(Please note: We do not accept card payments. We only accept cash payment or bank transfer.)
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Served with mint sauce & green salad Chicken Tikka 9.40 + Lamb Tikka 10.40 « Duck Tikka 14.40

PaAPAAOIN (Plain 07 SPicy)....ccveeeveerisnseseeeinmssssseessssssssssssssssssssssssssssssssssssssssssses 0.60 Mishu Muli Mishu Lebu

Clllltll(‘_" / Pickles Mango chutney, mint sauce, onion, salad or mixed pickle.......0.60 Cooked with fresh garlic, ginger; sugar Cooked with fresh garlic, ginger and

All DipS Mango chutney, mint sauce, onion, salad & mixed pickie...................... 2.40 and.sp ecial Sa"“f' (New) Iem.on. Slightly Hot. (New)

Large Mint Sauce 2.60 Mishu Special ML G

. o s e : Boneless tandoori chicken cooked Cooked with almond, sugay; cream

Fl esh Salad ......................................................................................................... 1.50 with almond, sugar & cream with & hong’\'_
Stares Maii Stares M plum mango. Mishu Paneer Special

S ’ % 50 6 80 N Kebab ’ 4 50 -8 50 Mishu Chilli Special Cooked with onion, Indian cottage cheese

RIPOSR (-Mgfl.r or Veg) .. ’ (Hioltg ‘2 s 1:' ) B e = - Marinated with garlic, tamarind and & S‘? S Top.ped with cheese.

Onion Bhaji............3.50 6.80 Pic) dried bullet chillies with a touch of Mishu Shashlick Bhuna
: 3 Reshmi Kebab......... 4.50 8.50 naea pickle. Roasted with onions, tomatoes &
Chicken TikKka........ 3.90 7.90 ga pi A i 4 rod
2 Ti Nargis Kebab .......4.50 8.50 is i capsicum in the clay oven then cooke
Tawa Tikka Lol 7.90 - g X - Mishw Dehght in a special bhuna sauce.
Sheek Kebab 420 7.90 Naga Tikka (Spicy)...4.50 8.50 Cooked with almond, yoghurt, sugar Mishu Garlic Chilli
N ) . d hutney. ;
Shami Kebab.........4.20 7.90 Lamb TikKa....... 4.90 8.90 ai::ﬁg;;i:);et‘l Cooked with fresh garlic, green chilli &
g I 5 chef's special recipe.
Tandoori Chicken..4.20 8.50 Ta.nd. Lamb Cll(.)pS.4.90 8.90 Cooked with a combination of spicy Me{sllfl Rez elllJa
Paneer Tikka......... 4.20 7.90 Mix Platter Spec1al..4.90 9.50 D T e Coo}red with tamarind sauce & chef's
(Indian cheese) Veg Mix Platter.....4.90 9.50 good handful of fresh green chillies. special recipe.
Chat (Chicken or 4lo0)..4.20  7.90  Chilli Fry....... 4.90 9.50 Mishu Palpali Mishu Mint Special
Stuffed Pepper........ 420 7.90 (Chicken or Paneer) Hot & spicy Cooked with onion, sugar;, mix powder; A special dish cooked with mint, onions,
(Chicken, Veg or Keema) Duck Tikka 6.90 13.90 g:riandel; ﬁ;f]; garlic, ginger: mixed po;‘del; a/m:r;d powder; masala sauce,
= . . veet, sour & hot. mango chutney and m juice.
PAKUTA ..o 4.20 8.50 Chicken Shashlick...... 8.90 rech s aneo clumey and femon juice )
(Chten e i) Tandoori Mix Grill...... 11.50 N
Tikka on Puri........ 4.50 8.50 (Free Nan) ’
L CHEF’'S RECOMMENDATIONS
J Chicken Tikka 8.90 « Lamb Tikka 9.90 « Duck Tikka 13.90
~ \ Tikka Mossalla Achari
F I S H S P E C I A LITI E S Marinated with herbs and spices cooked Blended extensively with rich herbs &
SRR Sk & STl with almond, coconut, sugar & cream. spices for a hot and spicy taste.
sed with mint sau n
Scia® Ml Strts Ml Tandoori Chicken Mossalla Garlic
e e ML . RUENEn T Marinated with herbs and spices cooked Cooked with exotic herbs & spices,
Prawn Cocktail.... 3.90 7.20 PrawnonPuri.... 4.90 9.50 with almond, coconut, sugar & cream. garnished with fresh garlic & coriander:
King Prawn Butterfly 4.90 10.50 Tikka Salmon Fish 5.90 11.50 Veg/Paneer Tikka Mossalla Jalfrezi
Fish Pakura ... 490 9.50 Tand. King Prawn.5.90 11.50 Marinated with herbs and spices cooked  Cooked with onion, green chilli
\_ Y, with almond, coconut, sugar & cream. coriander & capsicum to give a fairly
Karahi Mossalla hot taste.
' ™ Cooked m’tl:& almond, coconut, cashew Ginger
F I S H D IS H E S a’ts’ S”g'arN[ crean;i F;rz}h tikka c;;oked with fresh ginger &
; vurgi viossalla chef's special recipe.
May contain small bones Tikka with minced lamb cooked with Kerella
SAlmon TiKKA CULTY ..o sesisssessesssss 13.90 spices & flavoured with green herbs P i ’ ]
R p " = d ‘ooked with fresh tikka, onion &
Fresh salmon cooked with tandoori mossala sauce, fiied & cooked with ana egg. capsicum. Fairly hot dish.
onions, tomatoes & capsicum. Chilli Mossalla . i
Salmon Tikka Mossalla 13.90 Cooked with blended green chilli, Shatkora
AP R e o = e e OrTand Coolked with fresh tikka, onion,
Fresh salmon marinated in herbs and spices then cooked in a sauce with Capsicumicaconanaer, g - . ey :
B capsicum & citrus fruit. Fairly hot dish.
almond, coconut, sugar & cream. Badami
Salmon TiKKA JAICZi oo 13.90 Cooked with peanut butter; cream, Bombay Bahar
Fresh salmon cooked with onion, green chilli, coriander and capsicum to give a fairly sugar & almond. gwkli.d “;th p&t((xir'oes, ]egg, fomaioes
ot taste. Butter coriander. Medium hot.
Salmon Sag (Spinach) 13.90 Cooked with butter; cream, almond, Stir Fry
Sabhmnon fillet cooked with fresh spinach. A touch of garlic and spice. A medium strength dish. LA A g::::)d];:f}z]:l);wn, Eersae s
Fish BRUDA (THapia Fish) .......ccooueennsssssssiiconsessssssssiisssssesssssssssssses 13.90 1;:;2?}23} e Kulkarni
Bangladeshi boneless fish cooked with onions, tomatoes & chef s special recipe. ) e Al ,nl X . .

