


STARTERS

Vegetarian
1. Aloo   Tikki (E)   4.50

Popular Punjabi potato cakes made of mashed potatoes, peas and spices

2. Vegetable Samosa (E)   4.50
Lightly spiced mashed potatoes and peas, wrapped in filo pastry

3. Vegetable Pakora 4.50
A selection of vegetables coated and fried in spicy gram flour

4. Onion Bhajee (E)    4.50
Finely sliced onions mixed with lentil flour, spiced and golden fried

5. Cashew Nut Roll 4.50
A rare combination of cottage cheese, vegetables and ground cashew nuts, 

marinated in garlic, ginger with mild spices; deep fried

6. Garlic Dumpling 4.50
Vegetable dumpling balls, chopped garlic, chili puree; deep fried

Meats
7. Chicken Pakora 5.50

Chicken breast chopped and cooked with sweet and sour sauce,
served on a thin soft bread (puri)

8. Meat Samosa (E)   5.50
Minced lamb with peas, medium spiced wrapped in filo pastry

9. Chicken Puri 5.50
Chicken breast chopped and cooked with sweet and sour sauce,

served on a thin soft bread (puri)

10. Prawn Puri 6.50
Tiger prawns chopped and cooked with sweet and sour sauce,

served on a thin soft bread (puri)

11. Fish Pakora 6.00
Cod pieces seasoned in a spicy gram flour batter, fried

12. Prawn Butterfly (C)   7.00
Jumbo king prawn marinated in gram flour,
medium spiced and deep fried till crispy

64.  Basmati Rice 2.00
Steamed rice

65. Pilau Rice (D)  2.50
Basmati rice cooked with fried onions

66. Peas/ Veg/ Chickpeas/ 3.50
Mushroom Rice

67. Mogulia Rice (D,N)  3.50
Rice cooked with coconut,
almonds and sultanas

68. Egg-fried Rice (E)  3.50
Pilau rice cooked with
fried eggs and peppers

Rice

80.  Chips 3.50

81. Raita (D)  3.50
Yogurt blend with spices, cumin,

cucumber and tomato

82. Bhuna sauce 4.50

83. Korma/ (D,N)  6.00
Tikka Masala Sauce

84. Salad 4.00

Sides/Extras

69.  Roti (G) 2.00
Flat bread made from whole flour

70. Nan (G,D,E)  2.20

71. Garlic/ Coriander/ 2.50
Onion Nan (G,D,E)

72. Paratha (G,D)  2.50
Fluffy bread made from brown flour

73. Garlic Coriander Nan (G,D)  2.70
Fluffy bread made from brown flour

74. Garlic Onion  3.00
Coriander Nan (E) 

75. Peshawari Nan (G,D)  3.00
Stuffed with ground almond,

coconut and sultanas

76. Cheese Nan (G,D)  3.00

77. Garlic Cheese Nan (G,D)  3.50

78. Keema Nan (G,D)  3.50
Minced lamb stuffed in nan

79. . Stuffed Paratha (G,D)  3.50
Filled with spiced potatoes, peas,
cauliflower, fenugreek leaves

Breads

85.  Ballygowan Water 2.50
still or sparkling 

86. Soft Drinks 2.20

87. Lassi (sweet or salty) (D) 3.50
Tradition Indian yogurt drink

88. Mango Lassi (D)  4.50

89. Cobra Beer 330ml 4.00

90. Tea / Coffee 2.50

91. Green Tea 3.00

92. Indian Tea (chai) 3.50

Beverages

D=diary, N=nuts, E=eggs, G=gluten,
C=crustaceans v= potential vegan

FOOD ALLERGIES AND INTOLERANCES
Please speak to a member of staff about the ingredients

in our dishes before placing your order.
Whilst a dish may not contain a specific allergen, due to the
wide range of ingredients used in our kitchen, foods may
be at risk of cross contamination by other ingredients.

Please ask our staff for further information.



