95 Chicken Tikka £9.95  
Lamb £10.95 King Prawn £11.95  

Monk Fish £13.95

Tamarind g dd 
A sweet and sour medium strength dish, very flavoursome 
curry. Can be made hotter and still be enjoyable. This dish 
could be a suitable alternative to a Balti.

Special Vegetable u £9.95 Chicken Tikka £9.95  
Lamb £10.95 King Prawn £11.95  

Monk Fish £13.95

Butter Masala g dd 
A classic medium Indian dish from the Punjab made with 
butter ghee in garlic and tomato sauce. A very rich and 
smooth taste.

Chicken Tikka £9.95  Lamb £10.95  
King Prawn £11.95

Chicken Tikka Egg Masala g ddd £12.95
Chicken Tikka in a thick rich sauce with boiled egg, 
mincemeat, spices and fresh green chillies.

Desi Handi g ddd £12.95
Chicken on the bone cooked in a spicy sauce 
with fresh green chillies and garlic.

Fish Masala dd £12.95
Haddock wrapped in special spices and fried in batter. 
A dry meal served with onions and salad.

Royal Jalfrazi g ddd 
This curry is made with cinnamon, garlic, ginger, 
cardamom, cumin, fresh chillies, 
egg and other spices. It has a spicy and very thick sauce.

Chicken Tikka £10.95  Lamb £11.95
King Prawn £12.95  Monk Fish £13.95

Paneer Ghost g dd  £11.95
Cubes of Indian cheese cooked with lamb in a juicy 
succulent sauce. Can be enjoyed hot or mild.
  

The following dishes can be served with either boiled rice, pilau rice or chips for an additional £1.25 
Any fried rice will be an additional £2.25
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❖  House Special Dishes ❖

Masala gn d 
Well marinated in yogurt, spices and herbs and then put 
in sweet creamy mild sauce made with coconut, almond, 
raisins and garam masala spices.

Chicken Tikka £8.95  Lamb Tikka £9.95
Tandoori King Prawn £12.95 

Special Vegetable u £9.95

Tandoori Chicken Masala gn d £8.95
On the bone chicken, well marinated in yogurt, spices and 
herbs and then put in sweet creamy mild sauce made with 
coconut, almond, raisins and garam masala spices.

Makhani (sweet) gn     
An assortment of pistachio sauce, ground almond, raisins, 
cream, butter and garlic. A very good alternative to the 
Korma.

Chicken Tikka £8.95  Lamb £9.95 
Tandoori King Prawn £12.95

Pasanda  gn d 
Marinated meat, fowl or prawns cooked over the tandoori 
oven then put in a mild rich creamy sauce made with 
sultanas, ground almond, coconut, cinnamon, cloves, fresh 
ginger, mint, onions and fresh cream.

Special Vegetable u £9.95 Chicken Tikka  £8.95  
Lamb  £9.95  Tandoori King Prawn  £12.95

Moghul  gn d 
A creamy mild curry with a boiled egg. Made with 
almonds, coconut and raisins.

Chicken Tikka  £8.95  Lamb  £9.95
Tandoori King Prawn  £12.95

Baburi g dd 
A method of preparation especially suited to meat/fowl, 
which is briskly fried with fresh onions, black peppers, 
cinnamon, bay leafs and cardamoms. This dish tastes just 
as good spiced up.

Special Vegetable u £9.95 Chicken Tikka  £8.95  
Lamb  £9.95  King Prawn  £12.95

Murgi Ghost g dd £9.95
Chicken Tikka and mincemeat cooked in succulent 
medium spiced sauce. Try experimenting with this 
dish by having it a little bit spicier.

Nazreen Special g dd £8.95
A combination of Chicken Tikka and Lamb Tikka 
cooked together in a juicy and mellow sauce. 
With ginger, garlic, fresh tomatoes and onions.

Agrah Special Curry g d £10.95
A mixture of chicken, lamb, prawns & mushrooms 
in a Bhuna flavoured sauce. For those who like it a bit 
hotter, please don’t hesitate to ask.

Chilli Garlic g ddd 
A spicy dish cooked with various spices and herbs, 
together with fresh sliced garlic, tomato and green chillies.

