Accp‘nimmu i ——— Special Set Meals (foe two people)

Boiled Rice 295 A2

Pilau Rice, 345 Starters

Coconut Rice. 375 Chicken Tikka,

Saag Rice. 37s Chicken Kufti

I(eQmi Pilau 3.75

Pilau 3.75 cmmhni'r‘lckt?mhm

Vi table Pilau. 3.75 Lamb K

Special Fried Rice mum carrots & pitsmie3.T5 Side bt

Jal Zeera Rice 3.75

K N 325 Mushroom Bhaji, Sag Aloo,

ez 2 Special Fried Rice, Nan,
i Nan nuts & ho 3.25 Papadum & Chutney's

i = £41.95

Chilli Garlic Nan. & ¥

Kulcha Nan onion & vegetablte a3 2D ' ﬂktﬁ “ \ \ 4 Yien

Cheese Nan. 3.25 B2 .
Plain Nan. 2.75

Parath 275 SEaTEers Place your order on 01656 741 174 or 01656 746 747
Chapati. 1.50 Onion Bahji, Opening Ti

Chips. 2.95 Sheek Kebab M?m : Cﬂ):::l‘“ A
Spicy Chips. 3.25 Main Course 3 i ”
Raitha. 1.50 Captain's Pathila, ::*?55 Ih:”;; ‘3]0‘-;'(‘) r_“ 00pm =

dum Plain or Spicy. 0.60 Lamb Pasanda : I sajn)' ! i pi
Chutney’s mango, onian, mixed pickle, oconutmtmia-0:60 Side Dishes un: 5.30 - 11.00pr
hroom Bhajl, e i =
i T g . Le Raj lndian Cuisine R House, Porthca
Tandoor Kebab. 695 Papadum & Chutney's |
shredded tandaori chicken with cheese and spices wrapped in 3 bread £41.95 ; -
.
Old Favourites — Biriani Dishes

Sheek or Shami Kebab. £4.25 Garlic King Prawn. £5.95 I
Kakra Kebab. £4.25  whole roasted king prawns in garkc Medium Curry
lightly spiced crab cakes deep fried Prawn Puri. £4.25
Aloo Patti £3.95 small shrimps simmered in light spices, served on a thin deep fried breag T2
spicy potato cake cooked in golden bread crumb and deep fried s £3.95 Kurma (very Mild) Chic
Spicy Raan £4.25 triangular shaped pastry filled with meat or vegetable Mmﬁmi_
succulent pieces of marinated roast chicken. Served with thick soicysace  Chicken Tikka 425 e == : amn e
i £ chicken marinated In fresh herbs & spices, grilled in tandoor T
Jafflong Wing. - 4.25 Hot & Spicy Chicke n -9.95
chargrilled marinated chicken wing's Lamb Tikka. £4.50 <
Spicy Bites (ideal to share). £8.95 lamb marinated in fresh herbs & spices, grilied in tandoor King Praw
mixture of lamb tikka, chicken tikka, sheek kebab, meat samosa Chicken KuFti. £4.25
sid ision b - Vegetabl el
i il Shredded pieces of chicken, potato, egg, fresh coriander and
Chingri Projapati. £5.95 an of spices made into delicious deep fried crispy balis Hosse Special Biria 1095
king Prawns in spicy batter deep fried ble Piaza. £3.95 i
Murog Pakora. £4.25 ek sheedded onlo, paiily and Wb vagetables bound Wth gralh it Acion
Diced chicken in spicy batter Rower deep fried crispy
Onion Bhaiji. £3.95 Jal Zeera Murgh. £4.25
- Tender fillet of chicken breast in cumin Alavour and griddle
Chat. £4.25 "
Chicken fried very tender and crispy Dhansak (Hot, sweet & sour with len
Mushroom Piaza. £3.95  Garlic Chicken. €4.25  ChckenorPrawn
stir fry mixed with red and green peppers with onions chicken marinated in a garlic sauce with various spices roasted in =
Le Raj Platter. £8.95  aciayoven served with salad P

Rogon Josh (Green herbs, spices, tc

selection of chicken tikka, lamb tikka, mince kebab stir fried Chef's Spicy Chicken Bite (ideal for sharing)m£8.95
with green peppers onion herbs and spices. 2 selection of chicken tikka, garlic chicken and harreyaly murgh tikka
Machi Bora. £4.25 N.rrmly (T o 1 mmmmmmmmm— -
Spicy Fish cake cooked from tandoori clay oven with spinach fresh
ATy mnmdsmdmu{ sauce which makes a real tandoor flavour

Chef’s Recommendations

King Prawn Karahlemeeeee e 1095
king prawns seasoned in garlic, ginger, coriander cooked in
2 richly spiced sauce with green peppers, tomato and onion

Rajasthani Red Chilli Chicken (ot 795
barbecued pieces of chicken cooked with fresh gariic, mustard,
chilli sauce, served with crispy red chillies - great favourite

Nariyalwala Gosht (mild)eemeeeecceecccc  B.25

Lamb curry, coconut and curry leaves

Murghi ka (medium). 7.95
tandoari chicken spicy with
2 touch of rich masala sauce