SHARING PLATTERS

Ideal for two
13. Vegetable Platter (E)   10.50

A mix of vegetable pakora, samosa, onion bhaji & aloo tikki

14. Mix Platter 12.00
A mixed plate of chicken pakora and meat samosa, onion bhaji & aloo tikki

15. Tandoori Meat Platter 13.50
A combination of lamb, chicken tikka, seekh kebab and tandoori chicken

Tandoori Specialities
Tandoori cuisine is one of the oldest methods of cooking in North India.

Our meats and vegetables are marinated in homemade yogurt mixed with delicate spices,
garlic and ginger for a minimum of 12 hours, skewered and placed over hot flaming charcoal pit.

This gives your tandoori dishes a distinctive light flavoursome barbeque taste.

All tandoori mains are served with a side of curry sauce

                                                                                                                  Starter/Small    Main/Sizzler
                                                                                                                                                     Plate

                                                                16. Chicken Tikka                     5.50              12.50
Chicken breast cubes

                                                             17. Tandoori Chicken                  5.50              12.50
Quarter/ half spring chicken

                                                                   18. Boti Kebab                        6.00              13.00
Lamb cube pieces

                                                                 19. Seekh Kebab                      6.00              13.00
Minced lamb cooked on a skewer

                                                         20. Tandooori Prawn (C)                7.50              17.00
Jumbo king prawns

                                                             21. Chicken Shashlik                  -                      13.50
Tender breast pieces cooked in tomato sauce with capsicums, onions and tomatoes

                                                         22. Tandoori Mixed Grill              -                      15.50
A medley of tandoori dishes

Basmati rice stir-fried over high heat, blended with delicately spiced sauce.
Served with a side of curry sauce or raita

VEGETARIAN

                 Vegetable 12.50                 Chicken 14.00             Chicken Tikka 14.50

                     Lamb    15.00                    K/Prawn 17.50                Mogul Mix 18.00

KIDS MENU
62.  Chips and Chicken Nuggets 8.50

63.  Fish Fingers and Chips 8.50

                                                                                                                         Side                Main
                                                                                                                                                          

                                                          53. Chilli Garlic Okra (v)                 7.50              12.50
Okra tossed in peppers, garlic and chillies in a tomato gravy

with a touch of soy sauce and fresh coriander

                                                             54. Bombay Aloo  (v)                    7.50              12.50
Diced potatoes cooked in curry sauce
with herbs and medium hot spices

                                                                55. Aloo Ghobi (v)                        7.50              12.50
Potatoes, cauliflower and diced tomatoes

tossed in cumin seeds with dry bhuna sauce; medium spiced

                                                            56. Channa Masala (v)                   7.50              12.50
Chickpeas cooked in medium hot curry

with herbs and spices

                                                           57. Dhingri Muttar (D)                  7.50              12.50
Fresh mushrooms and green peas cooked in onions,
creamy tomato gravy; a mild to medium hot dish

                                                                58. Tarka Daal (D)                        7.50               12.50
Famous Indian lentils fried in butter and garlic

                                                                 59. Saag Aloo (D)                        7.50               12.50
Fried potato cubes cooked in spinach puree

with onions, tomatoes, garlic and a dash of cream

                                                           60. Methi Chaman (D)                   8.00               13.00
Homemade cottage cheese cooked in fresh spinach,
fenugreek, tomato sauce with a splash of cream

                                                                61. Sabzi Sangam                      8.00               13.00
Vegetables cooked in onion tomato sauce with cottage cheese,

herbs medium hot spices. A delicacy of Gujrat

52 . BIRYANI



23.  Murgh Makhani (D,N)
A decadent, rich curry famously known as 

“butter chicken” made from sliced chicken tikka,
simmered with butter, yoghurt, onion & pureed
tomatoes, flavoured with cinnamon, cloves

