
Chicken Tikka	 £4.45
Boneless juicy pieces of chicken  
marinated in aromatic Indian herbs  
& cooked over a charcoal grill

Tandoori chicken	 £4.45
Succulent chicken prepared on  
the Bone marinated in spices &  
cooked over a charcoal grill

Chicken Wings	 £4.75
Wings Marinated in amazing  
blend of herbs & spices cooked  
over a charcoal grill

Chicken Pakora	 £4.95
Tender pieces of chicken coated  
in a spicy batter mix deep fried to 
golden perfection

Seekh Kebab	 £4.95
Amazing minced lamb blended  
with fresh herbs & spices cooked  
over a charcoal grill on a skewer

Meat Samosa	 £4.95 
Amazing minced lamb blended with 
fresh herbs & spices encased in a light 
pastry deep fried to golden perfection 

Lamb Chops	 £5.95 
Tender Lamb marinated selected  
blend of herbs & spices cooked  
over a charcoal grill

Pork Chops	 £5.95
Pork Chops marinated in a selected 
spices cooked over a charcoal grill

Popaddom	 £1.00
Served with complimentary  
sauces & spices

Veg pakora	 £4.45
Fresh selection of vegetable coated  
in a spicy batter mix deep fried to 
golden perfection 

Veg Samosa 	 £4.45
Vegetable blended with fresh herbs  
& spices encased in a light pastry  
deep fried to golden perfection 

Paneer Tikka	 £4.95
Succulent Indian cheese aromatic  
Indian herbs & cooked over a  
charcoal grill 
Fish Pakora	 £5.45
Tender pieces of fish coated in  
a spicy batter mix deep fried to  
golden perfection

all starters served with a selection  
of sauces and fresh salad

Meat Vegetarian

STARTERS

all mixed grills and sizzlers served with a selection  
of sauces, fresh salad and a curry sauce
Curry sauce served to preferred spice levels

small  
Mixed Grill 

Chicken Wings, Chicken Tikka,  
Seekh Kebab all cooked  

in charcoal grill  
(serves 2 people)

£10.95

medium
Mixed Grill 

Chicken Wings, Chicken Tikka,  
Seekh Kebab, Fish Pakora all  

cooked in charcoal grill  
(serves up to 3 people)

£15.95

large 
Mixed Grill 

Chicken Wings, Chicken Tikka,  
Seekh Kebab, Fish Pakora, Lamb 

Chops all cooked in charcoal grill  
(serves up to 4 people)

£20.95

Punjabi Spicy  
Chicken 

Spicy half chicken tikka 
marinated in a blend of  
spicy herbs all cooked  

in charcoal grill

£12.95

Punjabi spicy
lamb burger

Two succulent shami kebab 
style patties served in a bun 

with mint sauce & chips

£10.95

Tandoori King 
Prawns

King prawns marinated  
in a blend of spicy  
herbs all cooked in  

charcoal grill

£15.95

Steak Sizzler  
Platter

Perfectly prepared steak  
served with a choice sauce, 

chips & salad  
£15.95

mixed grill sizzlers
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KIDS MENU
Chicken Nuggets & Chips

£4.95

Fish Fingers & Chips
£4.95

Curry & Rice
£4.95

rice 
Plain Rice	 £1.95 
pilau Rice	 £2.50  
Onion Rice	 £2.95  
Pea Rice	 £2.95  
Mushroom Rice	 £2.95
Coconut Rice	 £2.95	
Egg Fried Rice	 £2.95
Chicken Fried Rice 	 £3.95 
Keema Rice	 £3.95
Punjabi Rice	 £4.50

spuds 
Chips	 £2.00
Punjabi Masala Chips	 £2.95

extras 
yogurt	 £1.50
fresh salad	 £1.95
mix pickle tray	 £2.95

breads 
Plain Naan	 £2.25	
Garlic Naan	 £2.50  
Cheese Naan	 £2.95 
spicy Naan	 £2.95	
COCONUT Naan	 £2.95 
Garlic Cheese Naan	 £3.25 
Keema Naan	 £3.95
Tandoori Roti	 £1.95	
Paratha	 £2.50	
filled Paratha	 £2.95	

sides

mains
...add a side

Korma
Cooked in a sweet creamy  

coconut sauce

Tikka Masala 
Served in a delicious, rich  

& creamy sauce 

Curry
Cooked with herbs & spices 

complimented in a rich  
traditional sauce 

Karahi
Combination of herbs, spices,  

ginger, peppers & onions  
prepared in a thick sauce

Bhuna
Cooked in an amazing thick sauce  

prepared in the Punjabi way

Balti 
Combination of spices cooked with  
garlic & ginger in the Punjabi way 

Saag  
Cooked with vibrant green spinach 

& garlic resulting in amazing healthy 
comforting Punjabi recipe 

JalfrEzi
Combination of herbs, spiced  

with green chillies, ginger,  
peppers & onions

Tarka Daal	 £5.95
A staple in every Punjabi household  
of yellow lentils cooked in herbs &  
spices with garlic

Aloo Gobi	 £5.95
Spicy cauliflower and potatoes  
cooked with a selection of spices  
in a homely Punjabi way  

Mattar Paneer	 £5.95
Paneer and peas a good wholesome 
flavourful Punjabi dish  

Punjabi Aloo Channa	 £5.95
A traditional recipe prepared with 
chickpeas full of flavour cooked in  
a rich onion & tomato sauce

1. pick your style of curry

2. pick your meat, fish or veg
Veg	 £6.95
Lamb	 £9.95 
Paneer	 £7.50	

Chicken	 £8.95 
Beef 	 £9.50	
Keema	 £9.50	

Prawns	 £9.95
king prawns 	 £11.95

Punjabi  
House Special

Amazing selection of spices  
used to prepare a homely Punjabi  

dish prepared with a selection  
of the finest meats, including  

chicken, lamb & prawns. 

£12.95

Punjabi  
SPICY lamb

A traditional recipe served across  
Punjab slow cooked with garlic,  

green chillies, curry leaves creating  
a spicy, rich lamb curry

£11.95

Punjabi Garlic  
Chilli CHICKEN

Prepared with chicken tikka,  
green chillies, onions, coriander  

in a rich Punjabi sauce

£10.95

All dishes are prepared fresh upon order
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