A la Carte Menu

Starters
Vegetable Pakora £3.35
Spicy vegetables deep fried with gram flour.
Chicken Pakora £4.25
Diced chicken deep fried with spices and gram flour.
Chicken Chaat £3.95
Tandoori style chicken drumsticks swathed in sweet
‘n’sour patia sauce
Masala Potato Wedges £3.25
Coated in a delicious masala seasoning
Spicy Chicken Wings £3.95
spicy chicken wings tossed in a tangy
sweet ‘n’ sour sauce
Balochi Tikka £4.25
Chef’s speciality from Baluchistan, chicken fillet
marinated in yoghurt and traditional spices, cooked in
the tandoor

Onion Bhaji (Original) £3.50
Diced onions deep fried with an infusion of Punjabi
spices and garam flour
Lamb Chops £4.75
Tender lamb chops marinated in chef’s secret
garam masala and cooked in the tandoor
Vegetable
Vegetable Samosa £3.95
Indian pastry stuffed with spiced vegetables,
served with a cool mint dip
Achari Salmon Tikka £4.95
Fillet of salmon marinated in pickled spices, flavoured
with fennel and coriander seeds and cooked to
perfection in the tandoor
Lahori Fish £4.95
Chef’s speciality from Lahore, white fish marinated
in crushed chillies, fresh garlic, whole spices
and then pan fried
Meat Feast Combo £8.50
Chicken Tikka, Seekh Kebab, Lamb Chops and Lamb Tikka

Vegetable Combo £6.95
Vegetable Pakora, Vegetable Samosa, Aloo Tikki, Spicy Potato Wedges and Onion Bhaji

Tandoori Dishes
Chicken Tikka £9.95
Chicken marinated and cooked to perfection in the
charcoal tandoori oven, served with rice and curry sauce
Tandoori Mixed Grill £13.95
A mouthwatering medley of barbequed chicken, lamb,
king prawn, lamb chop and mince kebab, served
with rice and curry sauce
Lahori Seekh Kebab £10.95
Fresh minced lamb mixed with chopped onion, fresh
chillies and spices cooked in tandoor, served with
red chilli sauce and mint yoghurt

Kick Ass Chicken Kebab £11.95
Chicken marinated in a hot spicy Creole-style sauce,
skeweredwith onion, mushrooms and chunks of bell
peppers, char-grilled to perfection,served
with rice and curry sauce
Tandoori Jhinga £13.95
Delicately spiced plump pacific king prawns
barbecued to melt-in the-mouth precision
Tandoori Lamb Chops £11.95
Served with red chilli sauce and mint yoghurt

Old Favourites

House Specialities

Chasni
A light smooth creamy Sauce with a delicate twist of
sweet ‘n’ sour for those with a delicate palate
Rogan Josh
Lamb simmered until tender in a fusion of tomatoes,
paprika and a host of spices
Jaipuri
A potent fusion of peppers, onions, ginger, garlic,
green chillies and a touch of coconut simmered in
exotic jaipuri spices
Traditional Bhoona
A tasty condensed sauce with additional ginger and
garlic
Traditional Curry
Original classic on which the Malaika Empire was
born!!
Ceylonese Korma
With lashings of creamed coconut
Karahi Bhoona
A host of spices sautéed in a rich tarka base with an
abundance of capsicums and onions
Malaidar
Spinach puree simmered with lashings of green chilli
and garlic, with a dash of fresh cream
Masala
a mouth-watering marinade of exotic Punjabi spices,
garlic, ginger, cumin, capsicums and onions,
simmered in a home made yoghurt sauce
South Indian Garlic Chilli
Hot and spicy with a saucy twist of
spicy sweet ‘n’ sour ….wow
Jalandhri
A fusion of ginger, garlic, onion, peppers, coconut
cream and herbs simmered in a spicy chilli sauce

Lahori Karahi £8.95
Traditional style Lahori chicken or lamb cooked to
perfection using fresh garlic, chopped onions, yoghurt
and lahori spices
Tawa Lamb Chops £10.95
Authentic lamb chops cooked on a tawa by our master
chef’s to give it a soft and succulent flavour
Dum Pukht Handi £8.95
Lamb or chicken cooked in traditional North West
frontier style using a slow and prolonged
simmering pot
Butter Chicken £8.50
Chicken breast cooked in the clay oven then tossed in
a rich creamy, buttery, tomato gravy
Keema Matar £8.50
Authentic minced lamb cooked with garden peas, and
garnished with fresh coriander
Saag Desi £8.50
Chicken or lamb simmered until tender in an aromatic
blend of fresh spinach and mustard leaves
Coconut Murgh But But
But £8.95
Breast of chicken barbequed with tandoori spices and
simmered in a rich coconut Masala
Dum Biryani £8.95
Your choice of chicken or lamb simmered in savoury
rice and served with a separate curry sauce
Machi Meen Moilee in Black Pepper Sauce £8.95
Tandoori cooked salmon in a cream and
mustard seed sauce, seasoned with
cracked black peppercorns
Tawa Machi £10.95
Marinated fillets of fish char-grilled and tossed
with a hint of lemon

• Pan Fried Chicken Breast £7.95
• Lamb £7.95
• Chicken Tikka £8.25
• Seasonal Mixed Vegetables £7.45

Please allow 20 minutes for House specialities
Some dishes may contain nut traces

Vegetarian Dishes (v)
Paneer Shahi
Creamy home-made Indian cottage cheese
sautéed with almond powder, spring onions, and
tomatoes
Bombay Aloo
Baby potatoes sautéed in our chef’s
piquant tomato gravy
Tarka Daal
Yellow lentils tempered with whole cumin seeds
and cooked with tomatoes and onions

Karahi Vegetables
Mixed vegetables cooked traditionally with an
abundance of fresh coriander and tomatoes
Malabari Baigan Masala
Aubergines cooked in a rich coconut sauce
flavouredwith mustard seeds
Desi Chana Masala
Chick peas cooked with tomatoes and chef’s
specialgaram Masala

Aloo Palak
Home style potato and spinach tempered with cumin and
cooked to perfection by our Indian master chef
Main Course £7.50

Side Dish £4.25

Indian Breads & Rice
Nan Bread
Garlic Nan
Peshwari Nan
Pilau Rice
Boiled Rice
Mushroom Pilau Rice
Special Fried Rice
Chapati

£2.25
£2.95
£2.95
£2.25
£1.95
£2.75
£2.50
£1.10

Tandoori Roti
Paratha
Aloo Paratha
Popadom
Spiced Onions
Mango Chutney
Raita
Seasonal Salad

Tandoori Lachcha Paratha

£2.95

European Dishes
Sirloin Steak £10.95
Haddock and Chips £7.95
Grilled Chicken Breast £9.95

Children’s Menu
Chicken Pakora and Chips £3.50
Chicken Chasni and Rice or Chips £3.50
Chicken Nuggets and Chips £3.50
Fish Whales and Chips £3.50

£1.20
£2.50
£2.75
£0.95
£1.10
£1.10
£1.10
£1.95