& fresh cream

24. Chicken Tikka Masala (D,N)
Tender pieces of chicken tikka in a thick tomato

sauce with almond and fenugreek

25. Murgh Jaipuri (D)
A medium hot delicacy of Jaipur, barbecued

chicken cooked with fresh mushrooms, tomatoes
and herbs

26.  Murgh Aftab (D,N)
Roasted pieces of chicken and minced chicken
cooked in onion tomato sauce with cream

and coconut

27. Murgh Lajawab (D)
Roasted pieces of chicken and minced chicken
cooked in onion tomato sauce with cream

and coconut

28. Badami Chicken (D,N)
Chicken tikka cooked in mild creamy sauce 
with almonds, garnished with sliced almonds

29. Chicken Shashlik (D)
Barbecued chicken cooked in a sweet and sour
creamy sauce with peppers, tomatoes and onions

MOGUL FAVOURITES

30.  Lamb Dansakh (D)   
A popular dish in Pakistan; sweet and sour with
intense flavours of pineapple, lentils and lemon

31.  Methi Malai Maas (D)   
Another rare combination of lamb and minced

lamb prepared in onion tomato sauce,
with fenugreek powder, spinach,

cream and fresh coriander

32. Lamb Saag (D)
Tender pieces of lamb cooked in spinach puree,
tempered with ginger and medium hot spices;

a special dish for spinach lovers

33. Naram Garam Gosht
Lamb and chickpeas cooked in medium hot sauce

with fresh coriander and spring onions

34. Lamb Pathia
Sweet and spicy, similar to a Madras dish 

but cooked with tamarind sauce,
curry leaves and coconut flakes

35. Shahi Lamb Korma (D,N)
Lamb cooked in cashew nut,

coconut based sauce with a touch of onions
and tomatoes, to make a creamy dish

with a hint of cardamoms

36. Salli Lamb (D)
Lamb cooked in crushed garlic,
ginger and chillies in a rich,

medium spiced curry with baby potatoes
and fried apricots with zeera powder

Lamb  14.50

Chicken 14.00
SEAFOOD

37.  Zaffrani Jinga (D)   18.00
Jumbo king prawn cooked in tandoor, and then covered in a rich, 

smooth cashew and almond sauce, flavoured with crushed green cardamom and
saffron; mild spice.

38.  Korma (D)   
Simmered in a mildly spiced creamy sauce
flavoured with cashew, almond and coconut

39. Pasanda (D, N)
Mild curry cooked in tomato and cashew nut
puree, almond powder, and a touch of fennel

powder

40.  Bombay Curry
A classic curry cooked with a blend of

quintessential Indian spices

41. Dopiaza
Popular north Indian dish uniquely cooked with
two types of onion in a rich mild curry sauce

42. Jalfrezi
A medium hot dish prepared with fresh herbs,
tomatoes, bell peppers and fresh onions,

topped with fresh coriander

43. Bhuna
Cooked in a combination of spices to produce a

medium hot dish, with a touch of ginger

44. Karahi
Delicately spiced and cooked with tomatoes,
onions and peppers, garnished with ginger.
This dish was a favourite amongst Mogul kings

45. Balti
Richly spiced curry with garam masala,
fresh coriander, fenugreek, whole cumin,

fresh lime juice and herbs

46. Rogan Josh
A wonderful medium hot dish cooked with 

tomatoes and peppers

47. Achari
North Indian specialty made in rich curry sauce

with traditional Indian pickles

48. Madras
A hot house classic dish, cooked with several
spices, curry leaves, spring onions and a touch

of lemon juice

49. Chilli Masala
A hot dish in onion gravy,

cooked with fresh green chillies

50. Vindaloo
Wonderfully hot curry in a rich tomato sauce

51. Phall
An extremely hot and spicy dish.

Only for the experienced

CLASSIC CURRIES

 Vegetable 12.50         Paneer 13.00         Chicken 13.50          Chicken Tikka 14.00

     Lamb    14.50         Duck/Fish 15.00      K/Prawn 17.00            Mogul Mix 17.50


