VEGETARIAN STARTERS e®eeeececesocccscsce

ASSORTED POPPADUM BASKET WITH CHUTNEYS ©

PANI PURI *¥

Round hollow puri fried crisp and filled with chickpeas and potatoes.

SPINACH PAPADI CHAAT "X

Spinach wheat f."v' sk d in grom flour ond

potaroes drizzled wit hurt, vermicelli & tamarind sauce,

HOMEMADE PUNJABI SAMOSA CHAAT <0 s,

Samosa served with chickpea urt, mint sauce & tamaringd sauce.

ONION BHAJI "™ X

Gram flour batter blended with spices & finely sliced onions

MAKAI & POTATO TIKKI ¢

Lightly spiced sweetcorn encased in o fried pototo cake &

served on a bed of fragrant chickpeas with chiutrieys

HARA BARA KEBAB °¢ &

Blend of spinach, paneer and potatoes spiced in garlic, ginger, chilli & garam masala.
CRISPY CORN N

Sweetcorn coated with corn flour and chilli

OKRA FRIES b

Freshly fried okra covered in gram flour batter with carom seeds, chilli flakes & ginger
SOY CHILLI BROCCOLI 5% &

Spiced batter fried broccoll, tossed with garlic, soy & chilli sauce.

CHILLI PANEER °%°  sx

Cubes of cottage cheeses tossed in chilll, soy & garlic sauce with diced peppers
TANDOORI PANEER SHASHLIK WITH PEPPER O

Cottage cheese marinated in yoghurt, ginger, chilli & garam masala vith a dash of lemon juice.
TANDOORI SOYA SHASHLIK P&t %

Soya chunks marinated in yog! J-L«fl ginger, chilli & garam masala with a dash of lemon juice.
ORIENTAL STYLE SOYA ==

Soya cubes tossed in garlic, .'ru onion, green chilli, ginger, soy & lemon juice.

CHILLI MOGO CHIPS 5 .

Cassava chips tossed ini say, garlic & chilli sauce

LOADED CHILLI CHEESE FRIES 7% %

Crispy chips spiced with herbs, chillies & cheddar cheese.

CHILLI GARLIC MUSHROOMS &

Batter fried mushrooms tossed with chilli, garfic and soya

NON-VEGETARIAN STARTERS eeecccccccccccccc...
CHICKEN TIKKA KANDAHARI " &

Cubed chicken marinated O/C’fl"' it in spice-infused yoghurt & ground spices.

ACHARI CHICKEN TIKKA vM

Chicken marinated in fing spices and cooked in clay overi.

GREEN SPICED TANDOORI CHICKEN TIKKA “" «

.""‘ chicken cubes cooked in fresh ferinel, basil, coriander, green chill,

MALAI CHICKEN TIKKA i

Chicken cubes Marinated with hung curd and cheddar cheese and cooked in clay oven,
RESHMI CHICKEN KEBAB "% /LAMB SEEKH KEBAB ”

Mince chicken / lamb marinated in a blend of the chef’s special spices

DUM LAMB CHOPS b\

Clove smoked lamb chops marinated in yoghurt, ger & ground spices cooked in a clay oven,
ORIENTAL STYLE CHICKEN &

Fried boneless ¢ 1 in a light batter tassed in soy, garlic & chilli sauce.

HONEY GARLIC CHICKEN * «

Juicy boneless chicken pieces are smothered in a sweet and tangy honey garlic glaze. (Sesame)
CHICKEN 65 "

Chicken cooted with spicy masalo manination consist of flour, chili powder,

lernan juice and tossed in spicy sauce.

CHICKEN LOLLIPOPS =st¢ \

Batter fried crispy chicken lollipops tossed in chef special indo Chinese sauce,

MACCHI FRIED © %

Pangas fish battered in gram flour, carorn seeds, chiflies, garlic & «

TANDOORI MACCHI ¥ %,

Tender white flaky fish marinated with herbs and Indicn spices.

TANDOORI DILL AND HONEY SALMON U &

Salmon marinated in fresh dill, honey & yoghurt cooked in a clay oven

PEPPERED KING PRAWNS . N

Batrer fri red onions, mustard seeds, curry leaf & lemon..

TANDOORI )UMBO KING PRAWNS ™ %

King prawns marinated in yoghurt, lermon, goram masala, soffron & carom seeds cooked in o clay oven.
KALI MIRCH AND SOY SQUIDS “=

Marinated squid fried in lemon, soy & black pepper,

VEGETARIAN MAIN COURSE eceev0ecsccccsccscccsco.

