
Some splendors once born live through the ages.
Time cannot dim their Glory nor distance their memory.

Few countries can match the sheer variety of Indian cuisine in proportion 
and regional variations. One moment you may experience a rare 7th century 

delight, the next moment you may encounter a 17th century concocation of 
considerable charm.

Digging deep into India’s culinary culture, we have revived succulent fare 
worthy of a Nawab’s taste buds, a repast worthy enough to appease the 

appetite of a Moghul Monarch.

“Deli Lounge” 

is honoured to present this rich and exotic menu for your pleasure.
This is made possible when the owners buy the produce, create the dishes, 
chooses the wines and ensures that the service is perfect. Deli Lounge can 
be enjoyed any time from 5.30pm onward, Sunday to Thursday 5.30 pm - 11.30 

pm, on friday and saturday 5:30pm till 12:30am for intimate meals, large 
parties or for that special occasion.

You could not enjoy a more delicious meal in a more stunning setting than 
the Deli Lounge. So, next time you are busy searching for somewhere to take 

that all important client, don’t waste valuable time, impress them with a 
location which is offering something with more personality and a whole 

host of sophistication. service with a smile.

Deli Lounge, in a league of its own.
 

Thank you and welcome.

please logon to our website for latest offers and events.
www.deliloungerestaurant.com

*Our dishes may contain nuts allergy, if you are allergic to
anything ask a member of staff for information for conformation from the chef



DELI 
Banquet

Savouries
Popadums
Served with onion salad, mango chutney,
mix pickle, mint yoghurt sauce
and Deli Special sauce.

Starters
served with accompanying mint
yougurt and freshly seasoned crispy salad.

Tandoori Mix 	
Chicken, lamb tikka and 
chicken and lambe sheek kebab.	

Meat Samosa
Triangular shaped pastry, stuffed with
mildly spiced minced meat.

mirchi zaal fry (chicken)	
Strips of tikka pieces stir fried with onions finely cut 
green chillies and mix peppers then combined with 
tomato ketch up, naga source served on puffy bread give a hot and 
sweet taste (a very enjoyable)

Main Course
Chicken Tikka Masala
Chicken Tikka cooked in a sauce made with a
delicate blend of aromatic spices and herbs, 
simmered in fresh tomatoes, butter and cream.

Lamb Bhuna
Lamb pieces cooked in a thick spicy sauce
with finely chopped onions, tomatoes and 
flavoured with green herbs.

King Prawn Balti
Served in a pan known as a Balti with freshly
blended spices, fresh tomatoes, green pepper, onions
and flavoured with green herbs.

Pilau Rice
Nan Bread

£17.25 per person 
(minimum two people)

The banquet menu is not available for take away and applies only to a 
minimum of two or more people.

Parties of four or more will receive complimentary vegetable side dishes.

*dishes can be changed to enjoy the banquet for full satisfaction, a charge may apply.

Savouries
Popadums

Served with onion salad, mango
chutney, mix pickle, mint yoghurt sauce

and Deli Special sauce.

Starters
served with accompanying mint

yougurt and freshly seasoned crispy salad.

Onion Bhaji
Finely chopped onions,

special herbs fried with lentils.

vegetable Samosa
Triangular shaped pastry, stuffed

with mildly spiced vegetables.

	 Zaal Aloo Mushroom
	 Spicy potatoes in fresh ground herbs & spice, 
	 shallow fried with breadcrumbs,
	 served with fried mushrooms.

                                     Pokora’s (Vegetables)
	 Fried with chefs own unique secret spicy batter

Main Course
Vegetable Korma

Mix vegetables cooked in mildly spiced flavour 
with dried nuts and almonds, cooked in a rich creamy sauce.

Shabzi Balti
Cooked in a pan known as a Balti with freshly blended

spices, fresh tomatoes, green pepper, 
onions and flavoured with green herbs. 

Aloo Gobhi Palak
Potatos, cauliflower and spinach

cooked with fresh herbs and spices.

Steam Boiled Rice

Shabzi Nan  

£15.25 per person 
(minimum two people)

Vegetarian 
Banquet

(Recommended for couples of 2 or more, also ideal for large parties)



Seafood 
Banquet

Savouries
Popadums
Served with onion salad, mango chutney,
mix pickle, mint yoghurt sauce & Deli Special sauce.

Starters
served with accompanying mint
yougurt and fresh seasoned crispy salad.

Tikka Machli
Fillet of monk fish marinated with fresh herbs
and spices, mildly seasoned and roasted in the tandoor.

My sore Chilli Tiger Prawns	
Fried Tiger Prawns lightly buttered & tossed 
with spring onions tomatoes & green chillies.

Nahari Fish Cake
Flaked fish, combined with mashed
potatoes, spring onions, various herbs and
spices, coated in bread crumbs and shallow fried.

Main Course
King Prawn Bhuna
King sized prawns cooked in a thick spicy
sauce with tomatoes, onions and flavoured 
with green herbs.

Kahata Machli
Fillet of salmon cooked with fresh garlic, ginger,
onion, tomatoes, raw mango and coriander to
give a mouth watering tangy taste.

Aloo Palak Machli
Fillet of monk fish cooked with spinach and
potatoes garnished with herbs and spices ~ a tantalising dish.

Pilau Rice

Garlic & Coriander Nan  

£20.95 per person 
(minimum two people)

Savouries
Popadums

Served with onion salad, mango chutney,
mix pickle, mint yoghurt sauce & Deli Special sauce.

Starters
served with accompanying mint

yougurt and fresh seasoned crispy salad.

