VEGETABLE DISHES 1oown

Swe Maw
Mixed Vegetables Bhaji 495 B8.95
Sﬂﬂg Aloo spmnach & Poratoes 495 8.95
Eﬂﬂ'lhﬂ}" AloO rataioes 495 8.95
Saag Bhaji spinacn 495 8.95
Mushrooms Bhaiji 495 8.95
Saag Paneer Spinsch and Indfan chesse 595 11.95
Saag Sabzl soinach and mixed vegarabies 4.95 8.95
Chana Bhaiji crickosas 4985 B8.95
Chana sﬂﬂ'ﬂ Chivkpeas and spinach 495 B8.95
Aloo GOobi rotatoss and Cauiioner 4.95 8.95
Chana Aloo roiioss anc chickpaas 4.95 8.95
Tarka Daal Ao Lonis 495 8.95
Motor Paneer crsan pazs and Imdfan chesse 4.95 8.95
Begun Bhaji awveiine 495 8.95
Bhindi Bhaji ow= 495 8.95
RICE

Boiled Rice 3.55 Keema Fried Rice 3.95
Pilau Rice .75 oo

1 Lemon Fried Rice 3.95
b S g Chana Chill Fried Rice  3.95

hchpass

Mushroom Fried Rice 3.95 Coconut Rice 4.45
Eqgqg Fried Rice 3.95 . = :
Mixed Vegetable Fried Rice 3.95 ©/neapple Fried Rice  3.95
Garli Chilli Rice 3.95

c Fried Rice 3.95
Onlon Fried Rice 1.95 Mixed Fruit Rice 3.95

Breap BASKeT
Plain Naan 3.75 Garlic Cheese Naan 4.45
Garlic Naan 3.95 Chilli Naan 3.95
Peshwari Naan 3.95 Garlic Chilli Naan 3.95
Cheese Naan 4.45 Plain Paraths x2 3.95
Keema Naan 3.95 Chapati 2.55
Garlic Coriander Naan 3.95 Tandoori Roti 3.75
SunprIES

Chips 2.95 Raitha 2.95

Raitha fresh yogurt with ghi spice (cucumber,
lomaloas, omons or mixgd)

Drivk
Coke 330ml 295 J20 O/P 275ml 3.45
Diet Coke 330ml 295 J20 A/M 275ml 3.45
Lemonade 255 Still Water Small 2.45
Orange Juice 2.55  Still Water Large 4.45
Appletiser 275mi 3.45 Sparkling Water Small  2.45
Pineapple Juice 255 Sparkling Water Large  4.45
BEVERAGES

Tea 2.95

Coffee 2.75
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APPETISERS
Papadom 0.90
Chutney Tray 2.95

ManJo crwingy, Onans chisney, mint & FogmoiT SEu0e &md mixedg pinkles

Chutney Each 0.90

Mango chuinay, onions chuingy, mint, & yoghun savce, hot sauce, fime pickle and mived pinkles.

STARTER

Akhi Special Mixed (o 2 person) 10.95

Cinlchean ks, chickeh pakora, shaey abaly and aman Digl

Tandoori Mixed Platter o2 perzon) 10.95

Chickan fikke, lami tikka, gardic chicken, shesak kehab

MiIE‘d VEgEtﬂhIE F‘lﬂﬁ&r flar 2 parsas) FiA 1“95

Clrary hival, vepetalie samosd, paned pasors. vagaiabie spang il

Onion Bhaji v 3.95
Vegetable Samosa v 3.75
Meat Samosa 3.75
Crispy Chicken Roll 3.75
Vegetable Spring Roll (v 3.75
Chicken Chat Puri 4.45
Vegetable Chat Puri v 4.45
Chicken Pakora 4.45
Mixed Starter 4.95

Chickan Tikka, sheek kebab and onion bhaj

Garlic Chicken Tikka 4.45
Chicken Tikka 4.45
Sheek Kebab 4.45
Tandoori Chicken 4.45
Tandoori Mixed Starter 4.95

Limoran Mkca, [amo PEa ana sesk ketad

Prawn Puri 4.95
Chilli Paneer (v 4.95
Chilli Chicken 4.95

HEeaLtny TANDOORI DISHES

Stronoly recommaended for those who are walching the waisting. Empioying an ansmal mathod of
berbecus, these fems (chickan, lamb, seafood) are marnahed for af least 24 hours im an exolic 5auee
containing he special biand of herbs and spiee and cookad avenly on & skewer in he Clay Ovan. Served
Willt salid and mired VEeIIbMS CUTy Saucd