Mughal E Makhani..........chicken 7.95.lamb 8.25
lamb o chicken mildly spiced, rossted in a clay oven, erved with
delich ked with butter, cream al

Lamb Badam 8.25
tender Lamb delicately spiced cooked with yoghurt,nuts and

cream flavoured with a touch of red wine:

[ €10 1 A————— 1 L Lamb 8.25
tamb of chicken marinated in garic, glng:r. corfander cooked
inarnich , with t d onion

By E— Chicken 7.95.. Lamb 8.25
lamb or chicken cooked with freshly ground spice In a thick fairly
hot sauce, garnished with strips of green chilli, ginger and

Fresh corlander

Tandoori Dishes

Harreyaly Murgh Tikka
diced chicken breast marinated
and mint tamarind, spinach, spice:

Tandoori Mixed Platte
selection of tandoori delicacies,
tikka lamb, tandoori chicken and

Tandoori Chicken
tender half chicken marinated in yoghus
Tikka Masalla

tikka cooked in a 5|

Tandoori King Prawns Masall
spicy roasted king prawss mokedina specil =

Tandoo

ing Prawns Khazana

asted in clay oven the

Sizziing (hicken Nawabi

S.)Imun T\kka

G.arlxc Chn:ken hkk.- Shasl-k

GarLu: Chuckc

7.95

TandnonFeastGr\H 10.95

Traditional Balti Dishes

sauce, ser

f with stir fried spicy subetgi

Shatkara Lamb (hot or medium)

lamb cooked with traditional Bangladeshi citrus fruit (shatkora) Chicken Tikka BhOONZ e cmmmmssssssssssssmsssscs T.95 Tandoori Duck 10.95 L
g e o — e
P SKE b bt alti Prawn.
Chef’s Special Green Tikka Curry. 7.95 Tikka's, hicken 7.95... 8.25 S
barbecued pieces of chicken cooked with fresh garlic, coriander, Jinga-e-All 10.95 marinat mb cooked in a clay ove alti Lamb....
Fresh mint, spinach and cheFs special made green sauce with a king prawns with potato cooked with chef's special recipe deom. King Prawns. 1095  Balti Chicken..
et Chicken Chilli » Il 7.95 U Kl prawns ORACRSY House Special Balti 7.50
cken - =1
Khashir Kalia (stightly hot! Shaslik. 9.50 i

Fillet of lamb cooked with potato garam masalla and mysore Balti Duck M.a ssalla

chilli, perfect balance of hot and spicy finished with fresh coriander

out marinated in yogh

. . . . s _gu e
Side Dishes — South Indian —_— Le Raj Specialities
o . p
Motor P 395 Vegetarian Dishes Mem Saab's Favourite ( Tawai
peas & homemade cottage cheese o
3.95 -
e b Chana Battura. 6.50
spinach & homemade cottage cheese chick peas cooked in thick sauce with tomato puree, mustard Sy 2
Shabzee Bhaji 3.95 seed, anion seed, coriander and desiccated coconut, served e L
mixture of fresh vegetables with deep fried puffed bread. : N X
Mushroom Bhaji . 3.95 Panee Tikks 7.95 y cooked with cashew nuts, s lla
Cauliflower BRaji wummmmmmmmmmmmmememesrssesenness 3.35 ” 82008 Fresh craar I a deliclou
3 95 home made cottage cheese cooked in tandoor served with . ¢
Saag Bhaji . 295 salad and coconut chutney Captams Path;la (hot) <wuusChicken 7.95... 8.25 10.95
Chana Masalla chick peas :
Saag Aloo. 395 hab Makhani 6.50 8 m., (emmdm m 2 7.95
fresh spinach & potatoes delicately spiced mix vegetable in a mild sauce made of butter, s really i an mxatic and Flave L
Bombay Aloo. 395 cream, almond and coconut. BBirian Shorsha. 7.08 -
spicy hot potatoes Katchuri Dh k (1] Fresh salman cooked with cucumber inathick spicy sauce .10.95
Bindi Bhajl akra. 3.95 crispy lentil and rice balls in a hot, sweet and sour satice Aloo Moly Balti 6.50
Brinjal Bhaji aubergine 3.95 ki A spicy potato cooked with siiced egg in 3 delicious mild cres
Gobi 3.95 3l | + 795
Aloo e an assortment of selected vegetables served with rice and poori Chicken Raan..uwe S - L

potatoes & caullflower

Tarka Dal
lentils

succulent pieces of marinated chicken ina
herbs & spices, served with a grilled toma
Goan Crab Bhoona...
minced crab prepared goan style in fresk
a hint of lemon zest, fairly hot

Chicken Tikka Jhol..
small diced pieces of Chicken cc
green peppers ground spice

Duck JAFreZimm o

Eob

Jalferzi
mixed vegetables cooked in freshly ground spice and hol
green herbs garished with fresh green chilliand corfar

Shahi Kumbh.
mushrooms prepared in aromatic spice herbs and
where the richness of the gravy blends well

with the mushrooms




