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S}aﬁe I"S (Dips contain Dairy)

Lo 1G] ©
Choose from Vegerabr’e Chicken, Mushreom, Haggis, Mixed &
yChops @0 &
Mannmed' Icrmb rhop cooked in the tandoor and served with mint sauce
Chaat ®
Tandcon srﬂe ch:cken drumsticks in sweet 'n’ sour sauce

C hicken cooked ina sp!cy sauce with onions and peppers
Pl QO W (soy
Saimon mannared' in exotic spices and slow cooked to perfection in the oven,
sen.'ed with mint sauce

O0mn
A hgh: thin fried bread topped with your choice of chilli prawn, chicken masala,
gan‘rc mushroom & aloo chana

|00
whh‘e ﬁsh med ina Jrgh tly spiced batter
wn Shash Lo N C

. . 5 NO @ O
C hef (3 assartmenr af sta.rters

i i M @
Paneer, anions and peppers marinated and cooked in tandoaor

Connoisseur's Choice

Diced lambs simmered in a fricassee of sliced onions, ginger, green

capsicum, tomatoes, green chillies and fresh spinach feaves

A mouth-watering spicy chicken dish with a saute of peppers, spinach, onions,
ginger, grer?n chrﬂ':es garam masala & a flourish of fresh coriander

nwd e
K.fng prawns saureen‘ m a med.l‘ um sauce with a hint of tropical coconut
D606 M (soy
Marmated' sa.‘m on cooked with ginger, garhc green chilli & Tamarind
Cha'cken and mush.room cooked in a medium spiced ginger sauce

00
Ch:cken tikkcr genﬁy poached in a butter tomato sauce with fenugreek

Tender pieces aF lamb & minced lamb cooked in a spicy tarka masaia base mth

gmger garhc & corignder
na LD
Chi rken rfkka, poratc and peppers in a thick chilli sauce

A urhenn c Rafasrham dfsh ( on rhe bone)
[amb and Jackﬂ'uat saureedrn a med:um sauce

Cf:flcken, Lamb or Mixed Veg

Tandoori Selection « o

All these dishes are barbecued to sizzling perfection in the Tandoor oven, and
are served with a crisp salad garnish, boiled rice or fried rice & sauce can be
upgraded from the All time Favourites for £1 extra

Luscious famb marinared in exotic Chicken in hot 'n’spa'cy sauce,
5pi¢es skewered with onion, mushrooms
-. & peppers Iopped with whfskey Q

Succuientchn:ken marrnated in yoghurt

& spices, cooked to perfection inthe A mediey Dfﬁhffkeﬂ tikka, iﬂmb ﬂkkﬂ

tandoor prawn & spicy wings served with nan
: . i@ 1c g Dread

King pa;awns marinated in exofic
Punjabi spices
ALLERGIES ~ ©DMRY  @BLUTEN

Old Delhi Streets

a @
. @

All Time Favourites

Available in the following:

0141-9566360

Pan Fried Chicken £10.25 Chicken Tikka® £10.25 Mixed Vegetable £10.00
Lamb £11.00 King Prawn & £14.95

Cha: 00
A light smoath creamy sauce with a
delicate twist of sweet 'n’ sour for
those witha deir'cate palate

1 OO

A Fus;on of tom atoes paprika, nuts
& host of spices

A host of spices sauteed in a rich tarka
base with an abundance of capsicums
& onions
; Fromn

Spmach puree simmered with lashings
of green chilli & gartic, with a dash of
fresh cream

: alaoe
A mourh -watering mannade of exotic
Punjabi spices, garlic, ginger, cumin,
capsicums and onfons, simmered in a
home mage wghurr sauce:

Viasala #@(C )

Nation's favourite for rhose with delicate
paﬁa!e

Hot and spicy

al: oM
A fusion of ginger, garlic, anion, peppers,
coconut cream and herbs simmered ina
spicy chilli sauce
M

Succulent spinach, shallow fried onions
& mushrooms simmered in a rich ginger
& garfic tarka
Desi Jalfrezi & nicy)

Red peppers, onions, tomatoes & fresh
green chilfies simmered to a thick sauce
blended with !na‘r‘an spr'ces

jal 00| ny

Ginger, garlic, aromatic J'nd:an Spices,
sultanas & coconut cream

Kormao®
A sumptuously creamy sauce. Choose
from Muglai, Ceylonese, Shakuti (spicy)

The original classic

A rich and flavoursome condensed
sauce with plenty of ginger & toratoes

Vege’rarian Selection

MMN MEAL: £10.00 SIDE DISH: £6.25

{ (wegan)
A fusron Dfmrxed vegetables simmered
m our rradftmnaf curry sauce

i Laal (vegor 1)
whaiesame lentils, fried orions and
romatoes in traditionaf curry sauce

S ¥n)

Spmach cooked with Indian cottage
cheese in a medium curry sauce

’ fvegan)
Potatoes & ran gy chf:kpeas simmered
ina succufent bhoona sauce
) ™ (vegan)

Auberg.rneand pam foes
sammered in a spicy bhoona sauce

| Q0
Coi'tage cheese simmered
in plum tomato gravy, butter &
seasoned with Indian Spices

Indian Breads & Rice

Nan Bread @ £3.00
Keema Nan ® £4.50
GarlicNan © £3.25
Peshwari Nan G © £3.75
Paratha @ £3.00
Vegetable Paratha © £4.00
Tandoori Roti ©® £1.75
Chapati © £1.25
Popadom £1.25

M MUSTARD  QNUTS (G CRUSTACEANS  Q@FISH  fsoy) SOYA

Spiced Onions
Mango Chutney
Achar (Pickle)
Chips

Raita

Pilau Rice
Boiled Rice
Mushroom Rice
Masala Chips

The above symbols are used to denote that a dish contains the allergens as an Ingredient. Unfortunately, it Is not possible to guarantee that our kitchens are completely allergen free.
Due to compound ingredients used in our products, fryers & tandoor used to prepare more than ane product, there is a small risk of cross contamination,

Opening Hours: 4:30pm to 10:00pm




