CRISPY FRIED CALAMARI £5.95
Battered Squid with peppercorn, salt, garlic
spring onions & chilli flakes

CRUNCHY CRAB £5.95
Crispy soft shell Crab with garlic
sesame & chilli batter

JHINUK MALA £5.95
Stir-fried mussels in garlic onions bell peppers
MAACHLI DAKSHIN £5.95

Pan fried tuna, onion & fresh peppers

MUMBAI PAPDI £3.95
Crispy pastries, chickpeas, potatoes
with sweet yoghurt & chutney

SAG & ALOO TIKKI £4.50
North Indian spiced spinach & potato
mash & cheese cakes

VEGITABLE SOMOSA CHAT £3.95
Layers of spicy chickpeas Punjbi somosa Honey

CLGRIE MBIl e
GRILL CHICKEN OR

L el
Y el
KING PRAWN PURI £5.95

ONION BHAIJI £3.95
Crispy onions & herbs, deep fried
with a coating of spicy batter

JOGUILBCHUMEY e TANDOORICHICKEN £4.50
DUCK OR LAMB ROLLS £4.95 SHEEK KEBAB £4.50
Spiced shredded Duck with ginger & spring
onions JHALL CHICKENWINGS £4.50
Our chef's assortment of selected Indain canapes

DALCHINI MIXED PLATTER PER PERSON £8.95
Onion Bhajia, Chicken Tikka, Sheek Kebab, duck roll salmon tikka

BARBECUE PLATTER PER PERSON £10.95
Chicken tikka, Chicken wing, beef tikka, salmon tikka & lamb chop

SEAFOOD PLATTER PER PERSON £10.95
Tiger prawn puri, tandoori salmon tikka, soft shell crab, crispy squid

VEGETARIAN PLATTER PER PERSON £7.95

Onion bhajia, samosa, pakora, potato & spinach tikki

Popular street food, shredded main ingredients from below tossed with fresh herbs, spring onion,

peppercorn, red and green peppers and cooked in a tawa

DALCHINI SIZZLING TAWA £11.95
Marinated chicken, lamb, king prawn and sheek kebab barbecued in

clay oven then cooked with garlic, chillies & tomato sauce. Fairly dry dish.

CHICKENTAWA £8.95
DUCKTAWA £10.95
LAMB & KEEMATAWA £10.95
PANEER CHEESETAWA £9.95
CRUNCHY VEGETABLE TAWA £8.95

All these dishes are marinated in a blend of Tandoori spices grilled

CHICKEN OR LAMB TIKKA

Marinated with yoghurt & smoked paprika

TANDOORI CHICKEN

(2 PIECES ON THE BONE) £8.95
Marinated with fresh herbs and spices.

JHALL CHICKENWINGS £8.95
KASHMIRI LAMB CHOPS £11.95
Lamb chops, marinated with fresh ginger & Kashmiri spices & green herbs

AROMATIC DUCK TIKKA £11.95
ginger and black peppers and tamarind flavour duck breast with sesame seeds

TULSI SALMON TIKKA £12.95
Made with medley of light spices flavoured with dill & lime leaf

TANDOORITROUT £12.95
Grill rainbow trout

SHASHLIK CHICKENORLAMB | £9.95
PANEER SHASHI:'I“K """""""""""""""""" £9.95
TANDOORI MIXEDGRILL . £13.95
TANDOORI KING PRAWN £13.95

King prawns prepared in a special marinade of greek yoghurt, ginger & lime

JHINGA NAWABI (KING PRAWN ON THE SHELL) £13.95

GOAN MAACHLI £13.95
chunk of salmon tikka in a coconut and mustard cream with garlic and green chilli

ROSHUNI MODHU  (CHICKEN OR LAMB) £11.95
Slow cooked in tandoor finished on pan with dash of honey, plenty of garlic, dry chilli, onions,
tomatoes, and chefs’ own recipe, medium dry.

VENISON JALFRY // £14.95
A very well known dish from the land of famous forts & palaces, a medium to hot spiced curry
VENISON TAWA / £14.95

Popular street food, shredded main ingredients from below tossed with fresh herbs,
spring onion, peppercorn, red & green peppers a cooked in a tawa

RAJASTHANIVENISON’ £14.95
Venison curry from the land of famous forts & palaces

DALCHINI IMPERIAL BIRYANI £12.95
Chicken, king prawn, lamb & prawn mixed

CHICKEN ORLAMBBIRIYANT £9.95
CHICKEN ORLAMBTIKKA BIRIYANT £10.95
PRAWNBIRIYANT £9.95
KING PRAWN BIRIYANT £13.95
SEAFOODBIRIYANF £13.95
NAVRARTAN BIRIYANI £8.95

DALCHINI SPECIAL £9.95
Marinated Chicken, lamb & king prawn, barbecued in clay oven with fresh

coriander leaves and herbs, in a thick sauce.

HARIYO KHURSANI ’(CHICKEN ORLAMB) £9.95

Cooked in a spicy sauce with fried chillies & yoghurt a favourite in mountainous regions of Nepal

KHOLAPURI GARLIC CHILLI CHICKEN f £9.95

Cooked with fresh chillies, lime & finished with mustard & curry leaves.

