
01892 824 177 / 825 493
101 HASTINGS ROAD, PEMBURY,

TUNBRIDGE WELLS, KENT, TN2 4JU

Balti Selection
Another popular favourite, Balti is more a style of cooking. It is Prepared with fresh
ingredients blended with authentic spices and herbs, cooked in a specialised wok.
(All Balti dishes are served with Nan Bread)
Select your Balti dish:
Curry, Madras, Bhuna, Garlic, Chilli Masala, Dhansak, Jalfrezi,
Kurma, Masala, Passanda & Chat Masala
Chicken or Lamb ...............................................................£7.95
Chicken Tikka or Lamb Tikka ...........................................£8.50
Prawn..................................................................................£7.95
King Prawn.......................................................................£10.95
Vegetable............................................................................£6.50
Lamb Shank .....................................................................£11.95

Traditional Dishes
The following classic dishes are old favourites on our menu and are still popular as ever.
Curry – Medium spice, cooked in a variety of spices with lots of sauce.
Madras – A fairly hot dish cooked with lots of sauce.
Vindaloo – Very hot dish cooked with potatoes served with lots of sauce.
Bhuna – A dry dish cooked with tomatoes and onion cubes.
Rogon – Medium spice, a tangy dish cooked with onion and tomatoes.
Dupiaza – Medium spice, cooked with fried onions and green peppers.
Ceylon – Fairly hot, exotic dish cooked with lemon and coconut.
Dhansak – Sweet and sour Persian dish cooked with lentils.
Patia – Sweet and sour Persian dish cooked with onion and tomatoes.
Kurma – A popular mild and creamy dish cooked with coconut.
Kashmiri – Medium spice, cooked with mixed fruit.
Malaya – Medium spice, cooked with pineapple.
Methi – Medium spice, cooked with fenugreek leaves and fragrant spices.
Sag – Medium spice, a dry dish cooked with spinach.
Chicken...............................................................................£6.50
Lamb or Prawn...................................................................£7.50
Chicken Tikka or Lamb Tikka ...........................................£7.50
King Prawn...................................................................... £10.95
Lamb Shank .....................................................................£10.95
Vegetable............................................................................£4.95

Side Dishes
Chilli Vegetable ..................................................................£3.10
Vegetable Curry / Dahl Sag (lentils & spinach) ........................£2.95
Bombay Aloo (Potato) / Sag Aloo (Spinach & potato) .................£2.95
Aloo Gobi (Potato & Cauliflower) / Sag Bhaji (spinach) .................£2.95
Cauliflower Bhaji / Bindi Bhaji (okra) .................................£2.95
Brinjal Bhaji (aubergine) / Mushroom Bhaji ..........................£2.95
Sag Cream (Spinach with cream) ................................................£3.00
Broccoli Bhaji ....................................................................£3.00
Garlic Mushroom...............................................................£2.95
Chana Masala (chick peas) .....................................................£2.95
Balti Sag Aloo with Chickpeas .........................................£3.10
Mixed Dhal (lentils) / Tarka Dhal (lentils with fried garlic) ..............£2.95

Madras Sambar (vegetables with lentils, hot).................................£2.95
Sag Paneer (spinach and cheese) / Matar Paneer (peas and cheese) .£3.25
Aloo Matar Paneer (potato, peas and cheese) ...............................£3.50
Cucumber/ Onion Raita.....................................................£1.50

Rice
Plan Boiled Rice ................................................................£2.10
Pilau Rice ...........................................................................£2.40 
Mushroom Rice / Special Rice (egg with peas) .......................£2.90
Egg Rice / Onion Rice .......................................................£2.90
Keema Rice / Garlic Rice ..................................................£2.90
Vegetable Rice /Coconut Rice..........................................£2.90
Lemon Rice / Mixed Pickle Rice.......................................£2.90
Mixed Fruit Rice................................................................ £2.90
Nage Rice ...........................................................................£2.90
Chicken Tikka Rice............................................................£3.50

