| _asooni Chickcn 4.50
Minced chicken marinated with garlic, fresh mint, coriander, onion, lcmonjuicc

and sPiccs cooked in a T andoor oven. Moghul dgnastg dish.

T andoori Murgh Tikka 4.75
Tandoorgri”ccl boneless chicken marinated with garlic, grouncl sPiccs and

3ogl1url: served with mint chutncy. (d)

Chicken Fakora 4.25

Chicken Picccs marinated in gram flour batter infused with turmeric Powclcr,

jccra, methi & crushed mixed 5Picc dccp fried, served with sweet chilli diP.

\/egctablc 5omosa (v) .50
[Homemade somosa’s filled with potato, onions and peas, mildlg sPiccs , dccP

fried in vcgctablc oil served with mint and coriander chutncg. d) (n)

Ohnion Bl’raji (v) 3.50
Milc”g sPicccl, shredded onions and vcgctablcs coated in grain flour batter and
c]ccp fried served with mint yogurt cliP.

Ta‘cri Pal:)ri Chaat (v) 4.25
Funjabi samosa, sPicccl chickpcas, sweet sPicccl potato, tomato, cucumbers and

red onion, laycrccl with mint cl'uutncg, sweetened 3ogl1urt & tamarind cl'lutncy.

Chowki A|oo tikki v) 3.95
Mashed potatoes cakes mixed with herbs, tOPPCd with gardcn peas, chick peas,
pomegranate seeds, toPPcd with tamarind chutncy, mint chutncg yogurt. (d)



Fanccr D|| Khush tikka (v) 5.25
Paneer cheese, red onions, peppers marinated with | andoori masala and

cooked in clag oven, served with mint chutncg. d)

K ashmiri Lamb Chops 5.95
Tancloorgri”ccl choPs marinated with papaya, garlic, Paprika, yogurt and
grouncl sPiccs served with sweet chilli cliP. d)

Hydcrbadi Scckh 4.50

Tcnclcr minced lamb, seasoned with onion and herbs & Purcccl green chilli,

barbcquccl on SkCWCFS, SCFVCd on a bccl OF roastccl onions & PCPPCFS.

Lamb Shashlik boti 5.45
Chunks of lamb in a hot marinate of red chilli paste, gar]ic, ginger and coriander

seared over hot coals, flash friedin a pan with onions, peppers, coriander and

served with mint chutncg.

Meat Somosa 3.95
[Homemade somosa filled with minced lamb, onions, peas, carrots and sPiccs,

c]ccp fried in vcgctablc oil served with a sweet chill sauce.

Mixed Gri" 5.95
(ombination of T andoori murgl-n tikka, Seekh kebab, chctablc somosa &
onion bhaji served with green salad and mint chutncy. (\/cgctarian oPtion also

available).



Dum ke Jhingc 8.95
Jumbo prawns glazccl with sPicg soft cheese marinated of saffron, mild sPiccs,

cooked in their shell using steam, served with a sweet chilli sauce. (d)

T andoori 5a|mon 6.25

Salmon CU]DCS in{:usccl Wlth samc{:ron, cardamon, garam masala and lcmon

drcssing, cooked with steam finished in clag oven.

Frawn Puri 4.75
Frawns tossed with onions, tomato and ground spiccs served with whole wheat

Pancakc toPPcd with green peppers and spring onions.

Amaan's Samunclcr 4.75
Frcsh fish fillets marinated in crushed coriander, chilli ﬂakcs, Fcnncl, cumin and

all sPicc, covered in gram flour and clccP fried. Served with mint chutncg.

Sharing Plattcr for2 1 3.95 (\/cgetarian oPtion also available)
E_ach Plattcr consists of, onion bhaji, meat somosa, Scckh kcbab, T andoori
murgl'l tikka Amaan samunder and mint Hoghurt.

\/cgetarian Plattchor 2 11.95
E_ach Plattcr consists of Aloo Tikki, chctablc Samosa, Onion bhaji,
Fanccr Dll K hush tikka.



Achari Lamb 10.50

Tcnclcr babg lamb chunks cooked in an onion, masala, tomato gravy, sPicch with

Indian Pickling SPiccs and green chillies. Medium to hot.

Sulman Bharjara 10.50
Vcrg Popular Furjabi dish. Lamb marinated with coarsclg ground sPiccs, mace
and cardamons. Slow cooked with onion & cumin seeds in a wonderful aromatic

thick medium to taste sauce.

Zara bhuna gosl'it 9.75
Lamb marinated in onions, caPsicum, aromatic sPiccs cooked in a think medium

to taste sauce, toPPccl with sPring onions and coriander.

