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SPECIAL DELIVERY SERVICE

We are delighted that our restaurant is
now open again after the recent
pandemic with full government Covid-
Safe compliance. Book a table on our
website or via phone on 01908 566577.

We are still offering you the opportunity
to enjoy our famous award-winning
Indian cuisine in your own home with our
Takeaway and Home Delivery service.

All food is prepared with the highest
standards of hygiene and cleanliness.

By placing an order you will be supporting
our independent local business at this
difficult time.

Simply select your dishes from this menu
or allow us to make a recommendation.

Takeaway: Available from our restaurant
7a St Paul's Court, Stony Stratford MK11 1LJ
20% discount before 7.30pm

15% discount after 7.30pm on takeaways

Home Delivery: £2.50 within a 5 mile
radius of MK11, otherwise further delivery
charge will apply, please ask for details.
Minimum order for home delivery: £20

To place your order call 01908 566577
and either pay by card on the phone or
with contactless payment on collection




APPETISERS

HARA CHANNA TIKKI (C) (V)
Split Green peas and spinach

£56.50

cakes filled with buffalo mozzarella.

TALLI KEKRA (G)
Crispy fried soft shell crab with
tamarind chutney.

£8.00

MANGLOREAN SCALLOPS
Pan seared king scallops with
mustard and curry leaves.

£8.95

GOAN CRAB CAKE (©)
Devonshire crab cakes spiced
with roasted goan spices.

£7.25

DAKSHINI MUSSELS

Fresh steamed Bantry bay mussels
in allepy sauce and fresh cilantro
leaves. Served with naan bread.

£7.50

SEAFOOD TOMATO RASAM £6.95
Steamed mussels, baby octopus, clams
stewed in South Indian tomato shorba.
Served with naan bread.

KING PRAWN PURI (©)

Fried, un-leavened bread topped
with king prawns and cooked

to our own recipe.

£6.95

DOSA V)

Crispy rice pancakes plain or stuffed

£5.95

with spiced potato fillings served with
traditional sambar, coconut chutney.

LOLLIPOP CHICKEN (©)

Herb crusted chicken wings spiced
with paprika and peppers served
with green salad, coriander mint relish.

£4.95

GRILLED CHICKEN SALAD

Strips of chicken breast on a bed

of mixed salad leaves, tomatoes, and
tamarind mayonnaise dressing.

£4.50

Chilli Guide: )= Medium 3)=Hot })) = Very Hot
(G) = Gluten (N) = Contains Nuts (V) = Vegetarian

\

TIRANGA SAMOSA (C)

Golden fried samosa triangles
stuffed with potato and peas, chicken
and red peppers, duck with five spices.

£5.95

CHOWK KI TIKKI (G) (V) £4.50
Potato cakes with ginger, fresh

green chillies and roasted cumin,

served with tamarind mayonnaise.

MIX VEGETABLE PLATTER £9.95

(TO SHARE) (G) (V)

Selection of paneer tikka, vegetable
samosa, chowk ki tikki, mushroom
pakora and onion bhaiji served with
chutney and salad.




TANDOOR - THE CLAY OVEN

All our tikka are cooked medium to well done. Please let us know if you prefer a rare done. Our tandoori dishes are served with traditional Indian
mint and coriander chutney as well as green salad. Food colour has been banned from our kitchen and we pride ourselves in serving the dishes

in their natural way.

STARTER MAIN

ZAFRANI MURGH £5.00 £9.50

TIKKA

Breast of fresh East Anglian
farm chicken pieces marinated
with yoghurt, rock salt, paprika
and roasted spices.

PANEER TIKKA
KALI MIRCH (V)
Cubes of Indian cottage cheese gently

marinated with spices and black pepper.

£5.50 £9.50

STARTER  MAIN

GILAFI SHEEK £4.95 £8.95
Succulent lamb sheek kebab
coated with herbs, peppers and

mild English Cheddar.

BARWAN TANDOORI
ALOOQO (V) (N)
Tandoori-grilled potato stuffed with
chopped onions, nuts and hot
aromatic spices

£4.50 £7.95

STARTER  MAIN

TANDOORI JHINGA £6.95£13.95
King prawns from east coast
of India spiced and chargrilled

in tandoor.

TANDOORI CHICKEN
Norfolk Free range spring
chicken in yoghurt and spice
marinade grilled in tandoor.

HERB CRUSTED LAMB CHOPS £13.95
Chops of kid lamb spiced and

grilled in tandoor served with

long stem broccoli and mash potato.

£5.50 £9.95

£4.95 £9.50

LASOONI MURGH
TIKKA
Chargrilled chicken tikka in garlic
yoghurt marinade.

