
A p p e t i z e r s 
Papadom Plain or Spiced ........................ 1.00 / 1.20

Chutney Tray .............................  (Per person) 1.00

Flying Chicken ..............................................6.80
Fresh marinated chicken in garam massala, cream, 
honey & desi spices.

Gully Boy.............................................................6.80
Fresh chicken cooked in tamarind, peppers & a touch of 
green chilli.

Tiffinwala Lamb.............................................6.95
Very popular street food from Mumbai, shredded lamb 
& spices.

Rowdy Chef........................................................6.80
Chicken & lamb cooked in coriander & rowdy 
flavoured spice.

Tandoori Chops ..........................................6.95

Tikka ................................. Lamb 6.95  Chicken 6.80

Tandoori Chicken .....................................6.80

Chicken Tikka Garlic Mushrooms . 6.80
Stir fried together in mouth watering spices.

Sheek Kebab........................................................6.80

Shashlik ......................... Lamb 6.95 Chicken 6.80
Marinated with fresh tomatoes, onions & peppers. 

Clay Mix ..............................................................6.95
Combination of succulent pieces of chicken  
tikka, lamb tikka and sheek kebab.

Chicken Chat ..............................................6.80
Cubes of chicken, garnished in onions, peppers and chat 
masala served on a yoghurt bread.

Samosa ................................................................6.80
Fine filo stuffed with lamb or vegetable.

Puri  Chicken / Lamb / Prawn................................6.80
Cooked in herbs and spices wrapped in a deep fried 
pancake.

Pakora Chicken / Vegetable................................6.80
Blended with spices deep fried with batter.

S i g n a t u r e  S e a f o o d 
S p e c i a l t i e s

Seabass Passontè (NEW)............................17.95
Pan-fried fillet seabass with your choice of sauce.

Oceans 4 ..............................................................17.95
A curry comprising of king prawn, scallop, pangash and 
prawns cooked in a medium hot spicy sauce.

Salmon Nihari .................................................17.95
Pan fried salmon in olive oil cooked with onion and 
tomato flavoured bhuna sauce.

Goan Fish Curry ...........................................17.95
The famous Goa speciality, cooked with Panch Puran 
(5 Spices) aubergine and potatoes in a  
medium strength sauce.

Karahi Jinga .....................................................17.95
King prawns infused with garlic, ginger, tomatoes and 
coriander, tossed with delicate herbs and spices. 
(A Hot Lahori Classic)

Saggar Special...............................................17.95
King prawns cooked with tomatoes, onions,  
garlic and ginger then wrapped with a spinach  
and cheese sauce.

S e a f o o d  S t a r t e r s

Dynamite Prawns (NEW)................................9.95
Juicy king prawns in a crispy batter served with a secret 
recipe dynamite sweet chilli marinade.

Tommy Jinga (NEW)............................................. 8.95
King prawns cooked in Tommy sauce with ginger and 
coconut milk.

Spicy Fish (NEW)..................................................... 8.95
Lightly battered white fish fried in Indian spices.

Tandoori King Prawns............................. 8.95

Prawn Cocktail.............................................6.80

Pan Fried Sea Bass........................................ 8.95
Fillet of sea bass coated in herbs and spices, served with 
bed of salad.

King Prawn Garlic Butter.................... 8.95
Jumbo king prawns infused in garlic butter  
and hint of chilli.

Salmon Tandoori.......................................... 8.95
Fresh piece of salmon marinated in tandoori spices

S i g n a t u r e  D i s h e s

The Lamb Shank (NEW).................................. 24.95
Slow roasted lamb shank marinated in Kashmiri spice 
mix, served with dum rice and rocket salad. 

Dum Biriyani (NEW) ....Lamb 17.95  Chicken 16.95
Slow cooked chicken or lamb in Basmati rice, with 
cashew nuts, curry leaves & wrapped in a garlic & 
coriander naan.

Kaptin Kala (NEW)............................................. 16.50
Juicy lamb slow-braised in onions, cinnamon, bay leaf & 
roasted onions.

Ok Aunty (NEW).............. Lamb 16.50  Chicken 15.50
Slow cooked pot lamb or chicken cooked with butternut 
squash.

Vegan Masala (NEW) ................................... 12.50
Chef’s special plum tomato sauce in herbs & spices. 
House vegetables, almond & coconut powder. 
Taste it to believe it.

Vegan Korma (NEW) ..................................... 12.50
Fresh vegetables cooked with coconut milk, 
coconut & almond powder. 

Gunpowder Lamb (Medium)....................... 16.50
Smoky flavoured tender pieces of lamb cooked  
in barbecue flavoured sauce with fried onions.

