








Maach Pakora
Diced morsels of thelapia fish fillet coated in a lightly spiced lentil batter then fried and served with a fresh lead garnish. < 

Tawa Scallops
Pan fried Scottish scallops served on a bed of cauliflower. < 

Swordfish Tikka
Swordfish marinated in a unique sauce and cooked in the tandoor then served with fresh leaf garnish. < 

Spiced Salmon
A unique blend of 13 different spices to create a well balanced marinade, then pan fried to perfection

and served with a fresh leaf garnish. < 

Crab Cakes
Pan fried crab meat infused with chilli and potatoes. 

Sweet Chilli Chicken
Perfumed chilli and fresh curry leaf cooked with scented strips of chicken in a pastry basket on top of Greek yoghurt. <

Duck Stir Fry
Mumbai style shredded duck, cooked with onion and peppers, stir fried in a sweet chilli sauce then

dressed with beetroot and carrot. 

Tandoori Chicken
Supreme chicken marinated overnight in pickle spices and fresh herbs, then slow roasted 

in the tandoor and served with a fresh leaf garnish.  <

Sheek Kebab
Spiced lamb mince moulded on to skewers and cooked in the tandoor and served with a fresh leaf garnish. <

BIRYANI DISHES
Basmati rice cooked together with any of the below

and accompanied with a mixed vegetable sauce.

Chicken Biryani £9.95
Lamb Biryani £10.50
Prawn Biryani £9.95
King Prawn Biryani £11.95
Chicken / Lamb Tikka Biryani £10.50
Tandoori Chicken Biryani £10.50
Vegetable / Mushroom Biryani £8.95
Anayas Special Biryani £12.50

Plain Popadom Spicy Popadom Roasted Popadom Pickle Tray |  |  | 
MINT SAUCE AND VILLAGE PICKLE AVAILABLE ON REQUEST. ADDITIONAL CHARGES WILL APPLY.

PLEASE NOTE: POPADOMS WILL NOT BE SERVED UNTIL ORDER HAS BEEN TAKEN

Items marked < will take a li�le longer than usual. Each course can take up to 45 minutes to be served.



Trio Samosa
New concept of samosa! Why taste one when you can taste them all? Consisting of vegetable,
lamb and chicken samosa, served with a fresh leaf garnish and chick pea chat. 

Murgh Tikka
Skewered chicken pieces with an intoxicating paste of coriander, mint and chilli.
Served with a fresh leaf garnish.  <

Khata Mitta
A choice of chicken tikka or lamb tikka, barbecued in the tandoor and then cooked and served in a sweet and tangy sauce. 

Chilli Paneer
Indian cottage cheese cooked in perfumed chilli and fresh curry leaf, served with sweet tamarind sauce. 

Onion Bhaji
Onions and potato put together with gram flour, deep fried to give you the perfect crunch
and served with a cool Greek yoghurt and a fresh leaf garnish. 

Lloni Palon
A mixture of cheese and spinach lightly spiced, stuffed in a crescent shaped
puffy bread and served with fresh leaf garnish. <

SHARING PLATTERS FOR TWO
Vegetable Platter <
Assorted platter consisting of vegetable samosa, onion bhaji, spring rolls, lloni palon  and accompanied
with a fresh mixed leaf salad. 

Mixed Kebab Platter <
Assorted platter consisting of tandoori lamb, murgh tikka, skewered lamb kebab and tandoori chicken
and accompanied with a fresh mixed salad.. 

Maach Seafood Platter <
Assorted platter consisting of jhinga prawn, salmon tikka, crab cakes and a fillet of our house special grilled
spicy thelapia served with a dhal makhni sauce and accompanied with a fresh mixed leaf salad. 



Steamed Chicken Breast stuffed with Asparagus in Mild Creamy Bengali
style Korma sauce with Saffron Rice. < 

Garlic Jhinga Prawns off the Shell cooked in Chilli Sauce with Bengali
Green Chillies, garnished with Fresh Coriander.

Duck tikka cooked in an authentic Bhuna Sauce, garnished
with Fresh Tomatoes, Coriander and Chillies. 

Braised Welsh Lamb Shank cooked in Authentic
Rogan Sauce. <

Thirteen Spice combined with South Indian Lamb Chettinad, garnished
with Curry Leaves, Mustard and a hint of Tamarind. 

Rajasthani style Lamb Curry, cooked with Baby Potatoes and 
Sundried Chillies, Garnished with Coriander. 

Tandoori Chicken off the bone cooked with Spinach and
Chick Peas in a medium sauce. 