Lamb Rogan Josh 9.50
Lamb slow cooked in a medium flavoured onion, Hoghurt, ginger é*garlic. d)

Sajnum | ambKorma 9.50
Succulcnt baby lamb cooked with blended aromatic sPices, brown onion,

3ogl1url: and selected grouncl sPiccs, finished with fresh coriander.

chma mutter 5a|an 9.50
Minced lamb cooked in a Ficrg onion, chi”i, garlic, garam masala and cinnamon,

mixed with garclcn peas and sPriancl with fresh coriander.

Luc‘cnowi Gosht 10.95
Lamb marinated ovcmight ina Currg Loungc secret marinate, 3oghurl: and

aromatic hcrbs, then simmeredin a vclvctg smooth onion, fennel and kewra.



Murgh JaH:rczi 9.50
CI’IiCi(CI‘\ breast cooked in onions, peppers, sPccial mix of herbs and sPiccs,

tomatoes, garam masala and fresh green chilli. Ficrg hot dish.

Chickcn tikka masala 8.95
Chicken tikka cooked in a T andoor oven then simmered in a mild to medium,

tomato, cream, dessicated coconut and Kashmiri basar sauce.

Karahi Chic‘ccn 9.75
Succulcnt chunks of chicken breast cooked with onion, peppers, crushed

chi”ics, coriander and black peppers in a rich onion medium sauce.

Murgh Mau’mi 9.50
CI’IiCi(CI‘\ tikka simmered in creamy tomato sauce flavoured with ginger, gar]ic,

almoncls, and a hint of Fcnugrcck. (n)

Murgh Tawa masala 9.75
Chicken tikka cooked in a Chefs secret onion gravy, flavoured with ginger and

fresh coriander. Medium heat.

Murgh Saagwala 10.50
Diced chicken breast cooked in (Chef's secret blend of herbs and sPiccs,
tossed in butter and finishes with Frcshlg choPPcd babg sPinach lcavcs, in rich

and thick medium heat sauce. ([ _amb Saagwala 11.50 also available).

Butter Chicken 9.50
Chickcn cooked in T andoori and then cooked in a spcctacular mild and creamy

buttcrg sauce. (n) (cl)



Lobstcr Fcppcr Fry 14.95

Frcsh lobster drizzled with ]imc, tcmPcrccl with curry lcavcs, cumin,jamain,
cracked pepper corns and simmered in a thick onion and tomato masala sauce.
Balchao King Prawn 11.95

King prawns flavoured with garlic, whole coriander sccds,)'amain, clrg roast red
chillies, mace in a medium to taste K arahi stglc sauce.

Mahi MacHi 10.95

Salmon chunks stir-fried, sweet peppers, onions in a mild to medium sauce made
from cumin, coriander, garlic and chilli.

]:ish Currg 9.95

Fresh catch of the clag marinated with turmeric, tamarind, red chilli, lime, crushed

garlic and ginger. Cookcd in an onion, fennel, coriander sccdsjamain sauce.

Cookcd using traditional method of Dhum cooking (slow cooking using steam).
Fragrant Basmati rice from the Northern regions of Fakistan, flavoured with
browned onions, sPiccs, mint and coriander leaves, cardamon, saffron and

lagcrcc] with {:i”ing of choice below. Perfect with a Paratha and tarka dal.

| amb Birigani 12.95
Frawn Birigani 1%5.95
Chicken birigani 12.95
\/cgetarian Biriyani 9.95



(All dishes are available as a side dish 4.25)

Mirch Baingan KaSalan 7.95

Babg aubcrginc and green chillies simmered in sPicy POPPY seeds, cashew nut & tomato.
Aloo gobi mutter 6.95

Cauliflower florets, potato and garclcn peas tossed with cumin and garlic, cookedina
traditional onion masala sauce.

Hamcsa mirch daba 7.50

Mélangc of vcgctablcs tossed in garlic, c|1i"3, herbs and ground sPiccs, filled in roasted
peppers toPPccl with chccsc, served on a bed of tangy onion & tomato masala.

Falak Fanccr 7-95

|ndian cheese tossed with cumin, ginger, onions, butter, sPiccs and fresh choPPccl sPinach
and coriander leaves.

Chana Masala 6.95

Chick Pca’s cooked in a traditional Furjabi masala made from garlic, ginger, chilli and onion.
Medium heat sauce

Fanccr MaH’mi 7.95

|ndian Paneer cheese cubes simmered in mild creamy tomato sauce flavoured with ginger,
garlic and a hint of Fenugrcclc.

5aag Aloo 6.95

Potato tossed with cumin, ginger, onions, tomatoes and ground sPiccs, finished with fresh
choPPccl sPinach and a hint of butter.

