VEGAN SET MENU - £13.95

\
B R IT I s H c L AS S I C S APPETIZER | MAIN COURSE ACCOMPANIMENTS ENGLISH CURRY AWARDS
PAPADOM AND CHOICE OF ONE) (CHOICE OF ONEJ )
SR — e - ] BEST NEWCOMER 2024 WINNER
Moist offering prepared with onions Dupiaza literally means onions RICE e T
and fresh tomatoes used twice in the cooking process. STARTERS BHINDI KORAI MUSHROOM FRIED RICE
PATHIA [CHOICE OF ONE) shia ROOM CHAPKTT
An unusual balance of hot, and sour K b::::f:?::wcn e ONION BHAJEE MUSH
flavours. A Parsee.e'?ish from Blﬂmba}' fhe e T e ALOO BHONDA VEGETABLE BIRYANI TANDOORI ROTI
wEryEcl g epicions Sexa uon: VEGETABLE SAMOSA ) |  CHANA MASALA TANDOORI PARATHA
CURRY ROGAN JOSH
Medium hot. Braised in 8 concentrated broth and B I RYA N I
SAGWALLA ST L R Nt 6 el vy Biryani masala, flavoured with fresh mint and coriander. Accompanied
Cooked with fresh spinach. Finished MADRAS with a vegetable curry,
with degi mirch, garlic and cardamom. Fairly hot and spicy LAME BIRYANI B8.95 PRAWN BIRYANI O 7.95
KORMA © O CHICKEN BIRYANI 795 HING PRAWN BIRYANI ¢} 10.95
A mild dish with coconut and almonds VINDALOO CHICKEN TIKKA BIRYANI 995 SPECIAL BIRYANI @ & 9.95
in a creamy mild sauce. A very hot curry VEGETABLE BIRYANI & 795 Chicken, lamb and king prawn.
INDIAN TAKEAWAY
CHICKEN 695 PRAWN O 710 R ON ;I;ﬂl;l E SIDE
P TEAM D 2.50 S T ——
CHICKEN TIKKA © 750 KING PRAWNS O 10.95 o
LAMB 750 PANEER O 6.95 PILAU RICE { 2.80 GM&OUWDEW wa9s B
- - CHEESE NAAN (O 2.95 [=9y At ’1’"/ e A
; FRIED RICE 2.80 = f.""l«? ﬂ &) ve 1A
KEEMA (Minced Meat) 695 VEGETABLE @ 6.95 ) 3.25 MUSHROOM NAAN 295
Y f MUSHROOMPLAURCE® 325  capyc NAANGD @ 295
el GARICFRITDRCE 205 EEMACHEESENARN © 0 555 WM A AR
CURRY SAUCE & CHIPS 450 b e PEHWANIAANGSO 25 T WWW.SPICENATION.UK
MADRAS OR VINDALOO SAUCE 3.50 KEEMA RICE | 3.25 g{KrKuﬁ NMNSE 5 ) igg R RN MR (A e S S N W L O, N
KEBAB ROLL ©0 O 6.95 SPECIAL PILAU RICE()  3.50 TM:"EME s 220

CHICKEN TIKKA WRAP ) O 6.95 CHIPS 295 PARATHA O 2.95 N Di LIVERY SERVIC E,’\
SPICY CHIPS 2.95 CHAPATI 2.20 \ AVAILABLE (withinsmies £15

VEGETARIAN ¢ ENGLISH MENU ALY

PALAK PANEER @ ; : CHICKEN NUGGETS AND CHIPS 6.95 MONDAY TREAT EPIC TUESDAYS

3 ; . CHICKEN OR PLAIN OMELETTE (Served with salad & chips) 6.95 m ‘//_%’!
aioos o MASALA . ’ : So FT DRINKS l ON ORDERS OVER ur

MNa faverite curry coaked with Inclian comage S COKE, DIET COKE, 7UP, TANGO (Cans) 1.30
'!J’EGETRBLE BHAJEE
: Y SET MEAL 1 SET MEAL 2

FOOD ALLERGIES AND
INTOLERANCES
PLEASE SPEAK TO OUR
STAFF ABOUT THE
INGREDIENTS IN YOUR
MEALWHEN MAKING
YOUR ORDER.

DENOTES:

KARAHI BHIN 3 5, ANY Main Dish
E‘I}:l}' l_-l ra 4J|1I'I l.‘l'-.\l\l Ccn I'I'II'J'.'."IL‘ ANT Rl'.i‘ ar '_]-:‘n

TARKA DHAL 2 J £14.95
Cue lentils woked with fresh garlic and panch puran .

