Dine In
Menu
PRE-STARTERS
PLAIN/SPICY PAPADOMS

£0.95

PICKLE TRAY

£1.75

A tray of mango Chutney, Mint Chutney and
onion salad.

SADEKO PENUTS

£3.25

Penuts with green chilli , chopped coriander,
onion and tomatoes.

MOMO
Specially spiced minced lamb or veg stuffed
in pastry, steamed and served with tomato
chutney! (popular street food in Nepal)

CHILLI MOMO

STARTERS

NEWARI LAMB CHHOYELA

CHILLI
Chicken £6.95, Paneer £5.95

Marinated chicken/cottage cheese, Onion and
pepper toasted with garlic, green chilli and
coriander.

LAMB CHOPS 2PCS

£6.55

Barbeque lamb tempered with fenugreek seeds,
garlic and spring onion.

£12.95

STREET FOODS FROM INDIA
ONION PAKORA

£4.55

Tender lamb chops marinated with ginger, garlic
and own spices.

Sliced onions coated with gram flour and spices.

SEKUWA CHICKEN TIKKA

Veg £4.95, Lamb £4.95

£5.65

Diced of chicken marinated in yoghurt, ginger,
roasted own spices and leave it for overnight
then cooked in tandoor.

SEKUWA LAMB TIKKA

£5.65

Diced of lamb marinated in yoghurt, ginger,
roasted own spices and leave it for overnight
then cooked in tandoor.

LAMB SHISH KEBAB

PUNJABI SAMOSA

Dahi Papadi £4.95, Samosa £4.95

Sweet, spicy and tangy chaat. Very popular
Indian Street Food.

£5.65

Traditionally marinate the minced lamb with
green chilli, mint, ginger and garlic and keep in
the freeze long enough to get the flavour then
skewers for cooking in the clay oven.

VILLAGE PAANI PURI

£4.55

Bite-size puffed ball filled with potato, chickpeas
and flavoured water of mint and tamrind.

TANDOORI MIXED GRILL

£13.55

This is a good to share someone with glass of wine. Selection of boneless meat and king prawn. Serving
with stir-fry red onion and pappers salad.

LAHURE PUCHCHHRE PRAWNS

£11.55

Overnight marinated barbeque chicken cooked
in fresh coriander, green chilli and cashew nut
with homemade spices. Hot and creamy!
Served with boil rice.

£11.95

ALOO CHATPAT

£5.35

KING PRAWN CHILLI

£11.95

CHANA MASALA

£5.35

BAIGAN RAJA

£5.35

ALOO GOBI

£5.35

ALOO PALOONG

£5.35

PALOONG

£5.55

MUSHROOM SABZI

£5.35

This is to them who love the hot dish. Marinated
tandoori king prawn, green chilli , gram masala
and tomatoes onion sauce.

HIMALAYAN KING PRAWN

£11.95

Authentic Nepali dish originating from Himalayan
cooked with spicy tender lamb with potatoes,
sichuan pepper and green chilli.

HYDERABADI DUM BIRYANIS
Veg £10.95, Chicken £11.95, Lamb £12.55

Hyderabadi biryani is characteristically distinct.
Biryani preparation involves basmati rice, whole
and grounded spices, yoghurt, cooked under
traditional way “DUM” and garnishing it with
corinander and mint leaves. Served with raita.

LAMB

CHICKEN
CHICKEN KORMA

Achari Paneer £9.95, Chicken or Lamb £10.25, Salmon £11.55

CHICKEN TIKKA MASALA

MURGH LASUNE

GUJRATI MUGH DHANSAK

£9.25

Tender leg of lamb cooked in sweet and sour
creamy sauce with cashew nut.

Dhansak all the way come from Gujrat. Dhansak
cooked tradition way of Gujrat, tender chicken
with a mixture of spicy, sweet and sour lentils.

LAMB BHUNA

MALABAR CHICKEN CURRY

£9.55

BADAMI LAMB PASANDA

£9.75

£9.75

Bhuna is traditional and well spiced indian curry
with a thick sauce, methi leaves and spring
onion.

£9.75

KASHMIRI LAMB ROGAN

£9.75

Lamb rogan is a popular Kashmiri dish of India.
Tender spicy lamb cubes cooked with rich of
tomatoes sauce, roasted garam masala and
Kasmiri chilli.

Tender chicken cooked with coconut , curry
leaves and mustard seeds in tangy Malabar
sauce.

CHICKEN JALFREIZI

GLUTEN: , EGG: , NUTS: , DAIRY: ,
MUSTARD: , MOLLUSCS: , SOYA: , FISH:
PEANUTS: , SESAME: , SULFITES: ,
SHELLFISH: , LIGHTLY SPICY: ,
MEDIUM HOT: , VERY HOT:

KIDS MENU
,

CHICKEN NUGGETS WITH CHIPS

Chicken nuggets and chips with mint dip.

A Service charge of 10% will be added to your bill.

£5.25

£ 9.55

Barbexued spicy chicken in tomato and
tamarind sauce, touch of garam masala, fresh
ginger and spring onion make it delicious.