                       Machli Roop chanda
             This angle fish is marinated with our very  own unique                    	
                            secret herbs & spicecooked inside clay oven, 
                                          accompanied with fresh crispy salad.

                      paneer Shaslick kebab
          Large cubes Indian cottage cheese marinated with fresh            	
          herbs & spice grilled with fresh tomatoes, green chillies                              	
                            onion & peppers served on puri. (Puffy bread)

                          (okra)Tenga aam bindi                                                                	
                                                Okra cooked with our own unique 
                          secret raw mango source with fresh coriander.

Main Course
                    Jaipuri Chingri prawns
  Tiger prawns pan fried cooked in a traditional way with diced    	
      onions red and green pepper finely chopped green chillies     	
       and tomato in a thick medium strength sauce made using     	
                     fresh herbs and spice served on a sizzling platter.             	

           (7-due (Beef (subject to availability) Ada gosht 
     Tender lean pieces marinated with herbs and spice cooked    	
    with onions tomato and a segment of shatkora Bangladeshi   	
           fruit known (7-due) in a thick medium strength sauce to    	
                                               give a mouth watering tangy taste.

      (Beef subject to availability)dil e azom balti  
British beef marinated with herbs and royal spices, cooked in     	
   the clay oven than prepared in a special source with onions,      
                                    green peppers balti paste & fresh ginger.

Pilau Rice

Garlic & Coriander Nan  

£23.95 per person 
(minimum two people)

(Recommended for couples of 2 or more, also ideal for large parties)

Signature
Banquet

The banquet menu is not available for take away and applies only to a 
minimum of two or more people.

Parties of four or more will receive complimentary vegetable side dishes of your choice.

*dishes can be changed to enjoy the banquet for full satisfaction, a charge may apply.



Deli Signature Starters
Starters served with accompanying chutney, and freshly seasoned crisp salad.

King Prawn Pati-hila	   £4.75
King size prawns cooked with fresh garlic, ginger, tomatoes, onions and 
segments of orange, finished with coriander.

Shahi Machli	  £4.75
Salmon fillet lightly spiced and grilled, served on a bed of masala sauce.

Garlic king prawn palak	  £4.95
Succulent king prawns tossed with fresh chunky garlic lightly spiced with fresh garnished herbs
and spice cooked with fresh spinach tantalising starter

Misriti Machli	  £4.95
King size prawns and monk fish cooked with a generous helping of ginger, 
garlic, lightly spiced, served on a bed of creamy mushroom sauce.

Machli Palak	   £4.95
Fillet of seabass lightly spiced and pan fried served on a bed of seasoned spinach.

Machli Masala hake fish	  £4.25
Masala hake fish marinated in masala spice pan fried with butter served on a bed of fried pepper
onions fresh coriander and spring onions, 

Shahi zinok botha (Mussels)	  £4.75
Cooked with fresh chunky mushrooms with herbs and spices, fresh black peppers simmered with fresh 
cream. its creamy, spicy in taste

Machli fete avaada (Scollaps & Squids )	  £4.95
Scollaps and squids treated with turmeric, blend of sauce made with green peppers, green chillies,
garlic and coriander slightly spiced simmered in fresh cream to give a creamy yet spicy in taste 

Garlic King Prawn Botha					             £4.75
Succulent king size prawns tossed with chunky fresh mushrooms, lightly 
spiced with fresh herbs and spices fried with a generous helping of garlic.

Achari (Duck, King Prawns, Chicken or Lamb)					             £4.10
Marinated pieces mildly seasoned roasted in the tandoori served
on a bed of mouth watering tamarind sauce.

My sore Chilli Tiger Prawns					             £4.10
Fried Tiger Prawns lightly buttered & tossed with spring onions tomatoes &
green chillies.

Machli Roop chanda (it’s like an angel fish)					             £5.50
This angel fish is marinated with our very own unique secret herbs & spices cooked inside clay oven, accompanied with fresh 
crispy salad.

Mirchi zaal fry (Chicken or lamb)	  £4.10
Strips of tikka pieces stir fried with onions finely cut green chillies and mix peppers then combined with ketch up, naga source 
served on puffy bread to give a hot and sweet taste (Very enjoyable)

paneer Shaslick kebab					             £4.25
Large cubes of Indian cottage cheese marinated with fresh herbs & spice grilled with fresh tomatoes, green chillies, onion & pep-
pers served on puri. (Puffy bread)

Tenga aam bindi (Okra)					             £3.85
okra cooked with our own unique secret raw mango sauce with fresh coriander.

Zaal Paneer					             £3.95
Cubes of Indian cheese marinated in fresh herbs & spice, cooked in the clay oven, lightly buttered, tossed with onions, green 
chillies, tomatoes coriander & spring onions. With chat masala for a spicy taste.

Khumb PALAK					                   £3.95
Mushroom and spinach cooked semi dry, simmered with fresh melted cheese,

Aloo bora (chicken or lamb)					                   £3.85
Spicy mashed potato stuffed with savoury mince meat fried until golden brown

palak bora bhaji					                   £2.95
Spinach gently spiced with herbs, green chillies, onion and deep fried