Lamb Chops cooked in a thick Bhuna Sauce with a hint of Shatkora. < 
(a lime like vegetable unique to Bangladesh) 

SIGNATURE DISHES

Items marked < will take a li�le longer than usual. Each course can take up to 45 minutes to be served.



Goan King Prawns prepared with roasted Garlic, Onions, Coriander,
Green Chillies and then given a Tantalizing Flavour by
Special Curry Leaves. 

Pan Fried Wild Seabass Fillet with added Zest of Lime and
Turmeric on bed of Fresh Garlic Spinach. 

Grilled Steak of Telaphia in a medium strength sauce with
Chopped Tomatoes, Garlic and Coriander. 

Tenga Mass in a delicately spiced sauce with a hint of
Sourness with Tomatoes and Zest of Lime. 

Authentic Bangladeshi Fish cooked with Green Chillies, Peppers
and Onion in a thick Bangladeshi style sauce. 

Lacha Paratha stuffed with Thilwala style Masala Mash Potato,
served with Chick Pea & Potato based curry. 

Shobzi Garlic Chilli cooked with a mixture of Vegetables
and Chilli topped with Caramelised Garlic. 



South Indian Garlic Chilli Murghi
Barbecued chicken cooked in garlic chilli sauce with Bengali green chillies, garnished with fresh coriander. 

Chicken or Lamb Honey & Chilli
A well balanced spiced curry consisting of chillies and honey with a distinctive taste. 

Polok Murghi Tikka Masala
Marinated tandoor cooked chicken cooked with spinach in a medium masala sauce.

Butter Chicken
Sliced chicken with rich butter and mild exotic spices. 

Chicken Saag Paneer
Spinach cooked with chicken & Indian cheese, mild to medium sauce with a hint of lemon. 

Anarkhali Bahar
Chicken tikka cooked with herbs, spices, onions, capsicum and mushroom in a medium

spiced masala sauce. 

Chicken or Lamb Tawa
Cooked with cucumbers, onions, capsicum & tomatoes in a fairly thick sauce. Medium strength. 

Chicken or Lamb Naga
Cooked in a hot flaming sauce, very hot for the enthusiast. 

Chicken or Lamb Pasanda
Cooked in a very rich, creamy sauce and a slight touch of

yoghurt to give a sour taste. 

ORISSA SPECIALS

Items marked < will take a li�le longer than usual. Each course can take up to 45 minutes to be served.



Chicken or Lamb Achari
Succulent chicken or lamb tossed in a very authentic sauce, sharp tasting dish containing
tomatoes and our in-house made village pickle. 

Murghi Rezalla
Barbecued chicken cooked with a mixture of minced meat and fresh green chillies. 

Tribuji
A selection of chicken tikka, lamb tikka and duck tikka cooked with onions,
tomatoes, fresh herbs in a medium thick sauce. 

Tandoori Mix Korai
Chicken tikka, lamb tikka, tandoori chicken (off the bone), sheek kebab cooked in a medium sauce
with chopped peppers, onions and tomatoes with a touch of Worcester Sauce. 

 Jhinga Masala
King prawns with ginger and garlic baked in the clay oven, then cooked with onions,
peppers and tomatoes in a thick spicy sauce. 

King Prawn Begun
King prawns cooked with aubergine in a medium strength, traditional sauce.
A very tasty dish! 



 Chicken Lamb Prawn King  Vegetable or Chicken  Tandoori Lamb
    Prawn Mushroom Tikka Chicken Tikka
Curry
These dishes can be served as Madras, Vindaloo or Phall for 50p extra.
Korma
A very mildly spiced dish cooked in almond, coconut cream and butter
Bhuna
Cooked with onion, capsicum, tomatoes in a delicately spiced medium strength sauce
Rogan
Medium strength dish cooked with tomatoes & garlic
Pathia
A sweet hot tasting dish extensively prepared with onions, tomatoes and a touch of mango chutney
Dupiaza
Chopped onions seasoned with fresh herbs and spices, tomatoes, peppers giving a medium strength flavour
Dansak
Prepared with lentils, lemon juice and aromatic spices, producing a hot, sweet and sour taste. Malayan dishes extra 50p.
Balti
This popular dish is prepared with special spices from Kashmir cooked in a medium sauce with a tangy taste.
Jalfrezi
Cooked with capsicum and onion in a spicy sauce with green chillies.

OLD TIME FAVOURITES
Curry
These dishes can be served as Madras, Vindaloo or Phall for 50p 
extra.
Korma
A very mildly spiced dish cooked in almond, coconut cream and 
butter.
Bhuna
Cooked with onion, capsicum, tomatoes in a delicately spiced 
medium strength sauce.
Rogan
Medium strength dish cooked with tomatoes & garlic.
Pathia
A sweet hot tasting dish extensively prepared with onions, 
tomatoes and a touch of mango chutney.

