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TANDOORI TARAloloUFAAT

( Tandoori charcoal bbg's & grills )
6. Murgh Tikka Lahori £11.50

Half a spring chicken quartered and shightly marinated in spices & lemon juice
Barbequed over flaming charcoal in the "Tandoor"

: Aﬁ 7. Seekh Kabab £11.50

Ground lamb blended with herbs and spices, left to marinate then broiled on skewers over
charcoal in the "Tandoor"- a delicious nibble with drinks or as part of the feast.

8. Kabuli Chaanp £ 14.50 :ﬁ%

%-.3;’;)%”, Succulent lamb chops marinated in Nauratan sauee (special combination of g herbs & spices) %ﬁé
_.-"'?-”'@i; served with grilled onions and tomatoes E O] :‘-—“‘t
=== o
:Tnﬁ‘m A% Sherictity” .. M S
. ™ g. Sheesh Kabab Murgh £12.50
RS i | . .
E’I' 1 Its scrumptious-marinated cubes chicken breast,barbequed over flaming charcoals in the

o ?-:, Tandoor with fresh tomatoes, onions and peppers.

10. Chapli Kabab Pehawari £12.50
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Minced lamb blended with exotic spices and fresh herbs, finely chopped onions green
chillies & tomatoes ,flattened and cooked on a slow heat ,to perfection!

11. Shahi Paneer Tikla £ 10.00

Cubes of freshly home made paneer (curd cheese) marinated in mild spices and fresh
lemon juice, barbequed over flaming chareoals in the "Tandoor”,served with grilled onions,
capsicum and tomatoes.

*  12. Mixed Kabab Grill £19.50

Er {":'*3’* ]
Ulio i A mouth watering selection of murgh tikka,sheesh kabab murgh.seekh kabab,paneer tikka Ay
%ﬁ; 2 o> and tandoori fish, masterfully marinated and broiled over the charcoal "Tandoor”. Fola
e Excellent to share between two as a starter or for one as a main course.

]
o Mﬁ NO PRESERVATIVES OR ARTIFICIAL COLOURINGS ARE USED IN ANY OF OUR DISHES i :
Free Home Delivery Service Available Tel: 020 7584 9316




