
STARTERS
Onion Bhajee £5.50 
Freshly ground spices mixed with onion 
and lentil flour.

Samosas £5.50 
Spiced pastry wrapped around a choice 
of Minced Lamb or Vegetables.

Prawn Puri £5.95
Plouant sour, sweet prawns served over 
hot cricpy bread.

King Prawn Puri £8.50
As above with succulent Mediteranian 
king prawns.

Channa Chapati £5.95
Spicy chick peas served with buttery chapati.

SAALANS
Traditional milder Pakistani food cooked with
natural yogurt, exotic herbs and spices.

Murgh Makhani £12.95
Chicken barbecued in the clay oven, tossed
in butter tempered with cultured yoghurt.

Shahi Lamb Pasanda £13.95
Thin fillets of lamb cooked with almonds and
pistachios in a mild or spicy of your choice.

Murgh Kashmiri Nawabi £12.95
Marinated chicken with pineapple served in a mild
yoghurt massala.

Chicken Tikka Massala Wala £12.95
T.N's highly successful interpretation of this national 
dish mild or spicy of your choice.

Shahi Chicken Korma £10.95
A traditional British creation, well seasoned in subtile
almond and coconut sauce mild or spicy of your choice.

Tandoori Nights King
Prawn Massala £17.95
Skewered king prawns cooked in cultured yoghurt, 
almonds and tomatoes mild or  spicy of your choice.

HOT HANDI’S
Traditional iron skillets used in Pakistani 
home cooking. Spicy and often very hot

Gosht Kata Handi £14.95 
Succulent lamb cooked with garlic, whole red 

chillies and served in a spicy sauce.

HOT HANDI’S
Green Chicken Handi £12.95 
Pieces of chicken, marinated in freshly ground 
green chillies, coriander and served in hot sauce.

Palak Gosht Handi £14.95 
Tender pieces of lamb and spinach cooked
with garnish of fenugreek and green chillies.

Murgh Boti Handi £13.95 
Barbecued chicken cooked with fresh tomatoes,
ground green chillies and stern ginger.

Zameen Handi £9.95
Naturally grown pulses, black eye beans black
lentils and butter beans, cooked with fresh ginger
and garlic spiced to your taste.

Khali Dhal Handi £10.95
Black lentils.

Bang Bang Machlli £14.95
White fish seared in garlic, turmeric and fresh
green chilli. Served sizzling.

Dulwich Kofte £15.95
We get asked what chef eats for his dinner - 
here it is ! Top grade ground lamb cooked over
charcoal then served in rich, spicy cumin and
chilli sauce - best with roti bread.

TANDOORI DISHES
The traditional clay oven. All dishes are served
with green salad and mint raita.

Murgh Tandoori
One of the most exotic oriental specialities,
fresh chicken, grilled to perfection.

Half Chicken £9.95

Full Chicken £14.95

Chicken Tikka
Pieces of chicken marinated in yoghurt and
North Indian spices, cooked in the tandoor.

Starter £6.95

Main £13.95

Lamb Tikka
Finest cuts of lamb cooked as above.

Starter £6.95

Main £13.95

TANDOORI DISHES
Sheek Kebab
Mince lamb seasoned with fresh chillies
and coriander, cooked in skewers.

Starter £5.95
Main £11.95

Burrah Jinga Tandoori
Large Meditarranean king prawns marinated
in a fresh herbs and lightly spiced.

Starter £8.50
Main £17.95

Murgh Shashlick £14.95 
Skewered chicken cooked in the tandoor
with tomatoes, onions and pepper.s

Tandoori Mixed Grill £16.95 
A variety of chicken, lamb and prawns,
cooked in tandoor.

OLD SCHOOL
Enjoy the classics cooked using the 
freshest of ingredients.

CHOOSE YOUR
STYLE COOKING

Curry

Madras

Bhuna

Dupiaza

Vindaloo

CHOOSE YOUR
INGREDIENTS

Chicken £10.95

Lamb £12.95

Prawn £12.95

King Prawn £16.95

Vegetables £9.95

We don’t charge service charge - all tips go to your server directly. We do charge 10% for parties of 6 or more

Rogan Dosh

Patia

Jalfrezi

Dansak

Kerhai



BIRYANI’S
Basmati rice, flavoured with saffron and
mild spices, served with a vegetable curry.

Chicken £16.95

Lamb £16.95

Prawn £16.95

Vegetables £13.95

NATURAL VEGETABLES
All dishes are suitable for vegetarians.

Subzi Korma £6.95 (V)
Freshly cooked vegetables in creamy sauce.

Hari Bhindi £6.95 (V)
Okra sauteed in fresh ginger, tomatoes and

slithers of onion.

Sides £6.95
Main £9.95

Brinjal Bahari (V)
Slilces of butter soft aubergines, simmered in

a spiced tomato amd onion massala.

Sides £6.95
Main £9.95

Taza Mushroom (V)
Fresh mushroom cooked in a

lightly spicy sauce.

Sides £6.95
Main £9.95

Muttar or Sag Paneer
Homemade cheese cooked with your

choice of spiced peas or spinach.

Sides £6.95
Main £9.95

Sag Aloo  (V)
Fresh potato and spinach subzi.

Sides £6.95
Main £9.95

NATURAL VEGETABLES
Aloo Mumbai  (V)
Hot spicy Indian potatoes.

Sides £6.95

Main £9.95

Allo Gobi (V)
Caulflower and potato.

Sides £6.95

Main £9.95

Channa Massala (V)
Chickpeas cooked with a kiss of

chaat spice.

Sides £6.95

Main £9.95

Tarka Daal (V)
Tempered yellow lentils cooked

with garlic and onions.

Sides £6.95

Main £9.95

Mixed Subzi Curry (V)
Traditional fresh vegetable curry

rich with herbs and spices.

Sides £6.95

Main £9.95

RICE

Basmati Rice £3.50

Pulau Rice £4.50

Mushroom Pulau Rice £5.50

Egg Fried Rice £5.50

FRESHLY BAKED
BREADS
Naan £2.95
Tasty Indian bread.

Pershwari Naan £3.50
Stuffed with coconut sultanas.

Keema Naan £3.95
Stuffed with spiced minced lamb.

Paratha £3.50
Layered buttery bread.

Bread Basket £10.50
Selection of breads for sharing.

Roti £2.95
Unleavened bread.

Chappati £2.95
Thin, flat bread.

Piaz Paratha £3.95
Stuffed with onion and coriander.

PAPADOMS,
CHUTNEYS
Papadoms, Chutneys and Raita.

Chutney Tray £3.00
Comprising of mint yoghurt,

sweet mango chutney, lime and 

mustard seed pickle and onion

kachumer.

Papadoms
Plain or spiced.

Plain £1.00

Spicy £1.00

Mixed Raita £3.50
Savoury yoghurt with chopped 
tomatoes, onion and cucumber

We don’t charge service charge - all tips go to your server directly. We do charge 10% for parties of 6 or more


