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We do not accept debit/credit cards, cash only.
As per Welsh Government legislation a 20p charge per bag will be added



Set Meal
Fer2 - 28.95

Starters: Sheek Kehab,
Onion Bhaji
Mains: Lamb Dupiaza,
Chicken Tikka Massala
Side: Bombay Aloo
Sundries: Pilau Rice, Plain Naan,
Chips, 2 Popadoms, Mango

Chutney, Onion Salad

Vegetarian Meal

or2-27.95

Starters: Vegetable Samosa,

Onion Bhaji
Mains: Vegetable Rogon,
Vegetable Tikka Massala
Side: Saag Aloo
Sundries: Pilau Rice, Plain
Naan, Chips, 2 Popadoms,
Mango Chutney, Onion Salad

i ANY CHANGES TO THE SET MEALS & KEBAB 3
\ DEALS MAY BE SUBJECT TO A 75P CHARGE

-Kebab Deals -

All Kebabs served with naan bread, salac, mint sauce & a can of pop

Chicken Tikka Kebab...........c....cciviviimminmmismmsmmmisasy £10.50
Lamb Tikka / Chat / Mixed Kebab...

\ Shahi Kebab (with cheese and massala sauce..............£12.50,/
- -3 staﬂers Yy S— G
Onion Bhaji........covrrrerrerveennes 3 Chu:ken Tikka... £4.75

Vegetable Samosa...
Vegetahle Spring Rolt

- Tandoori Chicken (
. Chicken Chat ..

Aloo Chat... Chicken Pakora... £5.50

Garlic Mushrnnms .............. - Chicken Mlllenmum (Chd[t) £5.50

Chana Puri ' Chicken Tikka Puri.............. £5.50

Paneer TikKa............coeun '

(Cottage Cheese) i

Paneer Pakora.................... £4.95 Prawn Cocktail....................£4.95
. Prawn Puri....... £5.50
. King Prawn Puri......... ..£7.50

Meat Samosa..... £3.50 Tandoori King Prawns.......£7.50

Meat Spring Roll... - King Prawn Chat........

Sheek Kebab..... ..£4.95  King Prawn Pakora.............
Lamb Tikka..........c.ccoo.c... £4.95
Shami Kebab... ....£4.95
Reshmi Kebah (Ome[ette) £4.95
Kebab Platter...................... £5.50
(Lamb & chicken tikka, plus sheek kebab)

Lamb Chops,

e a—

Btryam Dishes

Cooked together with pilau rice and delicate spices.
Served with a vegetable curry sauce (any other sauce £1)

Mushroom Biryani (v)...... £8.50
Chicken Biryani...............£8.75
Prawn Biryani .£8.75
Lamb Tikka Biryani......... £8.95 |
Lalon Shah Biryani.......£12.95 |

Chicken, lamb & king prawn,
topped with an omelette

' Vegetable Biryani
- Lamb Biryani.........ccocum,

Chicken Tikka Biryani.....£8.95
Chicken & Mushroom......£8.95
Mix Tikka Biryani............

. Chicken & lamb tikka
. King Prawn Biryani.......£12.95
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Tandoﬁi S'peci:lls

All tandoori dishes are served with salad & mint sauce.
Rice or chips are not included.

Tandoori Chicken................£8.50
(on the bone) Tender chicken

marinated in yoghurt with delicate

herbs & spices, barbecued over

flaming charcoals on skewers

Chicken Tikka (dry)............£8.95
A dish from the Hidu Hush Mountains.
Boneless morsels of chicken marinated in
yoghurt & cooked in a clay oven

Chicken Chat...........cc.ccrevnee. £8.95
Tender chicken marinated in yoghurt with
delicate herbs & spices, barbecued over
flaming charcoals on skewers

Tandoori Mixed Grill.......... £11.95
Barbecued chicken,lamb,tandoori
chicken & sheek kebab served in

a naan bread

Lamb Chops........................E13.95
Succulent lamb chops marinated in
yoghurt with delicate herbs & spices,
barbecued over flaming charcoals

Garlic Lamb Chop Bhuna £13.95
Succulent lamb chops marinated in
yaghurt with delicate herbs & spices,
barbecued over flaming charcoals with
tomatoes, onion and green peppers

