
The Club�s Regional Specialities

Shuruw
at Starters

The Club Platter
£4.95

Chicken Tikka, Sheek Kebab, Onion Bhajee, and
Lam

b Sam
osa

Bhuna King Praw
n and Puri

£4.50
lightly spiced king praw

n served w
ith a round

of light, flaky bread

Bhuna Praw
n and Puri

£3.50
lightly spiced praw

n served w
ith a round of

light, flaky bread

Calcutta Chicken
£3.50

m
inced chicken w

ith fresh green herbs in a
light, crisp pastry roll

Chicken Chaat
£3.50

juicy chicken cooked w
ith shredded onion in the

Club�s ow
n tangy tom

ato & tam
arind dressing

Quarter Tandoori Chicken
£3.25

m
arinated tender chicken chargrilled to

perfection in the tandoor

Chicken Tikka
£3.25

m
arinated m

orsels of boneless chicken chargrilled
in the tandoor

M
akhoni Chicken

£3.50
chicken tikka in a delicious garlic butter sauce

Sheek Kebab
£3.25

m
inced lam

b dressed w
ith green herbs and

then chargrilled in the tandoor

A
loo Chaat

£2.95
diced potatoes cooked w

ith shredded onion in
the Club�s tangy tom

ato & tam
arind dressing

Onion Bhajee
£2.50

our chef�s special; a perfect starter or side dish

Hom
e-m

ade Sam
osa

£2.50
vegetables or lam

b; lightly spiced and cooked
in a crisp pastry w

rap

Papadum
£0.50

plain or spicy

Tandoori Khazana Charcoal Grills

The Club M
ixed Grill

£9.95
a platter of assorted tandoori delicacies; Sheek
Kebab, Chicken Tikka, Lam

b Tikka, and Tandoori
Chicken, served w

ith a leaf salad, nan bread
and m

int raita

Chicken Tikka
£5.95

m
orsels of boneless chicken m

arinated in spices
and yoghurt, then chargrilled in the tandoor

Tandoori King Praw
n

£8.95
spiced succulent king praw

n chargrilled in the
tandoor

Half Tandoori Chicken
£5.95

tw
o pieces of chicken m

arinated in yoghurt
and spices, then chargrilled in the tandoor

Shashlik
£6.95

lam
b or chicken tikka w

ith colourful chargrilled
peppers, tom

atoes and onion

Tandoori Dishes w
ith Exotic Sauces

M
akhoni Chicken

£6.50
chicken tikka in a fresh cream

 and garlic butter
sauce

The Club�s Chicken Tikka M
asala  £6.50

our ow
n version of the ever-popular dish

Chicken Jalfrezi
£6.50

chicken tikka cooked w
ith peppers and green

chillies in a spicy sauce

Chicken N
urani

£6.50
chicken tikka cooked in a m

ild cream
 sauce

w
ith ginger and pineapple

Chicken Tikka D
ansak

£6.50
chicken tikka cooked w

ith lentils in a hot, sw
eet

and sour sauce

Tandoori Chicken Bhuna
£6.50

chicken tikka cooked w
ith a m

elange of spices,
in a rich sauce; a favourite of our regulars

Tandoori Chicken Karahi
£6.50

chicken tikka cooked w
ith tom

atoes, cucum
ber

and onion in a rich spicy sauce

Sam
under Se Seafood Specials

Tandoori Trout M
asala

£6.95
chargrilled trout finished w

ith spices and
cashew

 nuts in a m
edium

 sauce ~
 adapted

from
 a traditional Goan recipe

M
aas Biran

£6.95
freshw

ater Bengal Boal fish cooked w
ith onions,

fresh garlic, cum
in and m

edium
 spices ~

 the
m

ost traditional fish dish of Bengal

M
achli Porichatu

£7.95
salm

on sautéd w
ith delicate spices, then

sim
m

ered in a coconut cream
 and saffron sauce,

and finished w
ith m

ustard seed & dried chillies

King Praw
n Bhuna

£9.95
king praw

ns cooked in a spicy rich m
asala w

ith
natural herbs, onion, tom

atoes and lim
e leaves

Tandoori King Praw
n M

asala
£10.95

king praw
n chargrilled and cooked in a

delicious m
ild to m

edium
 sauce

M
urgh Ki Rasoi Chicken Delicacies

M
urgh Xacuti

£6.95
tender chicken in a fiery fusion of rich spices
and coconut

M
urgh Kadai Sarhadi

£7.95
chicken tikka w

ith alm
onds, pistachio and

coconut cream
 cooked in a delicious saffron

sauce ~
 a dish from

 Hyderabad

M
urgh Tikka Hare Piaza

£6.95
boneless pieces of chicken cooked in a spicy
tom

ato sauce w
ith cream

 and spring onions

M
onsuri M

urgh
£6.95

chicken tikka tossed in a sizzling pan w
ith

onion, green chillies, lem
on juice, and rich

spices, then garnished w
ith coriander

N
ilgiri M

urgh
£7.95

a chicken preparation cooked w
ith fresh m

int,
nuts, coriander, onion and spinach in a coconut
cream

 sauce ~
 from

 the Nilgiris m
ountains

N
aga M

urgh
£7.95

a fiery dish of m
arinated chicken and herbs

cooked in a rich sauce w
ith the unique arom

a
of the Bengali naga chilli ~

 our ow
n recipe; if

you like a Jalfrezi then you w
ill love our Naga!

