
Breads
Nan	 £1.95
Leavened bread, freshly baked in the tandoori.
Garlic Nan	 £2.25
Leavened bread freshly baked with garlic.
battoura	 £1.95
Fresh leavened bread deep fried in vegetable oil until it’s golden brown. 

Garlic & Coriander Nan	 £2.50
Leavened bread freshly baked with garlic and coriander.
Keema Nan	 £2.50
Leavened bread freshly baked stuffed with minced lamb.
Chicken keema Nan	 £2.50
A leavened bread freshly baked stuffed with minced chicken

Tikka Nan	 £2.75
Leavened bread freshly baked with stuffed chicken tikka.

Shabzi Nan	 £2.50
Leavened bread freshly baked stuffed with fresh vegetables.

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.
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 tandoori.
Chapatti	 £1.10
Thin baked bread.
Chips (plain or Chilli)	 £1.75
Popadom (Spicy or Plain)	 £0.60
(with papadoms includes pot of mint sauce, pot of onion salad)

Condiment Tray (specify each pot you require (each pot)	 £0.65

English Dishes available on Request.

Enjoy an unforgettable dining experience at one of
Herefordshire’s premier Indian Restaurant. 

We feel that once you have tasted the delights of our menu, 
you’ll want to come back again & again !!!

Remember we are open all year round, so why not come & visit us for 
any occasion.

 
We look forward to seeing you.

Thank you from the management & proprietors.

Opening Hours:
7 days a week from 5:30pm onwards

Sunday - Thursday: 5.30pm till 11.30pm

Friday - Saturday: 5.30pm till 12.30am

We are Open all national holidays

DELI LOUNGE
Is honoured to present this rich and exotic menu for your pleasure. This is only 

possible when the owners buy the produce, create the dishes, choose the wines 
& ensure the service is perfect. 

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, why not
impress them with a location which is offering something with more personality & 

a whole host of sophistication. Service with a Smile.

Deli Lounge is in a league of its own.

21
COMMERCIAL ROAD
HEREFORD
HEREFORDSHIRE
HR1 2BD

INFO@DELILOUNGERESTAURANT.COM
WWW.DELILOUNGERESTAURANT.COM

RESERVATION: 01432 344 214
TAKE AWAY: 01432 344 295

take away

- Weddings - Special Occasions - 
 - External Events Catered for -

Please log onto our website for our
latest offers and events

www.deliloungerestaurant.co.uk

Vegetarian Dishes
	 Main course	 Side dishes

Curry Sauce (plain)		  £2.95
Masala or  korma  (souce)	 -	 £3.50
Shabzi Bhaji or  Shabzi Curry	 £5.25	 £3.10
Mixture of fresh vegetables cooked together in 
spices & herbs.
Shabzi Zalfiazi	 £5.95	 -
Slightly hot cooked with fresh onions, peppers 
& green chillies.
Shabzi Balti	 £5.95	 -
Cooked in a pan known as a Balti with freshly 
blended spices, fresh tomatoes, green pepper, 
onions & flavoured with green herbs. 
Shabzi Biriany	 £6.95	 -
Basmati rice treated with vegetables, delicate 
spices & herbs ~ a risotto like dish. Served 
with fresh vegetable curry.
Mushroom Biriany	 £6.95	 -
Basmati rice treated with mushrooms, delicate 
spices & herbs ~ a risotto like dish. 
Served with fresh vegetable curry.
Vegetable Korma	 £5.50	 -
Mix vegetables cooked in mildly spiced flavour 
with dried nuts & almonds, cooked in a rich creamy sauce.
Shabzi Bhuna	 £5.25	 -
Thick spicy sauce fairly dry, medium hot.
Sag aloo	 £5.25	 £3.10
Potatos in a thick spicy sauce fairly dry, medium hot.			 
Aloo Gobhi Palak	 £5.50	 £3.10
Potatoes, cauliflower & spinach cooked 
with fresh herbs and spices.
Begun or Bhindi Bhaji	 £5.25	 £3.10
Fresh aubergine or Ladies finger (okra)
cooked with onions & a touch of spice.
Sag bhaji or sag Paneer Bhaji	 £5.25	 £3.10
Spinach cooked with onions & fresh herbs
or cheese.
Bombay Aloo or  aloo Gobhi	 £5.25	 £3.10
cooked in fairly hot & sour sauce.
Channa Masala or channa Bhuna	 £5.25	 £3.10
Chick peas cooked with fresh tomatoes, 
onions, a touch of herbs & spices.
Tarka Dall	 £5.25	 £3.10
Assorted lentils cooked with fried garlic & onions.
Mushroom Bhaji	 £5.25	 £3.10
Fresh mushrooms cooked with onions & fresh herbs.
Cauliflower Bhaji	 £5.25	 £3.10
Fresh cauliflower cooked with onions, spices & herbs.

