WE ARE NOT LICENSED. SOFT DRINKS SERVED AT THE BAR. PLEASE NOTE : NO OUTSIDE SOFT DRINKS.
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Traditional Dishes Rice Selection
Vegetable / Mushroom  8.20 Lamb Tikka 9.50 Boiled Rice 3.10 Pineapple Rice 3.50
Paneer 8.50 Keema (Minced meat) 9.50 Pilau Rice 3.30 Lemon Rice 3.50
2:??" e :gg :f"‘”: 1;’22 Fried Rice 3.30  Chilli Fried Rice 3.50
icken Tikka . ing Prawn . . . . . )
Lamb 9.20 Tandoori King Prawn 13.90 Egg Fried Rice 3.50 Garlic Saag Rice (Spinach) 3.90
p (Swoel) oot Peas Pilau Rice 3.50 Chicken Fried Rice 3.90
orma (Swee upiaza . . . . .
A mild creamy dish cooked with A maximum quantity of fresh onions, applied Garlic Fried Rice 3.50 Keema Pilau Rice 3.90
coconut cream & coconut powder. with dozens of spices for a medium dish. Special Fried Rice 3.50 Tandoori Pilau Rice 3.90
Moglai (Mild) Sagwala . . . )
A mild dish cooked with mild Cooked with fresh spinach, spices and herbs. Vegeiable Pilau Rice 3.50 Naga Rice (Hot & spicy) 3.90
spices & pineapple. A medium strength dish. Mushroom Pilau Rice 3.50 Chicken &
Bhuna Dhansak H i i
Cooked with onions, tomatoes & a selection Cooked with pineapple, lentils & \Coconm Rice 3.50 Egg Fried Rice 420 )
of spices. A little condensed but tasteful herbs for a sweet, sour & hot taste.
medium dish. Pathia
Malaya A fairly hot, sweet and sour (" A
Medium spices with pineapple. g tas’ting dish. Vegetable Menu
Ceylon Madras/Vindaloo/Phall i i
Fairly hot dish cooked with All these dishes are mainly hot with vindaloo Side 4.20  Main 8.20
coconut & a slice of lemon. being hotter than madrc?s and phall being Vegeiable CUI’I’Y Nagc Bombay Aloo (Spicy)
Rogan Josh fetier han vindaloo: Mushroom Cur Sag Bhaji Spinach
A robustly spiced dish garnished Curry (Medium) ry g JI Spinac
with fried onions, tomatoes Cooked with chef’s special spices. Vegeioble thji ng Paneer Spinach & Cheese
d casht ts.
. and cashew s J Bhindi Bhaji Okra Mottor Paneer Peas & Cheese
Mushroom Bhaji Sag Aloo Spinach & Potato
( Biryani Dishes h Cauliflower Bhaji Chana Bhaiji Chick Poas
Cooked with Basmati rice, served with a vegetable curry. Tarka Dhal Lentils Dim Bhuna Boiled egg & potatoes
Vegetable / Mushroom  8.90 King Prawn 12.50 Aloo Gobi Potato & Cauliflower Fried Mushroom
Chicken/ Paneer 9.50  Tandoori King Prawn 13.90 Bombay Aloo Curried Potato | Any Sauces: Smal4.90 Large 5.90
Lamb/Prawn 10.50 Mishu Special 12.50
Chicken Tikka 10.50  Tandoori Mix 12.90 - 7
Lamb Tikka 11.50 Chicken tikka, lamb tikka & tandoori
Tandoori Chicken 10.50  Kngprawn. ( Bread Selection )
Mal ! ) 11.50 Naga Biryani (Spicy) 12.50
p a ?yq (Pineapple '{V’th Ol;nlette) 1 ]'50 Chicken tikka, cooked with a pickle Additional toppings on Naan bread will be 30p extra
| [ersian (Bannana with Omlette) 11 flavour, Naga chil Y, Plain Naan 3.10 Naga Naan (Hot & spicy) 3.90
Peshwari Naan 3.50 Keema & Cheese Naan 4.10
( lish Dish ) Stuffed Naan 3.50 Mishu Special Naan 4.50
El‘lg IS DlS es Garlic Naan 3.50 Cheese, garlic, keema & chilli paste
Served with salad & mint sauce. Onion Naan 3.50 Family Naan 5.90
Chicken Nuggets & Chips 8.50 Cheese Naan 3.50 Tandoori Roti 3.10
Fried Scampi & Chips 8.50 Keema Naan 3.90 Chapati/Puri 1.60
Chicken Omelette & Chips 8.50 Chicken Tikka Naan 3.90  paratha 3.20
Prawn Omelette & Chips 8.50 Cheese & OnionNaan  3.90  styffed Paratha 3.50
Mushroom Omelette & Chips 8.50 Cheese & Garlic Naan ~ 3.90  chijps 2.90
N J \Gurlic Chilli Naan 3.90 Mossalla Chips 3.90 )
s N
NIGHT SPECIAL Desserts
Pineapple Fritter. 3.50
Kulfi (Mango/Pistachio) 3.20
ADULTS £14.95 | KIDS £8.95 Hazelnut Grunch 445
Coconut Helado 4.45
4 COURSE MEAL P s
Fantastica 4.45
SUNDAY & THURSDAY - /
(Sea Food dishes = £1.50 Starter & £2.50 Main Course) m VEG MEAL FOR 1
(Extra Rice, Nan or Chips will not be given with dishes that already included)
(Any changes to this offer will be an additional charge) 2 Papadoms 2 Papadoms
*Offer is not valid on: Mothers Day, Fathers Day, Valentines Day, Christmas Eve, Sheek Kebab & Onion Bhgiji Onion Bhaji
Christmas Day, New Years Eve, New Years Day or Bank Holidays. Chicken Tikka Massalla Veg Curry &
\ J Lamb Jalfrezi Tarka Dhal
Vegetable Curry Mushroom Bhaji
Pilau Rice & Naan Pilau Rice
ALLERGENS & INTOLERANCES £34.00 £17.00
Please note many of our dishes contain allergens such as dairy, gluten, ¢ J L ¢
nuts etc. Please ask about your meal when ordering &
PR R ' Charge £1.00 Per Container ‘

[ The management reserves the right to refuse admission / service without disclosing reasons ]




PLEASE NOTE: WE DO NOT ACCEPT CARD PAYM ACCEPT CASH PAYMENT OR BANK TRANSFER.