CHANA MASALA

AT RS =ee® 01564 660 851 cworcon: |

Sauteed button mushrooms ed with garlic - T DRAKES CROSS PARADE TO ORDER ONLINE |

MUSHROOM BHAJEE « mil clry. A A : e L HOLLYWOOD, B47 5HD E E
ALOO PA'LAK 95 : Bang Bang Chicken Pakora % - ;
: : OPEN 7 DAYS A WEEK ‘

with anion masala Bengal Donner Wrap .
SUN - THURS

5. OOpm 11. l.'JCrprn L
FRI . SA [=]
5.00pm - 11 30pm |

'PANEER JALFREZ{ . i v Masala Fish Wrap ....
1ol bell peppers Chicken Tikka Wrap .
Kebab wrap




We pride ourselves in producing the very best of authentic flavours
& recipes past down from generations.

Our menu will take you on a journey around the Indian subcontinent
with their signatures and sourcing the best quality ingredients.

Customer Experie

4.8 %k kk
APPETISERS
PAPADOM ¢ 0.80
MADRAS PAPADOM (spicy) 0.80
CHUTNEY (cach) 0.70

Mint chutney, mango chutney, tamarind chutney

p
VEGETARIAN STARTERS o

ONION BHAJEE © 4.10
Onion fritters, deep fried. i
HARA BARA KABAAB © () wew 4.50
spinach, peas and beans roundles, stuffed with cheese and sultanas
VEGETABLE SAMOSA - 4.10
Our home made triangle pastry filled with delicious potsto and green peas.
CHILLI PANEER i
Cottage cheese, tossed with peppers, onions & carom seeds, in chefs special sauce
ALOO CHANA CHAAT PURI ¢ 4.50
Spicy Potatoes and chickpeas, served on a thin fried bread
ACHARI PANEER TIKKA @ O 495
Homemade cottage cheese cubes, marinated with turmeric and pickling spices.
ALOOC BHONDA @ 4.50

A traditional street food of Caleutta, spiced potato dumplings coatad with chickpea
| gram and curry |eaf batter. Deep fried to golden.

STARTERS

CHICKEN 65 © 495
Delicious, juicy, deep fried spicy nibblets of chicken bursting with the flavours of
degghi mirch and curry leaves. This is one of the most popular market snacks in
South India.

HALF PLATTER O 595
Chicken Tikka, Sheekh Kebab and Lamb Chop.

CHICKEN TIKKA © 495
Chicken tikda marinated with aromatic spices and cocked in the tandoor.
TANDOORI CHICKEN © 4,95

Succulent piece of leg, marinated in our home made tandoori masala and skewer
grilled in the clay oven.

CHICKEN PAKORA 495
Chicken coated in chefs special batter and deep fried.

MEAT SAMOSA ¢ 4.50
Our home made triangle pastry filled with delicious spiced minced meat.
CHICKEN SHAHSLIK © 595

Chicken tikla marinated and cooked in the tandoor, served with grilled onions,
peppers and tomatoes.

SHEEKH KABAB 425
Minced mutton flame grilled on skewers.

NARGIS KABAB 5.50
Spiced minced lamb, wrapped around a boiled egg, served with a omelette.
CHICKEN CHAAT PURI © © 495
Marinated bhuna chicken, served on & thin fried bread

LAHORI LAMB CHOPS © 595

Succulent chops marinated with yoghurt, kashmiri chilli, tandoori masala.
Finished with nutmeg and cardamom powder.

SEAFOOD STARTERS

MASALA FISH 495
Indian style white fish lightly spiced with ground masala and carom seeds.

KING PRAWN PURI @ © 6.95
Bhuna king prawns, served on a thin fried bread.

PRAWN PURL© © 595
Succulent shrimps, served on a thin fried bread.

TANDOORI KING PRAWN O 0 @ 6.95

Juicy Prawns, flame grilled to perfection, seasoned with lemon juice and
mustard paste.

FROM THE TANDOOR

TANDOORI MIXED GRILL () 1295
Chicken Tikka, tandoori Chicken, Sheekh Kebab, Lamb Chops, Tandoori
king prawn, Served with Nan.

CHICKEN TIKKA () 9.95
Chicken tikka marinated with aromatic spices and cocked in the tandoor.
LAHORI LAMB CHOPS () 1195

Succulent d'lopa marinated with yoghurt, kashmiri chilli, tandoori masala.
Finished with nutmeg and cardamom powder.

CHICKEN SHAHSLIK O 10.95
Chicken tildia marinated and cocked in the tandoori oven with onion,
peppers and tomatoes.

CHEF'S RECOMMENDATION

CHICKEN TIKKA REZELA @ 7.50
Marinated Chicken cooked with bell pepper, anions and green chillies.
SHATKORA GOSHT 8.50

A very popular Bengali curry, diced mutton cooked with Garam Masala and
Shatkora (Bengali Orange). Garnished with fresh coriander.

DELHI MURGHI SHAHSLIK (0 7.95
Chicken tikka and minced meat, marinated in tandoori spices, then cooked in
an authentic sauce with tomatoes, onions and peppers.

LAHORI LAMB CHOPS CURRY 8.95
Marinated on the bone lamb chops cooked in a semi dry sauce, served medium hot
TAWA @ (Chicken or Meat) 795

A Palistani Favorite. Cooked in a sizzling pan with onions, peppers, fresh herbs
and spices. Slightly Hot.

