10.

11

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

S Starters

PAPADAM ...ttt ettt ettt ettt ettt et ne 0.60
SPICY PAPADAM ..ottt ettt ettt st et e et 0.70
LIME PICKLE ..ottt ettt ettt et sttt et et 1.00
MIXED PICKLE .....c..ouiiiiiiiiiiiiiiiiiet ettt ettt ettt ettt st e ebeene et ateas 1.00
ONION & MINT SALAD ..ottt ettt ettt ettt et st ebeeneetateas 1.00
AROMA SPECIAL CHUTNEY ......coiiiiiiiiiiiiiiiiiiiiiccetet ettt ettt esne e 0.75
MANGO CHUTNEY ..ottt ettt ettt st et ene et ateas 0.55
PICKLE TRAY Onion mint + Aroma Special Chutney + Pickle ........cccceecueeiicieeeicieeencnnen. 2.25

<> (noian Traditional Starters &

CHICKEN TIKKA «

Boneless chicken marinated with yogurt & Indian Spices cooked in a clay oven.............. 3.95
CHICKEN/LAMB SAMOSA ...ttt ettt sttt et esetesesseseeeseas 3.25
AROMA VEG/NON-VEG PLATTER S ..ottt eieeteneteseteneeeneeeseeenene 6.25
KING PRAWN PURI

Peeled King Prawns diced in light spicy sauce with onions, served on fried bread .......... 4.25

HYDERABADI FISH “_\_White fish marinated with
lemon juice, ground flour & Indian herbs & sautéed with Chili & Garlic .........cccceeeeueennnne 4.95
HYDERABADI CHICKEN “_\_Boneless chicken cubes marinated with

lemon juice, ground flour & Indian herbs sautéed with Chili & Garlic .......c.ccceeeuerreeeennne 4.50
LEMON CHICKEN @
Boneless Chicken cubes cooked with yogurt, lemon juice, ginger & garlic..........ccccc....... 4.50

TANDOORI CHICKEN «_ Quarter Chicken marinated with
yogurt & Indian spices & cooked delicately in a clay oven........cccceeeeeiiieieiiinicnnrnrcrcrennnnnnns 3.75
CHICKEN MALAI KEBAB @ Boneless chicken marinated with

cheese, egg, cream, yogurt, cashew nut pastes & cooked in a clay oven ..........eeeeeeeeeeenes 4.25
SEEKH KEBAB LAMB/CHICKEN «

Spiced minced lean lamb/chicken cooked in clay @ Oven .........ccccceeeveuenereneeeenneeeneneeenenens 3.95
CHICKEN LOLLIPOP s v

Chicken marinated & wrapped in batter served with szechwan sauce ..........cccceeeeeeeeeeeens 4.95
CHICKEN CHAAT PURI

Finely Sliced chicken, cucumbers & tomatoes in spicy sauce served on fried bread)....... 4.95

HARYALI CHICKEN TIKKA «_ Chicken cubes marinated with

yogurt, mint, egg, cheese & Indian Herbs roasted in a clay oven........ccccceeeeeeeeienncnnnnnnnnne 4.25
MACHALI AMRITSARI
Fish marinated with indian spices, batter & deep fried ..........eeeeeeeeeeeeeeeeeeeeeeieeeeeeeeeeeeeenn 4.95

Aroma of India Table Menu A4 Nov18 Sah INSIDE.indd 1

05/12/2018 11:18



> Veyetam'cm Starters &

23. ONION BHAIJI

Tremendously popular starter dish Onions formed flavour herbs & spices deep fried..... 3.25
24. VEGETABLE SAMOSA CHAAT

Mixed vegetables samosa served with yogurt & tarmind chutney........ccccceeeevvnveeeeeiecnnnns 4.75
25. CHILLI PANEER «

Indian cheese cooked with onions & capsicums, spiced with garlic & green chillies......... 4.95
26. PANEER TIKKA @

Cubes of cottage cheese marinated with yogurt, Indian spices & cooked in a clay oven .. 4.95
27. VEGETABLE SAMOSA

