TRADITIONAL /)i gfes

SUNDRIES

Boiled Rice 3.10
DANSAK ROGAN Pilau Rice 3.50
Cooked in a sweet, hot and Cooked with garlic & herbs Onion Fried Rice 3.50
sour sauce with lentils. in rich tomato sauce Mushroom Fried Rice 3.95
Authentic dish cooked with A fresh and spicy dish. 3
spinach, medium hot Cooked in a hot and sour sauce. Peas Rice 3.95
BHUNA KORMA Special Fried Rice (Egg & peas) 4.50
Cooked in a medium hot A very mild creamy sauce Chips 2.95
refreshingly spicy sauce. rich in coconut P <
DOPIAZA MADRAS BREADS
Medium spiced dish with fried onions Traditional medium sauce & .
Plain Nan 2.95  Chapathi 1.95
Chicken 8.95 Keema Nan 3.75  Paratha 3.75
Lamb 9.95 Peshwari Nan 8.75  Stuffed Paratha 3.95
Prawn 9.50 Garli : :
arlic Nan 3.75  Tandoori Roti 2.95
Chicken Tikka 10.50
Lamb Tikka 10.95 Cheese Nan 8.75  Create Your Own Nan 4.50
: : hilli N (Choose any 2 fillings from the above)
King Prawn 14.95 Chilli Nan 8.75
Vegetable 8.50
Pancer 1095 EUROPEAN M
M Chicken Nuggets (Served with chips and salad) 7.95
- : Fried Chicken and Chips (Served with salad) 7.95
. Side Main Plain Omelette (Served with chips and salad) 7.95
Saag Bhajl 4.50 8.50 Mushroom Omelette (Served with chips and salad) 7.95
Bombay Aloo 4.50 8.50 Chicken Omelette (Served with chips and salad) 8.95
Aloo Gobhi 4.50 8.50 EXTRA's (add): Any vegetables to any dish for £1.50. King Prawns £4.75, Madras hot 50p,
Mushroom BhaJI 4.50 8.50 Vindaloo 50p and with green chillies 50p. meats will be charged at £2.50 each
Tarka Dhal 4.50 8.50
Saag Aloo 4.50 8.50 /
Bhindi Bhaji 4.50 8.50 61] ﬂ3e+ 9@1“’\/ 1Ce
Chana Bhaji 4.50 8.50 Buffets are available for birthdays/private/corporate
Brinjal Bhaji 4.50 8.50 events during the whole day, seven days a week. S O N /\ R ( | /\ O N
Minimum of 20 people
24 HOUR NOTICE REQUIRED

Quality Is Our Recipe

SONARGAON \ ~« wr—e

Dining In Only

Complete outside catering also available for parties.
Please ask the management for details.

Murghi Masala (For 2 people £45.50
Whole spring chicken, spiced and marinated Chef’s Special

QUALITY IS OUR RECIPE
f oo

Tandoori Masala Sauce for 12 hours, roasted in a clay oven.
Cooked in medium spiced minced lamb and served with
mushroom fried rice, plain nan, vegetable side and minced meat sauce.

Koorsi Lamb

Leg of lamb spiced and marinated in Chef’s Special Tandoori Masala Sauce for 12
hours. Roasted in the clay oven and cooked in spiced minced lamb. Served with
special fried rice, plain nan, vegetable curry and Kurzi lamb sauce.

(fOI' two people) £65 (fOI‘ four people) £120 Food allergies and intolerance: We make every effort to provide allergen free food
on request, however this cannot be guaranteed as we handle allergens on the premises.
Our dishes may contain: gluten, crustaceans, molluscs, eggs, fish, peanuts, nuts, soybeans,
24 HOUR NOTICE RE QUIRED milk, celery, mustard, sesame seeds, lupin and sulphur dioxide. If you are allergic to certain

ingredients please notify our staff before ordering.
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QUALITY IS OUR RECIPE

We believe in delivering an unforgettable, exquisite experience. Our
vision goes beyond just preparing fresh quality, authentic, hygienic
and mouth watering food. We specialize in preparing traditional asian
dishes from across the asian subcontinent such as indian & bangladeshi
with a sophisticated approach as well as maintaining the authenticity so
you can experience something unique. Let us take you on a journey to
sublime your senses, tease your taste buds and discover true culture that
can’t be matched or replicated elsewhere.