SIZZLING TANDOORI
KEBAB PLATTER
Tandoor grilled lamb chops, chicken fikka,
tandoori chicken, sheek kebab and tandoori
prawns served with plain naan.

£13.95



MAIN COURSES - SEAFOOD

LOBSTER MALAI CURRY }
Whole Canadian lobster cooked
in classical Bengali style with
abundance of coconut milk,
ginger and green chillies.

DAAB CHINGRI

King prawns cooked in classical
Bengali style with abundance
of coconut milk, ginger and
green chillies.

LOBSTER XEC XEC )
Lobster tails pan fried tossed
with traditional Goan spices and
birds eye chillies.

MEEN MOILEE )

Pan seared sea bass in a typical
South Indian coconut milk and
fresh ginger sauce.

JHINGA TAWA MASALLA 1)
Pan griddled tiger prawns with
black pepper, crushed coriander
seeds and caramelised onion.

MONKFISH CAFREAL 3
Tandoor grilled monkfish
tails in Goan pepper spice.

£24.95

£14.95

£24.95

£14.95

£11.95

£15.95

MACHOR JHOL )

Monkfish loin cooked two ways
resting on tender mooli and
sauteed in turmeric drizzled with
a spicy Bengali tomato and
coriander broth.

LAU CHINGRI )

Another traditional Bengali dish,
grilled King prawns and bottle
gourd (Indian pumpkin) braised
in a smooth fomato onion gravy.

£15.50

£14.95

Chilli Guide: )= Medium 3)=Hot })) = Very Hot
(G) = Gluten (N) = Contains Nuts (V) = Vegetarian

JHINGA HARA PYAZ 1)
Pan seared Tiger prawns cooked
with roasted peppers, spring onions

£11.95

and hot spices.

SALMON KA TUKRA )

Mouth watering chunky fillets

of pink salmon matured in a rich
spicy marinade of oil, fennel ginger
ajwain & trace of mustard oil.
Barbecued in the tandoor to create
a pinnacle of gastronomic excellence.

£13.95




MAIN COURSES

THARAVU ROAST 1} £12.95
Pan seared spiced Gressingham

duck breast cooked with orange

zest and tfomato sauce.

BUTTER CHICKEN £9.95

Corn-fed chicken breast and off
the bone, cooked in a buttery tomato
sauce flavoured with fenugreek.

KORI GASSI )

Chicken cooked with onions,
ginger, garlic, curry leaves, chilli powder,
chopped tomatoes and abundance

of black pepperand fennel seeds.

CHICKEN MANGO KORMA (N)
Poached & grilled corn fed chicken

£9.50

£9.95

breasts simmered in alphonso mango sauce.

CHICKEN CHETTINAD 111

Classic south Indian dish created by
the chettiyars of tamil nadu,chicken
simmered in a sauce of black pepper
roasted coriander and tomatoes.

NALLI KORMA )
Slow cooked shanks of lamb
braised in hyderabadi korma sauce.

£9.50

£12.95

- MEAT & POULTRY

DHABA CHICKEN 1)

A truly Punjabi favourite, home
style chicken cooked (on the bone)
with hot spices and fresh green chillies
and lots of fresh coriander.

£9.50

MURGH TIKKA LABABDAR )

A signature dish of Taj hotels in India,
chicken tikka cooked in a satin smooth
tomato onion gravy, butter and cream.

£9.50



KOSHA MANGSHO 1) £9.95
Slow cooked, lamb in its own

juices with aromatic hot spices

and caramelised onion and ginger.
RAILWAY MUTTON CURRY 1) £9.95

Popular mutton dish served in the

railway canteen of Bombay, chunks of
mutton (on thebone) cooked in its own
juices, stewed till tender, with ginger,
caramalised onion, and ground aromatic
hot spices.

MUTTON MAPPAS 1)
Traditional South Indian lamb curry
cooked in green paste made from
coconut milk, green chillies and ginger.

£9.95

ALL TIME FAVOURITES

BHOONA

Cooked with chopped tomatoes, onions,
ginger and garlic to a very dry consistency,
this is a classical favourite of all time.

MADRAS

A South Indian version of central Indian
dishes, fairly hot.

PARSEE DHANSAK 1)

A traditional parsee Sunday roast
“Dhan” means rice “Saak” means vegetables
and lentils combined. Traditional parsee
dhansak refer to lamb, for healthier options
a chicken or vegetable can be substituted.

£11.95

HYDERABADI DUM BIRIYANI'Y) £12.95
Braised basmati rice cooked with
lamb/chicken in a sealed pot in it's

own juices. Served with raitha and
vegetable curry.