Special Vegetable u £9.95 Chicken Tikka £8.95  
Lamb £9.95 King Prawn  £12.95 Monkfish  £13.95

Jalfrazi g ddd 
Classic Indian curry made using fresh green chillies, 
together with fresh tomato, turmeric, ginger, garlic, curry 
powder, chilli powder and cumin.

Special Vegetable u £9.95 Chicken Tikka  £8.95  
Lamb  £9.95  King Prawn  £12.95 Monkfish  £13.95

Tandoori Bhuna g dd 
A combination of spices, herbs, tomato and onion put 
together to provide a hot dish of light mellow flavours.

Chicken Tikka  £7.95  Lamb Tikka  £8.95

Paneer Sabzi v dd £10.95
Indian cheese with fresh vegetables such as chick peas, 
aubergines, potato, cauliflower and okra in a medium 
spiced sauce. Can be made hotter if required.

Thakur Thali v d £11.95
A mixture of small vegetable dishes, consisting of mixed 
vegetable curry, mixed vegetable Biryani, mushroom curry 
and Onion Bhaji.

Bengal Tarkari gu ddd £10.95
Spinach, chick peas, potatoes, tomatoes and onions cooked 
with turmeric, garam masala & herbs.

Chilli Masala g dddd 
A splendid dish for those who enjoy hot and spicy with 
a variety of flavours. Cooked with fresh tomato, fresh 
green chillies, peppers, onions, garlic puree, ginger puree, 
coriander and sliced garlic.
Chicken £8.95  Chicken Tikka  £10.50  Lamb  £11.50 

King Prawn  £12.95  Monkfish  £13.95   
Vegetable  £8.95  Special Vegetable u £9.95

Special East Bengal Dishes g ddd 
These dishes are cooked in subtle spices with tomatoes, 
onions, peppers, ginger, garlic and turmeric. The different 
vegetables in each dish brings out the curry flavour.

Chicken & Mushroom £8.95  
Lamb & Mushroom £9.95 Prawn & Beans  £9.95  

King Prawn & Beans £11.95
Lamb & Bhindy  £9.95 Lamb & Aloo  £9.95

The following dishes can be served with either boiled rice, pilau rice or chips for an additional £1.25 
Any fried rice will be an additional £2.25

v    Vegetarian  G  Gluten Free   u  Vegan  n  Contains Nuts

If you have any intolerances or dietary requirements 
please advise our staff when ordering.
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Nowabi Biryani Dishes gn d 
This is one our house special Biryani. Garnished with 
an egg omelette and served with a mixed vegetable curry 
sauce.

Chicken Tikka   £8.95  Lamb Tikka   £9.95  
Tandoori King Prawn  £12.95

Agrah Desi Biryani g d £10.95
A mix of chicken, lamb and boiled egg together with 
Biryani spices, garnished with chopped tomato and 
cucumber. Served with a mixed vegetable curry sauce. 
For the hardened spice addicts try this meal Jalfrazi style.

Biryani gn d 
Traditional Biryani garnished with sliced egg, tomato and 
cucumber served with a mixed vegetable curry sauce.

Chicken   £8.95  
Lamb   £9.95  

King Prawn  £11.95
Monkfish  £13.95  

Mixed Vegetable u  £8.95

❖  Biryani Dishes ❖

Originating in Persia & very popular across the subcontinent as well as the Middle East. 

The Biryani suits chicken, lamb, seafood or vegetables. Biryani is made using Basmati rice and flavoured with 
cinnamon, cardamom, cloves, bay leaf, coriander, fenugreek, cumin, coconut, sliced almonds, sultana, 

onions, ginger & garlic. 

The Basmati rice is stir fried in a wok together with all the other ingredients giving a light subtle spicy taste. 
Biryani is an ideal meal for anyone inexperienced in Indian cuisine, yet if ordered with a stronger curry sauce it

can appeal to the hardened addict. We can also recommend you try a Raita (natural yogurt) with this meal.

❖  Traditional Dishes ❖

The following dishes can be served with either boiled rice, pilau rice or chips for an additional £1.25 
Any fried rice will be an additional £2.25

Madras gu dddd
A south Indian version of dishes found in central and 
eastern India having a greater preparation of spices which 
adds to its richness. A very spicy dish.