Chicken Tikka 10.95
Tandoori Chicken 11.95
Garlic Chicken Tikka 11.95
Mixed Tikka 12.95

Chiciean fikke, lamb tikka ang garic chicken ks

Paneer Tikka 10.95
Tandoori King Prawns 16.95
Salmon Tikka 16.95

Sarved wilh laman fried des, spéinec) e oo

Tandoori Mixed Grill 16.95

Cihician fikka, fami tkra, landoon chichan, sheek kebab and RGO T

SHASHLIK

A gpecially fram tha Tandoor (chickan. lamb, saafnod] s marnafed n spice and harfie with dicad oniang
pepnens and fomatoes. Barbacued evenly on skewer in the Clay Oven and sarved with salad and mixed
vegefahlas curry saucs,

Chicken 11.95
Garlic Chicken 12.95
Paneer 12.95
King Prawns 16.95
Sﬂlmﬂn Shﬂﬁhlik {rrealiu) 15.95

Saimon steak mannated wilh indan segload spdces & pan med wilh ofve olf, miived wilh bafbecued
famalo, capsioun. Senad wilh lamon frad noe, spinach and pofaioes.

SIGNATURE DISHES

iropical Biryani (medium)

This special dish 5 two layered. Base s a delicale preparabion wsing sweculent pieces of chicken,
King prawns and musfirooms saufded with onions and o i Bernd of medium harbs an
Lioear |'.:1'_r|:r.r Basria g frieed with onions, bel peppar, Deas pappe Wity special blemnd o
SONGES

T o e e '
Royal Platter (medivm)
A fusion of chicken tikka, tandoor chicken, lamb tkka, sheek kabeb, and King prawns shir fried with
onions, mushrooms, capsicum and miked Nght spicas . Senved with salad and mixed vegetahias cumry
BAUCE

Bl r o g ] # .
Balti Exotica (medium 13.95
Succutent Chicken tikka, lamb, t'n:ng prawn fikks and mushrooms cookad with Akhi's 5.['.'.;.:_:.' balli gavcs and

gamm magals fo produce & highly Tavouned eeddic aish.

e 1 - - oy . g
Chicken Monchuria /mig 11.95
Fraah chickan manmnated in axote mild epiey 2aues, sockod Wwith oo, mange, cumit seade, voghurt and
mild spices.

Mozader Chicken medum 11.95
Chicien cooked with marinated gadic, naga chili, mint, mango, gingser. coriander keal, kashmit spics and
pinghurt, onfon, mixed vagelables and spinach.

Balti Chom Chom medium) Chicken or Lamb 11.95
A pooular ol comaning Tandoon Mavraurad D : o ehickan ar [amb eka and nstly soiced, Gamigshed
wIlN Ramay

shashlick Kharal imesum Chicken or Lamb 2.95
A favoursome dish prepared with green and red pepper and onions herbecusd i Tandoor and fe-
simmered in an exofic kharal savce using chel seiscied spices.

Butter Chicken jmig
Marinaled chickan cooked In a nch creanmy saluce, bullsr, cocomnu! and mild spices.

Garlica

A soecial s

gariic, onfon. ieurn and Nght Tandoor splees. Garmish with 2pring onlons and corlander, Senved with
aalad and vegetablas curmy sauce,

Eﬂﬂﬂiﬂl Mala yan Chicken (rroilicd) 11.95
A delicate praparafion of coconuf, rmixed frunt, coconuf cream and miid spices.

South Indian Garlic Chilli Chicken oy 11.95
Mannaled chickan cooked with garfie, amon. Mmived pappar, hol chill and selacded Ao S0ices 4

Naga oy Chicken or Lamb
Chicieen or lemb cooved with holfest Bangiadashi et amnd ground splces. Ve hot and favowrsome,

otir Fry Salmon jmeaum) 16.9:
Saimon steak spicaed with langy Aavours of cifrus frwf and pan ned with oifve ol, Senved with special
and side of potaloes.

Shai Tawa (meaun) Chicken or Lamb 11.
frufed cftichen or famb coorxed willt oo, pagoern, garie, gingey, minced meal and Specis’ Tawa

Zaflong iy noy Chicken or Lamb 11.85
A highly favoured oish cooked with specially biended herbs and spices logether with musfand, fresh gariic
and gunger, grean chilll, lamanmnd, conandsy, Sweel Mango and STemy amaloas.