Sheek Kebab ....£8.50
Finely minced meat mixed with a delicate
blend of herbs & spices, barbecued over
flaming charcoals on skewers

Lamb Tikka (dry).........cccou.e..... £8.95
Diced lamb marinated in yoghurt

& spices, barbecued over flaming
charcoals on skewers

Paneer Tikka (v)
Cottage cheese
Chicken / Lamb Shaslik.... £11.95
Diced chicken or lamb cooked over
charcoal with tematoes, green

peppers & mushrooms
Moghul-e-Azam”..... ....£11.95

A royal mild curry prepmed with fresh green
peppers, onion, ginger, and butter finished
with a generous layer of melted cheese for a
rich, luxurious faste

Mixed Shaslik .....................£12.95
Diced chicken, lamb & king prawn

King Prawn Shaslik............. £12.95

King prawn cooked over charcoal

with tomatoes, green peppers &
mushrooms

Tandoori King Prawns........ £12.95
Mildly spiced succulent king prawns
broiled ina clay oven

Splces of Qoa

Rice or chips not included.

Goa Green Vegetables (v) =~ £8.50
A fairly hot & spicy vegetarian

dish with green chillies & coconut

Goa ..£8.50

A fairly hot dish with a thick sauce, cocanut&
a blend of several rare spices

[ELITR AL ...£11.95
Diced chicken, lamb & king prawn

cooked with fresh lemon, onions &
tomatoes in a medium hot sauce

Jinga Caldeen ..£12.95
King prawns withgarlic, ginger, lime

Jjuice, coconut & mixed spicy chillies

Chicken £8.95 = Lamb £8.95 = Prawn £8.95
King Prawn £12.95 « Vegetable £8.50

Nawabi

Mildly spiced, shredded meat or chicken
blencled with almonds, mixed ground nuts
& ream - a princely dish!

Shakuti

A fairly hot dish, tandoori baked
shredded meat or chicken, simmered with
coconut cream & exotic spices

Delhi Dhaba

Barbecued tikka pieces cooked

with potato and cottage cheese

Murghi Massala

Cooked with shredded meat or chicken,
cream, nuts & special spices, decorated on
top ith tomatoes & cucumber

Shorisha Bata

Barbecued likka pieces cooked with

fresh garlic, ginger, green chilli and
mustard sauce

Phall Special

Simmered in our own special sauce -
extremely hot

Alishan Sola

Chicken, lamb or prawn cooked with ginger,
garlic, fresh green chillies & chickpeas
Roshoon

Barbecued in the tandoor then cooked
in a medium to hot sauce with green
peppers, methi & fried garlic

Cafreal

A hot & spicy dish, marinated with

lemon juice, chilli & coconut

Tandoori Keema Bhuna

Finely minced meat barbecued over flaming
charcoal & cooked with fresh peas & herbs
Kata Massala

Barbecued tikka pieces cooked with ginger,
garlic, chopped oniens, a cinnamon stick
and bay leaves

Goa Vindaloo

Barbecued tikka pieces cooked with hot
chillies, fresh green chillies, paprika, tomato
puree, fenugreek & tomatoes
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#" |  Heuse Specials & Chef's Selection
i:i?g Rice or chips not includled

e

o Chicken £8.75 « Lamb £8.95 « Prawn £8.95

ﬁf King Prawn £12.95 - Vegetable £8.50

w4 y

o Malaya | Kochi

”:': 4 A mild dish consisting of pineapple, | Cooked in @ medium spicy sauce
7“‘&5 coconut milk, dairy cream & ground | with ginger & dressed with crispy
“-%‘ almonds, simmered with cinnamon | onions on top

!Q,f; Makhani | Ananas Special

?:Q‘t Our own recipe, with fresh herbs & Witha i{eﬂd 0{1 vari "91;5 "eni:"’f

[ )3 spices, cooked in purified butter & i ?t‘?ﬂme Vroger e with fresh femon
rﬂ:ﬁ"j fresh cream | juice. A rich, hot, sweet & sour
= . taste with pineapple - a hot dish!