Management reservs the right to 
refuse service at any time without any 

reason given. thank you.

*Our dishes may contain nuts allergy or other allergies, If you are 
allergic to anything please ask a member of staff for information 

for comformation from the chef

On Friday & Saturday as we are very busy a little wait is required 
for our quality food & service

We appreciate your custom & your patiece, Thank you from the 
managers and proprietors.

Orders over £12.95
on collection only

or

FREE
home delivery within
 3 miles of city limits

on orders £15 or over.

we deliver to any address 
outside city limits

enquire within

open every saturday & sunday
 12pm - 2.30pm 

we will open for lunch 
during the festival month 

of november & december on 
bookings only

we accept all major credit cards.

Mirchi zaal fry (chicken or lamb)	 £4.10
Stripes of tikka pieces stir fried with onions finely cut green chillies and mix peppers 
then combined with ketch up & naga sauce 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 & peppers 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.

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
Halibet 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
Halibut gently cooked with fresh herbs & spice very light spice a runny souce 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 souce 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 souce with onions, green peppers & fresh ginger.

All our signature starters and main dishes
requires a little wait for our quality

new Deli Lounge
Signature Starters

Signature Dishes

Starters are served with accompanying mint yoghurt, and fresh
seasoned crispy salad.

A RESTAURANT WITH A MORE 
PERSONALITY AND A WHOLE 
HOST OF SOPHISTICATION

INDIAN • BANGLADESHI CONTEMPORARY • BAR • RESTAURANT •  TAKEAWAY

INDIAN • BANGLADESHI CONTEMPORARY • BAR • RESTAURANT •  TAKEAWAY

Lunch

INDIAN • BANGLADESHI CONTEMPORARY • BAR • RESTAURANT •  TAKEAWAY

A RESTAURANT WITH A MORE 
PERSONALITY AND A WHOLE 
HOST OF SOPHISTICATION

we don’t accept american express



Lobster Nirimal (subject to availability)	 £15.95
Lobster tail cooked in medium  spicy sauce with 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 the members of the Royal House of Patiala in the 
Punjab. 

Ahggni Karahi (Lamb or Chicken)	 £9.95
Tender Juicy tikka pieces cooked with onions and tomatoes
fresh herbs and spices with a touch or Sambuca, served with flames.

Jaipuri Chingri prawns	 £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 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 
herbs, cooked in tandoori simmered with chunky mushroom and potatoes, 
black pepper, coriander in a silky creamy sauce. 

Zaal 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.

Mirchi (Chicken or Duck (Beef subject to availability)	 £8.75
fillet cooked in a thick spicy sauce with fresh green
chillies 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 tantalizing 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 hole fillet marinated in delicate herbs and spice and its slowly braised on pan fried in 
butter served on a bed of seasoned spinach cooked with a touch of fresh ground spice 
herbs 

Deli Signature Dishes

King Prawn Pati-hila	 £4.75
King size prawns cooked with fresh garlic, ginger, tomatoes, onions and 
segment 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 and it a tantalizing starter

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

Machli Palak (Sea bass)	 £4.95
Fillet of sea bass lightly spiced and pan fried served on a bed of seasoned spinach.

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 (Scallops and Squids)	 £4.95
Scallops and squids treated with turmeric, blend of source made with green peppers, 
green chillies, garlic and coriander slightly spiced simmered in fresh cream to give a 
creamy yet spicy inn taste

Deli Signature Starters
Starters served with accompanying mint yoghurt & freshly seasoned crisp salad.

* If there is a dish that’s not on our menu please do not hesitate to ask *

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

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

Zaal Aloo Mushroom	 £3.50
Spicy potatoe marinated in fresh ground herbs & spice, shallow fried with
breadcrumbs, served with fried mushrooms.

Chicken finger	 £2.95
Minced chicken marinated in spicy batter, shallow fried with bread
crumbs till its golden brown.

Pokora’s (Chicken or Mix Vegetables)	 £3.15
Fried with chefs own unique secret spicy batter

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

King Prawn on Puree	 £4.10
King size prawns gently spiced, cooked in a sweet & sour 
sauce, served on a puri. (Puffy bread)

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

King Prawn Butterfly	 £3.95
Whole king prawn, marinated in spicy batter, shallow fried 
with bread crumbs.

Tikka on Puree (Chicken or Lamb)	 £3.95
Tikka pieces gently spiced, cooked in a sweet & sour 
sauce, served on a puri. (Puffy bread)

Nahari Fish Cake	 £3.95
Flaked fish, combined with mashed potatoes, spring onions, 
various herbs & spices, coated in bread crumbs and shallow fried.

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

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

Chaat (Chicken, Lamb, Aloo or Channa)	 £3.15
Finely chopped with special chat 
masala, chopped cucumber & fresh ground spices, served 
on a puri. (Puffy bread)

Kathi or murgh Shashlick Kebab	 £4.25
Marinated grilled with fresh tomatoes, onion & peppers 
served on a puri. (Puffy bread)

Sheek Kebab (Lamb or Chicken)	 £2.95
Tender minced  meat seasoned with spring onions, fresh mint, herbs 
& a touch of ground spices, roasted in the tandoori on skewers.