Adhari Adrakh......... Lamb 16.50  Chicken 15.50
For the ginger lovers. Chicken or lamb cooked  
in a ginger flavoured sauce. (Hot)

Mix Desi Kolaba..............................................15.95
Chicken, lamb & prawn cooked with onions, 
peppers, tomatoes & green chilli. (Hot)

Uncle Suresh ............................................... 15.50
Breast of chicken tikka & minced lamb, spinach & potato 
put together in chef’s five spices. (Medium)

Mugambo....................... Lamb 16.50  Chicken 15.50
Chicken or lamb cooked with Bangladeshi lime in herbs 
& spices. Mother-in-law’s favourite dish. (Hot)

Ra Ra Lamb......................................................... 16.50
Slow cooked tender pieces of lamb, red chilli spiced 
fried shallots, ginger and coriander. A hot Desi style dish. 
(Chefs Choice)

Dhaba Masala ... Lamb 16.50  Chicken 15.50  
Fresh Chicken or lamb tikka, cooked in a hot  
spicy masala sauce with chillies. (Almond powder)

Silchar Shahi Special ...........................16.95
No definition, taste it and believe it. 

Bombay Velvet (off the bone) .................. 15.50
Barbecued strips of chicken cooked together  
with minced lamb, in fresh ground spices.

Lasuni Chilli ................................................. 15.50
Tender pieces of chicken tikka cooked with fresh chilli 
and fresh coriander, with lots of diced garlic. Hot & tasty.

P l a t t e r s
Imperial Platter For 2 ..............................15.95
Chicken Chat, Sheek Kebab and Onion Bhaji

Presidential Platter For 4 ..............38.95
Tandoori Chops, Chicken Tikka, Samosa and 
Sheek kebab.

Vegetarian platter available on request.

V e g e t a r i a n  S t a r t e r s
Shahi Paneer  (Cottage cheese).................... 5.95
Cooked with garlic, sweet & chilli sauce.

Onion Bhaji......................................................... 5.95

Samosa Chat .................................................. 5.95
Maharashtrian road side fare, vegetable samosa, served 
with chick peas in a tangy sauce.

Potato Garlic Mushroom..................... 5.95

Paneer Amritsari........................................... 5.95
Indian cottage cheese, put together in a  
sweet and sour sauce.

Chat  Aloo / Vegetable........................................ 5.95
Diced potatoes or mixed vegetables cooked in herbs 
and spices and chat massala, served on a yoghurt bread.

Ta  n d o o r i  G r i l l   

The following dishes are marinated over night and 
cooked in the clay oven on order.

Chicken Tikka....................................................11.95

Lamb Tikka...........................................................13.95

Tandoori Chicken.........................................11.95 

Chicken Shashlik...........................................11.95

Tandoori Mix Grill......................................16.95
Combination of chicken tikka, lamb tikka, sheek kebab and 
tandoori chicken, served with a naan bread.

Paneer Shashlik.............................................11.95
Cottage Cheese cooked with onions, peppers  
and tomatoes

Tandoori King Prawn..............................17.95

W e e k l y  F e a s t 
19.95 Per Person

Sunday - Thursday  |  dine in only
Offer can be taken off at any given time 

Seafood additional cost.

S u p e r  S u n d a y  B u f f e t
17.95 Per Person  |  11.95 per Child (under 9)

dine in only

Follow us on

p o l i t e  n o t i c e 
PLEASE DO NOT BRING YOUR OWN 

SOFT DRINKS, AS WE SELL SOFT 
DRINKS AND MOCKTAILS IN HOUSE



H o u s e  S p e c i a l s
Desi Naga .........Lamb 15.50  Chicken Tikka 13.95
A very hot & spicy curry, cooked with tender pieces of 
chicken tikka or lamb tikka, in a Bangladeshi Naga sauce.

Shashlik Bhuna ..........................................13.95
Marinated chicken tikka, with onion, tomatoes  
and peppers, cooked in the clay oven and  
then served in a bhuna sauce.

Khazan Tawa ...............................................13.95
Tandoori cooked chicken and lamb tikka, garnished with 
mushrooms, peppers and onions. (Medium)

Jalfrezi .............Lamb 15.50  Chicken Tikka 13.95
Hotter than medium comprising of cooked  
onion, tomatoes and capsicum.

Passanda ................Lamb 15.50  Chicken 13.95
Cooked in yogurt, herbs and spices and a  
nutty creamy sauce.

Chicken Tikka Masala .......................13.95

Lamb Tikka Masala .............................. 15.50
We present our own exclusive recipe in a smooth masala 
sauce. Cooked with almond powder, coconut powder 
& cream.

Mango CHICKEN Korma ......................13.95
Fresh chicken tikka flavoured with fresh mangos, coconut  
and almonds.

Bond Street Masala ...........................13.95
Cooked with cumin seeds and mango chutney. A mild 
and creamy dish cooked with almond powder.

Butter Chicken ........................................13.95
Traditional Desi dish cooked with almond, cream
& cheese.

B a l t i  S p e c i a l t i e s
Desi Balti ....................Lamb 15.50  Chicken 13.95
Chefs favourite home made spices to make the balti very 
unique. Hot and tasty.

Balti Rezalah ........Lamb 15.50  Chicken 13.95
Cooked with fresh coriander, tomatoes, green  
chilli and spices from Bengal.

Balti Alan .......................................................13.95
A Combination of chicken tikka and lamb tikka, 
garnished with mushroom and green chilli.

