e
Irish Curry Awards

Best Young Chef & Best Indian Restaurant
of the Year in Northern Ireland 2018

FIRST EVER NORTHERN IRELAND WINNER OF TH
ASIAN CURRY AWARDS 2016, 2017 AND 2018 AND
ASIAN AND ORIENTAL CHEF AWARDS 2018

FIRST TIME WINNER OF THE ARTA AWARD 2018
ON NORTHERN IRELAND

Service Charge is not included.

B A N G L A



MONDAY TO THURSDAY - SET MEALS - 1 STARTER & 1T MAIN - £18.95

MONDAY TO THURSDAY - DESHI TALI - T STARTER & 2 HALF DISHES - £20.95

il

MON-THURS

STARTERS
Papadums
Onion Bhagee *
Vegetable / Chicken Pakora x
Chicken Tikka #x

MAIN DISHES

Choice Of Rice / Plain Nan / Chips
Complimentary Side Dish Of Vegetables

Chicken TikkaMossalla
Chicken Korma s
Chicken Bhuna =

Chicken Patia #x
Chicken Dopiaza
Chicken Madrass s
Chicken Tikka s

Chicken Jallfrazee s
Choice of Rice / Plain Nan / Chips

Any dishes available with
Chicken Tikka, Lamb or Black Tiger Prawn
£1.00 extra

Any dishes from the Chef Special
or House Special £2.00 extra per dish
Chicken or Lamb, excludes Gilda King Prawn

Any curry dishes extra £1.00 per dish
Kibs MEALS

English or Indian available
£8.95

FRIDAY TO SUNDAY - SET MEALS - T STARTER & 1 MAIN - £24.95
FRIDAY TO SUNDAY - DESHI TALI - T STARTER & 2 HALF DISHES - £26.95

FRI-SUN

STARTERS
Papadums
Onion Bhagee =
Vegetable / Chicken Pakora
Vegetable / Meat Samosa

Chicken Tikka #:x

Sheek Kebab
Chicken Chat s

MAIN DISHES

Choice Of Rice / Plain Nan / Chips
Complimentary Side Dish Of Vegetables

Chicken Tikka Mossalla *
Chicken Korma s
Chicken Bhuna s

Chicken Patia s
Chicken Dopiaza =
Chicken Madrass s
Chicken Tikka #x
Chicken Jallfrazee s
Deshi Hot Pot Curry sk
Sylheti Jal Fry Murgh s
Honey murch Chicken st
Choice of Rice / Plain Nan / Chips
Any dishes available with
Chicken Tikka, Lamb or Black Tiger Prawn
£1.00 extra

Any dishes from the Chef Special
or House Special £2.00 extra per dish
Chicken or Lamb, excludes Gilda King Prawn

Any curry dishes extra £1.00 per dish
KIDs MEALS

English or Indian available
£8.95

We can do any traditional dishes if you require, please ask

The Bengali people are the greatest food lovers in the Indian subcontinent. A leisurely meal of many items which requires long hours of labour
and ingenuity in the kitchen which has long been a major part of the Bengali culture. We hope to provide you with the most authentic and mouth

watering taste of what we consider real Deshi (Bangladeshi) Cuisine.

We are able to accommodate any traditional dishes you require. Please ask a member of staff for details



APPETISERS

Chutney / Pickle £1.50
Plain / Spicy Papadum £0.95
Onion Bhagee £4.25

Vegetable / Chicken Pakora £4.25 3
Chopped and slightly spiced vegetables deep fried in vegetable oil.

Meat / Vegetable Samosa £4.50

Savoury mince/Vegetables delicately spiced, served in a triangular pancake.

King Prawn Puri £6.95 3

Fresh water King Prawns from Bangladesh cooked in our blend of spices, served on a light pancake bread.

Prawn Puri £5.50 sk sk

Small Bengal Prawns spiced and served on pancake bread.

Chicken Chat £5.50 &3k

Shredded fillet chicken cooked in fresh herbs & spices sprinkled with special chat masala, served on light pancake bread.

Vegetable Platter £6.50

Selection of onion bhajee, vegetable pakora, samosa.
Cucumber & Pomegranate Raita £2.95
Black Tiger Prawn Butterfly £5.95

Mild creamy flavour.

TANDOORI APPETISERS

Tandoori dishes are marinated in yogurt, our own blend of spices, coriander, garlic, ginger, lemon and mustard oil.
The marinated food is then barbecued in a Clay tandoori oven.

Tandoori Chicken £5.95 sk

Quarter spring chicken on the bone.
Chicken Tikka £5.50 = 3
Lamb Tikka £5.95 =k
Sheek Kebab £5.95 =

Mince-Meat in fresh spices barbecued in skewers.

Kebab Platter £7.50 ks

Selection of tandoori starters.

Tandoori Fish £6.95 sk

Barbecued Fish of the day (subject to availability.)