All our signature starters requires a little wait for our quality



Deli Signature Dishes
Lobster Nirimal (Subject to availability)	   £15.95
Lobster tail cooked in medium  spicy sauce with a touch of aromatic 
naga chilli sauce garnished with red onion, garlic and coriander.
Patiala Shahi Gosht (Subject to availability)	 £8.75
Lamb dish originally prepared for members of the Royal House of Patiala in the Punjab. 
Ahggni Karahi (lamb or chicken)	 £9.95
Tender Juciy peices of chicken or lamb, cooked with onions and tomatoes fresh herbs and spices with
a touch of Sambuca, served with flaming.
Jaipuri Chingri prawn	          £11.95
Tiger prawns pan fried cooked in a traditional way with diced onions red and green pepper finely chopped green
chillies and tomato in a thick medium strength sauce made using fresh herbs and spice served on a sizzling platter.
Misriti Machli Avaada	 £11.95
Fillet of monk fish and king prawns cooked in a creamy sauce with chillies, peppers
Ada gosht (7-due ( lamb or (Beef subject to availability)	 £8.95
Tender lean pieces of lamb marinated with herbs and spice cooked with onions tomato and a segment of
shatkora Bangladeshi fruit known (7-due) in a thick medium strength sauce to give a mouth watering tangy taste.
Murgh Lababdaar	 £7.95
A fillet of whole piece of chicken breast marinated with fresh spices and herb, cooked in tandoor simmered with
chunky mushroom and potatoes, black pepper, coriander in a silky creamy sauce. 
Zall Naga (Duck or (Beef Subject to availability)	 £10.95
A traditional Bengali fare, hot and spicy cooked with the traditional Bengali
chilli in a thick sauce. ~ A mouth watering dish.
DELI LOUNGE Special Korma (Chicken or (Duck £2 extra)	 £6.95
Diced breast marinated in a fruit sauce with delicate blend of aromatic spices and herbs,
simmered in fresh tomatoes and cream.
Mirichi (Chicken or Duck (Beef subject to availability)	 £8.75
Chicken or duck fillet cooked in a thick spicy sauce with fresh greenchillies and served on a sizzling platter ~ fairly hot dish.
Nahari Lamb Shank (Subject to availability)	 £10.95 
Slowly roasted tender shank cooked in a medium sauce with black pepper, ground spices, fresh
tomatoes and onions, garnished with fresh coriander ~ a dish that captures the true flavours of lamb.
Aloo Palak Machli	 £9.95
Fillet of monk fish cooked with spinach and potatoes garnished with herbs and spices ~ a tantalising dish.
Shahi Botha (Chicken or lamb)	 £7.75
Tender pieces cooked with chunky succulent fresh mushrooms with fresh herbs and spices, simmered with cream
~ creamy yet spicy in taste.
Machli palak (Sea bass)	 £10.95
A whole fillet of sea bass marinated in delicate herbs and spice and it’s slowly braised and pan fried in butter
served on a bed of seasoned spinach cooked with a touch of fresh ground spice herbs.
Hash koreel  (Bamboo shoots)	 £11.95
A seasonal and traditional Bengali dish, hot and spicy a touch of naga cooked with fresh bamboo shoots in a royal thick bhuna sauce.
 ~ A mouth watering dish
machli zami (Halibet) 					                  £9.95
Halibut gently cooked with fresh herbs & spice, with a bangladeshi green fruit hatkora in a spicy runny sauce with fresh coriander, 
spring onions. A mouth watering tangy taste.
ROYAL Patiala Bhuna (Beef subject to availability) 				              £11.95
British beef braised slowly with fresh herbs & royal spice, in a spicy sauce with fresh coriander, spring onions.
True flavour prepared for special guests
RIASHA RAZZELA (Duck or (Beef subject to availability) 				          £11.95
Slow braised strips of boneless pieces marinated in fresh herbs & spice, cooked with peppers, tomatoes, onions, 
fresh green chilies, boiled egg & yoghurt in a medium hot thick sauce.
tenga aam jhul (Sea bass) 					               £10.95
Whole fillet cooked in a sauce made up with raw mango, fresh lemon juice, garlic, turmeric, sun dried tomatoes lightly 
spiced to enhance the true flavour of the fish. 
macher khomla			                             £9.95
Halibet gently cooked with fresh herbs & spice. Very light spice runny sauce with fresh segments of clemantine,  coriander, 
spring onions. Mouth watering tangy taste.
dil e azom balti (Beef subject to availability)					           £10.95
British beef marinated with herbs and royal spices, cooked in the clay oven then prepared in a special sauce with onions,
 green peppers balti paste & fresh ginger.
BEEF chopS jal jul (Beef subject to availability ( Dine in only)				          £12.95
Very soft lean piece of beef chops marinated, prepared in a special bhuna 
spicy sauce with onions, green peppers & fresh ginger.

All our signature dishes requires a little wait for our quality



Starters

Chicken or Lamb					             £2.95
Diced boneless tikka pieces marinated and mildly seasoned roasted in the tandoor. 

Onion Bhaji	 £2.95
Finely chopped onions, special herbs fried with lentils.

Zaal Aloo Mushroom	 £3.50
Spicy potatoes marinated in fresh ground herbs & spice, shallow fried with breadcrumbs,
served on a bed of fried mushrooms.

Chicken finger	 £2.95
Minced chicken marinated in spicy batter, shallow fried with bread crumbs until it’s golden brown.

Pokoras. (Chicken or Mix Vegetables)	               £3.15
Fried with our chef’s own unique secret spicy batter

NARGIS KEBAB	 £3.25
Boiled egg, wrapped in spicy minced meat, a thin omelette on top.

King Prawn on Puree	 £4.10
King size prawns gently spiced, cooked in a sweet and sour sauce, served on a puffy bread.

Lamb Chops	 £3.75
Tender pieces marinated in yoghurt and fresh ground spices, roasted in the tandoor.

King Prawn Butterfly	 £3.95
Whole king size prawn shaped in butterfly, marinated in spicy batter, shallow fried with bread crumbs,
untill its Gloden brown.