RAJASTHANI LAAL MAAS 1)
Delicacy of the Indian Rajputs, lamb
cooked in Rajasthani Deghi mirch
(hot chillies) and tomato gravy.

£9.95

JALFREZI

Supreme of chicken, lamb or prawns
cooked with peppers, tomatoes and
green chillies, simmered in a spicy
sauce and then garnished with spring
onions and green chillies.

Chilli Guide: )= Medium 3)=Hot })) = Very Hot
(G) = Gluten (N) = Contains Nuts (V) = Vegetarian

\

SHAHI GOSHT KORMAY () £9.95
Fillet of lamb marinated with yoghurt

and green cardamom then roasted in

the oven, cooked in a smooth caramelised

onion with badaam paste.

SOUTH INDIAN 1)
GARLIC CHICKEN
Supreme chicken cooked with
chillies, black pepper, and a
generous serving of garlic.

£9.50

CHICKEN £9.50 LAMB £9.95 KING PRAWN £11.95

KORMA ()

This dish is for mild curry lovers, chicken or
lamb cooked in a creamy sauce of onions,
cashew nuts and roasted spices.

CHICKEN TIKKA MASALLA £9.95
Tandoor grilled chicken simmered in satin
smooth tomato gravy with spices and
finished with cream.




VEGETARIAN

Chilli Guide: )= Medium ))= Hot })) = Very Hot

(G) = Gluten (N) = Contains Nuts (V) = Vegetarian

SIDE  MAIN SIDE  MAIN SIDE MAIN

METHIWALA ) £4.50 £7.95 AVIAL) £4.50 £7.95 VEGETABLE SAMBHAR ) £4.50 £7.95
SAG ALOO This famous south Indian mix veg curry Vegetables and lentils cooked

Spiced new potato cooked with spinach,
fresh fenugreek and spring onion.

BAINGAN BHARTHA ) £4.50 £7.95
Smoked aubergine mash

cooked with chopped onions,

tomatoes and fresh green chillies.

made from green bananas, beans,
cabbage in coconut and yoghurt sauce.

DAL OF THE DAY ) £4.50 £7.95
Most of our chefs are vegetarians and we
cook lentils on daily basis. Please ask the
waiter for the lentil of the day.

KARARI BHINDI y (©) £4.50 £7.95
Crisp fried okra in a spiced
gram flour batter.

CABBAGE THORAN }  £4.50 £7.95

Savoy cabbage stir fried with sauté onion,
fresh coconut and mustard seeds.

AJWANI BHINDI y £4.50 £7.95
~ Okra simmered in a reduced

onion and tomato curry

. flavoured with toasted caraway.

OBI MATTER )

- Cauliflower and peas

~ cooked in a traditionally
~ Punjabi way.

- MUSHROOM COMBOY£4.50 £7.95
. Chestnut mushroom and English cup
mushrooms sauted in garlic and
caramelised onions.

£4.50 £7.95

in south Indian style.

ALOO JEERA }
Dry roasted potatoes
tampered with cumin seeds.

PUNJABI CHOLE ) £4.50 £7.95
Chick peas cooked traditionally like a

north Indian style with yoghurt and

special chana masalla.

£4.50 £7.95

CHILLI PANEER 1Y (©) £9.95
Indian cottage cheese stir fried

with peppers and green chillies.

URULAI VATAKAL 93 £7.95
Famous south Indian style potato

wedges stir-fried with mustard seeds

and curry leaves.

PANEER KARAHI ) £9.95

Indian cottage cheese cooked
with bell peppers and karahi masalla.

VEGETABLES KARAHI 1) £7.95
Fresh vegetables, mange tout, baby corn,
and peppers tossed in a karahi masalla.



RICE, BREAD & SUNDRIES

STEAMED BASMATI RICE £2.95
SAFFRON PILAF £3.25
LEMON RICE £4.00
FRIED RICE £4.00

Vegetable /Egg /Mushroom
Peas /Keema

ASSORTED BREAD BASKET (N) (G)  £6.50

Garlic naan, Tandoori roti and
Peshwari naan

STUFFED NAAN (G) £3.95
Keema /Cheese /Onion /Garlic /Chilli

PLAIN NAAN (G) £2.95
CHAPATTI (G) £1.95
TANDOORI PARATHA (G) £2.50
STUFFED PARATHA (G) £3.50
RAITHA £2.50
KACHUMBER SALAD £2.50
CHUTNEY TRAY £1.00

POPPODOMS £0.90 EACH




7-ST PAUL'S COURT, HIGH STREET, STONY.STRATFORD, MK11 oy -
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