Panir Tikka £5.50
House Special Mixed Platter £8.95 =k

For Two Person.

sk MILD sksk MEDIUM skksk FAIRLY HoT skeksksk HoT sksksksksk VERY SPICY

We are able to accommodate any traditional dishes you require. Please ask a member of staff for details



AWARD WINNING NEW DISHES

HADERADADI BHUNA - CHICKEN / LAMB £18.50 3k 3¢
Haderadadi Cuisine use of our own chef's 21 mised spices with ginger,
garlic paste, cinnamon, cardamom, slowly cooked.

SHAHI BADSHAH REZALA - CHICKEN / LAMB £17.95 3 3¢
This dish is cooked with fresh yoghurt, lemon juice, sugar,
and home made Gram Masala, and our Chef’'s own 15 spices inlcuding ginger,
garlic, ginger, green chillis paste, almond powder, kashew nut.

SEA BAsSs £19.95 k3
You can have Curry or lightly spiced, fried with sauce.

MONK FISH £19.95
Tandoori Shazlek or Curry.

SALMON BHUNA £19.95
Tandoori Shazlek or Curry.

TILAPIA FISH £17.95
Barbecued Tilapia served with a separate cumin, red onion and tomato sauce.

HOUSE SPECIALITIES

BUTTER CHICKEN £17.95
Creamy Mild.

KASHMIRI CHICKEN MOSSALLA £19.95 %
Chicken tikka cooked in a special Mossalla sauce with fruits and spices.

CHICKEN TIKKA CHILLI MOSSALLA £17.95 3 3k ¢
Chicken tikka cooked in a spicy hot Mossalla sauce garnished
with fresh Indian green chillies, and fresh herbs.

SAG CHICKEN / LAMB £16.50 3k 3¢
Spinach cooked with medium spices.

JAL JAL CHICKEN / LAMB £16.50 >k % 3k
Cooked with sliced fresh ginger, garlic, onion, pepper, tomato,
green chillies and coriander with a dish of yoghurt and worcestershire sauce.

DESHI CHICKEN TIKKA CHILLI MOSSALA £17.50 =k 3 3k
Homestyle cooking with our own delicious spices

sk MILD sksk MEDIUM skksk FAIRLY HoT skeksksk HoT sksksksksk VERY SPICY

'{Fﬂ We are able to accommodate any traditional dishes you require. Please ask a member of staff for details



CHEF SPECIALS

These are our signature dishes, each laboriously cooked using the finest locally sourced ingredients,
long hours of cooking, research and travelling. We hope you enjoy the difference and quality.

B. DEsHI DoPIAZA £16.50 %
One of the oldest known recipes going back to the mogul empire. The word translates from Urdu and Bengali for two onions.
If you like a lot of onions and spice in your curry than this is for you. Chicken or Lamb.

B. DEsSHI POoT HOT CURRY £16.50 k&
Slow cooked lamb or chicken in garam massalla, 5 spices, green chilli, garlic and potatoes.

B. DEsSHI BANGLA SHOBJI £16.50 * %
Asian Vegetables cooked in the famous Indian Railway style with mustard seed, panch phoran and coriander.
Delicious simple and healthy vegetarian meal. Served with poori bread.

B. DEsHI BHUNA £16.50 3 %
The Real Bengali Bhuna cooked using curry leaf coriander, shallots and vine tomatoes in fresh 5 Spices. Chicken or Lamb.

SYLHETI JALFRY MURGH £16.50 3 3
Fresh chicken fillet strips cooked with onion and red pepper & green peppers mixed fresh ginger
& garlic with chef own homemade special spices this dish is given a really Bangladeshi taste.

GoLD KING PRAWN KULHAN STYLE £20.95 ¥
Cooked on shell with butterfly shape, sauce with cherry tomatoes, shallots, onion,
5 spice traditionally, Kulhna (Bangladesh) where the king prawn is caught.

CHICKEN OR LAMB & POMEGRANATE CURRY £16.50 3k
Tender slow cooked Lamb cooked in five spice with coriander and pomegranate. Mild-Medium.

ZEERA & RED LENTIL CURRY £16.50
(Chicken or Lamb) This is a delicious dish cooked with cumin and curry leaf fused with garam masala and coriander.

NAGA TIGER PRAWN JALFRY £16.95 3k
Prawns marinated in lemon, garlic and ginger, cooked with onions, green and red peppers and green chillies.

ORIGINAL GOA-PORTUGUESE VINDALOO £16.50 Kk
The authentic Vindaloo from the Portuguese for Garlic and Vinegar.

HONEY MURCH CHICKEN £16.95
Chicken cooked in garam masala, cumin, honey and crushed chilli.
This is a sweet dish that also has a kick to it.
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We are able to accommodate any traditional dishes you require. Please ask a member of staff for details B



CHOOSE YOUR TANDOORI DISHES

These dishes are marinated in spices and cooked in a Tandoori clay oven.

CHICKEN JumMmBO KING
TIKKA LAMB PRAWN
TANDOORI SIZZLING MAIN COURSES K £14.95 £21.95

The Delicate flavours of the tandoori dish is imparted through the clay oven in which each item is barbecued after it has been marinated with our fresh
mixed herbs and spices, served straight from the tandoori oven on a sizzling hot plate.

