(Please note: We do not accept card payments. We only accept cash payment or bank transfer.j [

WE ARE NOT LICENSED. SOFT DRINKS SERVED AT THE BAR

( N A N\
STARTERS SIGNATURE DISHES TRADITIONAL DISHES
Served with mint sauce & green salad Chicken Tikka 9.40 + Lamb Tikka 10.40 « Duck Tikka 14.40 Veg / Mushroom / Paneer..6.90 Keema (Minced meat) F R E E Po RTI o N
Papadom (Piain or spicy). 0.60 Mishu Muli Mishu Lebu CRUCKEN. ... 7.90  Prawn........
Chutney / Pickles Mango chutney, mint sauce, onion, salad or mixed picKle.......0.60 Cooked with fresh garlic, ginger, sugar Cooked with fresh garlic, ginger and Chicken TikKa.............8.90 King Prawn.. 0 F o N I o N
All Dips Mango chutney, mint sauce, onion, salad & mixed pickle.....................2.40 ""Mld"ll’:“"é Lo (INM K'}I"i"’;lSI'ﬁﬂy Hot. (New) Lamb. 8.90 Sal Tikk:
¥ i ishu Special shu Honey i a
Large Mint Sauce 2.60 e pecy - e e Lamb Tikka........ .9.20  Fish (Telapic) BHAJI
Fresh Salad 150 with almond, sugar & cream with & honey. K - —_—
< . orma (Sweet) upiaza
Starter Main Starter  Main phum mango. . gllshl;iﬂt:::l;:gs::: N Amild creamy dish cooked with coconut A maximum quantity of fresh onions, For eve ry
Samosa (Meator 769).3.50 6.80 Naga Kebab.........4.50 8.50 Mishu Chilli Special e e cream & coconut powder: applied with dozens of spices for a
N e . Marinated with garlic, tamarind and o, - 1op] edium dish.
Onion Bhaji . X (Hot & spicy) dried bullet chillias with a touch of Mishu Shashlick Bhuna L "' collected order
Chicken Tikka.... 3.00 7.00 ReshmiKebab.....4.50 8.50 naga pickle. Roasted with onions, tomatoes & i lz’logl{:; aag Sagwils £15
e ) : z . icum in the then cooked mild dish cooked with mild spices
Tawa TikKa.........3.90 7.90 garngT ?li;bab . :-:g :~:g Mishu Delight ok & pineapple Cookad with frash spinach, spices over
aga Tikka (Spicy)...4. £ Cooked with almond, yoghurt, sugar - 5 A d herbs. A medium strength dish.
Tandoori Chicken.4.20 8.50 Tand.Lamb Chops4.90 8.90 s e M chef's special recipe. Cooked with onions, tomatoas _ Dhansak ’ )
et E N K Cooked with a combination of spicy Mishu Rezella & a selection of spices. A little condensed  Cooked with pineapple, lentils & herbs RICE SELECTION
Paneer Tikka.......4.20 7.90 MixPlatter Special.4.90 9.50 Jalfrezi and pathia sauce along with a Cooked with tamarind sauce & chaf's but tasteful medium dish. Jor a sweet, sour & hot taste.
(Indian cheese) Veg Mix Platter....4.90 9.50 good handfiul of fresh green chillies. special recipe. Boiled Rice Coconut Rice. 3.30
Chat (Chicken or Aloo)..4.20 7.90  Chilli Fry.............4.90 9.50 Mishu Palpali Mishu Mint Special Malaya Pathia Pilau Rice / Fried Rice.
(Chicken or Paneer) Hot & spicy Cooked with onion, sugar; mix ler; A jal dish cooked with mint, onions, Medium spices with pineapple. A fairly hot, sweet and sour tasting dish. .- N
Stuffed Pepper-......4.20 7.90 e igar, mix powde MZ:’W o ; Egg Fried Rice............ i
’, i g X coriander; garlic, ginger. ler; almond powder; masala sauce, e . . N N )
;f:l:ﬁ:_;‘yeg or Kaema) 420 8.50 2::3{::‘:;51111(1‘6 =0 13 gg | Sweet.sour & o mango chutay and lamon s ) Ceylon Madras/Vindaloo/Phall Garlic Fried Rice Saag Pilau Rice (Spinachy ....3.50
(Chicken, Pancer or Vog) - - . ) Fairly hot dish cooked with coconut All these dishes are mainly hot with Peas Pilau Rice Chicken Fried Rice.....
