Rice/ Biryani Side Dishes |k ('\"‘)
PLAIN RICE £2.50 CHIPS £2.00 ol /
SPECIAL RICE chicken, veg & egg £7.00 CHEESY CHIPS £4.00 = “Q ?-f ﬁ’

PILAU RICE £350  CHICKEN NUGGETS WITH CHIPS £5.00 O Al: m
Rice cooked with Indian spice and ghee MASALA CHIPS £4.00 N : £ ®
JEERA RICE Cumin fried with rice £3.00 Chips with chat masala, onion, coriander & lemon juice Al
KEEMARICE £4.00  PEANUT MASALA £5.00
Lamb minced cooked with pilau rice Chopped onions, tomato, cucumber, chillies & lemon juice
MUSHROOM FRIED RICE £3.50 PLAIN YOGHURT £3.00
Slice mushroom with rice
. : MIXED RAITA £3.00
EGG FRIED RICE Rice cooked with eggs £3.50 Small diced onions, cucumber, tomato, roasted
CHICKEN BIRYANI £8.00 cumin powder & yoghurt
Boneless chicken breast, rice cooked with Indian MIX SALAD Seasonal chef's salad £2.00
itﬂ:.,‘;agftla;;\rn!m"rlana AELREL A £0.00 SPECIAL SﬂLADMixed salad with fruits £5.00

Diced spring lamb, rice cooked with Indian style,
served with raita or curry sauce

MIX BIRYANI £9.50
Diced lamb & chicken cooked with chef’s style,
served with raita or curry sauce

VEG BIRYANI £7.50

Mixed vegetable, rice cooked with Indian spices,

Naan/ Roti LIVE SPORTS
TANDOORI ROTI Made by whole wheat flour ~ £1.00

GARLIC NAAN XN 'BT Sport B Sky SPORTS |

Naan with crushed garlic, coriander & butter
CHEESE NAAN Naan stuffed with cheese ~~ £3.00 m ! '

BUTTER NAAN Naan spraded with butter £2.00
KEEMA NAAN Naan stuffed with lamb mince ~ £3.50

ONION KULCHA NAAN £3.00 -
Naan stuffed with onion & spices \ i g

o ¥

CHEESE & ONION KULCHA NAAN £4.50 . | O :

ga;?leiLllﬁ;dA\;l;:l cheese, onion & spices - n . R L‘-"‘s - 4[: OPENING HOURS FOOD HYGIENE RATING
. : Qo "A\ ' i Monday - Thursday 3pm till 10.30pm -

PESHWAR NAAN - &{|: Friday & Saturday 12pm til 10.45pm cfcjolelel 5

PESHWARI NAAN £3.00 @ ) @ ) @
Stuffed with coconuts, aimond powder, cream & sugar & N

Desserts @ © @

ICE CREAM vanilla, strawberry, chocolate £3.00
KULFI Malai, pistachios £3.00 If you have any allergy from the food
GULAB JAMUN (2rcs) £3.00 Please let our staff know before ordering

Sunday 12pm till 10pm

00121 544 7792 00748 312 2115

133 BIRMINGHAM ROAD, OLDBURY, B69 4EW

illusionprint 0121 5655 733




Tandoori Main

All tandoori cooked with charcoal

REGULAR MIXED GRILL £10.75
Chicken tikka, shish kebab, chicken wings, lamb chops
LARGE MIXED GRILLS £15.00
Chicken tikka, shish kebab, chicken wings, lamb chops
EXTRA LARGE MIXED GRILLS £2II 00
Chicken tikka, shish kebab, chicken wings, lamb chops,

fish pakora

CHIBKEN TIKKA MAIN £11.00
Marinated boneless chicken with yoghurt, garlic, ginger

& Indian spice

Veg Curry Dishes

SAAG PANEER £6.50
Diced cottage cheese cooked with onions, tomato,
mustard leaves, spinach, cream & spices
SHAHI PANEER £6.50
Cubes of paneer cooked with onions, tomato,
cashewnuts, cream & spices
KADHAI PANEER £6.50
Chunky pieces of paneer cooked with onions, peppers,
tomato & aromatic spices
MUTTER PANEER £6.50
Diced cottage & peas cooked with onions, tomato,
cashewnuts, cream & Indian spice
BOMBAY ALOO £6.50
Formed skinless potato cooked with cumin, onions,
tomato & Indian spices

