Welcome to Orissa

... ajourney through the culinary delights
of India & Bangladesh...

Traversing the rich tapestry of Indian and

O RI S S A Bangladeshi cuisine, Orissa introduces you
to a world of unique, exquisite &

PREMIER INDIAN DINING
contemporary cuisine from the sub

(formerly The Turks Head) Continent
1 Market Street y
Castle D onington ey Creativity and expertise are combined with
DE74 2’] B . Ay the age old techniques of traditional Indian

Tel: 01 332812 812 g W[ cooking to offer you a culinary experience PREMIER INDIAN DINING

Www.orissadonington.com like no other.

The warmly fashioned, exquisite RESERVATIONS & TAKEAWAY

atmosphere within our restaurant has been 01 3 3 2 812 812

created for your dining pleasure.

FREE PARKING

Permit must be obtained from
within the restaurant to validate

your free parking www.orissadonington.com
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10% DISCOUNT

on collection orders over £20.00

FREE HOME DELIVERY

on orders over £20.00 within Castle Donington.
Deliveries outside Castle Donington will incur a delivery charge.
Deliveries under £20.00 will incur a delivery charge.

OPEN 6 DAYS A WEEK
5.30pm till Late
CLOSED TUESDAY

ALLERGENS & INTOLERANCES
Please note: many of our dishes contain certain allergens
such as nuts, peanuts, gluten, dairy, egg, shellfish etc. Please
ask about your meal when ordering and we will be happy to
advise you on your choices.

THE MANAGEMENT RESERVES THE RIGHT TO
REFUSE SERVICE WITHOUT REASON




APPETISERS

Vegetarian
Onion Bhaji
Vegetable Puree
Chilli Paneer
Vegetable Samosa
Seafood

Prawn on Puree
King Prawn on Puree
Fish Pakora
Tandoori King Prawn
Chilli King Prawn
Non Vegetarian

Tandoori Chicken
Chicken Tikka
Lamb Tikka
Duck Tikka
Sheek Kebab 2 pieces
Chicken Tikka Chat Served on puri
Hot Meat Puree

Mixed Appetisers

Khatta Mitta

Chicken and lamb tikka diced into small pieces then cooked
in a sweet and tangy sauce.

Tandoori Mix Kebab

Mixture of sheek kebab, lamb tikka and chicken tikka.
Trio Samosas

A mixture of meat, chicken and veg samosas.
Orissa Special

Chicken and lamb tikka with prawns in a delicate sauce.

£3.95
£4.50
£4.25
£3.75

£5.75
£5.95
£5.95
£5.95
£5.95

£4.95
£4.75
£4.95
£4.95
£4.95
£5.95
£5.95

£5.95

£5.95

£5.75

£5.95

TANDOORI SPECIALS

Marinated in yoghurt and special spices, cooked in tandoori

clay oven and served with green salad.

Tandoori Chicken (1/2)
Chicken Tikka

Lamb Tikka

Duck Tikka

Tandoori King Prawn

Tandoori Shashlick Lamb or Chicken
Tandoori Mix Grill

£9.95
£9.50
£9.75
£9.95
£13.95
£12.95
£13.95

Chicken tikka, lamb tikka, tandoori chicken, duck tikka and sheek kebab.

MASALA DISHES

Chicken Tikka Masala

Lamb Tikka Masala
Tandoori Chicken Masala
Tandoori King Prawn Masala
Duck Tikka Masala
Vegetable Masala

Paneer Masala

£9.95
£10.50
£11.50
£13.95
£10.95
£8.95
£9.25

SIGNATURE DISHES

South Indian Garlic Chilli Murghi £11.95

Barbecued chicken cooked in garlic chilli sauce with Bengali green chillies,
garnished with fresh coriander.
Honey & Chilli Chicken / Lamb £11.95

A well balanced spiced curry consisting of chillies and honey with a
distinctive taste.

Polok Murghi Tikka Masala

Marianted tandoor cooked chicken cooked with spinach

£11.95

in a medium masala sauce.

Butter Chicken

Sliced chicken with rich butter and exotic spices.