Tikka on Puree (Chicken or Lamb)	 £3.95
Diced pieces gently spiced, cooked in a sweet and sour sauce, served on a puffy bread. 
Nahari Fish Cake	 £3.95
Flaked fish, combined with mashed potatoes, spring onions, various herbs and spices, coated in
bread crumbs and shallow fried.

Tandoori Chicken (Breast or Leg)	 £3.10
Succulent piece of chicken marinated in fresh ground spices, roasted in the tandoor on skewers.

Tandoori Mix 	 £4.50
Chicken tikka, lamb tikka and lamb sheek kebab.	

Chaat (Chicken, Lamb, Aloo or Chana)	 £3.15
With special chat masala, chopped cucumber and fresh ground spices, served on a puri (puffy bread).

Kathi or Murh Shashlick Kebab	 £4.25
Marinated pieces grilled with fresh tomatoes, onion and peppers served on a puree (puffy bread).

Sheek Kebab (Lamb or Chicken)	 £2.95
Tender minced lamb / chicken seasoned with chopped onions, spring onions and fresh corianders and
a touch of herbs ground spice roasted in the tandoori on skewers

Stuffed Pepper (Chicken, Vegetable or Lamb)	 £4.25
Pepper roasted in the tandoor, filled with a choice of lightly spiced chicken, vegetable or lamb.

Garlic Mushroom Botha	 £3.75
Chunks of succulent fresh mushrooms lightly spiced with fresh herbs and spices, fried with generous helping of garlic.

Samosas (Vegetable, Meat or Cheese)	 £2.95
Triangular shaped pastry, stuffed with mildly spiced vegetables / meat or goat cheese

Tikka Machli	 £4.25
Fillet of monk fish marinated with fresh herbs and spices, mildly seasoned 
and roasted in the tandoori.

Machli Platter (variety of Seafood) (2 person)	 £8.75
Marinated monk fish, salmon, king prawn and a fillet of seabass all marinated in different special spices
served with fresh spring onions, and coriander

English Dishes available on Request.

Starters served with accompanying mint yoghurt, and freshly seasoned crisp salad.



Lamb Dishes

If there are any dishes, which you would like but are not featured in our menu, please do not hesitate to ask.

Kathi  Nawabi	 £7.25
Stripes of boneless pieces of lamb mildly spiced with fresh peppers, herbs & spice simmered with yoghurt in
fresh cream and mix ground nuts spicy in taste.

Lamb Korma	 £6.75
Lamb cooked with very mild spices, coconut and almonds in a creamy sauce.

Lamb Bhuna	 £6.95
Lamb pieces cooked in a thick spicy sauce with finely chopped onions, tomatoes and flavoured with green herbs.

Lamb Dhansak	 £6.95
Lamb pieces cooked with lentils and fresh lemon juice, slightly hot.

Lamb Zalfiazi	 £7.25
Tender strips of lamb, cooked with fresh onions peppers and green chillies to give a slightly hot
and mouth watering taste.

Lamb Rogan Josh	 £6.95
Pieces of lamb cooked with medium hot spices garnished with a thick sauce consisting of tomatoes,
onions and fresh peppers.

Lamb Balti	 £6.95
Cooked in a pan known as a Balti. Prepared with freshly blended spices, fresh tomatoes,
green peppers, onions and flavoured with green herbs. 

Lamb Madras	 £6.95
Diced lamb cooked in fairly hot sauce with fresh lemon juice and a touch of garlic.
A carefully thought out dish for the discerning palate.

Lamb Tikka Biriany	 £7.95
Basmati rice treated with lamb tikka, delicate spices and herbs ~ a risotto like dish. Served with fresh vegetable curry.

Lamb Sagwalla	 £6.95
Lamb pieces cooked in mild spices and herbs with spinach.

Lamb Passanda	 £6.95
Tender sliced lamb cooked in fresh cream, cultured yoghurt and mixed with ground nuts.
A mild and creamy house speciality.

Lamb Tikka masala or Chilli Masala	 £7.45 
cooked in a sauce made with a delicate blend of aromatic  spices & herbs, simmered in fresh tomatoes, butter & cream.

Lamb Dupiaza	 £6.95
Tender pieces of lamb cooked with diced onions, red and green peppers in a medium strength sauce
made using fresh herbs and spices.

Lamb Goshtabba	 £7.95
Lamb chops with thick spicy sauce garnished with garlic tomatoes and coriander. served on a sizzling platter.

Bhuna Kathi Gosht	 £7.95
A delicious medium spicy dish of tender lamb roasted in the tandoor, cooked with onions, fresh
tomatoes, a touch of fenugreek and coriander.



Poultry Dishes
Garlic chicken or Chilli Chicken	 £6.95
Chicken tikka cooked in a bhuna sauce with a generous helping of garlic, onion, tomatoes & fresh coriander.

Chicken Korma	 £6.20
Chicken with mildly spiced flavour with dried nuts, almonds, cooked in a rich creamy sauce.

Chicken tikka pathia	 £7.25
 A delicious sweet and sour spicy dish of diced boneless spring chicken marinated & mildly
seasoned roasted in the tandoori cooked with onions tomatoes,  fresh herbs &spice.

Chicken Dhansak	 £6.95
Chicken cooked with lentils & lemon juice slightly hot.

Chicken Tikka Balti	 £6.95
Cooked in a pan known as a Balti. Prepared with freshly blended spices, fresh tomatoes,
green pepper, onions and flavoured with green herbs. 

Chicken Tikka Biriany	 £7.95
Basmati rice treated with chicken tikka, delicate spices & herbs
~ a risotto like dish. Served with fresh vegetable curry.