B i r y a n i  S p e c i a l t i e s  
Basmati rice treated with lamb, chicken or vegetables 

with delicate spices and herbs, a risotto like dish served 
with fresh vegetable curry or tarka daal, please ask.

Chicken / Prawn Biryani ...................... 13.50

Lamb Biryani..................................................... 15.50

Tikka Biryani ..............Lamb 15.95  Chicken 13.95

Mixed Biryani....................................................16.95
Chicken, lamb , prawns and king prawn

Tandoori Mix Biryani ...............................16.95

Vegetable Biryani.......................................12.95

King Prawn Biryani....................................17.95

Desi Mix Biryani ..............................................16.95
Chicken Tikka, Lamb Tikka, Keema and chilli.

C l a s s i c  Fav   o u r i t e s
Bhuna

Cooked with finely chopped onions and tomatoes in a 
fairly thick sauce.

Dupiaza 
Cooked with chunks of fresh onions and capsicum, fried 

and garnished with spice in a medium  
flavoured sauce.

Korma 
Light mild and creamy dish, sweet in flavour. 
Also cooked with coconut & almond powder.

Pathia 
Finely chopped onions and tomatoes garnished in 

tomato puree creating a sweet and sour taste, 
slightly hot.

Rogan Josh 
Cooked with finely chopped fresh onions, garlic and 

coriander and garnished with fried tomatoes.

Dansak
In a slightly hot thick sauce with lentils and  

pineapple.

Sagwalla
Spinach garnished with onions, tomato and  

coriander (medium)

Madras
Cooked in a fairly hot and rich sauce.

Lamb  13.95 ................Chicken / Prawn  11.95

Chicken Tikka ...............................................12.95

Lamb Tikka .......................................................13.95

Vegetables....................................................... 10.95

King Prawn........................................................16.95

S i d e  D i s h e s
Saag Chana Bringal Bhaji ...................6.95
Spinach, chick peas & aubergine

Bombay Aloo....................................................6.95

Tarka Daal   Lentils in fried garlic.................6.95

Chana Masala Chick peas in herbs................6.95

Mixed Vegetable Bhaji..............................6.95

Brinjal Bhaji Aubergine..................................6.95

Bindi Bhaji Okra...................................................6.95

Saag Bhaji Spinach.............................................6.95

Saag Aloo Spinach and potato.........................6.95

Saag Paneer  .................................................6.95
Spinach, cottage cheese and cream

Chana Paneer ...............................................6.95 
Chick peas, cottage cheese and cream

R i c e
Silchar Style Fried Rice ......................... 5.95
Chicken, lamb and Prawn stir fried with basmati rice and 
fresh coriander.

Pilau Rice .............................................................3.80

Steamed Plain Rice.......................................3.70

Garlic & Chilli Fried Rice.........................4.50

Keema Saag Rice..............................................4.95
(Minced Lamb & Spinach)

Fried Rice..............................................................4.50

Coconut Rice ...................................................4.50

Saag Rice (Spinach)..............................................4.50

Vegetable / Mushroom Rice ................4.50

Lemon / Chilli Fried Rice .........................4.50

Keema Pilau Rice (Minced Lamb)...................4.50

Egg Fried Rice ...................................................4.50

Shahi Fried Rice  ..........................................4.50

Naa   n  
Garlic, Cheese & Coriander Naan...4.95 

Sweet & Chilli Naan .................................4.95

Keema, Garlic & Chilli Naan..................4.95

Paratha - Plain/ Keema/ Vegetable/ Saag..........4.95

Keema Naan .......................................................4.95

Vegetable Stuffed Naan ......................4.95

Peshwari Naan ............................................4.95
Almond & coconut powder, with cream and nuts.

Chicken & Cheese Naan ............................4.95

Garlic, Cheese & Chilli Naan................4.95

Keema Cheese Naan ....................................4.95

Silchar Special Naan.................................4.95
Chicken, keema, chilli, cheese & garlic.

Garlic & Coriander Naan ......................4.95

Saag & Garlic Naan ....................................4.95

Garlic Naan ......................................................4.50

Cheese Naan ......................................................4.50

Plain Naan ..........................................................4.30

Rotti .........................................................................4.30 

Batura ...................................................................4.30

Chapatti ...............................................................2.50

E x t r a s
Bombay Dakh (Fish)...........................................4.95

Chips ......................................................................... 3.95

Masala Chips.....................................................4.95

Raitha (Cucumber, Onion or Mixed).....................4.95

K i d s  M e n u
Chicken Nuggets & Chips .......................13.95

Roast Chicken & Chips ..............................13.95

Scampi & Chips...................................................13.95

Nuts Dairy Gluten

Allergy notice 
Our dishes may contain the following allergens: 

Gluten, Crustaceans, Molluscs, Fish, Eggs, Peanuts, 
Soya Beans, Nuts, Milk, Celery, Mustard, Sesame Seeds, 
Sulphites & Lupin. If you are unsure with this, please ask 

a member of staff.