Vindaloo gu ddddd
Related to the ‘Madras’ but involving a greater use of 
garlic, tomato puree, ginger and black pepper. It owes 
it name and in part its content, to the early Portuguese 
settlement.

Bhuna gu d
A combination of spices, herbs, tomato and onion put 
together to provide a dish of light mellow flavours.

Pathia gu dd
A sweet & sour taste with garlic, ginger, onions, tomatoes, 
turmeric, zeera, curry powder and coriander powder.

Dupiaza gu dd

A method of preparation especially suited for meat, fowl 
or seafood, which is briskly fried with fresh onions.

Dhansak gu dd
Originating from Persia, a mild dish yet it derives a 
piquant richness from its blend of spiced oil with garlic, 
mashed pineapple and lentils which belies the apparent 
confusion of its ingredients. For the spice addicts please 
ask to serve at a higher spice rating.

Rogan Josh gu dd
Here the characteristics of the dish is delivered from the 
use of tomatoes and onions fried in special oil.

Korma (sweet) gvn
A preparation of mild spices with milk and yogurt is used 
to create a delicate flavour with a creamy texture. Ground 
almonds, coconut and sultanas are used in this dish.

  

Chicken £6.95   Lamb £8.95  Beef £8.95  King Prawn  £11.95  
Monkfish  £12.95   Mixed Vegetable  £6.95   Special Vegetable  £7.95

v    Vegetarian  G  Gluten Free   u  Vegan  n  Contains Nuts

Chicken £6.95  Lamb £8.95  Beef £8.95  King Prawn  £11.95  
Monkfish  £12.95   Mixed Vegetable  £6.95  

Special Vegetable £7.95

If you have any intolerances or dietary requirements please advise our staff when ordering.
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❖  Traditional Dishes ❖

The following dishes can be served with either boiled rice, pilau rice or chips for an additional £1.25 
Any fried rice will be an additional £2.25

Malayan (sweet) vg     
A sweet delicate flavour of curry is produced using milk 
and mango fruit.

Spinach (Sag Walla) gu dd   
Using spinach as the base in a medium bhuna flavour, 
classic Indian dish.

Kharai  gu dd
The name Kharai is derived from the pan which is very 
similar to the wok and has been used for many centuries 
to prepare this traditional style of cooking. A generous 
portion of lamb, chicken, prawn, vegetables or seafood 
is cooked in a thick blend of succulent sauce flared in 
the Kharai. This dish is highly recommended to curry 
connoisseurs.

Balti gu dd
The literal meaning of this dish is ‘Bucket’ and it originates 
from Birmingham! A very nice dish with an array of 
flavours tangy, sweet and a little spice.

Ceylon gu dddddd
A very spicy and hot saucy curry made with whole okras. 
Hot with a tangy flavour.

Chicken £7.50  Lamb £9.50  Beef £9.50  King Prawn  £12.50  
Monkfish  £13.50  Mixed Vegetable  £7.50  Special Vegetable  £8.50

❖  English Dishes ❖

Chicken Salad g  £8.95
Cold chicken with lettuce, fresh tomato and peas.

Prawn Salad g  £9.95
Cold prawns with lettuce, fresh tomato and peas.

The following dishes are served with fresh tomato, peas and chips.

Chicken Nuggets  £8.95 Scampi  £8.95

For more information on our...

SET MEALS  /  SPECIAL OFFERS  /  BANQUET MEALS 

visit us on f i or online at www.agrah.co.uk 

PLEASE NOTE
As we serve nuts on the premises, all our dishes may contain traces of nuts. Please notify 

your waiter when ordering if you have any food intolerances.

If for any circumstance you cannot find a dish of your choice, don’t hesitate to ask a member 
of staff for advice on something else on the menu. 

All dishes are made to order so naturally there is a short waiting time between placing your 
order and service.

The management reserves the right to refuse to serve any customer at any time without 
showing any cause.

No starters, appetisers or drinks can be served without a main meal being ordered.

The management is not responsible for any lost coats, hats, umbrellas, wallets, phones, etc.