Mlacabart - 4% 550 ;1;‘“10‘;“ Mix Grill...... 11.50 & asiice of lemon. vindaloo being hotter than madras and Special Fried Rice.. Keema Pilau Rice...
L N : e ) CHEF’S RECOMMENDATIONS R _— phall being hotter than vindaloo. Vegetable Pilau Rice.. Tandoori Pilau Rice
Chicken Tikka 8.90 + Lamb Tikka 9.9 « Duck Tikka 13.90 0gan Jos Mushroom Pilau Rice.....3.30  Chicken & Egg Fried Rice ..3.50
. X A robustly spiced dish garnished with Curry Medium) e e ) B
N Tikka Mossalla Achari friad onions, tomatoes and cashew nuts. Cooked with chef & special spices. o
FISH SPECIALITIES Wnﬂtﬂd\w’ﬂlhﬂbxand.\pi&xxcmkxd BI@dﬂdmmivﬂIywifhﬁchharh\'& ) Ve N\
) ) with almond, coconut, sugar & cream. spices for a hot and spicy taste. B R EAD s E L E c TI o N
Served with mint sauce & green salad . . . . .
Starter Main Starter Main ;hn o0 {rhczl;;ke'll; M 2l Garlic e N Additional toppings on Nan bread will be 30p extra
inated wi and spices cool Cooked with ic herbs & spices, i i
Prawn Cocktail...3.90 7.20 Prawn on Puri....4.90 9.50 R e s el e vy M BIRYANI DISHES Plain Nan 270 Cheese & Tikka Nan..
King Prawn Butterfly 4.90 10.50 Tikka Salmon Fish 5.90 11.50 Veg/Paneer Tikka Mossalla  Jalfrezi Cooked with Basmati rice, served with a vegetable curry. Peshwari Nan 3.10 Mishu Special Nan..
Fish Pakura 490 9.50 Tand. King Prawn.5.90 11.50 ﬁ::;;’g’" ‘d"';”oi';:: "S'u‘d a-“lr"';“ cooked . Cooked with onion, green chilli, Veg/Mushroom .7.50 Malaya Chicken . Stuffed Nan 3.10  Cheese, garlic, keema & chilli paste
e ki e ST s Chicken..... King Prawn.... Garlic Nan. 3.10 Tandoori Roti
Y [N e Gin ey ]é‘l‘l‘."z’ P_;f‘l:(“ Mishu Special..........11.50 (C)l':i"“ 1‘;‘“' ;~:g lf;a;::
nuts, sugar & cream. Fresh tikka cooked with frash ginger & icken Tikka . eese Nan 5
FA:S H : D ISIE'IME S Murgi Mossalla chef's special recipe. Lamb Tikka . gg‘kg::k'; %nm -;;;;;;;01, 7,2’:;:2 Keema Nan Stuffed Paratha
ay contain small bones Tikka with minced lamb cooked with e , i . -
Salmon Tikka Curry 13.90 spices & flavoured with green herbs gﬁgawﬁm e Tandoori Chicken..........9.20  prawn. Chicken Tikka Nan g Chips........ :
Fresh salmon cooked with tandoori mossala sauce, fried & cooked with and egg. mmmrF rly hot e \. J Cheese & Onion Nan......3.50 Mossalla Chips.