! e A poppy seeds. Coolked with mince meat and spinach in
Fish Na €A (Tilapia Fish) (Hot & SPicy) .....ccouvurereiviiineciiisiecesissc s 13.90 Mustard tamarind sauce with chef's special recipe.
Cooked with n'aga chilli pickle (hottest of all chillies) to create a lovely, tasty dish. With roasted coconut, mustard seed, Shahi Chicken.. 0.90
Salmon TikKa ShatKora ... 13.90 black pepper; red chilli & ginger: Chicken filled with spicy minced lamb &
Cooked with mossalla sauce, garlic, onions, capsicum & shatkora Tawa simmered in exotic oriental spicy sauce.
Tando_o;'i King Prawn Stil_' Fl‘_\'............ ............. e 13.90 Cozlf:e(l with onion, pepper; ginger in a Tandoori Mix Massalla.12.50
Tandoori king prawn cooked with onion, pepper; ginger, garlic & tomato ketchup. mf ium sfmce. Chicken tikia, lamb tikka & tandoori
Jhinga Mossalla (Tandoori King Prawn)........ceereecereeenmisssssssssene 13.90 Karahi king prawn marinated with herbs and
King size prawns marinated with freshly ground spices and barbecued over flaming Cgoked with t 0”.""095 A& capsicum spices cooked with almond, coconut,
charcoal, then cooked with spices, cream and butter to Mishu's own recipe. with chef’s special recipe. sugar & cream )
Tandoori King Prawn Jalfrezi............onninnns 13.90
Cooked with onion, green chilli, coriander and capsicum to give a fairly hot taste. ( )

e 2/ BALTI DISHES
p S Balti dishes are medium hot curries cooked with ginger, garlic and dozens
of herbs & spices.
NAGA CHILLI WONDER DISHES Keema Balti................. 9.50
Exotic, spicy, tasty and hot dishes, specially garnished with the naga chilli. Mishu Mixed.....ooi 10.50
Chicken Tikka 9.40 « Lamb Tikka 10.40 Chicken. Chicken & Prawn........ 10.50
. - . Chicken Tikka... 5 Chicken & King Prawn.11.50
King Prawn 12.50 « Duck Tikka 14.40 Lamb Tikka.. . 9.50 King Prawn
Naga Garlic Naga Sagwala Naga Dupiaza {_;amb ggg Tandoori Mixed..... 12.50
- 5 % = ) TAWI.....oo . Chicken tikka, lamb tikka & tandoori
Naga Pathia Naga Jalfrezi Naga Dansak Sagwala (Chicken or Lamb) .....8.90  king prawn
MiShU VX NAGA SPECHIAL..rserssss 13.90 Chicken & Mushroom ...8.90 ~ Tandoori King Prawn... 12.50
Chicken tikka, lamb tikka & tandoori king prawn Garlic (Chicken or Lamb Tikka)..8.90  Duck Tikka 14.40
(. & \ J/