Nan Bread & Sundries
Plain Nan ............................................................................£2.00
Peshwari Nan / Garlic Nan /Keema Nan ..........................£2.30
Cheese Nan / Chiili Nan / Chicken Tikka Nan .................£2.30
Garlic and Cheese Nan /Garlic and Coriander Nan........£2.30
Tandoori Roti .....................................................................£1.75
Plain Papadum / Spicy Papadum.....................................£0.60
Chapati /Puri ......................................................................£1.20
Plain Paratha / Vegetable Paratha....................................£2.50
Sauce (Each) ......................................................................£0.60
Mixed Pickle, Mango Chutney, Mint sauce, Onion Salad, Red Sauce
Chutney Tray......................................................................£2.50
Chips...................................................................................£2.00

Open 7 days a week including Bank Holiday
Sun-Thu :: 5.30 pm to 10.00 pm

Fri-Sat :: 5:30-10:30pm

Welcome to bring your own Alcohol

Banqueting Night- £10.95 (Per person)
Every Tuesday 4 Course Meal.

Starter, Main Course, Side dish, Rice or Nan
Main course upto value of £8.00

(Except King Prawn)

Drinks
Bottles (1.5 L).....................£2.75 Cans (330ml) ...............£0.90

Set Meal for One ............................................................£13.95
Starter: Chicken Tikka Starter Main: Chicken Tikka Masala  Side: Sag Aloo,
Pilau Rice, Plain Nan, Papadum, Mango Chutney, Onion Salad.

Set Meal for Two ............................................................£24.95
Starters: Chicken Tikka, Onion Bhaji   Mains: Chicken Tikka Masala,
Chicken or Lamb Karahi or Jalfrezi  Sides: Bombay Aloo, Vegetable Curry  2
Pilau Rice, Plain Nan 2 Papadums, Mango Chutney, Onion Salad.

Set Meal for Four ...........................................................£47.95
Starters: Sheek Kebab, Tandoori Chicken, Prawn Puri, Onion Bhaji. Mains:
Chicken Tikka Masala, Chicken Kurma, Chicken Jalfrezi, Chicken or Lamb
Balti. Sides: Bombay Aloo, Sag Aloo with Chick Peas, Garlic Mushroom, Sag
Paneer, Pilau Rice, Mushroom Rice, Egg Rice, Onion Rice, Plain Nan,
Peshwari Nan, 4 Papadums, Mango Chutney, Onion Salad.

Set Meals (Not in conjunction with any other offers)

Free Home Delivery
Order over £15 within 4 miles radius
Over 4 miles charge from £1.00

10% discount
On cash collection

I N D I A N  R E S T A U R A N T  &  T A K E A W A Y



Starters
Chicken or Lamb Tikka .....................................................£3.30
Onion Bhaji (Four pieces in a portion) ..........................................£2.95
Samosas (Meat or Vegetable) (Three pieces in a portion) ...........£2.95
Tandoori Chicken (Grilled in clay oven) .....................................£2.95
Sheek Kebab / Shami Kebab / Reshmi Kabab ................£3.10
(Minced lamb: grilled in clay oven / flat fried / flat fried with omelette)
House Special Starter .......................................................£3.95
(Chicken tikka, lamb tikka, onion bhaji and samosa)
Mixed Kebab ......................................................................£3.95
(Chicken tikka, lamb tikka, sheek kebab & half piece tandoori chicken)
Chicken Tikka Puree .........................................................£3.50
(Onion, tomato, cucumber and fried thin crispy bread)
Prawn Puree (Sweet & sour taste, served with deep fried thin crispy bread) £3.50
King Prawn Puree (Sweet and sour taste) ...................................£4.95
Prawn Cocktail (Served with cocktail sauce and salad) ......................£3.50
King Prawn Butterfly (Coated with breadcrumbs and deep fried)........£3.95
Special Prawn Puri (served with deep fried thin crispy bread) ............£5.00
(Cooked with herbs & spices with a sweet and sour sauce with many more ingredients)
Special King Prawn Puri (served with deep fried thin crispy bread) ..£6.50
(Cooked with herbs & spices with a sweet and sour sauce with many more ingredients)
Chicken or Vegetable Pakora ...........................................£2.95
Special Kebab Puree.........................................................£3.50
(Two pieces of sheek kebab with onion salad, mint sauce and roll with nan bread)
Chicken Chat......................................................................£3.00
(Medium spice cooked with onion, tomato and cucumber served with deep fried thin bread)

Tandoori Dishes
All dishes are grilled in a clay oven and served with fresh salad, tomatoes cucumber with
lemon and mint sauce.