( ) ( . . )
Starter Signature Dishes
Served with mint sauce & salad
Papadom (Plain or Spicy) 0.70 Sheek Kebab 4.90 Chicken Tikka 9.90  Lamb Tikka 10.90 Du.ck. Tikka 12.90
Chutney/Pickles 0.70 Shami Kebab 4.90 Vegetable/Paneer 8.50 Prawn 9.50 Tandoori King Prawn 13.90
Mango chutney, mint sauce, onion,
salad or mixed pickle Naga I.(ebab 4.90 Mishu Muli Mishu Paneer Special
| Reshmi Kebab 4.90 Cooked with fresh garlic, Cooked with onion, Indian
anz:ap:hutney int seuce. onion 2.80 Nargis Kebab 4.90 ginger, sugar and special sauce. (New) cottag7e_ che%se ;?;1 s;zecial sauce.
, , , ) . : opped with cheese.
salad & mixed pickle Chat (Chicken or Aloo) 4.50 Boneless tandoA(:\l;'sc[;;:'::lfeerecg:)?(!ad with almond, ; :
. Stuffed Pepper 4.90 ’ ’ Mishu Shashlick Bhuna
Large Mint Sauce 2.80 Chicken. Vi P . sugar & cream with plum mango. Roasted with onions, tomatoes &
Fresh Salad / Raitha 1.00 cien, Veg or Keema Mishu Chilli Special capsicum in the clay oven then cooked
Green Salad 2.50 Pakura 4.50 Marinated with garfic, tamarind and dried bullet in a special bhuna sauce.
reen Jaia . . . ol b .
A choice of Chicken, Paneer, Veg or Aloo chillies with a touch of naga pickle.
Samosa (meat or veg) 3.70 . . Mishu Garlic Chilli
Onion Bhaiji 370  -amb Chops 5.50 Mishu Delight Cooked with fresh gariic, green chill
. Mix Platter Special 5.50 Cooked with almond, yoghurt, sugar & chef’s special recipe.
Chicken Tikka 4.50 and mango chutney.
Veg Platter 5.50 ) ) Mishu Rezell
Lamb Tikka 4.90 - ) Mishu Jalpati ishu Rezella
. Chilli Fry (Chicken or Paneer) ~ 5.20 Cooked with a combination of spicy Cooked with tamarind sauce
zu‘:k 1:.'::’ . 2'90 Prawn Cocktail 4.50 Jalfrezi and pathia sauce along with a & chef's special recipe.
aga .I a (Spicy) .90 King Prawn Butterfly 4.90 good handfl‘ll of fresh green chillies. Mishu Mint Special
Tawa Tikka 4.90 salmon Tikka 5.90 Mishu Honey A special dish cooked with mint, onions, mixed
Tikka on Puri 5.20 N : Cooked with almond, sugar, powder,almond powder, masala sauce, mango
P Puri 520 Fish Pakura 5.20 cream & honey. chutney and lemon juice.
men o‘lTkkU" 4‘50 Tandoori King Prawn 5.90 \ J
aneer fikka - Achari Tikka 5.90
Tandoori Chicken 4.90 ' . )
- J Chef’'s Recommendations
- N Chicken Tikka 9.50 Lamb Tikka 10.50 Duck Tikka 12.90
. . Vegetable/Paneer 8.50 Prawn 9.50 Tandoori King Prawn 13.90
Tandoori Mains
. . Served with mint sauce & salad Tikka /Tandoori Mossalla Garlic
Chicken Tikka 8.90 Marinated with herbs and spices Cooked with exotic herbs & spices,
Paneer Tikka 8.90 cooked with almond, coconut, garmished with fresh garlic & coriander.