GOAN CHICKEN (Fairy Hot) NEW 7.95
Cooked with chefs spedial spices, coconut milk and green chillies.

GREEN CHICKEN CURRY ~vEw 7.95
South Indian spices, coriander and mint

LAMB PEPPER FRY (Fairly Hot) 8.50

Keralan style lamb curry with delectable flavours of peppercoms and
curry leaves embedded with our homemade masala.

BHAILJAAN'S LAMB CURRY 8.50
Chef Rahman's special slow cooked lamb with tomatoes and brown onions.
RAILWAY MUTTON 795

Spicy with potatoes, infused with garam masala and finished with coriander.

AUTHENTIC CLASSICS

CHICKEN TIKKA MASALA O O 8.50
The nations favourite "Indian Style”

LAMB MASALA ' 0@ 8.50
GARLIC LAMB MUSHROOM 8.50
Simmered in garlic and fresh button mushrooms.

GARLIC CHILLI CHICKEN 7.50
Diced chicken cooked in a rich pepper sauce

JALALPURI CHICKEN CURRY ) ~Ew 7.95
Chicken tikka, cooked with mushroom, peppers and sauce of sour tomato
ACHARI LAMB 8.50
Pickling flavours from chillies and garam masala.

ACHARI CHICKEN 795
Pickling flavours from chillies and garam masala.

SYLHETI CHICKEN CHILLI MASALA 795
Cooked with fresh green chillies in spedial sauce

SYLHETI MEAT CHILLI MASALA 8.50
CHICKEN JALFREZI 7.50

Cooked in a sauce of onions, tomatoes and bell peppers with our Chef's unique
jalfrezi masala, sprinkled with fresh chopped coriander.

CHICKEN TIKKA JALFREZI () 7.95
LAMB JALFREZI 795
KING PRAWN JALFREZI & 10.95
PRAWN JALFREZI ) 7.95
SPECIAL JALFREZI ©) 9.95

Combination of chicken, lamb and prawn.
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INVENTED IN BIRMINGHAM (BALTI) |
The Balti method of cooking is exciting and different from usual Indian meals. Balti

dishes are cooked and served in a cast iron Kashmiri pan known as a balti. Prepared
with freshly blended spices, fresh tomatoes, green peppers and onions, flavoured

with green herbs.
CHICKEN BALTI 7.50
LAMB BALTI 7.95
PRAWN BALTI ©) 7.50
CHICKEN TIKKA BALTI () 8.50
SPECIAL BALTI £ (Chicken, Lamb & Prawn) B.95
CHICKEN & VEGETABLE BALTI 7.95
CHICKEN & MUSHROOM BALTI 7.95
CHICKEN & SPINACH BALTI 7.95
LAMB & VEGETABLE BALTI 7.95
LAMB & MUSHROOM BALTI 7.95
LAMB & SPINACH BALTI 7.95
GARLIC CHICKEN BALTI 7.95
GARLIC LAMB BALTI 7.95
KING PRAWN BALTI & 10,95
VEGETABLE BALTI @ 6.95

SEAFOOD DISHES

JALFREZI FISH 795 | PRAWN © 795 | KING PRAWN © 10.95
Cooked in a sauce of onions, tomatoes and bell peppers with our Chef's unique
jalfrezi masala, sprinkled with fresh chopped coriander.

TANDOORI KING PRAWN MASALA O © 10.95
The nations favourite "Indian Style” sweet, mild and creamy.

SYLHETI KING PRAWN GARLIC CHILLI © 10.95
King prawns cooked with fresh garlic and chilli.

GOAN KING PRAWN (Fairly Hot) NEW 1095

Cooked with chef's special spices, coconut milk and green chillies.

BOLLYWOOD BURNER
Created in the kitchen of Chef Rehman, this dish is hot and spicy, cooked with
baby peppers, chillies and home made masala.

CHICKEN 7.95 | MEAT 8.50 | PRAWN © 7.95 | KING PRAWN © 10.95

SYLHETI NAGA
Naga is a very rare chilli anly found in the region of Sylhet in Bangladesh,
a very fragrant and hot dish.

CHICKEN 7.95 | MEAT 8.50 | PRAWN © 7.95 | KING PRAWN © 10.95

MURGH TIKKA BHUNNA KORAI ) vew 7.95
Marinated tandoor cocked chicken, with ground eumin and fresh herbs, Served
medium hot, gamished with red and green pepper

MILD DISHES

PASSANDA (Chicken or Lamb) (1) ° 7.50
Cooked with coconut, almond and onion gravy, flavoured with green cardamonm.
BUTTER CHICKEN 0 © 7.50

Tendoor cooked chicken in a well flavoured tomato and cashew nut gravy

with garam masala.

CHICKEN TIKKA CHASHNI &) 7.50
Popu|u dish from Calcutta. Cooked with tomato, mango and cream to

give a mild taste.

MANGO MALABAR ' © 7.50

Succulent chicken breasts with the sweetness from the mango, marries well
with the spiciness from the curry