Stuffed Pepper (Lamb, Chicken or Veg)	 £4.25
Pepper roasted in the tandoori, filled with a choice of lightly spiced .

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

Samosas. (Meat, Vegetable or Goat cheese)	 £2.95
Triangular shaped pastry, stuffed with mildly spiced

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 sea bass all marinated in each 
different special spices served with fresh spring onions, and coriander.

Starters
Starters are served with accompanying mint yoghurt, and fresh 

seasoned crispy salad.

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 & sour spicy dish with 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 & 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 with boneless spring chicken roasted in the 
tandoori cooked with onions, fresh tomatoes, a touch of fenugreek &  
coriander, fresh herbs & spices.

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

Chicken 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.

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 Avada	 £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 fairly hot & spicy cooked with the traditional 
Bengali chilli in a thick sauce. ~ A mouth watering dish.

Golden Chicken Curry	 £7.10
Stripes 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 boneless spring chicken marinated in fresh herbs & spice, cooked with a boiled 
egg, peppers, tomatoes, onions & yoghurt in a medium hot think sauce.

Poultry Dishes

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

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

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

Lamb Zalfiazi	 £7.25
Tender strips of lamb, cooked with fresh onions peppers & 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 & fresh peppers.

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

Lamb Madras	 £6.95
Diced lamb cooked in fairly hot sauce with fresh lemon juice & 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 & herbs 
~ a risotto like dish. Served with fresh vegetable curry.

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

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

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 & green peppers
 in a medium strength sauce made using fresh herbs & spices.

Lamb Goshtabba	 £7.95
Lamb chops with thick spicy sauce garnished with garlic tomatoes 
& coriander, Served on a sizzling platter.

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

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.

Seafood
Machli Shabzi Roop chanda	 £10.95
A Bangladeshi fish (its like an angel fish)
A lightly spiced Fish, fairly thick sauce, cooked with Coriander and Mixed Spice on bed 
of mix fresh vegetables with 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 & fresh herbs.

King Prawn Bhuna	 £9.75
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, 
roasted in the tandoori, 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.

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

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

Jaal Machli	 £9.50
Fillet of halibut cooked in a thick spicy sauce with fresh green 
chillies & 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.

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

Starters are with accompanying mint yogurt and fresh
seasoned crispy salad.

Chicken or  lamb Tikka	 £6.95
Diced boneless tikka pieces marinated & mildly seasoned 
roasted in the tandoori. 

Kathi Shashlick Kebab	 £7.95
Marinated lamb grilled with fresh tomatoes, onion & peppers 
served on a puri. (Puffy bread)

Chicken Shashlick	 £7.95
Very tender diced chicken, marinated with mild spices cooked over 
charcoals served with grilled tomatoes, onions & green peppers,

DELI LOUNGE Sizzler Special	 £9.95
Consists of Chicken Tikka, Lamb Tikka, Tandoori King Prawn,
Sheek Kebab and 1/4 Tandoori chicken.

King Prawn Shashlick	 £12.95
King size prawns marinated with mild spices cooked over 
charcoals served with grilled tomatoes, onions & green peppers.

Tandoori King Prawn	 £11.95
Large king prawns marinated in herbs & spices, grilled in the 
tandoori oven.

Tikka Machli	 £9.75
Monk fish marinated & mildly seasoned, roasted in the tandoori.  

Half Tandoori Chicken	 £6.95
Half a chicken marinated in herbs & spice, cooked in a tandoori.

Machli Sizzler Special	 £15.95
Consists of Monk Fish, Salmon, King Prawn, Sea bass & Masala Hake fish

Tandoori Grills

Rice
Special DELI Rice		  £2.95	
Our Chef’s own unique secret recipe

Peshwari Pilau		  £2.85	
Bashmati rice fried with carrots, onions, sultanas & almonds.
Bell Pepper Rice		  £2.85	
Basmati rice fried with red, 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 coconut. 

Pilau Rice		  £2.45	 
Basmati rice specially cooked in butter.
Keema Pilau Rice		  £2.85	
Minced meat flavoured with herbs & spices.

Egg Fried Rice		  £2.50	
Basmati rice fried with egg.

Garlic Rice		  £2.50	
Rice fried in fresh Garlic

Vegetable Pilau Rice		  £2.85	
Cooked with Vegetables with a flavour of herbs & spices.

Chicken Pilau Rice		  £2.85	
Chicken flavoured with herbs & spices.

Zeera rice		  £2.50	
Steam 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 All our signature starters and main dishes

requires a little wait for our quality
* If there is a dish that’s not on our menu please do not hesitate to ask *