Chicken Chilll Massalla o

Piaces of spring chicken delicately spiced and cooked with chef's own spechal ecipa

South Indian Murgi Balti
Sirip pleces of mannated chicken |,::.l|,:1'r.lng with ga e, omion, mireed rmsat, hod soices and special bally

SAUCE

Tandoori King Prawns Massala /miq 16.95
Tanmdoor roasfed jumbo King prawns cookod [n a dalicately prapared sauce with bland of aromatic herbs
and spice with buttar and cream.

Garlic Chilli King Prawn ot 16.95
Jumba king prawns cooked with omons, garlic, mived pepper, gresn chili, chill sauce and hot spices

Zafrani King Prawn (rairty het) 16.95

Juimitrg Kirmg praw kT wath
mmon Fasl and chs

T Onnen, Qanhe, rodasian curmin {een chit, chopned piresonie,

Aromaric Birvani

Tie comymon but much talied abowt dish, spemdid i tasie o a way an anticwlaiion of Hydemabad atffos
and parsonaiify. Akhd indian has braathad the aroma of refinemant of the Biryani in lo soma meat and
non-maalt diefios. Fraparation ncludes sromate basmatl Ace and 8 spacial bond of gpices. Servad wilh
g iragalaiyes Sy sance

Chicken 10.95
Lamb 11.95
Chicken Tikka 11.95
Mixed Vegetables 10.95

Prawns 12.95
King Prawns 16.95
Special Mixed Biryani 14.95

Chicksn, amb, DrEWT 8amd MUsTmooTTs

MASSALA DISHES

Cooked usmg 4 Dend of buller, craam, coconu and aromalile Spites craating & wonganll dish
of sutinke Mavour

Chicken Tikka 11.85
Lamb Tikka 12.95
Paneer Tikka 11.95

King Prawn Tikka 16.95
Special Mixed 16.95

Chickern Ukka, lsmb hkka and KIFG prawTT fikka

Mixed Vegetable 11.95

SAAGWALA 1osn

Pripars eng chappad aniangs, reeh gariie. a low salaciog Spicad and saag (somach), axfansialy iregfed
o provice a dish of medivm strangth. Cne of ihe most iasfefudl dishes.

Chicken 10.95
Lamb 11.95
Chicken Tikka 11.95
Garlic Chicken Tikka 11.95
Paneer 11.95

Korma (i)
A preparafion of mitd Tavoursome spces with
r'|'-='.5l"| Sream, grodnd Cocont ang Fugar ‘o craala
the dalieacy of the Navouwr and creamy laxfurs

Bhuna (mediam)
A thoroughly gamished dizh with aniors, ms-
tpas and salected spices extansively ireated o
Brovioe & delgions madium sfrengtn favour, A
litfte condensed bl resliu

Pathia ;i noo
Prapgrad wilth axfansive use of ;:_;'.;':'rn'-r.' OrtiLs,
feyrteelr persha, red chilll, Sugar anmd femon fuice. 4
urigue sweet, sour and hot fashs

Madras o)

A combination of tomato puree and hot spices to
gQive a iziny hot taste o is nchness

Hﬂg-ﬂl’l {medim|
Preparad with frash garlc, onions | fomaloss,
pimenios fo give 8 distinclive (asde

Dansak ;«ecum)
A beauliiul combinatian of spices with lentils
leman juice and pinespme (o produce 8 swest and

SOUF [ashe. A Dopuiar original ansh.

Chicken 8.95
Chicken tikka 9.95
Lamb 9.95
Garlic Chicken Tikka 9.95
Prawn 12.95

Mixed Vegetables 10.95
Prawn 12.95
King Prawn 16.95
Special Mixed 14.95

Chicken, amb, prawn and mushiooms

Balti (rradium)
Fraditional awthemtic dish cooked with anioms,
tomatoss, peppers and balll savce

Dupiaza jmedium)
A mexhmum quantity of ondons brigkly fied with
SECES IO OO 8 MBI esle dish

Karahi /medum)
Llphcgfaly Spcag S Cooked Wwin FWIGET, OROTE
capsicum and gamishad wilh resn conanaar

Jalfrezi iho
A ol dizgh wilh exignsive Lusa of SINCES, gnesn
GRS, Depoer. ormians and fresh corlander

Samber ity hoy)
A fany ol dish cookad il anlils and lemon
rast fo ablain a shanp distinclive facis

“Indalﬂﬂ {mr hot)
A wany hol, sirdngly Tavoured aisl red ohilll, herbs
and haol spices.

Flﬂln {:L"'T}‘I (i f
A good choice for a beginner, coored wilh
mitd spices and frerhs.

King Prawn 15.95
Paneer v 9.95
Mixed Vegetable 8.95
Special Mixed 14.95

Civchen, lamb, prawn and musivooms

Mushroom 8.95
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