APPETISERS

Papadom 1.00
Spiced Papadom 1.50
Chutney Tray 3.00
STARTERS
Onion Bhaji 3.75
Vegetable Spring Roll 3.75
Vegetable Somosa 3.75
Chilli Paneer 4.75
Meat Samosa 3.95
Chicken Tikka 4.75
Lamb Tikka 5.25
Tandoori Chicken 4.75
Chicken Shashlik 5.85
Lamb Shashlik 5.55
Sheesh Kebab 4.75
Lamb Chops 6.95
Tandoori Mix Kebab 6.95
Chicken Pakora 4.75
Fish Pakora 4.95
Tandoori Salmon Tikka 7.95
Prawn Puri 5.95
King Prawn Puri 7.95

SIZZ1ING er—s-

Tandoori Platter 13.95 23.95
(chicken tikka, lamb tikka, sheek kebab)

Mixed Platter 16.95 26.95
(tandoori fish tikka, chicken tikka, lamb chops, tandoori chicken)

Vegetable Platter 13.75 21.95

(onion bhaji, gobi pakora, vegetable samosa,paneer shashlik)

TANDQOORI

Marinated in a special tandoori sauce and then cooked over charcoal fire. Served with
salad and a separate mint sauce.

Chicken Tikka 8.95
Lamb Tikka 9.45
Tandoori Chicken (Half) 8.95
Tandoori Chicken (whole) 17.00
Tandoori Lamb Chops 13.95
Tandoori Mix Grill 13.95
(chicken tikka, sheek kebab, lamb tikka, tandoori chicken)

Tandoori Salmon Tikka 14.95
Tandoori King Prawns 14.95
Tandoori Paneer Tikka 10.95
Tandoori Chilli Chicken Tikka 10.50
Chicken Tikka Shashlik 10.95
Lamb Tikka Shaslik 12.95
Tandoori King Prawn Shashlik 16.95

BIRYANI

Basmati rice, cooked with (choice from below), served with mixed vegetable Biryani sauce

Chicken Biryani 10.50
Chicken Tikka Biryani 11.50
Lamb Biryani 10.95
Lamb Tikka Biryani 11.95
Vegetable Biryani 9.95
Sonargaon Special Biryani 13.95
Tandoori Biryani 11.95

BALI'l

Chicken Balti 9.75
Chilli Chicken Balti 9.95
Chicken Tikka Garlic Balti 10.95
Lamb Balti 10.95
Mix Vegetable Balti 8.95
King Prawn Balti 15.95

Food allergies and intolerance: We make every effort to provide allergen free food on request,
however this cannot be guaranteed as we handle allergens on the premises. Our dishes may
contain: gluten, crustaceans, molluscs, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard,
sesame seeds, lupin and sulphur dioxide. If you are allergic to certain ingredients please notify
our staff before ordering.
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Tandoori Murgi Masala Karahi
Tandoori chicken oﬁ—tﬁbe—bone and keema cooked in
various spices and flavoured with herbs

Chicken Tikka Jalfrezi
Chicken tikka grilled over charcoal then fried
with chopped tomatoes, onions and peppers

Chicken Garlic Karahi

Flash fried in a traditional korai with a splashing of ghee,

a hint of onion & capsicum, fresh garlic, chopped tomatoes
in a spicy sauce finally left to simmer for a thick rich flavour

Chicken Badam Pasanda xue)
Chicken cooked in creamy sauce flavoured with
green herbs and almonds

Tandoori King Prawn Masala ()
Marinated cooked on skewers in a charcoal fire and
then cooked in a masala sauce, made with coconut,
almonds, sugar, fenugreek, cream and Tandoori paste
to create a sweet flavour

Fish Karahi

Flash fried in a traditional korai with a splashing of ghee,

a hint of onion & capsicum, fresh garlic, chopped tomatoes
in a spicy sauce finally left to simmer for a thick rich flavour

Chicken Naga Tawa

Diced chicken cooked with ginger garlic and a fiery hot
naga chilli served with capsicum on a sizzling dish

Chicken Tikka Masala xut

Cooked on skewers in a charcoal fire and then cooked in
a masala, made with coconut, almonds, sugar, fenugreek,
cream and Tandoori paste to create a sweet, flavour

Achaari Gosht
Cooked with fresh ginger, garlic and pickle. Tangy and hot.

Lamb Garlic Karahi

Tender lamb fried in a traditional korai with a

splashing of ghee, a hint of onion & capsicum, fresh garlic,
chopped tomatoes in a spicy sauce finally left to simmer
for a thick rich flavour

Chicken Pepsila

Marinated chicken pieces cooked with minced meat
in a blend of slightly spicy sauce, flavoured with herbs
and capsicum

Butter Chicken (uts)

Tandoori chicken strips cooked with butter,
almonds, and mild spice in a rich and creamy
sauce. Garnished with mango.

Dhakeswari o)

Roasted diced Chicken cooked with fresh
coriander, almonds, & fenugreek leaves
which give an exclusive flavour.