Chicken Tikka Bhuna	 £6.95
A delicious medium spicy dish of boneless spring chicken roasted in the tandoor
cooked with onions, fresh tomatoes, a touch of fenugreek & coriander, spices & herbs.

Chicken Zalfiazi	 £7.25
Tender strips of chicken, cooked with fresh onions, peppers and green chillies to give a slightly hot
& mouth watering taste.

Chicken Tikka Masala or chilli masala	 £7.45
Chicken Tikka cooked in a sauce made with a delicate blend of aromatic spices and herbs,
simmered in fresh tomatoes, butter & cream.

Tandoori Murgh Masala	 £7.10
This is truly a Moghul’s dish. Off the bone 1/4 Tandoori Chicken cooked in a medium sauce
made up with minced lamb, boiled egg, onion, tomatoes & fresh herbs.

Murgh Avaada	 £6.95
Chicken tikka cooked in a blend of sauce made with peppers, fresh green chillies, coriander,
garlic slightly spiced simmered with fresh cream to give a creamy yet spicy taste.

Chicken Tikka Naga	 £7.25
A traditional Bengali fare, hot and spicy cooked with the traditional Bengali chilli in a thick sauce.
~ A mouth watering dish.

Golden Chicken Curry	 £7.10
Strips of Chicken cooked with spring onions with our chef’s own special flavouring, dressed with
a very thin omelette on top

Chicken Razzela	 £7.25
Strips of bonless spring chicken marinated in fresh herbs and spice, cooked with a boiled egg, peppers, tomaotes,

onions & yoghurt in a medium hot thick sauce.

If there are any dishes, which you would like but are not featured in our menu, please do not hesitate to ask.



Vegetarian Dishes
	 Main course	 Side dishes

Curry Sauce (plain)                                                                         -     	 £2.95

Masala or  korma  (sauce)						      -	              £3.50

Shabzi Masala or  Shabzi korma	 £5.50	 -
Mix vegetables cooked in mildly spiced flavour with dried nuts and almonds, cooked in a rich
creamy sauce.with butter cream.

Shabzi Balti	 £5.95	 -
Cooked in a pan known as a Balti with freshly blended spices, fresh tomatoes, green pepper,
onions and flavoured with green herbs. 

Shabzi Zalfiazi	 £5.95	 -
Slightly hot cooked with fresh onions, peppers & green chillies.

Aloo Gobhi Palak	 £5.50	 £3.10
Potatos, cauliflower and spinach cooked with fresh herbs and spices.

Shabzi Bhuna	 £5.25	 -
Thick spicy sauce fairly dry, medium hot.

Shabzi Bhaji or Shabzi Curry (hot or mild)	 £5.25	 £3.10
Mixture of fresh vegetables cooked together in spices and herbs.

Shabzi Biriany	 £6.95	 -
Basmati rice treated with vegetables, delicate spices and herbs ~ a risotto like dish. Served with
fresh vegetable curry.

Mushroom Biriany	 £6.95	 -
Basmati rice treated with mushrooms, delicate spices and herbs ~ a risotto like dish. Served with fresh vegetable curry.

Sag aloo					           £5.25	         £3.10
Potatos in a thick spicy sauce fairly dry, medium hot.

Begun or Bhindi Bhaji					           £5.25	         £3.10
Fresh aubergines or Ladies finger (okra) cooked with onions and a touch of spice.

Sag bhaji or sag paneer Bhaji	 £5.25	 £3.10
Spinach cooked with onions and fresh herbs or cheese.

Bombay aloo or Aloo gobhi Bhaji	 £5.25	 £3.10
Coked in fairly hot and sour sauce.

Channa Massala or channa bhuna	 £5.25	 £3.10
Chick peas cooked with fresh tomatoes, onions, a touch of herbs and spices.

Tarka Dall	 £5.25	 £3.10
Assorted lentils cooked with fried garlic and onions.

Mushroom Bhaji	 £5.25	 £3.10
Fresh mushrooms cooked with onions and fresh herbs.

Cauliflower	 £5.25	 £3.10
Fresh cauliflower  cooked with onions, spices and herbs.

We can also prepare other vegetable dishes. English Dishes available on Request.

Tandoori Grills
served with accompanying mint yoghurt, fresh seasoned crispy salad.

Chicken or Lamb tikka	 £6.95
Diced boneless tikka pieces marinated and mildly seasoned roasted in the tandoor.
Kathi Shashlick Kebab	 £7.95
Marinated lamb grilled with fresh tomatoes, onion and peppers served on a puree (puffy bread).
Chicken Shashlick	 £7.95
Very tender diced chicken, marinated with mild spices cooked over charcoals served with grilled tomatoes,
onions and green peppers.
DELI LOUNGE Sizzler Special	 £9.95
Consists of Chicken Tikka, Lamb Tikka, Tandoori King Prawn, Sheek Kebab,
and 1/4 of Tandoori Chicken.
King Prawn Shashlick	 £12.95
King size prawns marinated with mild spices cooked over charcoals served with grilled tomatoes,
onions and green peppers.
Tandoori King Prawn	 £11.95
Large king prawns marinated in herbs and spices, grilled in the tandoor oven.
Tikka Machli	 £9.75
Monk fish marinated and mildly seasoned, roasted in the tandoor.
Half Tandoori Chicken	 £6.95
Half a chicken marinated in herbs and spice, cooked in a tandoor oven.
Machli Masala hake fish	 £8.95
Masala hake fish marinated in masala spice pan fried with butter served on a bed of fried
pepper onions fresh coriander and spring onions,
Deli Lounge Machli Sizzler Special	 £15.95
Consists of Monk Fish, Salmon, King Prawn, Seabass and Masala Hake.



