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Slevelers
Mon Yegeliians

01. KeemaSamosa ................ 6,50

Pastry filled with mincemeat & deep fried.

02. ChickenPakora................ 6,50
Pieces of spiced chicken dipped in gram
flour & fried.

03. Chicken TandooriTikka .......... 1,50
Pieces of chicken marinated in herbs

§ spices,

l:nnkerl in a clay tandoor.

04. KebahSeekh.................. 1,50
Minced lamb with onions, herbs, fresh
coriander, green chillies & cooked on a
skewer.

05. Mixed Red Fort Tandoori . ...... 9,50

P A comhination of chicken tikka, lamb tikka
& sheek kebah served on a skewer.

Vegeliviar

06. AluTikki ............cccvuuunn 5,50
A mixture of potatoes & onions dipped in
gram flour hattered & fried.

07. Mushroom Pakora ............. 5,50
Mushroom dipped in gram flour bhattered &
deep fried.

08. Vegetahle Pakora .............. 5,50

Mixed spiced vegetables dipped in gram
flour, battered & fried.

09. Vegetahle Samosa.............. 5,50
Triangular pastry filled with peas & potatoes
§ deep fried.

10. OnionBhaji ................... 5,50

Fried spicy onion rings.
Ty 22\
Fish (b

11. PrawnPuri................... 1,50
. Spiced shrimp dipped in gram flour & fried.

12. FishPakora..........ccvvvuunn 1,50
. Filled of cod dipped in gram flour & fried.




Salowls

13. IalianSalad .................. 10,
Boiled Egg, Endive, Tomato, Cucumber, Corn, llmnns
and Olives

14. TunaSalad ................... 10,50

@ Tuna, Endive, Tomato, Cucumber, Corn and Onion

15. Vegetable Salad ............... 10,

Endive, Olives, Corn, Cucumber, Tomato and I)nmn

16. SaladRedFort ................ 10,50
Endive, Tomato, Chicken Tikka Tandoori,
Cucumber, Corn, Onions and Olives.

Thaditional Cuvies

Rice not included

Dopiawen ¢

A popular curry specially prepared,
not very hot, with onions.

17. Chicken Dopiaza ...............
18. Lamh Dopiaza .....
@19. King Prawn Dopiaza ..
20. Beef Dopiaza .................

Regan Josh /

A curry made maximum use of tomato, a
selection of herhs and spices not too spicy.

21. Chicken RoganJosh ............
22. Lamb Rogan Josh ... ..
@23. King Prawn Rogan Josh
24. BeefRogandosh...............

Dati #

Skewer seasoned with a special sauce made with
yogurt, herhs and spices.

25. ChickenDahi.................. 9,95
26. lambDahi.................... 11,95
@21. King Prawn Dahi . .............. 11,95

28. BeefDahi .................... 9,95




Palok sag) #

Skewer cooked with fresh spinach leaves,
herhs and spices.

. ChickenPalak .................
. Lamb Palak ...... .
. King Prawn Palak . .
. BeefPalak ...................
A comhination special, of onions fresh peppers
§ a selection of herbs.
. Chicken Jalfrezi ............... 9,95
. Lamb Jalfrezi ................. 11,95
. King Prawn Jalfrezi ............ 11,95
. Beefdalfrezi.................. 9,95
Hot curries with herhs & chilli peppers.
. Chicken Madras ............... 9,95
. lamb Madras ................. 11,95
. King Prawn Madras ............ 11,95
., Beef Madras ................. 9,95
Very hot curries.
. Chicken Vindaloo .............. 9,95
. Lamb Vindaloo ................ 11,95
. King Prawn Vlindaloo . ........... 11,95
. BeefVindaloo ................. 9,95
These Balti dishes are prepared with onions,
tomatoes, garlic, spices, ginger, cumiun, fresh
coriander, herhs and spices. Balti served with a
tousch of fresh cilantro.
. ChickenBalti.................. 9,95
. lambBalti ................... 11,95
. King PrawnBalti............... 11,95
. Beef Balti ................... 9,95
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52.

Masale ®®

Popular mild freshly prepared rich cream
sauce with garam masala & almonds.

ChickenMasala................ 9,95
LambMasala ................. 11,95
King Prawn Masala ............ 11,95
Beef Masala.................. 9,95

Ho'vma ®

Curry made with fresh cream, coconut.

53. ChickenKorma ................ 9,95
54. lamhKorma .................. 11,95
@55. King Prawn Korma ............. 11,95
56. BeefKorma .................. 9,95

51.
58.

62.

0 Pieces of honeless chicken on a skewer

()
()

Speciat Pasanda

Made with fresh cream, almonds, pistachios
& spices.

Chicken Pasanda .............. 9,95
LambPasanda ................ 11,95
King Prawn Pasanda ........... 11,95
Beef Pasanda ................ 9,95

Agra Especial . ................ NER L]
Winner of the cook of the year award.

