


STARTERS

Sabzi - Vegetables
Onion Bhaji - Fritters.................................................. £3.75
Samosa - Vegetable stuffed pastries............................. £3.45
Vegetable Pakura - Fritters.......................................... £3.45
Chana Chat - Spiced dried chick peas.......................... £3.75
Aloo Chat - Spiced dry potatoes.................................. £3.75
Garlic Mushrooms on Puri........................................... £3.95
Mach - Fish
King Prawn Bhaji on Puri............................................ £5.65
Bhuna Prawn on Puri................................................... £4.35
Tandoori King Prawn................................................... £6.95
Manksho - Lamb & Chicken
Chicken Chat - Bhuna Tikka Chicken  on Puri............ £4.45
Meat Samosa - Stuffed pastries.................................... £3.65
Chicken Pakura - Chicken fritters................................ £4.25
Chicken Tikka - Cubes of chicken............................... £4.75
Lamb Tikka - Cubes of lamb........................................ £4.95
Sheek Kebab............................................................ ....£3.95
Tandoori Mix Kebab.................................................... £5.95
Tikka Mozal with Fried Mushroom, Onion, Garlic & Peppers.....  £4.95
Tandoori Lamb Chop  in Sweet & Sour Marinated Sauce£6.75
Tandoori Chicken (Quarter - on the bone) .................  £4.45
Chicken Tikka Sahslic  with Cheese, onions & peppers  .... £5.95

CHEF’S RECOMMENDED STARTERS

Salmon Tikka.......................................................£6.75
Salmon marinated in chef’s special spices
Kathi Kebab.........................................................£6.45
Diced roast lamb, stir-fried with onion, capsicum and 
spring onion. Slightly spiced. Served in a fried Chapati
Paneer Ur Kumbi.................................................£4.65
Cheese tikka and mushroom, served with stir fried onions, 
capsicum and fresh coriander
Dhai Begun..........................................................£4.25
Grilled aubergines, stuffed with vegetables & topped with 
yoghurt
Bilathi Mirchi.......................................................£4.25
Grilled capsicum, stuffed with mildly spiced prawn or 
chicken
Pakora Supreme...................................................£5.95
Selection of chicken and prawn and vegetable dipped in 
garam flour and fried in butter.
Tandoori Dhakna..................................................£3.95
Chicken wings marinated in fresh herbs & spices, served 
with minted yoghurt sauce
Chicken & Prawn Roti (NEW).............................£5.75
Diced chicken tikka cooked with prawns, served on a roti

TANDOORI MAIN COURSES
The following dishes are marinated in yoghurt, fresh herbs, roast spices, 

grilled over charcoal and served with a fresh salad and minty yoghurt sauce
Tandoori Chicken (half)............................................... £8.45
Tandoori Chicken Tikka (breast)................................. £9.45
Tandoori Lamb Tikka................................................... £9.85
Tandoori Mixed Grill................................................. £12.95
Tandoori King Prawn................................................. £12.95
Chicken  Tikka Shaslic.............................................. £10.75
Chicken barbecued on skewer with tomatoes, capsicum and onion
Tandoori Lamb Chop in a sweet & sour tamaruind sauce ......£11.95
Salmon  Fish Tikka.................................................... £12.45
Lamb Tikka Sahslic................................................... £12.45
Panner Tikka................................................................ £7.65

TANDOORI JALFREZI
These dishes are cooked medium or hot with green pepper, onions,  

spiced with Punjabi herbs
Fish Jalfrezi Bangladeshi Fish Boneless Tilipia ......... £9.45
Chicken Tikka Jalfrezi Cubes of chicken..................... £9.45
Chicken, Prrawn, lamb................................................. £8.95
Tandoori King Prawn Charcoal Grilled king prawns.£12.65
Tandoori Mach Jalfrezi Salmon fish.......................... £10.95
Tandoori Lamb Chop Jalfrezi.....................................£11.25
Vegetable  Jalfrezi........................................................ £7.25
Lamb Tikka  Jalfrezi.................................................... £9.95
Panner Tikka Jalfrezi.................................................... £7.65
Salmon Tikka Jalfrezi................................................ £12.75

MOSSALA DISHES
A delicious rich & exotic dish marinated & cooked in traditional creamy  

massala sauce, ground peanuts & tree nuts
Chicken or Prawn Mossala...........................................£8.95
Mixed Vegetable Mossala............................................ £7.45
Tandoori Chicken Tikka Mossala............................. ...£9.75
Tandoori King Prawn Mossala................................... £12.65
Chicken Tikka Chilli Mossala...................................... £9.95
Lamb Tikka  Mossala................................................... £9.95
Panner Tikka Mossala.................................................. £7.45

ZAL FRY DISHES (HOT)
Another classic and famous dish, cooked with garlic, green chilli, onions,  

green peppers, fresh coriander & freshly ground spices
Chilli Chicken Zal Fry................................................. £8.95
Chilli Lamb Zal Fry..................................................... £9.25
Chilli Prawn Zal Fry..................................................... £8.95
Tandoori King Prawn Zal Fry.................................... £12.65
Vegetable Zal Fry......................................................... £7.25
Chilli Chicken Tikka Zal Fry ..................................... £9.65

GARLIC
Cooked with ginger, garlic, onion, fresh coriander, spices & herbs

Chicken Garlic............................................................. £8.95
Lamb Garlic................................................................. £9.25
Prawn Garlic................................................................ £8.95
Tandoori King Prawn Garlic...................................... £12.65
Vegetable Garlic........................................................... £7.25
Chicken Tikka Garlic................................................... £9.45
Salmon Fish Garlic ................................................... £11.95