DHAMAKA DAL TADKA ®  is
Five different types of lentils tempered with gorlic & red chilli
DAL AMRISTSARI® &
Spediaity of Punjab, a mixture of lentils tempered with garlic & chillies.
DAL MAKHANI® &
Creamy black lentils with tomato and fenugreek.
CHOLEY MASALAY A\«
Chickpeas in a spice infused tomalo sauce with ¢
MIX VEGETABLE CURRY ¥ &
Curnin spiced assorled vegelobles edl | ger, g rIions i & [resh lomaloes
BOMBAY ALOO Y «x
Potatoes in a cumin & onion sauce, gamished with fresh coriander.
ALOO GOBHI ¥ s
Cauliflower and potatoes cooked vith tomatoes & ground spices.
BHINDI MASALA Y sx
Stir fried okra in onion & fomato gravy, temp
VEGETABLE KOFTA #®5 &
l/"“’ ”l-}'Jnl" ol )""'u'c'l\ cooked in xu.r. ) onic s & lomalo mm'.'
SPINACH AND MUSHROOMS @ &
Cooked with onions, tormatoes ond tempered with fresh godic & chillies.
KUMB MASALA " &
Fresh mushrooms cooked veth chopped onton and tormalo masala.
SHAHI PANEER "® %
eese cocked in cashew nuts, onion, tormato gravy and finished with fresh coeam ond saffron.
SAAG PANEER °/ SAAG ALOO  \x
Cumin scented cottage cheese cubes / potatoes served in a spinach, Tomato & spring onion sauce.
SOYA MASALA CURRY 9esst
Soya chop cooked in onton an vu tomato gravy flavoured with spices & fresh green chil
ALOO BAINGAN ¥ 1«

Freshi Aubergine cooked with polatoes, tormaloes ond chef special ground spices

hillies ginger, curmin & fresh coriander.

NON-VEGETARIAN MAIN COURSE eeccccscccccccn.
DHAMAKA BUTTER CHICKEN *© \x

qrilted chich cooked in a clay oven, simmered in a tomato sauce scented with fenugreek

CHICKEN KORMA o 3
Saffron infused sauce vath creamy coconut & cashew nuts
TAWA CHICKEN "® &
Chicken tikka sliced and tossed with onion, peppers, garlic, ginger & tomatoes
KADAI CHICKEN RN
oked with penpers, green chillies corionder and tossed with garlic chil

THAI GREEN CHICKEN CURRY ™
Chicken cooked with lime legves, sweet bg .' ind finished with coconut milk
METHI CHICKEN P« / LAMB ° %
Boneless Chicken/lamb cooked in ve.'wgree,'\f and finished with Indian herbs.
PUNJABI LAMB KADAI .\
Lamb curry tempered with cumin seeds, dried red chillies, diced onions & peppers
LAMB ROGAN JOSH i«
Spring lamb simmered i onions intensified with black cardamor and cloves
SAAG LAMB ° &
Lamb cooked in spinach, garlic, ginger & red onions.
LAMB KEEMA MATAR s
Lamb mince spiced & cooked with qreen peos
DHAMAKA SIZZLING LAMB MASALA <&
Lamb on the bone cooked with bullet chillies and sizzling spices
LAMB SHANK © %%
Slow cooked lamb shank infused with saffror & star anise.
JALPARI MACCHI CURRY ™ A

Catch of the day fish tempered vath south Indian spices
COCONUT KING PRAWN CURRY  «
King prawns cooked in coconut, m'n'ura seeds, lemon & curry leaf sauce.
CHICKEN TIKKA MASAI.A col

chunks of g

£12.95

£12.95
£13.45
£13.45
£12.95

£12.95/£13.95

£13.95
£13.95
£13.95
£12.95
£14.45
£17.45
£13.95
£15.95
£12.95




CHEF’S SPECIAL TANDOORI KHAZANAessesoccccess.

DHAMAK TANDOORI CHICKEN o

CHEF,SSPEC|ALDUMBIRYANIS DO O OO OO O OO S O S 60 & v s v o

Each cooked with its own blend of spices, layered with fragrant basmati rice served with a raita.
VEGETABLE BIRYANI %%\

CHICKEN BIRYANI &= \%

LAMB BIRYANI %6 &

KING PRAWN BIRYANI ¢ s

ACCOMPANIMENTS eoeoeeceoee oo eoeeecocensoo oo

STEAMED RICE £4.00
PULAV RICE £4.75
LEMON RICE ™ £6.00
MUSHROOM RICE £6.00
EGG FRIED RICE ™9 £6.50

YOGURTS ®®2eeoeo0evsoeescoscosss

PLAIN RAITA © £2.50
CUCUMBER AND MINT RAITA ® £3.50

SALAS OO OO OO OO OO O ® @ 0 0 0 v o s 3 & o »

LACCHA ONION SALAD £2.50
GREEN SALAD £4.50
DHAMAKA SALAD « £5.95

BREADS ee0cee0eeoeeosoessesoss s

BREAD BASKET 9 £7.50
n, Butt &
DHAMAKA SPEC|A|. ROOMALI ROTl E £4.50

£3.50
£4.25

PLAIN NAAN £2.95
BUTTER NAAN £3.95
GARLIC NAAN ©© £3.50
CHILLI GARLIC NAAN ¢ £3.50
TANDOORI ROTI® / BUTTER ROTI °¢ £2.50 /£2.75
PESHAWARI NAAN P5% £4.25

CHEESE NAAN *© £3.95
ALOO PYAZ KA KULCHA £3.95

£4.50

LOSSARY OF TERMS: V: VEGAN E: EGG D: DAIRY M: MUSTARD
N: NUTS GLUTEN  F:FISH C: CRUSTACEAN S: SOY

& (Jishes il npac I tention levs \ B

IF YOU ARE IN ANY DOUBT OR WOULD LIKE MORE SPECIFIC INFORMATION ON THE CONTENT OF A DISH,
PLEASE ASK A MEMBER OF STAFF AND THEY WILL BE HAPPY TO ASSIST YOU WITH YOUR QUERIES

Discrefionary VI y he added to the hill Tel: 973800 email: makacofering@ ook.com