£6.00
Diced potato cooked with onions, tomato,
mustard leaves, spinach, cream & spices
MIX VEGETABLES £6.00
Seasonal mix vegetable cooked with onions,
tomato & gravy
DAAL MAKHANI £6.00
Whole black lentil, kidney beans cooked, onions,
tomato, garlic, cream, butter & spices
TADKA DAAL £6.00
Mix yellow lentil cooked with Indian spices
CHANA MASALA £6.00
Boiled whole chick peas cooked with Indian spices
SAAG SARSOKA

Spinach, mustard leave, fenugreek leave, cooked in

Punjabi style

CHICKEN SOYA CURRY £8.50
Chunk pieces of soya cooked with ginger, garlic, onions,
tomato, mustard seeds & south Indian spices

VEG BUTTER CHICKEN £8.50
Chunks pieces of soya cooked with tomato,

cashew nuts, butter & fresh cream

PANEER METHI MALAI £8.00
Chunk pieces of cottage cheese cooked with fresh methi,
onions, tomato, creamy sauce & Indian spices

RAJMA CHAWAL £7.00
Coco beans cooked like desi style served with rice

KALA CHANA £7.00
Black chick peas cooked like desi style served with rice

Chicken Curry Dishes

(:HI[:KEN CURRY £7.00
oneless breast cooked with onions, tomato & Indian spice

CHIGKEN BALTI

Boneless chicken breast cooked with diced mixed gepper

onions, tomato & spice

CHICKEN BHUNA £7.00

Boneless chlcken breast cooked with chopped peppers,

onions, tomato & EU\

CHICKEN MADRAS £7.00

Boneless chicken breast cooked with onions, tomato

& hot riEJces

CHICKEN TIKKA MASALA £7.00

Marinated chicken tikka cooked with tomato, onions,

coconuts, almond & cream

BUTTER CHICKEN £8.00

Marinated slice chicken tikka cooked with onions, tomato,

cashewnut, cream, butter & mild spices

CHICKEN KADHAI £7.50

ched chicken cooked with peppers, onions, tomato
arurnatu: spices

CHICKEN KORMA £7.50

Diced chlcken breast cooked with onions, tomato,

coconuts, cashewnut, cream & spice

CHICKEN SAAG £7.00

Diced chicken breast cooked with onions, tomato

mustard leaves, spinach & Indian spices

CHICKEN JALFREZI £7.5I]

2?.50
Boneless chicken breast cooked with potato, onions,
tomato, ginger, garlic, hot chilli & Indian hot spices

Indo Chinese

CHILLI PANEER £7.00
Battered Indian cottage cheese cooked with mixed
Ee%per, onion & soya sauce
ISH £7.00

Battered flsh cuukad with mixed pepper, onion
& soEa sauce
CHICKEN CHILLI £7.00
Mannated battered haneless chicken cooked with

gp er, onion & so a sauce
HONEY CHILLI CHICKE £7.00
Batterad crisps fried chicken, tussed with honey

Ee'inrer & tomhe of suya sauce
VEG LLI CHICK £7.50

Paece of soya chicken coolted with diced onions,
‘: Fpers, chilli sauce & Chinese spices
RISPY CHILLI CHIPS £4.50
Bauered ips cooked with Chinese style
LOLLIPOP CHICKEN £7.00
Lollipop chicken embedded in a szechuan sauce
GA LIC CHILLI PRAWN £12.00
Prawn seasonal in a garlic batter with a hint of chill
GARLIC CHILLI MUSHROOM
Stir fried mushroom cooked with finely chopped
%arlic. chilli, mionﬁveiﬁer & Chinese spice

Fried \fﬂb&ll cooked ina cmﬂese sauce

CHICKEN MUNC

Fried chicken ball coolced in a Chinese sauce

CHICKEN MOMOS

Nepalese style dumpling filled with chicken mince
served with Himalayan szechuan sauce

VEG NOODLES

CHICKEN NOODLES