Chicken Tikka (main).........................................................£6.50
(Boneless pieces of spring chicken marinated in yogurt and spice)
Lamb Tikka (main) .............................................................£6.95
(Boneless pieces of meat marinated in yogurt and spices)
Tandoori chicken main two pieces ..................................£5.95 
(Two pieces of spring chicken on the bone marinated in yoghurt and spices) 
Tandoori Mixed Grill ..........................................................£8.95
(Served with Nan bread, chicken tikka, lamb tikka, sheek kebab and tandoori chicken)
Chicken or Lamb Shashlik................................................£7.50
(Boneless pieces of chicken or lamb served with onion, tomato and green pepper)
Sheek Kebab (main) ..........................................................£5.95 
(Four pieces, lamb mince various spices and herbs)
Tandoori King Prawn (main) ...........................................£11.95
(King prawn, onion, green pepper and tomato marinated in a tandoori special spices and
herbs)
Paneer Shashlik (Served with onion, tomato and green pepper) ...........£8.95
(Marinated in special herbs and spices)

House Specialities
Tandoori Garlic Chilli Chicken .........................................£9.95
Boneless chicken prepared in a clay oven cooked with onions, garlic, tomatoes, green
chillies & chef’s special sauce.
Bengali Fish Curry.............................................................£9.95
A treasure of Bengali cuisine: boneless fillets of fish cooked in thick sauce.
Fish Chilli Masala ..............................................................£9.95
Boneless fillets of fish cooked with spring onions, garlic & green chillies.
Salmon Special Garlic, spring onion, tomatoes & fried potatoes. ..........£8.95
Lemon King Prawn Special.............................................£11.95
(King Prawn marinated in special herbs and spices, cooked with garlic, coriander, lemon
& spring onions. Sweet & sour dish)
Prawn La Bay Dore (Highly recommended).................................£9.95
Cooked with herbs and spices in a sweet & sour sauce, with many more secret ingredients.
King Prawn La Bay Dore (Highly recommended) ......................£11.95
Cooked with herbs and spices in a sweet & sour sauce, with many more secret ingredients. 
Coastal King Prawn Special ...........................................£11.95
Cooked with garlic, herbs and spices in a sweet and hot sauce.
Chicken or Lamb Shashlik Curry.....................................£8.50
Marinated tikka, onion, tomatoes and capsicum on skewers grilled in clay oven then
cooked in medium curry sauce with fresh herbs and spices.
Chicken or Lamb Paneer Masala .....................................£8.95
Cooked with cheese, coconut & almond with creamy, sweet plum flavour sauce.
Zafrani Chicken or Lamb ..................................................£8.50
Cooked with onions, tomatoes, capsicum, fresh herbs and spices with whole mustard seeds
and mustard paste with a fairly hot sauce. 
Chicken or Lamb Nawabi..................................................£8.95
Marinated chicken or lamb cooked with mincemeat & egg, medium spiced. 
Murgh-E-Masala.................................................................£8.50
1/4 tandoori chicken off the bone cooked with medium spiced mincemeat, tomatoes, onions
& capsicum with fresh herbs and spice.
Special Chicken or Lamb Nimbu Chana..........................£8.50
An aromatic dish using fresh chopped lemon, fragent herbs and chick peas, medium hot.
Mahdi Exotic Khana ........................................................£10.95
Chicken,lamb, prawn, king prawn & tandoori chicken cooked with garlic, ginger, onion,
capsicum, tomatos, fresh naga chilli with a touch of Balti paste, fairly hot sauce.
Chilli Lamb Shank ...........................................................£10.95
Lamb Shank marinated in herbs, cooked with chillies and peppers highly recommended
Loknai Chicken or Lamb...................................................£8.50
Tender chunks of chicken or lamb cooked Loknai style, covered with onions and tomatos, a
fairly hot dish
Hyderabadi Lamb ..............................................................£8.50
Tender pieces of diced lamb and mince meat cooked with fresh herbs and spices in a
medium sauce
Green Chicken Curry.......................................................£11.25
Curry originated from Goa with fresh coriander,green chillii and mint. Served with
aromatic rice
Korai Kebbab Cocktail Masala .........................................£8.95
Chicken,lamb,tandoori chicken, sheek kebab cooked with garlic,coconut & chefs special
sauce. Creamy sweet plum flavour
Chefs Special Bhuna.........................................................£8.50
Chicken,meat and prawn cooked with tomatos, onions, capsicum & fresh herbs in special
medium sauce
Paneer Vegetable Shashlik Curry ....................................£8.95
Marinated onion, tomatoes and capsicum on skewers grilled in clay oven then cooked in
medium curry sauce with fresh herbs and spices.