Seafood
Machli Shabzi Roop chanda ~ a Bangladeshi fish (its like an angel fish)	 £10.95
A lightly spiced Fish, fairly hot in a thick sauce, cooked with Coriander and Mix of Spice on a bed of mixed
fresh vegetables with a touch of naga. A mouth watering dish

King Prawn Sagwalla	 £9.95
King size prawns cooked in spices with spinach.

King Prawn Pathia	 £9.95
King size prawns cooked in a sweet & sour sauce with tomatoes, onions and fresh herbs.

King Prawn Bhuna	 £9.25
King size prawns cooked in a thick spicy sauce with tomatoes, onions & flavoured with green herbs.

King Prawn Dhansak	 £9.95
King size prawns cooked with lentils & lemon juice - slightly hot.

King Prawn Zalfiazi	 £9.95
King size prawns cooked with fresh onions, peppers & green chillies to give a slightly hot &
mouth watering taste.

King Prawn Balti	 £9.95
Cooked in a pan known as a Balti with freshly blended spices, fresh tomatoes, green pepper,
onions & flavoured with green herbs. 

King Prawn (Masala or Korma)	 £9.95
This dish captures the exquisite flavour with a delicate blend of aromatic spices, roasted in the tandoor, cooked in
mild spices with cream & butter.

King Prawn Biriany	          £10.95
Basmati rice treated with king prawns, delicate spices and herbs ~ a risotto like dish.
Served with fresh vegetable curry.

Doora Machli	 £10.95
Salmon fillet and king size prawns cooked in a thick spicy sauce garnished with garlic and coriander
served on a sizzling platter.

Shahi Coxi Machli (Scallops, Squids,Tiger prawns, Mussels, Halibut)	 £14.95
Mixture of sea fish pan fried in a tradionial way with strips of onions, red green peppers finely chopped
green chillies and tomatoes in a thick medium strength sauce made using herbs & spices 
served on a sizzling platter a plain nan.

Jaal Machli	 £9.50
Fillet of halibut cooked in a thick spicy sauce with fresh green chillies and served on a sizzling platter
~ fairly hot dish.

King Prawn Naga	 £10.95
A traditional Bengali fare, hot & spicy cooked with the traditional Bengali chilli in a thick sauce.
~ A mouth watering dish.

Shahi King Prawn Botha	 £10.95
Tender pieces of king prawns cooked with chunky succulent fresh mushrooms with fresh
herbs & spices, simmered with cream ~ creamy yet spicy in taste.

Kahata Machli	 £10.95
Fillet of salmon cooked with fresh garlic, ginger, onion, tomatoes, raw mango & coriander to give
a mouth watering tangy taste.

If there are any dishes, which you would like but are not featured in our menu, please do not hesitate to ask.



Rice
Special DELI Rice	 £2.95
Our Chef’s own unique secret recipe
Peshwari Pilau	 £2.85
Special Basmati rice cooked with fresh carrots, onions, sultanas and almonds.
Bell Pepper Rice	 £2.85
Basmati rice fried with red and green bell pepper. 
Mushroom Pilau	 £2.50
Basmati rice fried with mushrooms.
Lemon Rice	 £2.50
Rice fried with fresh lemon.
Rice	 £2.10
Steamed rice.
Fried Rice	 £2.25 
Rice fried in butter with onions.
Coconut Rice	 £2.50
Basmati rice fried with sliced ground coconut. 
Pilau Rice	 £2.45 
Basmati rice specially cooked in butter.
Keema Pilau Rice	 £2.85
Minced meat flavoured with herbs and spices.
Egg Fried Rice	 £2.50
Basmati rice fried with egg.
Garlic Rice	 £2.50
Rice fried in fresh generous helping of Garlic
Vegetable Pilau Rice	 £2.85
Cooked with Vegetables with a flavours of herbs and spices.
Chicken Pilau Rice	 £2.85
Chicken flavoured with herbs and spices.
Zeera rice						                               £2.50	
Steamed rice fried with butter onions fresh green chillies & also zeera
A na Roosh		                                                                 £2.85
Special basmati rice cooked with fresh pineapple.
sylhet special rice		                                                                 £2.95
Rice fried with mix fruit cocktail

Nan	 £1.95
Leavened bread, freshly baked in the tandoor.

Garlic Nan	 £2.25
Leavened bread freshly baked with garlic.

bhatura	 £1.95
Fresh leavened bread deep fried in vegetable oil until its golden brown. 
Garlic & Coriander Nan	 £2.50
Leavened bread freshly baked with garlic and coriander.

Keema Nan	 £2.50
Leavened bread freshly baked with stuffed minced lamb.

Shabzi Nan	 £2.50
Leavened bread freshly baked with stuffed vegetables.
Chicken Nan	 £2.50
A leavened bread freshly baked with stuffed minced chicken
Cheese Nan	 £2.50
Leavened bread freshly baked with cheese and finely chopped red onions.

Mushroom Nan	 £2.50
Leavened bread freshly baked with mushrooms.
mango Peshwari Nan	 £2.75
Leavened bread freshly baked with stuffed peshwari & mango.

Tikka Nan	 £2.75
A leavened bread freshly baked with chicken tikka
Peshwari Nan	 £2.50
Leavened bread stuffed with nuts and almonds.

Paratha	 £1.95
Buttered bread lightly fried.

Tandoori Roti	 £1.60
Thin bread baked in the tandoor.

Chapatti	 £1.10
Thin baked bread.