BIRYANIS
A Biryani is made by gently cooking with special basmati rice, together with 

a mixture of mild spices, served with a special vegetable curry
King Prawn Biryani....................................................£11.85
House Special Biryani (chicken, lamb & prawn)...... £12.45
Chicken Tikka Biryani................................................. £9.95
Vegetable Biryani......................................................... £7.85
Prawn Biryani.............................................................. £9.45
Chicken Biryani........................................................... £9.45
Lamb Biryani............................................................... £9.95

CHEF’S RECOMMENDATIONS 
AHAR SPECIAL - MEAT DISHES

Lamb Mustard Bhuna - medium Hot...................£9.65
Tender lamb cooked with medium spices, garlic, onions, 
mixed spices & onion

Piaz Roshun Ghost - med.....................................£9.75
Lamb cooked with medium spices, garlic, onion and 
peppers garnished with fresh coriander and garlic

Ghost Bindi - med................................................£9.65
Spring lamb with garlic, okra, onions, green peppers and 
fresh coriander

Chicken or Lamb Adrak - Hot.............................£9.65
Plenty of Ginger, garlic, onions, tomatoes, pepper & naga 
chilli sauce

Ghost Kori - med.................................................£9.65
Lamb cooked in medium hot spices with onions, tomatoes 
and green peppers

Shat Kora Ghost - med.........................................£9.65
Cooked in aromatic Bangladeshi medium spices, Shat 
Kora - from the lemon pickles family

Ghost Chilli Garlic Mossala - hot........................£9.65
Cooked with fresh onions and garlic in a hot sauce

Keema Morich Badon - hot..................................£9.65
Cooked with mince meat, chillies and butter beans

Rawalpindi Lamb - Medium hot..........................£9.65
Spiced dish of dried chilli flakes simmered in sweet vinegar 
sauce, garlic, ginger 

Ghost Roshun Mirch - hot ..................................£9.75
Cooked with spring lamb, plenty of garlic, bullet chillies 
and naga sauce

SEAFOOD

Bengal Mach - Med - Tilipia Fish or Pangas............... £9.95
Cooked with medium to hot spices in a traditional 
Bengali style
Boro Chingri Kaliya - Hot......................................... £12.85
King Sized Prawns cooked with onions, tomatoes, capsicum 
and green chilli then stir fried on a high flame to thicken the 
sauce
Ahar Special Chingri - (King Prawn) Med................ £12.85
Cooked in a medium hot spices with garlic, tomatoes, spring 
onion & red onions in a special sauce
Salmon Morrich Zalfry - Hot..................................... £12.45
Salmon in a special sauce cooked with onions, green peppers 
and tomatoes
King Prawn Jal Jhul - Hot.......................................... £12.85
King prawns cooked with onions, peppers in a medium - hot 
sauce with roasted black chillies

CHEF’S RECOMMENDATIONS  
AHAR SPECIAL - POULTRY DISHES 

Goanese Chicken - Mild......................................£9.45
Chicken cooked with fresh corainder, garlic, sauteed 
onions, roasted cashew nuts, spinach and a splash of fresh 
cream  
Bengal Tikka Murgh - Fairly hot.........................£9.45
Chicken tikka cooked with green pepper, fresh mint & 
coriander, green chillies, mixed spices 
Badhonia Murgh - med........................................£9.45
Chicken cooked with butter beans and lots of fresh 
coriander, in a thick sauce and chef’s own recipe
Murgh Madrasi - Hot...........................................£9.45
Chicken cooked in specially made, fairly hot spices with 
garlic & green chilli
Amm-O-Murgh - mild.........................................£9.45
Chicken tikka cooked with mango pulp, onion, fresh 
coriander & mild spices, with fresh cream and sliced nuts 
& mango
Achari Murgh - Med............................................£9.25
Cooked with slightly hot & sharp taste with lemon juice, 
onion seeds, fennel, mustard seeds & fresh lime
Murgh Kori - med................................................£9.45
Chicken cooked with medium hot spices, with onion, 
tomatoes and green peppers
Special Khazna - medium....................................£9.45
Cooked with chicken tikka in a blend of medium spices, 
garlic, ginger, onions, spinach & butter beans
Butter Murgh - mild.............................................£9.45
Pieces of chicken tikka, barbecued in a clay oven then 
prepared with our chef’s exotic spices in a special butter 
sauce with peanuts
Murgh Rezala - fairly hot ..................................£9.45
Chicken tikka cooked in a medium spiced dry thick sauce 
Peanuts and cream, tomatoes, onions and fresh yoghurt
Murgh Bihar - Hot...............................................£9.45
Cooked with garlic, ginger and lentils sauce

VEGETARIAN SPECIALITIES

Dall Sabzi..................................................................... £7.25
Fresh mixed vegetables cooked with lentils, lemon juice 
Chana Aloog Sag.......................................................... £7.65
Cooked with spices with potatoes, chick peas & spinach
Sag Paneer.................................................................... £7.75
Medium Indian cheese with spinach
Veg Kari....................................................................... £7.25
With garlic, ginger, fresh coriander and our own blend of 
special spices
Mator Paneer Balti....................................................... £7.75
Indian cheese cooked with green peas, 
Aloo Baigon ................................................................ £7.75
Aubergine, potato, green peppers cooked in medium in a special sauce
Bindi Aloo Mirch Baigon - medium............................ £7.85
Aubergine, potato, okra and green pepper cooked in a medium special sauce


