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@LfﬁSE-- ORDER AND PAY FOR YOUR FOOD AT THE BAR,

* SUNDAY CURRY NIGHT

Al our curries are cooked to order
using fresh traditional indian ingredients and recipes.

Choose from a range of curry styles with either:
Chicken Tikka, Lamb Tikka, Fish or King Prawn £7.95. Vegetable £7.50

Malay: A very creamy, mild curry that combines coconut, cream and
pineapple.
Kashmiri: A sweet, fruity, fairly mild curry made using bychee fruit,
cherries and mango.
Rogan Josh: A fairly mild tomato based curry made with cashew nuts
and yoghurt.
Madras: A hot, slightly sweet, curry with tomatoes, ground almonds,
lemon juice and fresh red chillies.
Ceylon: A fairly hot curry made with coconut, fresh green chillies and
lemon juice. "
Vindaloo: A very hot dish made with boiled potatoes, chilli, |
and fresh red chillis.
Jalfrezi: A popular medium style curry made with peppers, garlic, ginger
and corriander.
Phal: The hottest possible curry! Made with tomatoes and fresh
red and green chillis. \
Dopiaza: A medium, slightly sweet, curry made with onions, corriander and ‘
mixed spices.
Garlic Roshon: 4 medium curry that combines garlic and corriander.
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Korma: A mild aromatic curry made with mixed spices, fresh cream,
almonds and garlic.

Side Dishes:

Onion Bhaji - fine chopped onions and spices rolled and battered.

Sag Aloo - Spinaf:ﬁ and potato cqoligd' ina masala sauce. Al side dishes are

Chana Dhal - chick peas cooked in a mild masala sauce. riced at £4.50

Mushroom Bhaji - chunky mushrooms cooked in a masala sauce. P '

. Vegetable Bhaji - fresh mixed vegetables cooked in a mild curry masala.

N — All curries ate served with two types of rice, aromatic and _
WY “tumenic and a choice of ®oppadoms or naan fread
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