Dupiaza
Chopped onions seasoned with fresh herbs and spices, tomatoes, 
peppers giving a medium strength flavour.
Dansak
Prepared with lentils, lemon juice and aromatic spices, producing 
a hot, sweet and sour taste.
Balti
This popular dish is prepared with special spices from Kashmir 
cooked in a medium sauce with a tangy taste.
Jalfrezi
Cooked with capsicum and onion in a spicy sauce with green 
chillies. Chicken or Lamb  £9.95

Prawn  £10.50

Chicken Tikka  £11.50

Tandoori Chicken  £11.95

Lamb Tikka  £12.50

King Prawn  £13.95

Vegetable or Mushroom  £15.95

Vegetable Masala  £8.95

OLD TIME FAVOURITES

Chicken 
Lamb 
Chicken Tikka 
Lamb Tikka 
Tandoori Chicken 

Prawn 
King Prawn 
Vegetable or Mushroom 

Paneer 

TANDOORI SPECIALS
Marinated in yoghurt and special spices, cooked in tandoori clay oven and served with a fresh leaf salad.

Tandoori Chicken (half) 
Chicken Tikka 
Lamb Tikka 
Duck Tikka  

Tandoori King Prawn 
Tandoori Shashlick Lamb or Chicken 

Tandoori Mix Grill 
Chicken tikka, lamb tikka, tandoori chicken, sheek kebab and duck tikka.



MASALA DISHES
The following dishes are marinated, grilled in a tandoori and 
cooked in a creamy sauce with mixed nuts and a blend of 
aromatic spices and herbs.

Chicken Tikka Masala 
Lamb Tikka Masala 

Tandoori Chicken Masala 
Tandoori King Prawn Masala 
Duck Tikka Masala 

Vegetable Masala 
Paneer Masala 

BIRYANI DISHES
Basmati rice cooked together with any of the below
and accompanied with a mixed vegetable sauce.

Chicken 

Lamb 

Prawn 

King Prawn 

Chicken/Lamb Tikka 

Tandoori Chicken 

Vegetable/Mushroom 

Orissa Special 
Chicken, lamb and prawn - served with an omelette.

VEG SIDE DISHES
Can be served as Main Course

Saag Aloo
Saag Bhaji

Saag Paneer
Tarka Dall

Chana Bhaji
Bombay Aloo

Mushroom Bhaji
Mix Veg Bhaji

Brinjal Bhaji
Aloo Gobi

Cauliflower Bhaji
Bhindi Bhaji

Tandoori Sauce
Curry Sauce

Items marked < will take a li�le longer than usual.
Please Note: Some of our dishes contain allergens such as nuts, peanuts, gluten, dairy etc.

If you have any allergies, please mention when ordering and we will help you choose.
All dishes are freshly cooked on order therefore there will  be a small wait for your dishes. Please be aware

that this may be a wait of up to 45 minutes once a course is completed especially during busy periods.
A container charge of £1.00 will be added for food taken away.

�ere is a £15.00 cleaning charge for excessive soiling and spillages under and around your table.
At least one main course per diner must be ordered.

�e management reserves the right to refuse service without reason.



Plain Chawal Pilau Rice     Long grain fluffy rice Aromatic Basmati rice | 

On its own or flavoured with:

Pyajee Sobzi Sabnam Roshun (Onions) (Mixed Vegetables) (Mushrooms) (Garlic) | |  |        

Enda Jeera Matar Narikal (Egg) (Cumin) (Peas) (Coconut)         | | | 

        Nimbu Keema Murgh Special (Lemon) (Minced lamb) (Chicken) (Prawn, Egg, Peas) |  |  | 

TANDOORI BREADS & SUNDRIES
Nan  Classic Indian bread cooked in a clay oven

On its own or flavoured with:

Peshwari Roshun Pyajee (Sultanas and Nuts) (Garlic) (Onions)     | | 

Cheese Keema Cheese & Garlic Date & Ginger|  | |      (Minced lamb) 

Special Nan Consists of Chicken, Mince, Cheese, Coriander, Garlic and Green Chillies. 

Basket Nan Special Consists of 3 house special nans: Date & Ginger Nan, Cheese & Chilli Nan, Special Nan. 

Paratha Cheese Paratha  Tandoori Roti Chappati  |  |  |     

Puri Chips Green SaladTraditional fluffy, deep-fried Indian bread.     |  | 

Raitha Cucumber or Onion Raitha |   

RICE
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