Mixed vegetables with Indian spices stuffed in Indian Pancake & deep fried................... 3.25
28. CHANA CHAAT PURI A Spicy chick peas wrapped in fried bread.........cccccceeeuueeennn.een. 4.75
29. TANDOORI MUSHROOM

Mushrooms marinated with Indian herbs & cooked in a clay oven........ccccceeeevuueeeeeeiccnnnnns 4.75

30. VEGETABLE MANCHURIAN
Vegetable dumplings sautéed with chilli & garlic SAUCE........cccceeeereeeriieenireerieeeseeeeeeeennes 4.25

< landoori Khazana &

31. TANDOORI CHICKEN (HALF) «

Chicken marinated with yogurt & Indian spices & delicately cooked in a clay oven ......... 8.25
32. CHICKEN TIKKA SHASHLIK «
Chicken Tikka prepared on a tandoori skewer with pepper, tomatoes & onions............... 8.75

33. TANDOORI KING PRAWN <_Fresh water king prawns slightly marinated with

yogurt & Indian spices & cooked in @ Clay OVEN.......ccceeiiiiiiiiiiiiiiiiiiiiiiieieieiesenesosssssssnnnens 12.95
34. SALMON TIKKA «_ Fresh Scottish salmon prepared as Tandoori King Prawn.............. 11.95
35. CHEF SPECIAL CHICKEN @)........ocviiiiiiiiiecieceecteceectecrecrecnteeeeeneeenessneesneesneennannne 9.95

& Chef s Chicken S/mc/a/zfy &

36. TANDOORI MIX GRILL . Aroma of India Special Platter Mixed of

all tandoori dishes specially prepared for delicious taste...........ccecevvvuererererereeeeeeeeeeeeees 13.95
37. KASHMIRI TANDOOR LAMB CHOPS «_ Spring lamb chops marinated with

ginger past, yogurt, cream, cheese & cooked in a clay oven ..........cccceeveeneeeceiiiiinneeeenn. 9.95
38. AJWAINI FISH TIKKA «_ Fresh Tilapia Fish marinated in

aromatic herbs, spiced, oregano seeds & cooked in a clay OVen.........cccceeeeeeeeeeeeeeeeeeeneenes 9.95
39. HARYALI TIKKA «_ Boneless Chicken marinated with

yogurt, fenugreek leaves, Indian herbs & cooked ina clay oven.........cccceeeeeieceicncrnncnnnnnnne 8.95
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40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

50.

51.

52.

< Vegetable Main Dishes &

VEGETABLE KORMA @

Mixed vegetables cooked With yOGUIt & Cream ..........ccecceeereeeeeeieiionieneeeeeecesssnnneceeescssnnnees 7.75
PANEER MAKHAN MASALA «

Diced cottage cheese cooked in tomato cream sauce garnished with butter & cream...... 795
SHAHI PANEER ©

Diced cottage cheese cooked in tomatoes, NUES & Eravy .......ceeeeeeeeieeieeiieeiiieeeneneneesesaneannns 7.95

KADHAI PANEER

Diced cottage cheese cooked with onions, capsicum and Indian spices ........ccceeeeeeeeinnnne. 7.95
PALAK PANEER

Cubes of cottage cheese cooked in spinach paste on slow heat........ccccccveeeieiiiirvneeeienennns 7.75
MUSHROOM & PEAS PANEER «

Cubes of cottage cheese in rich & spicy sauce with mushroom & baby peas........cccccceeeeeet 7.25

DAL MAKHANI $_Black moong, kidney beans cooked in

slow heat with butter, tomato sauce & served with cream) .........e.eceeiiiieiiiieeneeciieeieeeennnns 7.75
METHI MALAI MATAR @
Green peas cooked with chopped onions, tomatoes & fenugreek leaves)..........cccceeeereennen 7.75
PALAK CORN A Fresh spinach cooked with Indian herbs & baby corn........................... 7.25
VEGETABLE JALFREZI «
Mix vegetables & cottage cheese cooked with onions, peppers & tomatoes..................... 7.75

METHI PANEER

Cottage cheese cooked with fenugreek leaves, chopped onions and tomatoes gravy...... 7.95
PALAK CHANNA