£11.95
Chicken Saag Paneer £11.95
Spinach cooked with chicken & Indian cheese in a
mild to medium sauce with a hint of lemon.
Anarkhali Bahar

Chicken tikka cooked with herbs, spices, onions, capsicum

£11.95

and mushroom in a medium spiced masala sauce.
Chicken or Lamb Tawa

Chicken with onions, capsicum & tomatoes in a fairly thick sauce.

£11.95

Medium strength.

Chicken or Lamb Naga £11.95
Chicken or lamb cooked in a hot flaming sauce,

avery hot dish for the chilli enthusiast.

Chicken or Lamb Pasanda £11.95

Cooked in a very rich, creamy sauce with a slight touch of yoghurt to give a
sour taste.

Chicken or Lamb Achari £11.95
Marinated chicken or lamb cooked in a clay oven then

tossed in a very authentic sauce, a sharp tasting dish

containing tomatoes and lime.

Murghi Rezalla £12.95

Barbecued chicken cooked with a mixture of minced meat, bay leaves and
fresh green chillies. Medium hot.

Lamb Chettinad £13.95

A peppery vibrant curry from South India cooked using 13 different spices,
tamarind sauce and coconut.

Tandoori Chana Palak £13.95
Tandoori chicken, off the bone, cooked with spinach and

chick peas. Medium strength.

Tribuji £13.95

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

Tandoori Mix Korai £13.95
Chicken tikka, lamb tikka, tandoori chicken, sheek kebab cooked in
a fairly hot sauce with chopped peppers, onions and tomatoes with a

touch of Worcester sauce.

Duck Khazana £13.95

Duck cooked in an authentic bhuna sauce, medium strength with fresh
tomatoes, coriander and chilli.

Jhinga Masala £13.95

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

£13.95

King prawns chopped into fine pieces, cooked with diced aubergine in a

King Prawn Begun

medium strength, traditional sauce. A very tasty dish!

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.

OLD TIME FAVOURITES

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 £9.50 Prawn £10.50
Lamb £9.95 King Prawn £12.50
Chicken Tikka £10.25 Vegetable or Mushroom £8.50
Lamb Tikka £10.50 Paneer £8.95
Tandoori Chicken £10.50
BIRYANI DISHES SUNDRIES
Basr:liati rice cooke; toghether wi‘;h any oélthe below Plain Popadom £0.90
and accompanied with a mixed vegetable sauce. .

Chicken Biryani £10.95 Spicy Popadom £0:90
Lamb Biryani £11.50 R.oasted Popadom £0.90

. . Pickles / Chutneys A choice of 4 each £0.75
Prawn Biryani £11.95 Chips £.50
King Prawn Biryani £13.95
Chicken / Lamb Tikka Biryani £12.95
Tandoori Chicken Biryani £13.50
Vegetable / Mushroom Biryani £9.95
Orissa Special Biryani £14.50

(Chicken, lamb, prawn & king prawn)

VEG SIDE DISHES

Can be served as Main Course for £7.95

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

£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£4.25
£3.95

RICE SELECTION

Boiled Rice

Pilau Rice

Fried Rice
Mushroom Rice
Vegetable Rice
Peas Pilau Rice
Egg Fried Rice
Garlic Fried Rice
Coconut Fried Rice
Lemon Fried Rice
Keema Rice
Chicken Fried Rice

Special Fried Rice
(Prawn, egg and peas)

BREAD SELECTION

£3.25 Plain Nan £3.25
£3.50 Garlic Nan £3.75
£3.95 Peshwari Nan £3.75
£3.95 Stuffed Nan £3.75
£3.95 Kulcha Nan £3.75
£3.95 Cheese Nan £3.75
£3.95 Keema Nan £4.25
£3.95 Cheese & Garlic Nan £4.25
£3.95 Date & Ginger Nan £4.25
£3.95 Special Nan £4.95
£4.25 Cheese Paratha £3.75
£4.50 Plain Paratha £3.25
£4.95 Chapati £2.50

Tandoori Roti £2.75