onions, tomatoes & capsicum. Chﬂli Mossalla Gal-lic Chi]]i Nan 3.50 Raitha
Sabmon Tikka Mossall 13.90 Cookad with blended grean chill Shatkora =~ ) g
Fresh salmon marinated in herbs and spices then cooked in a sauce with capsicum & coriander: ?m'z‘ﬂ;"x‘ e ENGLISH DISHES p \
almond, coconut, sugar & cream. Badami o . ) Served with salad & mint sauce. VEGETABLE MENU
Salmon Tikka Jalfrezi 13.90 ot i et b e ol Ao OO Chicken Nuggets & Chips 7.90 Main 690 - Side 3.90
Fresh salmon cooked with onion, green chilli, coriander and capsicum to give a fairly . o =3 Fried S i & Chibs 7.90 Vegetable Curr Bombay Aloo (Curriad Potaro)
hot taste. Butter coriander. Medium hot. rie campi p A 2 'y e ‘urried Potato
Sal Sag (Spinach 13.90 Cooked with butter; cream, almond, Stir Fry ) Chicken Omelette & Chips 7.90 Mushroom Curry Sag Bhaji (spinach)
Salmon fillet cooked with fiesh spinach. A touch of garlic and spice. A medium strength dish. “l’)‘g"’ & 5‘””“ mcf""::" gg;ﬂz‘”"' Pepas garlic & Prawn Omelette & Chips 7.90 ]‘;’;‘lge:"l;;‘l‘llfl'lﬂll i;lgﬂl’ﬂﬂ;ﬂ' (Spinach & Cheese)
Fish Bh (Tilapia Fish) 13.90 asanda : Mushr Omelette & Chi 7.90 indi Bhaji (0ka) ottor Paneer (Peas & Cheese)
Bangladeshi boneless fish cooked with onions, tomatoes & chef’s special recipe. ;ﬁﬂ' cream, sugar; yoghurt & g‘:&d’w‘;‘;mﬁm N - L SHROORESHREIEHE 1ps ) Mushroom Bhaji Sag Aloo (Spinach & Potato)
Fish Naga (Tilapia Fish) (Hot & Spicy) 13.90 =7 ith chef s special reci Cauliflower Bhaji Chana Bhaji (Chick Peas)
Cooked with naga chilli pickle (hottest of all chillies) to create a lovely, tasty dish. %}"f&rﬂ P Z:::: ghu:z ;:: nc HIG ';c;’; ( R Tarka Dhal enils) Dim Bhuna (Boiled egg and potatoes)
Salmon Tikka Shatkora 13.90 black pepper; red chilli & ginger: Chicken filled with spicy minced lamb & SET MEAL FOR 2 VEG MEAL FOR 1 Aloo Gobi (Porato & Caulifiower) Fried Mushroom
Cooked with mossalla sauce, garlic, onions, capsicum & shatkora Tawa e e R > Paadoms Aloo Paneer (oo & fndian Cheese) Ay Extra Satice 5l 4.50 11z 5.50
Tandoori King Prawn Stir Fry 13.90 Cooked with onion, pepper; ginger in a Tandoori Mix Massalla.12.50 P 2 Papadoms \ J
Tandoori king prawn cooked with onion, pepper; ginger; garlic & tomato ketchup. medium sauce. Chicken tikka, lamb tikka & M;xm,‘ Sheek Kebab & Onion Bhaji Onion Bhaji
Jhinga Mossalla (Zandoori King Prawn)...... S—— X ] Karahi king prawn marinated with herbs and . "
Kingsie srawns marsmted i ey vound sioes and borbocued ovr o Cooked it tomatoas & capsicum spices cooked with almond, cocom, Chicken Tikica Massalla . PLEASE LEAVE US A REVIEW ON
g size pi tted wi ground spi id ba 4 g T " 4 . Veg Curry & Tarka Dhal
charcoal, then cooked with spices, cream and butter to Mishu's own recipe. L with chef s special recipe. sugar & cream ) Lamb Jalfrezi
Tandoori King Prawn Jalfrezi 13.90 Mushroom Bhaji Review us
Cooked with onion, green chilli, coriander and capsicum to give a fairly hot taste. s 3 Vegetable Curry Pilau Ri Tripa dvisor
\ J BALTI DISHES Pilau Rice & Nan flau Rice
Balti dishes are medium hot curries cooked with ginger, garlic and dozens £34.00 £17.00 \ J
of herbs & spices. " -
NAGA CHILLI WONDER DISHES Veg / Mushroom Keema Balti ..9.50 ~ o f ALLERGENS & INTOLERANCES A
Exotic, spicy, tasty and hot dishes, specially garnished with the naga chilli. Paneer.. Mishu Mixed.. 10.50 Pl dish 3 Alle " :ia o uts et
Chicken Tikka 9.40 » Lamb Tikka 10.40 Chicken Chicken & Prawn 10.50 The management reserves the right to refuse admission / ase nole many of our dishes conlain allergens such as dairy, gluten, nuts etc
Chicken Tikka. i i service without disclosing reasons. Please ask about your meal when ordering and we will be happy to advise you.
King Prawn 12.50 » Duck Tikka 14.40 Chicken & King Prawn.11.50
B . : Lamb Tikka.. King Prawn..................11.90
Naga Garlic Naga Sagwala Naga Dupiaza ]l;’"“h o Tandoori Mixed 12.50
NV . . X Chicken tikka, lamb tikka & tandoori .
Naga Pathia Naga Jalfrezi Naga Dansak Sagwala (Crctn o Loty 8.90 ot FREE BOTTLE OF WATER FOR EVERY MAIN MEAL. Piease ask a member of staff for more details
Mishu Mix Naga Special 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 .
L U Any dishes not on the menu can be made on request.