Chickpeas cooked with fresh spinach and Indian gravy from the Indian Shahi Khazana...7.75
VEGETABLE KOFTA CURRY A_Vegetable Dumplings served with curry sauce............... 7.75
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& Non-Vegetarian Main Dighes <

53. MURG MAKHANI Boneless Tandoori Chicken cooked in

tomato cream sauce, garnished with butter & cream ...........cccccevevevuevereeeeereneeeeeeeeeeeeeeees 8.95
54. MURG KORMA @ Chicken Cubes cooked with brown onions, yogurt & cream............. 9.25
55. METHI MURG A_Tender Chicken with Fenugreek leaves & cooked in rich gravy ........... 8.95

56. KADHAI CHICKEN/CHICKEN TIKKA s Medium spiced dish with tender chicken
cubes/chicken tikka cooked in thick gravy sauce with diced onions & pepper.........ccceeee.. 8.75
57. CHICKEN JALFREZI s a_ A Hot & Spicy dish with tender chicken/chicken tikka
cooked in thick gravy sauce with tomatoes, onions & peppers.......ccccceeeeeeereererererersrnnnnns 8.95

58. CHICKEN BHARTA A_Fine chopped (pulled) chicken breast with

chopped onion, egg and tomatoes sauce in thick cream gravy.......ccccceeeeeeeiieiniincrcncnnnnne 8.95
59. AROMA'S SPECIAL CHICKEN .«

Chicken Tikka cooked with chopped onions, tomato sauce, butter & cream ............c....... 8.75
60. PUNJABI CHICKEN CURRY

Medium spiced tender chicken cooked in Eravy SAUCE ........eeeeeereereeeeeeeeeeeeeeeeeeeeeeeeeaeaeaenens 8.75
61. LAMB KORMA @ Lamb cooked with brown onions, yogurt & cream ..........cccoeeuveeneenne. 9.95
62. METHI LAMB U

Boneless Lamb cooked with chopped onions, tomatoes & fenugreek leaves.................... 9.75
63. ROGAN JOSH a_Medium spiced lamb cooked in kashmiri style gravy.........ccccueeun..en. 9.75
64. SAAG GOSHT A_Lamb cooked with Spinach gravy........ccccecceeeecieeeescceeeescieeescseeeeeennens 9.75

65. RARRAH GOSHT L
Tender lamb cubes & lambed minced prepared in rich gravy with onion & tomatoes...... 9.95
66. KADHAI GOSHT

Medium lamb pieces cooked in gravy with diced green pepper & onion........ccccceeeeeeeennnnn. 9.75
67. BHUNA HANDI GOSHT

Tender Lamb cubes prepared in rich spices, onions & tomatoes .........ccccceceveveeeeceeeererenennnns 9.75
68. SEEKH LABABDAR «_Lamb seekh cooked with chopped onion & tomato gravy) ......... 8.95

69. GOAN FISH CURRY &\ White fish cubes cooked in mild Indian spices & coconut milk 9.25
70. KING PRAWN KORMA/MAKHANI @

Prawn cooked with brown onions, yogurt & Cream ..........cceeecueeeeccreeeecsseeeeesseeeesssseeeannns 12.95
71. KING PRAWN KADHAI

King prawn cooked in thick gravy with diced green peppers, onions & tomatoes........... 11.95
72. BHUNA HANDI PRAWN aA_Small prawns cooked in chopped onion & tomato gravy 9.95
73. SALMON TIKKA KADHAI

Salmon tikka cooked with green pepper & chopped onion gravy........cccccceeeeevneeeeeeecennns 11.45
7. PRAWN MAKHANI Prawns cooked in Tomato Cream SauCe.........cecueeuereereeeueennenns 10.25
75. CHEF SPECIAL EGG LABABDAR

Egg cooked with authentic chopped onion & tomato gravy .........cccceeeeeeeeeieiiieiinieinieeienennns 7.95
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<§» l/eyetam'om Side Dishes é