COLOMBO SLOW COOKED LAMB 4 £9.95
Lamb with spinach & chick peas

TROPICAL COCONUT LAMB (D £9.95

Lamb cooked with coconut milk flavoured with cardamom & saffron

PUNJAB ROAST DUCK NARANGE (D £11.95

Five spice marinated duck with ginger fennel & orange sauce

SRILANKAN GREEN CHICKEN / £9.95

Chicken cooked in a tangy sauce made from a puree of green herbs tropical lime

MONK FISH CALADINE £12.95

Marinated with roasted spies, pan fried served with coconut & tomato sauce

AMRITSAR JUMBO PRAWN £12.95

Golden roasted coconut & mustard curry with traditional Keralan spice

PONMUDI MANGO & CORIANDER CHICKEN £9.95

Mild curry cooked with yoghurt, mustard seed & fresh green mango

HONEY& MANGO CHICKEN OR LAMB m £9.95

Mild dish, cooked in a creamy rich sauce infused with almond, coconut mango & honey.

HYDERABADI LAMB / £9.95
Chef special herb cooked with spinach & potato

SOUTH INDIAN GARLIC CHILLI CHICKEN OR LAMB /Y £9.95

Pan fried chefs special spicy herbs with green peppers, onions & chefs secret spice.

XUCUTI CHICKEN OR LAMB // £9.95

very poplar Goan dish cooked with roasted aromatic spices -hot

HARI MIRCHI BHUNA CHICKEN OR LAMB I/ £9.95

Cooked with fresh naga (red hot chilli) coriander, tomatoes, onions, in a thick sauce.

BAKARA TIKKA 4 (CHICKEN OR LAMB) £9.95
Specially prepared in homemade curry sauce, slightly hot cooked with

green chilli sauce, coriander, Indian Herbs & yoghurt.

NALLI GOSHT £13.95

slow braised lamb shank with ginger garlic and rose water




CLASSIC ALL TIME FAVOURITE CURRIES
MILD & CREAMY

MASALA @
Buttery tomato curry with coconut

KORMA @
Creamy with coconut mild curry

KASHMIRI ©
Banana, mango & coconut curry

BUTTER @
MEDIUM RICH & AROMATIC

BALTI
Fresh ginger, lots of herbs & onions

DOPIAZA
Grilled onions & mixed

HOT & SPICY

JALFREZI f

caramelised oni

REZELLA
Spicy with yoghurt, onion& fresh chillies

MADRAS J/J
Hot curry, dried chillies &

PATHIA f
A sweet & spicy tomato based curry

PHAAL Jfff

Our hottest curry

KIDS MEAL

CHICKEN NUGGETS & CHIPS

CHICKEN / LAMB  CHICKEN / LAMB  PRAWN KING PRAWN ~ VEGETABLE

Egg, peas & pineapple

GARLIC, CHILLI &

Egg mushroom & onlons

v

INDIAN STYLE VEGETABLES £3.95 ALOOGOBI ~ £3.95
MUMBAI ALOO ~ £3.95  CHICKPEAS &TOMATO
SPICY MASH ALOO BORTHA £3.95 CHANASALAN ~ ~~ ~  £3.95
SAUTEED MUSHROOMS SAAGALOO  £3.95
e = MOTOR PANEER £4.95
BUTTERED GARLIC SPINACH £3.95 S

SAAG PANEER £4.95
TINDORA BHAJI S (Potato&Cauhﬂower)
GARLIC TEMPERED | e
LENTILSTADKADHAL =~ £3.95 SAAGBHAJI (SP’NACH) o £3.95
STEAMEDRICE ~~~~~~~ £2.75  MUSHROOM &SPRING

ONION RICE £3.50
PILAU RICE £2.95 Rt
LIME AND COCONUT RICE g
EGG RICE £3.50 S
SPECIAL RICE £3.50  MIXED FRIED RICE £3.50

SRS e Y

PLAINNAAN  £275  KEEMANAAN  £295
CHEESE&HERBNAAN  £295  HERBYPOTATONAAN  £295
ONION AND CRUSHED BUTTERED FLAKY PARATHA £2.95
FEPPERNAAN ..£295  cHAPATI £2.95
GARLIC& JALPAINAAN  £2.95 TANDOORIROTI €295
CHILLI& CORIANDER NAAN £2.95  RAITHA “£2.50

Yoghurt ﬂavoured W|th Mlnt and Cucumber

CORIANDER NAAN  £295  DALCHINISALAD £2.50
FRUIT & COCONUT NAAN  £2.95 POPPADOM EACH £0.80
PESHWARI e HOMEMADE CHUTNEY  £0.80

Our Chilli Guide

We really want you to enjoy every mouthful, so let us help you with you this simple chilli guide

=HOT | =MADRAS HOT =VINDALOO HOT V= VEGETABLES | N =NUTS D=DAIRY

Allergies & Intolerances

< ©

Glutens Peanuts Tree Nuts Cellery Mustard

= ‘e

XX

Sesame Fish Crustaceans Molluscs Soya Sulphites

T

Lupin

Please note our dishes may contain allergens as above. Please inform us before ordering.
We will try our best to accommodate your needs.

We accept all major debit and credit cards

The Management reserves the right fo refuse service without giving any reason.

All prices inclusive of VAT.

We only use olive oil and natural flavours from
herbs and spices, no artificial ingredients used

20% DISCOUNT

On collection order over £15

FREE HOME DELIVERY
10% DISCOUNT

Order over £15, 3 Mile radius

Sunday, Monday & Tuesday
Chose from our menu
1 Starter, 1 Main Course, 1 Side Dish
1 Rice and 1 Nan bread
£13.95 per person

Any Sea food, Duck, venison Dishes £3.95 extra

Open 7 Days a week (including Bank holidays)
5:30pm - 11.30pm
5:30pm - 11.00pm

91-95 High Street, Old Town
Hemel Hempstead HP1 3AH

O Fresh [0 Health [0 Authentic