Pieces of honeless chicken marinated in

yoghurt & a special masala sauce with a

selection of herhs, cooked with fresh

tomato, ginger, onions & fresh cream,

garnished with cashewnuts, and fried onion.

Chicken Tikka Masala ........... 11,95

cooked in a clay Tandoor with a special
sauce of spices & herbs. (A dish with a
special taste)




63. Punjabi Korma................. 11,95
@ Boneless chicken tikka marinate in the

chefs special sauce cooked in a clay

@ tandoor with tomatoes, fresh cream.

64. Butter Chickenf............... 13,95
. Boneless chicken tikka marinated in a
special masala sauce, then cooked in hutter,

garlic, tomatoes, ginger & a selection of

herhs (R mild dish).

65. Chicken Badami................ 11,95
Boneless chicken tikka marinated in a

special masala sauce & cooked in hutter,

fresh cream & ground almonds.

66. Chicken Tikka Mango............ 11,95
Boneless chicken tikka cooked in a
mango sauce.

67. ChickenRed Fort{/.............. 11,95
Boneless chicken tikka cooked in balti
(Special Frying Pan) with the chef ‘s sauce
& mildly spiced, cooked with freesh
tomatoes, ginger & garlic.

68. Chicken Tikka Rogan Joshﬂ ...... 11,95
Boneless chicken tikka cooked in a clay
oven and seasoned with curry sauce made
maximum use of tomatoes, a selection of
herbs and spices not too spicy.

69. Chicken Tikka DahifZ............ 11,95
@= Boneless Chicken Tikka cooked in a clay
tandoor with a sauce of yoghurt, herbs
& spices.
70. Chicken Tikka Dopiaza / ........ 11,95

Boneless Chicken Tikka cooked in a clay
tandoor with a special sauce of paprika,
extra onion, herhs & spices.

71. Chicken Tikka Dansakﬂ. ......... 11,95
@= Boneless Chicken Tikka cooked in a clay
tandoor with a special sauce of pineapple,

herbs & spices with lentils.

(A sweet & sour dish).

72. Chicken Tikka Jalfrezifff. .. ... 11,95
Chicken Tikka cooked in a clay tandoor with
chef s special sauce with capsicums.




13. Chicken Tikka Madras M ...... 11,95

@= Chicken tikka cooked in a clay oven with a spicy

curry sauce with herhs and many medium spicy
chili peppers.

74. Chicken Tikka with Spinachg?Z . .. .. 11,95
Chicken Tikka cooked in a clay tandoor,
served with fresh spinach, herbs & spices.

15. Chicken Tikka Balti.............. 11,95
Chicken tikka cooked in a clay oven served with
onions, tomatoes garlic, spices, ginger, cumiun,
fresh coriander, herhs and spices.

Tandoo'v
Specialilies

Sauce not included 3€

Serere—
Corers— o

76. Chicken Tikka Tandoori .......... 14,95
Fillet of chicken marinated in tandoori masala &
=Y yoghurt, cooked in a tandoor oven with herhs &
spices, served on a sizzler.

11. Shaslik Tandoori Chicken. ........ 15,95

o= Pieces of boneless chicken marinated in a masala

sauce, cooked on a skewer with onions, mushrooms
& paprika. (Served on a Sizzler).

18. Tandoori Lamb Tikka ............ 18,95
Pieces of honeless lamh marinated in yoghurt,
cooked in a clay tandoor with herbs & spices
served on a sizzler.

79. King Prawn Tandoori............ 19,95
@ Prawn marinated in yoghurt & cooked in a clay
tandoor with spices & served on a sizzler.

80. Tandoori Mixed Grill ............ 16,95
Tandoori Chicken, lamh & sheek Kehah
served with on a sizzler.




81.

82.

83.

84.

81.

8s.
8s.

Fish
Specialilies

Curry Fish / ..................
Pieces of honeless fish marinated in herbhs
& spices cooked in a clay tandoor, served
with cheef s sauce. (Medium hot).

Jalfrezi Fish ﬂ/ .............. 11,95
Fish cooked in a clay oven and then with a speclal
sauce with paprika, herbs and spices.

Madras Fish f40F. ............ 11,95
Fish cooked in a clay oven with a spicy curry

sauce with herhs and many medium spicy

chili peppers.

Makhan Fish  ............... 11,95
Fresh fish served in a delicate hutter sauce
with peppers with almonds.

MasalaFish ................ 11,95
Fish cooked in a clay oven and seasoned with a
sauce with almonds, herbs and spices selected.

A plate at he point of sauce.

YVegeliiarn
Specialilies

Vegetable Masala .............
Not too spicy dish prepared with garam
masala with fresh cream & almonds.

Kashmir Uegetahle ............. 9,95
A variety of fresh vegetables cooked in

exotic spices, fresh cream, fry fruit,

hanana, garnished with grated coconut.