Badam Passanda

Marinated in yoghurt, cooked with
fresh cream, mixed nuts & spices,
topped with flaked almonds

Butter
Our own recipe, barbequed with fresh
herbs & spices, cooked in purified

% butter & fresh cream
)] :
b Bengal Surprise
o A creamy dish with sliced mushrooms, |
[ ) ) fresh criander and lemon juice
A

Cheese Special

i

% J

cream & ground almonds, simmering
with cinnamon & cheese. It has its own

2

5 ) i distinctive flavour & taste
£, Tikka Massala
I z‘i‘;% Cooked in oriental spices & butter,
= topped with cream
S@Ez Khan-e-khazana
=7, Barbecued tikka pieces, cooked with
B, yoghurt, tomato, onion, green herbs &
ﬁ;’i mushrooms
?’vg-f Karahi
'.'3)% Marinated in spices, cooked with
E capsicums, tomatoes & a hint of
Jgi?; coconut
L2 Tikka Bhuna
?f.f% Barbequed pieces cooked with
'. 3 tomatoes, onions & green herbs

)4
ldjc
-11%{& Food allergies and intolerances
/I_j E Before ordering please speak to aur
;"}f staff about your requirements
=
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Avery mild dish of coconut milk, dairy |

Palak Massala
| With oriental spices, tomatoes,

butter & spinach

South Indian Garlic Chilli
Tandoort pieces cooked with fresh

| garlic & chilli sauce with roasted

red chillies

. Delight
| Delicately blended & cooked with

minced meat, hot spices, flavoured
with fresh herbs

Jalfrezi
Cooked with green chillies, capsicums,

fresh coriander & shredded ginger in a
hot spicy sauce

i Achari
| Barbecued tikka pieces, cooked with

tomato, onion, green herbs & lime
and mango pickle

| Naga
. Barbecued tikka pieces, cooed with

tomato, onion, green herbs & hot

chilli pickle
| Rezala
| Barbecued tikka pieces, cooked with
| tomato, onion, green herbs, yoghurt
| & fresh green chilli
| Bahari Kodu
i Barbecued tikka pieces cooked with
i tomato, onion, green herbs. Cooked
| with cucumber

Mango Supreme
i Cooked with coconut, cream
i & mango. A very mild dish

[y

J -Medium g -Fairly Hot g -VeryHot §JJJ-Extremely Hot

T S ey
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Poultry, Lamb & Seafocd Dishes
Lamb may be replaced with mutton in this selection of dishes only
Rice or chips not included. Tandoori Tikka £1.00 extra

CLASSIC CURRIES Chicken Lamb  Prawn

Curry

A medium strength dish created

with a wide range of herbs & spices

Korma

A very mild dish consisting of coconut milk, dairy
cream & ground almonds simmering with
cinnamon. It has its own distinctive flavour
Bhuna

A medium strength dish prepared ith tomatoes,
onions, capsicum & fresh aromatic spices
Rogon

A medium strength dish cooked with fresh
spices & gazed with fried fresh tomatoes
NEGIEH

Cooked in fairly hot spices & flavoured with herbs
Dupiaza

Cooked with diced chunky onions, capsicum,
tomatoes & a range of spices to create a
medium strength sauce

Mushroom Curry

A medium strength dish cooked with a mixture
of herbs & spices, with a mushroom base
sauce

Pathia

This dish is sweet, sour & hot at the same

time. Cooked with onions in a thick sauce
ULGELGT

Cooked in hot spices & a very hot sauce
Dansak

Slow cooked lentils with garlic & spices to
produce a sweet, sour & hot sauce

Saag

A mix of fresh chopped spinach cooked with garlic
& selected spices in @ medium strength sauce

== Balti Dishes -—— ==~

Whole spices are roasted & ground to create the most aromatic spice mixture, combined with
fresh herbs to give the balti dishes its distinctive taste. Naan, rice or chips not included.