. sugar & cream. Jalfrezi
(Indian cottage cheese) 3 altrezi
Tandoori Chicken (Hal 9.50 Paneer Tikka Mossalla Cooked with onion, green chilli,
andoori Chicken (Half) . Marinated with herbs and spices cooked with coriander & capsicum to give
P
Lamb Tikka 9.90 almond, coconut, sugar & cream. a fairly hot taste.
Duck Tikka 9.90 Karahi Mossalla _ Ginger
Chicken Shashlick 9.50 Cooked with almond, coconuit, 5;23; ﬂkﬁ :;jsogsgc’g;‘f;effsgg
Paneer Shashlick 9.50 cashew nuts, sugar & cream. Kerell -
L ) Murgi Mossalla Aerella )
amb Shashlick 9.90 Tikka with minced lamb cooked Cooked with fresh tikka, onion
Tandoori Lamb Chop 9.90 with spices & flavoured with green herbs and & capsicum. Fairly hot dish.
Tandoori Mix Grill 12.90 egg. Shatkora
. Cooked with fresh tikka, onion,
;Frfe Nan{r Kk 11.50 Cooked Evgf?[::er;;ut butter capsicum & citrus fruit. Fairly hot dish.
almon Tikka . g
cream, sugar & almond. Bombay Bahar
L ) Butt Cooked with potatoes, egg,
putter tomatoes & coriander. Medium hot.
Cooked with butter, cream, Stir Fry
( ) almon:, sug a;& garic. Cooked with onion, peppers,
. . asanda i
FlSh D ISheS Cooked with cream, sugar, garic &Ktzllwlv(a::r:(ietchup.
. May contain small bones yoghurt & poppy seeds. Cooked with mince meat and spinach in tama-
Salmon Tikka Curry 13.90 ) Mustard rind sauce with chef’s special recipe.
Fresh salmon cooked with tandoori mossala sauce, fried & With roasted coconut, mustard . .
cooked with onions, tomatoes & capsicum. seed, black pepper, red chilli & ginger. on Cé%(?;‘l\elfh;ﬁls(eg n;l'rty)égglamb
i lled with spicy mi
Salmon Tikka Mossalla 13.90 c Tawa & simmered in exotic tfrie}llna/ spicy sauce.
Fresh salmon marinated in herbs and spices then cooked in a onec{ with 0’21’9”' pepper, -
sauce with almond, coconut, sugar & cream. ginger in a medium sauce. Tandoori Mix Massalla 12.90
) Karahi Chicken tikka, lamb tikka & tandoori
Salmon Sag (Spinach) 13.90 Cooked with tomatoes & king prawn marinated in herbs & spices cooked
Salmon fillet cooked with fresh spinach. A touch of garlic capsicum with chef’s special recipe. with almond, coconut, sugar & cream
and spice. A medium strength dish. Achari Lamb Chops Bhuna 12.90
Fish Bhuna (Tilapia Fish) 13.90 Blended extensively with rich Tandoori Lamb chops marinated in a
Bangladeshi boneless fish cooked with onions, tomatoes & chef’s special recipe. herbs & spices for a hot and spicy taste. tandoori sauce, cooked with chefs special
Tandoori King Prawn Stir Fry 13.90 _ satice. )
Tandoori king prawn cooked with onion, pepper, ginger, garlic & tomato ketchup.
Tandoori King Prawn Mossalla 13.90 ( . . ~\
(Tandoori King Prawn) King size prawns marinated with freshly ground Baltl DlSheS
spices and barbecued over flaming charcoal, then cooked with spices, Balti dishes are medium hot curries cooked with ginger,
cream and butter to Mishu’s own recipe. garlic and dozens of herbs & spices.
\ J Vegetable / Mushroom  8.50 Garlic (Chicken /Lamb Tikka) 9.90
Paneer 8.90 Mishu Mixed 10.90
( o . ) Chicken 8.90 Chicken & Prawn 10.90
Naga Chilli Wonder Dishes Chicken Tikka 9.90 Chicken & King Prawn 11.90
Lamb Tikka 10.50 King Prawn 12.90
Exotic, spicy, tasty and hot dishes, specially garnished with the naga chilli. Lamb 9.90 Tandoori Mixed 12.90
Chicken Tikka 9.90  Lamb Tikka 10.90  Tandoori King Prawn 13.90 Prawn 9.90 Chicken tikka, lamb tikka
- ; Sagwala (Chicken/Lamb)  9.90 & tandoori king prawn
Naga Garlic Naga Sagwala Naga Dupiaza N Tandoori King Prawn 12.90
Chicken & Mushroom 9.90
Naga Pathia Naga Jalfrezi Naga Dansak Keema Balfi 9.90 Duck Tikka 12.90
Mishu Mix Naga Special 13.90 - <
Chicken tikka, lamb tikka & tandoori king prawn.
L y e 1\
ANY DISHES NOT ON THE MENU CAN BE MADE ON REQUEST
|\ J