GobiKorma................... 9,95
Cauliflower cooked in sauce cream,
coconut & spices.

Vegetahle Pasanda ............. 9,95
Vegetahles cooked with fresh cream,
almonds, pistachios & spices.

DalTarka . ................. 9,95

Lentils speciality.




9.

922.

93.

94.

95.

a71.

100.

101.

102.

103.

104.

105.

Dal Makhani .................. 10,95
Cooked with black lentils and served with
fresh hutter.

Potatoes Bombay. .............. 9,95
Potatoes specially prepared and cooked
with herbs and spices.

Eggplants ................... 9,95
Aubergines cooked in masala sauce
with herbs and spices.

SagAloo ...........covvvnnnnns 9,95
Potatoes and spinach cooked with herhs
and spices.

Curry Pakura ﬂ ............... 9,95
Fresh vegetables dipped in hatter & deep
fried served in a yoghurt sauce.

Karahi Vegetahle ﬂ ............. 9,95
A variety of fresh vegetahles cooked in a

specail pan with garlic, ginger, herhs &

spices garnished with fresh coriander.

Palk Pannerﬂ ................. 10,95
Spinach with cottage cheese.
Vegetable Rogan Josh ﬂ ......... 9,95

A curry made maximum use of tomatoes,
a selection of herhs and spices not too

spicy.

Jalfrezi Vegetahle W .......... 9,95
A special combination of fresh onions,

paprika, spices and herhs selected.

Madras \legetahleM ......... 9,95
A spicy curry with herhs and many

medium spicy chili peppers.

Vlindaloo Vegetahle W ....... 9,95
Hot, Spicy.

RlooGohi ..............ccunnn 9,95

Cauliflower with potatoes and herhs.

Channa Massala ............... 9,95

Chickpeas coocked with special
curry sauce.

Panner karahi ................ 10,95
With homemade cheese.
Panner Jalfrezi ................ 10,95

Medium Hot, with homemade cheese.




& Biryani Dishes

106. Chicken Biryani................

Chicken with rice cooked spices.

107. Lamb Biryani . . ................

Lamb with rice cooked with spices.

108. King Prawn Biryani .............

King prawn with rice cooked with spices.

109. Chicken Tikka Biryani ...........
rice flavored with spices and chicken.

110. Vegetable Biryani ..............

Vegetahle & rice cooked with spices.

Aeompaniments
Indian MNan ®

11. PlainNan.........coovvvvnnnns
Superfine nan bread, cooked from the
tandoor.

112. CheeseNan .............cvvnnn
Nan bread flavoured with cheese & cooked
from th tandoor.

113. Nan with Garlic ................
Nan bread flavoured with garlic & cooked
from the tandooor.

114. KeemaNan ...................
Nan stuffed with minced meat & cooked
from the tandoor.

115. OnionNan ....................

Hindu bread with onion.

116. Nanwithehilli .................
Hindu bread with chilli

117. PeshwariNan .................

Nan stuffed with coconut, almonds and sugar.

118. Bhatoora ...............000nnn

Bread fried in oil.

119. Popadom ........connvvvnnnnnns
Made with flour & lentils.




Basmalt Rice

Rice flavored with spices

120. Basmati rice hoiled ............. 3,50
121. Basmati rice pilau . ............. 4,00
122. Rice with mushrooms ........... 4,50
123. Pilau Basmati rice with vegetahles . 4,50
124. Rice withegg ................. 4,50
125. Keemarice ..........convuvennn 4,50
126. Lemonrice ................... 4,50
@%M Typical Indian
127. Mango Ice cream ............... 4,00
128. Pistachioicecream .............. 4,00
129. Fried milk ball in syrup ........... 4,00

Menw fo'c One
"ig. 28,00

Second Dish
Chicken Red Fort
Pilau Rice
Cheese nan

Big Beer

Mango ice cream

Menw fo'v Two
216. Starters 5 5 ) n n

Vegetahle Pakora + Chicken Pakora
Second Dish

Chicken Masala

Lamh Rogan Josh

Pilau Rice

Cheese Nan

Wine Bottle of the house

Mango ice cream




Menw fo'v Three
211. Starters sn’nn

Vegetahle Pakora + Chicken Pakora +
Chicken Tikka

Second Dish

Chicken Masala

Lamb Rogan Josh

Dhal Tarka

2 Pilau Rice

Cheese Nan

Wine Bottle of the house

Water

1 Mango Ice Cream and 1 Pistachio ice cream

Menuw fo't Fouw'r
218. Starters 1 1 u!uu

Vegetahle Pakora + Chicken Pakora
+ Chicken Tikka +Onion Bhaji
Second Dish

Chicken Masala

Lamh Rogan Josh

Dhal Tarka

Prawn Jalfrezi

2 Pilau Rice

Cheese nan & Garlic nan

2 Wine Bottle of the house & 2 Water
1 Mango Ice Cream and 1 Pistachio ice cream







Arveor Pilan
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