Sabzian Vegetarian Specialities

Paneer Shashlik
£6.95

a colourful com
bination of cottage cheese,

tom
atoes, capsicum

 and onion, m
arinaded and

then chargrilled in the tandoor

A
dhari M

ushroom
£5.95

a spicy m
ushroom

 preparation cooked w
ith

ginger, sw
eetcorn and curry leaves, finished

w
ith sliced green chillies ~

 from
 Kerala in

Southern India

Vegetable Jalfrezi
£5.95

fresh vegetables cooked w
ith peppers and

green chillies in a rich spicy sauce

N
avarathan Korm

a
£5.95

fresh garden vegetables in a very m
ild sauce

w
ith cashew

nut

Palak D
all

£5.95
fresh spinach cooked w

ith split lentils, garlic
and fragrant lim

e leaves

Ghosh Laziz Lam
b Specialities

Papri M
a Ghosh

£6.95
lam

b tikka slow
 cooked w

ith ginger, garlic and
fresh ground m

asala ~
 a favourite of the

Parsee com
m

unity in Bom
bay

A
chari Ghosh

£6.95
lam

b cooked to a hot and sharp taste, w
ith

lem
on juice, onions, fennel, m

ustard seeds and
chillies

Karahi Ghosh
£6.95

tender lam
b cooked w

ith tom
atoes, cucum

ber
and onion in a rich spicy sauce ~

 a traditional
North Indian dish

Palak Ghosh
£6.95

tender lam
b cooked w

ith spinach and fresh
green herbs ~

 a tim
eless classic from

 North
India

N
aw

abi Badam
 Pasanda

£7.95
tender lam

b in a rich cream
y sauce w

ith alm
onds;

a banqueting dish from
 the M

oghul Em
pire

Keem
a Peas

£7.95
lean double-m

inced spiced lam
b cooked w

ith
fresh green herbs and succulent petit pois 
~

 a classic dish from
 the North W

est Frontier

Traditional Favourites
Chicken, Lam

b, Praw
n or Vegetable

M
edium

, M
adras or Vindaloo Curry

£5.45
cooked to a traditional hom

e recipe from
m

edium
 strength to very hot

Bhuna
£5.95

a spicy dish w
ith a rich sauce

Rogan
£5.95

a m
edium

 spiced dish w
ith succulent tom

atoes
and green herbs

D
ansak

£5.95
a hot, sw

eet and sour sauce w
ith lentils

Patia
£5.95

a classic hot, sw
eet and sharp sauce

Korm
a

£5.95
a m

ild dish prepared w
ith fresh cream

,
alm

onds and coconut

Balti Dishes w
ith Nan

Chicken, Lam
b or Praw

n Balti
£7.95

Vegetable Balti
£6.95

cooked w
ith fresh garlic, ginger and turm

eric in
a sizzling w

ok, w
ith finely chopped tom

atoes
and fengureek added in rapid succession for a
generous sauce, and served w

ith nan bread

Biryani Dishes w
ith Vegetable Curry

Tandoori Chicken Biryani
£8.95

Chicken or Lam
b Biryani

£7.95
Praw

n Biryani
£8.95

Vegetable or M
ushroom

 Biryani
£6.95

a traditional m
ethod of cooking basm

ati rice
w

ith exotic spices and a choice of m
eats,

poultry or vegetables, cooked to perfection and
served w

ith a separate dish of Chennai Sam
ba

The Club�s Thalis Banqueting Specials
The Club Thali

£14.95
Chicken Tikka M

asala; Papri M
a Ghosh; Naw

abi
Badam

 Pasanda, and Tandoori Chicken Karahi,
w

ith pilau rice and nan bread

The Club Vegetarian Thali
£12.95

Sag Bhajee; M
ushroom

 Bhajee; Chennai
Sam

ba, and Tarka Dall, w
ith pilau rice, and nan

bread

Vegetable Side Dishes
Traditional South Indian Style

Special Vegetable Curry
£3.95

a selection of fresh vegetables in a m
edium

sauce

The Club Chennai Sam
ba

£3.95
a selection of garden vegetables in a rich lentil
sauce

Chana M
asala

£2.95
chick peas cooked w

ith fresh ground m
asala

Tarka D
all

£2.95
our ow

n blend of lentils tem
pered w

ith onion
and garlic

M
ushroom

 Bhajee
£2.95

m
ushroom

s stir fried w
ith light spices and

onions

Gobi Bhajee
£2.95

cauliflow
er w

ith delicate spices, preserving the
flavour of the florets

Brinjal Bhajee
£2.95

aubergine finely chopped and cooked w
ith

onion, herbs and spices

Sag Bhajee
£2.95

fresh spinach cooked w
ith green herbs and

garlic

Bhindi Bhajee
£2.95

fresh okra, diced and cooked w
ith onion, herbs

and spices for a light, crisp taste

Bom
bay A

loo
£2.95

spicy hot potatoes w
ith fresh green herbs

Sag A
loo

£3.50
a delightful com

bination of fresh spinach and
potatoes w

ith green herbs

A
loo Gobi

£3.50
potato and cauliflow

er w
ith light spices and

fresh herbs

Sag Paneer
£3.50

hom
e m

ade cottage cheese cooked w
ith

cream
ed spinach and cum

in seeds

M
uttar Paneer

£3.50
green peas w

ith hom
e m

ade cottage cheese in
a rich cream

y sauce
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