BUTTER CHICKEN

Mixed lentils cooked and tempered with cumin
seeds, whole chilli
Sliced potatoes cooked in a tomato and onion
sauce with chat masala.

Chickpeas cooked in tomatoes and onion sauce
with chana masala.

Fresh aubergine cooked with tomatoes, light spices,
ginger and garlic.
Sliced potatoes and cauliflower stir fried with homemade spices.
Potatoes and spinach with light spices and curry
salad.

Fresh spinach cooked with ginger garlic and cumin
seeds.
Fresh mushroom stir-fried with, onion & peppers with
a touch of garam masala

£9.25

Diced pieces of breast chicken prepared in
Nepalese style aromatic onion and tomatoes
sauce, roasted garlic, ginger and curry leaves.

£9.55

Barbeque small pieces chicken prepared in
flavour with warm spiced tomato , butter and
cream sauce. Hot and Sweet. POPULAR

Note: All the vegetable items except Mixed
Veg Masala & items with paneer can be
made “VEGAN” upon request.
Please leave a note while ordering or speak
to our member of staff.

RICE AND BREADS
PLAIN BOIL RICE

£2.65

PILAU RICE

£2.95

MUSHROOM RICE

£3.55

COCONUT RICE

£3.55

PLAIN NAAN

£2.75

PESWARI NAAN

£3.25

GARLIC NAAN

£3.15

TANDOORI ROTI

£2.75

Steamed premium basmati rice.

Premium basmati rice prepared with whole spices,
cumin seeds and milk.
Basmati rice stir-fried with mushroom and spices

Premium basmati rice cooked with coconut milk
and ground coconut

VEGETABLE MAIN DISHES
MIX VEG CURRY

£8.35

PANEER SAAG

£8.35

Flour kneaded with milk, yoghurt and eggs then
baked in the clay oven.
Naan bread baked with cashew nuts, coconut
and raisins.

PALOONG CHANA

£7.95

MUTTER PANEER

£7.95

Naan bread stuffed with freshly chopped garlic
and baked to order.

DAAL MAKHANI

£6.95

Eggs free whole wheat bread baked in the tandoor
and put on butter.

Fresh spinach and chick peas cooked with roasted ginger and garlic touch of garam masala.

ALLERGENS & CHILLI REFERENCE:

£9.65

This is the most popular Indian dish “King of
curry” in Britain. Barbeque breast chicken
cooked in tomatoes and cashew nut paste with
fresh cream. Home-made spices give aromatic
flavour.

Cubes of Indian cheese with fresh spinach, tomato and onion sauce and special masala

Well Marinated selection tikka grill in clay oven with peppers, onions and tomatoes.

£9.55

Korma classics of morden British-style Indian
food. Tender breast chicken cooked in cashew
nut, mild and creamy gravey.

Well combination of fresh vegetables, home made spices, chopped ginger and touch of chilli.

VILLAGE SHASHLICK SPECIAL

£12.25

Marinated King prawn cooked with fresh
spinach, Himalayan spices and methi leaves.

£10.95

VILLAGE TIMMUR LAMB

£13.25

King prawns with tail seasoning light spices and keep for two minutes in tandoor then toasted with garlic
and herbs. Recommended

KING PRAWN PATIA

Spicy prawans cooked in hot, sweet and sour
sauce with curry leaf, garam masala and touch
of ajwan. Don’t miss it!!

Juicy lamb cooked with fresh spinach ,chopped
onion and ginger, fairly and balancely used
spices.

(Serves for two)

£5.35

£12.95

PALOONG GOSHT

TANDOORI

TADKA DAAL

GOAN SALMON FISH CURRY

Triangular shaped pastry filled with well spiced
potatoes and garden peas or mincer meat
served with sweet and spice tamrind dip.

CHAAT

£9.95

Marinated tilapia fish cooked with south Indian
style in coconut sauce

Veg Koft is an exotic Indian gravy dish made
from vegetable in deliciously onion-tomato,
cashew nuts based sauce and touch up cream.

Steamed lamb or veg stir fry with onions,
peppers, tomatoes and green chilli.

MALABAR FISH CURRY

£14.55

VEGETABLE KOFTA

Lamb £6.55, Veg £5.95

VEGETABLE SIDE DISHES

Marinated pan grill sea bass fillet served with
mustard tempered mass potato and coconut
sauce.

HYDERABADI SHAHI CHICKEN

Lamb £5.95, Veg £5.55

SEAFOODS

SEA BASS

Marinated Salmon in roasted spices, briefly
barbecued in a clay oven and topping up
with garlic , curry leaf , coconut milk and tangy
goanish flavour sauce.

FLAVOUR OF HIMALAYAS

FIRST BITES WHILE YOU WAIT

SIGNATURE DISHES

(Served with Basmati rice or Butter naan)

Cottage cheese and green peas cooked in onion and tomatoes base sauce, methi leaves, home made
garam masala and finish with freshly chopped coriander.
Black lentil flavoured with tomato, ginger, whole spices and cream.