Chef’s Recommendations
All Chicken cooked with marinate chicken tikka.
Tikka Masala The nations favourite! This is a beautiful mild dish cooked with
almond, coconut and chef’s special sauce, creamy sweet plum flavour.
Passanda A very mild sweet delightful dish, rich in aroma cooked coconut & almond.
Makhani All time classical dish! To give a tangy taste cooked with coconut and almond
with a yoghurt flavour finished with butter.
Butter A mild, thick and creamy dish cooked with roasted ground coconut and almond
finished with a knob of butter.
Moglai Mild dish cooked with raisins, sultanas, coconut & egg, finished with butter.
Karai  Grilled with spices, chopped tomatoes & capsicum. Served in a traditional iron
karai.
Mango delight A fusion dish blending lush mangoes and coconut milk to provide a
rich, exotic and intoxicating flavour.
Achari Medium strength, cooked with mixed pickles, lime, garlic & onions, giving a
tangy flavour.
Shatkora Traditional lime dish from the Bangladesh region Sylhet. Cooked with chef’s
own sauce, medium strength. 
Hari Mirch Chilli lovers will remember how great a dish can be with special naga
chilli . An alternative to madras it is a very strong flavoured bhuna curry bursting with
aroma.
Garlic Cooked with medium spice, garlic, onions and chefs special sauce.
Garlic Chilli Masala A fairly hot dry-textured dish with fresh garlic, onion & green
chillies that give the dish an extra bite!
Jalfrezi Fairly hot dish cooked with onion, green chillies & capsicum with a hint of
fenugreek leaves and tomatoes.
Rezala Fresh green chilli and coconut powder cooked in a hot and slightly tangy sauce.
Mahdi Special A popular hot dish from the east of bengal. Cooked with garlic, onion
and ginger, topped with crispy potato. 
Chat Masala A specially spiced chat Masala cooked with fresh garlic, tomatoes,
cucumber, onion & capsicum.

Chicken or Lamb or Prawn...............................................£7.50
King Prawn.......................................................................£10.95
Lamb Shank .....................................................................£10.95
Vegetable............................................................................£5.95

Biryani Dishes
Biryani dishes are prepared with basmati rice garnished with spices and herbs, cooked
with your choice of ingredients.

All Biryani dishes served with a Vegetable Curry.
Chicken Biryani .................................................................£7.50
Chicken Tikka or Lamb or Prawn Biryani........................£7.95
Lamb Tikka Biryani............................................................£8.50
Mixed Biryani (Chicken, Lamb & Prawn).........................£8.95
King Prawn Biryani..........................................................£10.95
Tandoori King Prawn Biryani..........................................£11.95
Vegetable Biryani...............................................................£5.95
Tandoori Chicken Biryani .................................................£7.95
Special Biryani (Chicken or Lamb) ................................£10.95
(Special Biryani is topped with boiled egg and pieces of Tandoori Chicken)
Chicken or Lamb Persian Biryani ...................................£8.95
(Topped with omelette)

Please be aware some dishes may contain traces of Gluten, Milk, Soya,
Eggs, Fish, Lupin, Celery, Peanuts,Tree Nuts, Sesame, Mustard, Sulphites,

Molluscs, Crusteaceans, Fish. 
If you have any allergies, please enquire before ordering.