Chips (plain or Chilli)	 £1.75
Popadom (Spicy or Plain)	 £0.60
Condiment Tray per person.	 £0.85

Breads



Wines
Wines are available in numerous different styles, from many countries and from 

many types of grapes. Wines Available in three different colors rose, red & white 
and can be dry, medium or sweet. It can be sparkling or still, it can complement food 
or be drunk on its own. From this complexity deli lounge have chosen a selection 
of wines which we feel will not only complement your meal but give you great 
enjoyment too

Please enjoy both.

1.	 Deli Lounge Dry White (2) France OR SPAIN	 £2.95	 £10.95
	 A delicious zesty white wine with a fresh pleasantly grapey style, with hints of apricot.

2.	 Deli Lounge Medium Dry White (4) France OR SPAIN	£2.95	 £10.95
	 A cracking medium style wine, with heaps of ripe soft fruit flavours with a honeyed finish.

3.	 Deli Lounge Red (A) France OR SPAIN	 £2.95	 £10.95
	 A soft Mediterranean red with a healthy dollop of Merlot. Well rounded and moorish.

  -     large glass of wine 350ml 	 extra          £1.90	

House Wines 175mlbin bottle
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C   - Medium Bodied (eg Claret)

D

E   - Full Bodied (eg Italian Barolo)



4.	 Deli Lounge Champagne N.V.		  £26.95
	 The blend it made from 40% Chardonnay and 60% Pinot Noir, with fresh fruit flavour.

5.	 Bollinger Special Brut N.V.		  £53.95
	 Made in classic Champagne style, it displays a wonderful biscuity nose, crisp & fresh.

6.	 Laurent Perrier Rosé Brut		  £64.95
	 One of the best selling Rosé Champagnes in the world, fruit aroma, soft biscuity mousse.

7.	 Deli Lounge N.V. Rosé		  £31.95
	 A combination of Chardonnay and Pinot Noir, salmon pink, easy drinking.

8.	 moet chandon imperial		  £31.95
	 The world’s most loved with a perfect balance of pinot noir, chardonnay & pinot meunier  

Champagne

9.	 Dom Perignon Moet et Chandon		  £139.95
	 This wine shows incredible smooth and creamy fruit. One of the finest champagnes produced. 

Connoisseur List

bin bottle

10.	 Cloudy Bay Sauvignon Blanc (3)		  £29.95
	 A renowned New Zeland wine! dry rich and buttery.

11.	 Chablis (1) Bulgaria		  £26.95
	 A mouth watering cavalcade of sweetened lemons, Thai limes and a dash of pineapple.

12.	 oyster bay Sauvignon Blanc (5)		  £23.95
	 Captures the special character of New Zealand’s cool climate viticulture...elegant, assertive with glorious fruit flavours

White Wines

13.	 St Emilion (C) Bordeaux		  £29.95
	 Soft, full of fruit with a pleasing oaky finish.

14.	 Chateauneuf du Pape (E) France		  £33.50
	 Full bodied, spicy, robust wine with a deep color.

15.	 Chianti italy (d)		  £26.95
	 Is a traditional Chianti made from Sangiovese grapes harvested from vinyards located in the hills surrounding Siena in         	
	 Tuscany 

Red Wines
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bin bottle175ml

27.	 Merlot (B) France	 £3.75	 £14.95
	 Black fruit aroma with a hint of plums, silky flavours that are well rounded. 

28.	 Shiraz Cabernet (C), Australia	 £3.95	 £14.95
	 Medium bodied red, combining fresh briar and blackcurrant fruit flavours.

29.	 Cape Bay (C) South Africa	 -	 £16.95
	 Deep plumy tones, good with roasts, grilled meals, pasta, or on its own.

30.	 Fleurie (B) France	 -	 £19.95
	 Ripe, slightly smokey, with plentiful red fruit flavours.

31.	 Niel Joubert Pinotage, (D) South Africa	 -	 £16.95
	 Medium-bodied and silky-textured wine with oodles of soft dark fruits and finely balanced
	 tannins, juicy plum and mulberry flavours.  A classic example of this South Africa’s very own varietal.

32.	 Barefoot Shiraz (e) California	 -	 £17.95
	 Full bodied, deep purple wine with lavender aromas, robust flavours of blackberry jam, hints of
	 mocha, toasty vanilla complete with velvety smooth finish.

33.	 Malbec Argentina (b)	 -	 £15.50
	 Vibrant yellow in colour, fresh tropical fruit aromas, delicate and fresh.

34.	 Rioja (c) Spain	 -	 £18.95
	 Rioja  made from Tempranillo grape, Cherry red in colour it stands out for its fresh, fruity aromas

35.	 oyster bay NEW ZEALAND 	 -	 £15.95       
              Captures the special character of New Zealand’s glorious fruit flavours

Red Wines

16.	 Gutes Domtal (5) Germany	 -	 £12.95
	 Light bodied, fruity and medium sweet wine, easy to drink on its own.

17.	 Sancerre (1), France		  £28.95
	 A crisp, aromatic dry white wine produced on the slopes of the Loire. This wine has a distinctive floral aroma and is a 		
	 great a companiment to seafood, fish and goat’s cheese

18.	 Chardonnay (2), Australia	 -	 £16.95
	 A great Aussie Chardonnay that shows all the deliciously ripe tropical and citrus fruit character that we love and expect

19.	 Chardonnay (2) Chile	 -	 £12.50
	 Completely unoaked, this fresh white wine has an attractive aroma of ripe pear.

20.	 Macon Blanc Villages (1), France	 -	 £17.50
	 Produced in the Maconnais in southern Burgeundy, this wine is well balanced and fleshy on the palate. 
	 An aromatic wine sporting fruity flavours

21.	 Sauvignon Blanc (1) Chile	 -	 £13.50
	 Clean and crisp with good structure throughout.

22.	 Colombard Chardonnay (2) Australia	 £3.85	 £14.95
	 This Australian white wine is refreshing with lively citrus fruit characters and crisp acidity.