TANDOORI SIZZLING SHAZLEK 3k £17.95 £22.95
Shazlek dishes are prepared and barbecued with onions, peppers and tomato, served with nan bread, salad and sauce.
TANDOORI MOSSALLA SPECIALITIES K £15.50 £17.50 £22.95
These dishes are cooked in a rich spicy cream, coconut and almond sauce with tandoori spices giving this world famous curry its distinct taste.
TANDOORI MIXED GRILL K £21.50
TANDOORI MIXED SHAZLEK 3 £22.50
TANDOORI CHICKEN K £14.50
2 piece of chicken on the bone.
CHICKEN CHICKEN LAMB JuMBO KING TIGER VEG
TIKKA PRAWN PRAWN
KORMA DISHES £15.50 £16.50 £16.50 £21.95 £15.50 £13.50
Korma dishes are prepared with coconut, almond and a rich creamy sauce. This is a very mild dish.
BIRYANI SPECIALITIES * £15.95 £16.95 £17.50 £21.50 £15.50 £14.50

Biryani dishes are a traditional Bengali dish cooked on special occasions.
Prepared with Bashmati rice, lightly spiced with meat or vegetables, served with a side of vegetable curry.

CHOOSE YOUR CURRY DISHES

JALLPRAZEE DISHES 3
Jallprazee dishes are prepared in a medium spicy sauce with thick strips of onions, pepper, chilli, garlic, ginger,
dash of fresh squeezed lemon, served in a sizzling wok.

ROGAN DISHES K 3
Rogan dishes are prepared in a medium hot sauce garnished with finely chopped spiced peppers and onions.

PATHIA DISHES K K 3k

Prepared in a hot, sweet and sour sauce with fresh green chillies with a touch of garlic and tomato.

DUPIAZA SPECIALITIES ¢ ¢

This dish is prepared in a medium spicy sauce with peppers, onions, coriander, tomato, garlic and ginger (Mushroom optional).
BALTI SPECIALITIES K 3

Our Balti specialities are prepared with a blend of our spices and a hint of Methi leaf giving this dish a distinct delicious bitter taste.

DHANSAK DISHES * *k 3k
Hot sweet and sour cooked with lentils.

BHUNA DISHES K
Bhuna dishes are prepared in a smooth spicy sauce.
The vegetables are fried separately in a selection of spices then added to the individual dishes, giving a distinct taste to chosen meat or fish.

{Fﬂ We are able to accommodate any traditional dishes you require. Please ask a member of staff for details



KORAI DISHES *k *k %

Prepared in a medium hot spicy sauce with a strong flavour of garlic and Garam Mossalla garnished with fresh spiced vegetable.

korai is prepared and served in a cast iron to give its distinctive taste.

MADRAS DISHES *k %k =k ¢

Madras dishes are prepared in a hot green chilli sauce. This is a fairly hot dish.

VINDALOO DISHES =k *k sk sk 5k

Vindaloo dishes are prepared in a very hot spicy sauce served with a slice of spiced potato.

CHOOSE YOUR FILLING

Chicken £13.95
Chicken Tikka £14.95
Lamb £15.50
Jumbo King Prawn £19.95
Tiger Prawn £13.95
© Vegetarian £12.95

ADD YOUR CHOICE OF SIDE - £4.25
OR HAVE IT AS A MAIN -£11.95

Sag Bhagi 5 Bomby Aloo *k 3k
Sag Aloo *k 5k Methi Aloo =k =k =k
Mushroom Bhaji *k & Aloo Gobi k=
Aubergine Bhaji % 5 Channa Bhaji < 5
Mossalla Dall = Sag Panir *
Tarka Dall sk sk Channa Panir ¢
Okra Bhaji *k *k Bangla Special Veg = =k =k

NON INDIAN DISHES

Sirloin Steak £17.95
Fillet Steak £18.95
Fried Scampi £13.50
Chicken Maryland £13.50

CHOOSE YOUR RICE

Boiled Rice £3.45

Pilau Rice £3.45 ¢
Special Fried Rice £4.45 ¢

Prawn Fried Rice £5.00 *k =k
Mushroom Pilau £4.45
Mixed Vegetable Pilau £4.45 < 5
Egg Fried Rice £4.45
Chicken Chilli Fried Rice £4.75 =k sk sk
Lemon & Ginger Rice £4.45 ¢

ADD YOUR CHOICE OF BREAD

Nan £3.95
Garlic Nan £4.50
Peshwari Nan £4.95
Keema Nan £4.95
Paratha £5.50
Stuffed Paratha £5.95
Chapathi £2.45
Chips £3.45

KibDs MEALS
£8.50

Your waiter will be more than happy to go through the Kids options

chicken nuggets / fried scampi / fish fingers / any curry dishes.

Please ask your waiter about any allergy concerns.
Service Charge is not included.
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We are able to accommodate any traditional dishes you require. Please ask a member of staff for details



PRIVATE FUNCTION ROOM