TAKEAWAYS
10% off orders over £10.00* 15% off orders over £15.00*.

* Must include a main meal in the order.

Free delivery within 3 miles radius** 
** Minimum order of £10, excludes set meals.

All prices include VAT. 
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7-9 Seaview Street, Cleethorpes.   Tel: 01472 698669

❖  Rice ❖ ❖  Bread ❖

❖  Vegetable Sides ❖

❖  Sundries ❖
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For more information on our...

SET MEALS
SPECIAL OFFERS 
BANQUET MEALS 

visit us on f i or online at www.agrah.co.uk 

Chana Bhaji gu   £3.50
Chick peas. 
Sag Bhaji gu   £3.50
Spinach.
Sag Paneer v   £3.95
Indian cheese and spinach.
Mottor Paneer v    £3.95
Indian cheese and green peas.
Spinach and Cheese gu     £3.50
Cheddar cheese and spinach.
Sag Aloo gu     £3.50
Spinach and potatoes.
Bombay Aloo gu     £3.50
Potatoes.
Mushroom Bhaji gu   £3.50
Mixed Vegetable Curry gu    £3.50
Mixed Vegetable Bhaji gu    £3.50
Dry consistency compared to the mixed 
vegetable curry.
Bindy Bhaji gu   £3.50
Okra, also known as  Lady’s Fingers.
Aubergine Bhaji gu   £3.50
Cauliflower Bhaji gu    £3.50
Aloo Ghobi gu    £3.50
Potato and cauliflower.
Tarka Dahl gu    £3.50
Lentils cooked with vegetables in butter ghee, 
onion and garlic.

Please note that all of our vegetable side dishes 
are cooked with fenugreek, tomatoes, onions and 
peppers in medium spiced sauce. 

Chips v  £2.25
Plain Poppadum Vg 60p
Spiced Poppadum Vg 60p
Pickle Tray (consists of all 6 dips) £2.75
Agrah Chili Jam  v 60p
Mint Sauce  v 50p
Onion Chutney  v 60p
Mango Chutney  v 60p
Lime Pickle  v 60p
Coconut Mix   gn 60p
Plain Raita (natural yogurt) Vg £1.25
Cucumber Raita Vg £1.50
Onion Raita Vg         £1.50

v    Vegetarian  G  Gluten Free   u  Vegan  n  Contains Nuts    

Boiled gu £1.95
Plain Basmati Rice. 
Pilau gu £2.50
Flavoured Basmati Rice.
Fried Rice...
Chana Fried Rice gu £3.50
Mushroom Fried Rice gu £3.50
Sag (Spinach) Fried Rice gu £3.50
Zeera Fried Rice gu £3.50
Mixed Vegetable Fried Rice   gu £3.50
Egg Fried Rice  gu £3.50
Onion Fried Rice  gu £3.50
Onion Bhaji Rice  v £3.50
Chili Fried Rice  gu £3.50
Lemon Fried Rice  gu £3.50
Garlic Fried Rice  gu £3.50
Special Fried Rice  g £3.50
Keema Rice  g £3.50

Please note that ALL of our NAN BREADS contain 
egg, milk, sugar and gluten. But are suitable for 
vegetarians.

Plain Paratha u       £2.25
Multi layered bread, fried with butter ghee. 
Stuffed Paratha u      £2.80
Multi layered bread, stuffed with mixed 
vegetables, fried in butter ghee.
Chapatti u       £1.10
Thin flat bread.
Puree v     £1.10
Thin flat bread.
Plain Nan v £1.80
Garlic Nan v £2.50
Peshwari Nan (sweet) v n      £2.80
Almonds, peanuts, coconut and raisins.
Keema Nan      £2.80
Spiced mincemeat.
Vegetable Nan v      £2.80
Cheese Nan v      £2.80
Chili Nan v      £2.80
Onion Nan v      £2.80
Cheese and Garlic Nan v      £3.25
Chili and Cheese Nan v      £3.25
Garlic and Coriander Nan v      £3.25
Keema and Garlic Nan v      £3.25

If you have any intolerances or dietary requirements please 
advise our staff when ordering.