Served As Main Dishes
CHOOSE ANY AS A SIDE DISH FOR £4.25

76. TARKA DAL A_Lentil cooked in onions, garlic & Indian spices .......ccccccceeeeccueeencceeeennnnen. 6.95
77. PINDI CHANA \_ Chick peas cooked with chopped onions, tomatoes & Indian Spices . 6.95
78. JEERA ALOO A Spicy stuffed potatoes with cumin seeds & hot spices............cccceeuuu.ee.. 6.75
79. SAAG ALOO A\ Potatoes cooked with pureed spinach & Indian Spices.....ccccccvuveeeeerrennns 6.75
80. ALOO GOBI \_Potatoes & Cauliflowers together cooked with herbs & spices.............. 6.95
81. OKRA POTATO

Okra made with chopped onions & tomato cooked with Indian herbs.........ccccccuucieenenns 6.95
82. SUBJI SANGAM «_ Mixed vegetables cooked in cUrry sauce .......cccccceeeeeeccueeeseceeeennnen. 6.75
83. BOMBAY ALOO s A Spicy potatoes cooked with authentic gravy.......ccccccceeecueeeennnen. 6.75

& Chef Special Handi Rice &

84. EGG HANDI BIRYANI «_Boiled egg cooked with handirice.......cccceceueeiicieiiiccnececnnenn. 8.75
85. HYDERABADI CHICKEN BIRYANI «_ Tender chicken cooked with handirice ............. 9.25
86. JHINGA HANDI BIRYANI «_King prawn cooked with handirice........cccccevrirecnnnnnns 12.95
87. VEGETABLE HANDI BIRYANI

Delicious chopped mixed vegetables cooked in handi rice......cccccevieiiiiiiiiiiiiiiiiiiiiiiiiinnnnnns 8.75
8s. LAMB HANDI BIRYANI \_Tender Lamb cooked with handi rice.........ccccceeceeiiiiiinnnnne 9.95
89. PRAWN HANDI BIRYANI & Tender prawn cooked with handi rice ........cccccovuvveeeennne. 10.25

<> Bagmati Khazana

90. PLAIN RICE .....cocoiiiiiiiiiiiiiiiiiiiiie ittt ettt 2.25
91 KASHMIRIRICE ......oociiiiiiiiiiiiiiiiiiiiiiicet ettt ettt 3.45
92, PEAS RICE. ......ciiiiiiiiiiiiiiiiiit ettt ettt ettt et 3.25
93. PILAU RICE ... .ottt ettt ettt 295
94 JEERA RICE ......cccooiiiiiiiiiiiiiiiiiiiiiiiit ettt ettt 295
95. VEGETABLE RICE ........ooiiiiiiiiiiiiiiiiiiiititc ettt 3.25
96. KEEMA RICE........ccccoiiiiiiiiiiiiiiiiiiiiiiite ettt ettt 3.85
97. GARLIC RICE ..ottt ettt et et 3.85
98. EGG RICE ....c.oeiiiiiiiiiiiiiiiiitt ettt ettt et 3.85
99. COCONUT RICE .....cccciiiiiiiiiiiiiiiiiiit ettt ettt et 3.95
100.MUSHROOM RICE ..ottt 3.25