Bhindi Bhaji 6.95

Okra tossed with butter, cumin, red onions, grouncl garam masala and fresh coriander.
Bombay Fotato 6.50

Babg potato tcmpcrccl with mustard, green chillies, onions, tomatoes and sPiccs.

Dal Makhni 6.95

5low~cool<cc| over night black lentils with ginger, garlic,, finished with butter and cream. A
classic dish once reserved for Rogaltg only.

T ardka dal 6.95

Red and 3cnow lentils tcmPcrcd with cumin, garlic and chillies, finished with fresh coriander
and a hint of butter.

Mushroom Bl-lajec 6.95

Mushrooms stir fried with Iight sPiccs, onions and butter



Sacla Chawal 2.50

5imP|c steamed basmati rice with a hint of lcmongrass

Fi”au Kice 2.95

PBasmatirice cooked with whole spices, cumin and browned onions.
chctablc rice 3.50, Mushrooms rice 3.50, chma rice 5.95).

T andoori Roti 1.95

Unlcavcncd whole wheat bread cooked in the tandoor oven.

Naan 2.50

| eavened Frcshly baked in a tandoor oven, served Plain or with butter
]:ami]y Naan 3.95

Largc leavened bread Frcshly baked in a tandoor oven.

Garlic and Corianclcr Stem Naan 3.50

Naan bread with garlic and fresh coriander stems.

chhawari Naan 3.50 (n)

chct Naan bread with gratccl coco-nut, and drizzled fresh honcg.
Chi”y Chccse Naan 3.50

Naan bread with chilli flakes and cheese

Faratha 2.50

FOPPacloms with Picklcs O.95Pcr person
Currg Loungc Picuc tra3 1.50 per trag

| ime Picklc, mint sauce, mango chutncy and onion chutncg

Mango cl*nutncg 0.50 Cucumbcr raita 1.95
Flain 3ogl1urt 1.50 Currg Loungc salad 2.75
Ohnion and tomato salad 1 .95 | ime Picklc 0.50

Onion Picklc 0.95 Hot chilli sauce 0.50

Bowl of fresh cl‘zoPPccl chillies 0.50



Setmenu A. 15.95 per head minimum of 2 Pcoplc

Onion Bhaji (v). Mllc”g sPicccl, shredded onions and vcgctablcs coated in grain
flour batter and clccP fried
Seekh kebab. T ender minced lamb, seasoned with onion and hcrbs, barbcquccl
on skewers, served on a bed of roasted onions and peppers.

T andoori Murgh tikka (d). Tancloorgri”ecl boneless chicken marinated with
garlic, grouncl sPiccs and 3ogl1urt. All served with mint chutncg.

(with choice of rice or Plain naan bread per Pcrson)
Chic‘ccn tikka masala (d). Nations favourite |ndian dish, chicken tikka Pcrf:cctccl
in medium sPicccl rich creamy sauce.
[ amb korma (n). Succulent babg lamb cooked with blended aromatic sPiccs,
brown onion, 3oghurt & selected ground sPiccs, finished with fresh coriander.
chetable Navraten. Seasonal vcgctablcs simmered in a traditional medium

heat masala sauce. Can be cooked milder or hotter hcyou wish



SCt Menu B 19.95 per person minimum of four PcoPlc.
FoPPacloms served with cl*nutncg tray as entrée.

| _asooni Chic‘ccn Tikka. Minced chicken marinated with garlic, fresh mint,
coriander, onion, ]cmonjuicc and sPicc.

]"'lyc]crabad Seekh. Tenderminced lamb, seasoned with onion and herbs and

Purccc] green chilli, barbcqucd on skewers, served on a bed of roasted onions &
peppers.
Onion Bhaji. Mllcuy sPicccl, shredded onions and vcgctablcs coated in grain
flour batter and dccP fried in vcgctablc oil.
Amaan’s Samunder. Fresh fish fillets marinated in crushed coriander, chilli
flakes, fennel, cumin and all sPicc.
Aloo T ikki. Fotatocs cakes mixed with herbs and mild sPiccs.
(with rice and naan bread)
Murgh T awa masala. Cl'lickcn tikka cooked in a Chc{:’s secret onion gravy,
flavoured with ginger and fresh coriander. Medium heat.
| amb Rogan. Lamb slow cooked in a medium flavoured onion, ginger é'garlic
sauce.
(Chicken tikka masala. Chicken cooked in a mild to medium thick almond, cream,
kashmiri basar, coconut and turmeric sauce.
Fish Curry. Fresh catch of the clay marinated with turmeric, tamarind, red chilli,

limc, crushed garlic and ginger, in an onion, Fcnncl, coriander seeds mild sauce.

Sidc dishes. Tarka Dal and Bombay aloo.

Cl'loicc of Vanilla ice cream or mango kulfi