Vegetable Balti .£7.95 | Original Balti . £8,50
Saag Balti Chicken, lamb or prawn

Chicken, lamb or prawn Mushroom Balti | ....................£8.75
chilli Balti Chicken, lamb ar prawn

Chicken, lamb or prawn Balti Shaslik | .....................c. £10.50
Tikka Balti /oo, £8.75 | Afairly hot dish cooked with marinated

; gl It
Chicken, lamb or prawn chicken, green peppers & onions

Tikka Massala Balti | ..............£8.95 B‘?“' Tandoori Mix ‘.....‘..........£10.50
Chicken, lamb or prawn Chicken, lamb & tandoori chicken

Lalon Shah Balti | .................... £10.50 King Prawn Balti [............... £12.50
Chicken, meat & king prawn mix

Ewch i food.gov.uk/ratings i ganfod sgdr hylendid bwyd ein busnes neu
gofynnweh inni beth yw ein sgor hylendid bwyd wrth archebu.
Go to food.gov.uk/ratings to find out the food hygiene rating of our business or
ask us for our food hygiene rating when you order.
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Vegetable Dishes

Bombay Aloo (Potatoes) ) £4.75 £7.50
Mixed Vegetable Curry £4.75 £7.50
Aloo Matar (Potato & Green Peas) £4.75 £7.50
Mushroom Bhaji £4.75 £7.50
Cauliflower Bhaji £4.75 £7.50
Saag Bhaji (Spinach) £4.75 £7.50
Chana Bhaji (Chick Peas) £4.75 £7.50
Saag Aloo (Spinach & Potato) £4.75 £7.50
Tarka Daal (Lentils) £4.75 £7.50
Aloo Gobi (Cauliflower & Potato) £4.75 £7.50
Bhindi Bhaji (Okra - Ladlies Fingers) £4.75 £7.50
Sahji Bhaji (Mixed Vegetables) £4.75 £7.50
Daal Sambalentils & Vegetables) £4.75 £7.50
Saag Paneer (Spinach & Cottage Cheese) £5.50 £8.95
Motor Paneer (Garden Peas & Cottage Cheese) £5.50 £8.95
Keema Aloo (Minced meat with Potatoes) £5.50 £8.95

Indian Breads
All breads are freshly baked to order

Plain Naan .. .£3.25 | Chilli Naan
Keema Naan .. .£3.50 : Stuffed Naan (Veg)....... £3.50

i 3.50 : Lalon Shah Naan.......... £5.50
Pesf!warl iy - (Chicken, Mince Meat, Potato,
Garlic Naan .... £3.50 | (heese s Chill)

£3.75 z

Kulcha Naan ............... PUL s £1:25
(Cheese & Onion) Chapati ....... .£1.25
Kulee-e-Lasson............£3.75 | plain Parath _£3.50
(Garlic, Onion & Coriander) Stuffed Paratha (1eg).... £3.75

Rice Dishes

Any large portion £1.00 extra

Plain Rice........................£3.25 | Garlic Rice ...................£3.75
Pilau Rice. .£3.50 ;| Keema Rice ...
Egg Rice... .£3.75 | Lemon Rice ....
Special Fried Rice .£3.75 | Mushroom Rice -
Spinach Pilau Rice......... £3.75 | Vegetable Rice...... ..£3.75
Pineapple Rice.............£3.75 | Coconut Rice .... -
Prawn Fried Rice..........£4.95 | Tikka Rice.....................£4.95

L
Sundries
Popadom (min two order) £0.90 : Chips.... . E3 50
Spicy Popadom ...........£1.00 | Cheese and Chips_".......£4.50
(min two order) Mint Sauce........ .£0.90
Chutney Tray ............... £4.50 ; Mango Chutnev. .£0.90

Lalon Shah Sauce including 2 FREE Lime Pickle...

Poppacdoms, Onion Salad, Mint Sauce, i Raitha...

Mango Chutney, Lime Pickle (Onion or Cu,gumber)

Lalon Shah Sauce...........£0.90 | Curry Sauce.................. £4.50
Onion Salad.....................£0.90 | Any other Curry Sauce. £4,95

Eurcpean Dishes
All served with rice or chips a can of pop

Chicken Curry...............£8.50 | Chicken Nuggets
Sausage .........£E7.95 | Chicken (Fried)...............

Chicken Korma " French Fried Chicken...£8.50
Tikka Massala ................ Any Curry Sauce............£6.50

Please Note: The management reserve the right to refuse service without prior natice or reason