Aroma of India Table Menu A4 Nov18 Sah INSIDE.indd 5

05/12/2018 11:18



S Chefs Bread Basket 4

T0LPLATIN NAAN ...ttt ceee e e eeteea it seeeeeeeeeesssssassseeeeeseessssnsssnssesesseesssnnnns 1.95
102.BUTTER NAAN......oiiiiiiiiiiciiieeeteeeieeeeeeeeeeetttaa e eeeeeeeeessansnssneeeseseessssssssnsssesesessnnns 2.95
103.PESHAWARI NAAN .......oooiiiiiiiiiiiiieiiieieeeeeieieieeeeteeeeeeeeeeesesesesssssssssssnssssssssssssssssssssssssssees 3.75
104 GARLIC NAAN .....oooiiiiiiiiiiiiiieiiieeeeeeeeeeeeeeteteteeeeeeeeeeeeeesessssssssssnsssssssssssssssssssssssssssssssseeee 2.95
105.GARLIC CHILI NAAN ......ooooiiiiiiiiiiieieieeeeeieieieeeeeeeeeeeeeeeeeeeeesesesessssssssssnsnsssssnssssssssasaeeenees 3.25
106.STUFFED NAAN .....ooooiiiiiiiiiiiiiiiiiiieeeieeieieieeeeeteeteeeeeeeeeeesesesessssssssssssssssssssssssssssssssssssssssnns 3.75
107.KEEMA NAAN ......ooiiiiiiiiiieeeeeeeeeeeeeeeet it seeeeeeeeeeesassssnaeeeeeseesssnsssssssseseessssnes 3.95
108.CHEESE INAAN .....oooiiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeteteeeeeeteeeeeeesssesesessssssssssssssssssssssssssssssssssssssssnns 3.75
109.LACHA PARATHA ...ttt ettt eeeeeeeeeeeeeeeesesesesnssssssssssnssssssssssssssssassesenees 3.45
110.STUFFED PARATHA ........oooooiiiiiiieeeeeeeieeeeeeeeeeeeeeeeeeeeeeeeeeeeesesesesssnsssssnsnsessssssssnsssasasaeaees 3.45
111. TANDOORI ROTI..ccoiiiiiiiiiiiiiiiiiiiiiiiiiiieieieteieeeieeeeteeeeeeeeeeesesessssssssssnsssssssssssssssssssssssssssssnes 1.95
112.PUDINA PARATHA ... eeeeeetteeeeee ettt eaasaaa e eeeeeeeeeesssnnsnsseeesseessssnnns 3.75
113.CUCUMBER RAITA .....coooioiiiiiieieeeeeeeeeeeeeeeeeeeeeeteeeeeeeeeeeeeeesssssasnsnsssssssssssssssssssssssssssssssseeees 2.50
114 FRENCH FRIES ......ooooooiiiiiiiiiiiiiiieeieeeeeieeeeeieieeeeeeeeeeeeeeeeeeesesesesnnsssssssssnssssssssssnssssssssesenees 2.50
115.GARDEN GREEN SALAD .......cccoooiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeseeeeesnnssnsnsnsnsessssssssasssnsseseeees 2.50
116.ONTOIN SALAD ......oooviiiiiiiiiiiiiiiiieieeeeieieeeee it teeeeeeeeeeeeeesessssssassnsssssssssssssssssssssssssssssssseeees 1.25
<> Desserts &
119.GULAB JAMUN ....coooiiiiiiiiiiiiiiiiiiieiieeiiiieieieieteeeeeeseeesesesessssssssnsnsssssssssssssssssssssssssssssssseeee 3.25
120.KHEER (RICE PUDDING) .....cooiiiiiiiiiiiiicieecieeciie et ceseeeessecneeesnsessnsessnneesnneens 3.25
121.KULFI: MANGO / PISTA / MALAL ..ottt ene s 3.50
122.GAAJAR HALWA [SEASONAL) .....cooiiiiiiieiiieiiicieiceecteeeteeesseeseieseeessessseessanssssseesssessaens 3.75
& Aromas Special Drinks 4
123 MAINGO LASSI ...ttt et e et e e e e a e e s na e e e e anae e e snaaeaennas 3.25
124.SWEET LASSI....ooooiiiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeeieteeeeeeeseesesessssssssssnssssssssssssssssssssssssssssssssssesee 2.95
125.SALTED LASSH.....ooooiiiiiiiiiiiiiiiiiiiiiiieeeiieeeeeeeeeeeeeeeeeeeeeeeeesesesessssssssssssssssnssssssssssssssssnsssssssnes 2.75
126.SALTED JEERA LASSI ......coooiiiiiiiiiiiiiiiiiiiieieiiieeeeeeeieeeeeeeeeeeeeseesnsnssssnsnnnnssssssssssnsssssssseeees 2.95
127.INDIAN MASALA TEA .......oooooiiiiiiiieiiiiiieieieieeeeeeeeeeeeeeeeeeeeeseesssssssssnsssnsnssssssssssasssasseseeees 3.25

10% Service Charge Applicable.
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