23.	 Pinot Grigio (2) Italy	 £3.95	 £14.95
	 Light and refreshing, hints of ripe fruit and flowers.

White Wines
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24.	 Rosé d’Anjou (3) France	 £3.60	 £13.95	
	 This rosé wine is medium dry with fruity flavours, great with white meats and salads.

25.	 Sutter Home White Zinfandel (4) California	 £3.95	 £15.50
	 Pretty pink style, strawberry and watermelon aromas, refreshing and crisp finish.

26.	 Zinfandel White Rose (5) California	 -	 £14.95
	 Gorgeous aromas of fresh ripe strawberry and juicy watermelon and utterly delicious.

Rose Wine



Dows Ruby		  £2.95
Taylors 10 yr old Tawny		  £3.75
Cockburns Ruby		  £2.95
Fonseca Vintage		  £4.95

Martell V.S		  £2.30
Hine V.S.O.P		  £4.95
Remy Martini V.S.O.P		  £3.95
Hine Antique X.O		  £5.95
Henessy X.O		  £6.95
Remy X.O		  £7.95
courvoisier		  £2.30

Ports

Brandy

Isle Of Jura 	 10yr 40%	 £2.95
Highland Park Orkney	 12yr 40%	 £2.95
Glenmorangie Highland	 10yr 40%	 £2.95
Lagavulin Speyside 	 16yr 43%	 £2.95
Macallan Highland 	 10yr 40%	 £2.95

Malt Whisky

Hendricks Gin		  £2.95
Gordens Gin		  £1.95
Bombay Saphire		  £2.20

Gin

Cinzano Bianco	 50ml	 £1.75
Dry Martini	 50ml	 £1.75
Sweet Martini	 50ml	 £1.75
Sherry Cream	 50ml	 £1.75

Aperitifs

Liqueurs
Grand Marnier								        £2.60
Benedictine								        £2.60
Baileys								        £2.60
Tia Maria								        £2.60
Amaretto di Saronno								        £2.60
Cointreau								        £2.60
Drambuie								        £2.60



J20 - org & pas / Ap & Mng, / white grape & kiwi /	 £1.80
	 275ml

Appletiser 	 275ml	 £1.80
Peartiser	 275ml	 £1.80
Frobishers (apple juice)	 250ml	 £1.80
Orange juice	 glass	 £1.65
orangina (sparkling)	  330ml	 £2.60
Coke	 glass	 £1.65
Diet Coke	 glass	 £1.65
Lemonade	 glass	 £1.65
red bull (energy drink)	 can	 £1.80
Tomato Juice 	 160ml	 £1.30
Grapefruit Juice 	 160ml	 £1.30
Bitter Lemon 	 160ml	 £1.30
Ginger Ale 	 160ml	 £1.30
Tonic Water 	 160ml	 £1.30
Diet Tonic Water 	 160ml	 £1.30
Soda Water	 Glass	 £1.30

Sparking Water   	 bottle 	 £3.75

Still Water          	 bottle	  £3.20
Codial Lime or B/Current	-	 £0.25
Orange Squash(sparkling or still)	Glass	 £1.15

Lal toofan	 330ml	 £2.95
Kingfisher	 330ml	 £2.95
Tiger Beer	 330ml	 £2.95
Old Speckled Hen	 500ml	 £2.95
Peroni	 275ml	 £2.95
Budweiser	 330ml	 £2.95
Smirnoff Ice	 275ml	 £2.50 
WKD Blue	 275ml	 £2.50
Cobra (low alcohol)	 330ml	 £2.60

	 Half	 Pint

Cobra	 £1.95	 £3.60
bangla beer	 £1.65	 £3.15
Smooth BITTER	 £1.50	 £2.70
Strongbow	 £1.50	 £2.95
Guinness Surge	 -	 £3.15

Pimms	 25ml	 £1.95
Bacardi	 25ml	 £1.95
Bells Whisky 	 25ml	 £1.95
Jamson’s Whiskey	 25ml	 £1.95
Capt Morgan Dark Rum 	 25ml	 £1.95
Smirnoff Vodka 	 25ml	 £1.95
absolut vodka 	 25ml	 £1.95
Archers 	 25ml	 £1.95
Jack Daniels 	 25ml	 £1.95
Johnnie Walker Black 	 25ml	 £1.95
Southern Comfort 	 25ml	 £1.95
Malibu 	 25ml	 £1.95
pernod	 25ml	 £1.95
campari	 25ml	 £1.95
Tequila	 25ml	 £1.95
Sambuca	 25ml	 £1.95
Mixer	 -	 £1.20
double shots	 50ml	 £3.35

Soft Drinks Lager/Beer
Bottled

Draught LagerSpirits

Drinks

HEREFORDSHIRE

                                                         Half         Pint			

Strongbow (Draught)	 £1.50	 £2.95
		  Bottle

Bulmers (Original 568ml)	 -	 £3.15
Bulmers (Pear 568ml)	 -	 £3.15
Henry Westons 	 -	 £3.15
               (Vintage 568ml)	

HPA                                      - 		   £3.15
Batty bach                          -		  £3.15

Ciders

All Prices Inclusive of VAT
Wines supplied by: LWC davis brooks Hereford

Hendricks Gin                             £2.95
Gordens Gin                                £1.95
Bombay Saphire                            £2.20
double shots	 50ml	 £3.35

      Gin         25ml


