
STARTERS
a)  papadoms (spicy/plain) (v) g ................................................£0.75
B)  pickle tray (mint yoghurt, onion, mango sauce and limb pickle) ................£1.95
1)  samosa (vegetaBle (v) or meat) g................................£2.95/£3.50
(crispy triangular pastries filled with fresh vegetable or fresh minced lamb)

2) mixed vegetaBle pakora (v) g ................................................£4.50
combination of cauliflower, paneer, aubergine & potato with spices dipped in a batter 

of gram flour then deep fried served with tamarind sauce. 

3) tandoori paneer shashlik (v) ...............................................£4.95
indian cottage cheese filled with piquant chutney and pickle which is marinated and 

cooked in a clay oven.

4)  onion BhaJi (v) thin julienne onions & herb with gram flour deep fried g....£3.50 
5)  chilly paneer (v) , ..................................................................£4.95
homemade cheese cooked with capsicum, onion,  green chillies and a touch of soya sauce

6)  gurkhali aloodum (v) medium hot ...........................................£4.95
potatoes cut in cubes special nepalese spices

7)  veg  momo (v) ....................................................................£4.95
8)  chilly mushroom , (v) ......................................................£4.95
9)  chicken trio ...........................................................................£5.15
a stunning selection of chicken cooked clay oven in 3 different ways, chicken tikka, 

malai tikka and himalayan chicken, medium spicy

10)  chicken tikka .......................................................................£4.50
Boneless chicken breast marinated with yoghurt, lemon juice, fenugreek, garlic 

and ginger cooked in clay oven.

11)  lamB tikka .............................................................................£4.95
Boneless lamb pieces marinated with yoghurt, lemon juice, fenugreek garlic and 

ginger cooked in clay oven

12)  chicken momo (nepalese starter) g ...........................................£5.45
minced chicken & various herbs stuffed dumplings served with sesame seed tomato dip.

13) lamB momo (nepalese starter) g..................................................£5.45
minced lamb & various herbs stuffed dumplings served with sesame seed tomato dip.

14) chicken pakora ....................................................................£4.95
deep fried pieces of chicken breast coted in gram flour and spices

15)  chicken chhoyala (nepalese starter) medium hot ,.......................£4.95
chicken marinated with nepalese spices, baked in the clay oven infused with garlic, 

ginger, green chilli  and mustard oil.

16)  chilly chicken (nepalese starter) hot , .......................................£5.50
corn flour coated fried breast chicken cubes tossed with capsicum, onion 

dark soya sauce, chilly and chef spices.

17)  tandoori lamB chops ........................................................£6.95
tender lamb chops marinated with ginger garlic lemon and chef special spicy 

cooked in the clay oven.

18)  shish keBaB ............................................................................£4.95
minced lamb cooked in a clay oven with chef special spices ginger garlic, coriander 

and garam masala.

19)  house special mixed starter ..............................................£7.95
combination of lamb chops, 2pcs of chicken tikka and king prawn

20) mixed starter (new) meat samosa, chicken tikka and onion bhaji g ........£5.95
21)  salmon tikka ........................................................................£5.95
salmon marinated in yoghurt, ginger, garlic and chef special spices cooked in clay oven.

22) praWn on puree prawn cooked with medium spices & served with puri g .£5.50
23) king praWn on puree g .......................................................£6.95
king prawn cooked with medium spices and served with puri 

24) himalayan chicken (nepalese starter) ........................................£4.95
chicken breast marinated in yoghurt, green mint chefs special nepalese spices.    

25)  chicken chatt on puree g ..................................................£4.95
spicy chicken tikka in a mint sauce and cucumber, tomato light spicy served with puri

26) chilly king praWn , ...............................................................£6.95 
(king prawn fried with peppers, onions, green chillies, garlic & fresh herbs)

TANDOORI SPECIAlTIES:
dry sizzling main dishes

our entire tandoori delicacies are marinated in yogurt, ginger, garlic and house special spices,

served on sizzler accompanied with green salad 

51) tandoori lamB chops ........................................................£12.95
52) tandoori king praWn shaslik .........................................£13.95
(king prawn with peppers and onion roasted) 

53) tandoori salmon shaslik (salmon with peppers and onion roasted) £12.95
54) chicken tikka (bone less chicken) ..............................................£ 7. 9 5
55) lamB tikka  ...........................................................................£ 8 . 5 0
56) chicken shaslik (with peppers and onion roasted) .........................£ 8 . 5 0
57) lamB shaslik (with peppers and onion roasted) ...............................£ 8 . 9 5
58) shish keBaB ...........................................................................£ 8 . 9 5
59) tandoori chicken (with bone) ...............................................£ 7. 9 5
60) malai tikka (marinated in yogurt and mild spices) .............................£ 7. 9 5
61) mixed grill (new) (Boneless) .......................................................£13.95
chicken tikka, lamb tikka, malai chicken tikka, himalayan chicken tikka and  
shish kebab, king prawns served with  salad and plain nan.  

62) paneer tikka shaslik (v) (main)....................................................£8.95
homemade set cheese baked together with onions & capicicum.   

TRADITIONAl POPulAR INDIAN
CuRRy DISHES

63) korma (contains coconut) n
64) tikka masala (contains almonds) n
chicken tikka/lamb/king prawn cooked in tomato based masala sauce which is finished 

with our very own mild creamy sauce

65) passanda n (contain almonds) mild lamb, chicken, prawn, king prawn 

or vegetables cooked in fresh cream, almonds nuts 

66) curry  (a basic onion and tomatoes sauce from wide range of chef

special spices giving  a rich flavour)

67) Bhuna medium spicy dish with thick sauce 

68) rogon Josh cooked in medium spicy tomato, onion and herbs 

69) dopiaza medium spicy cooked with extra onion 

70) karahi , cooked in a medium spicy tomato based sauce with capsicum, 
onion, coriander chef’s recipes. 

71) Balti , medium hot curry cooked with fresh ginger, garlic and other aromatic herbs.

72) saag cooked with medium spicy spinach gravy.

73) pathia , sweet and sour medium hot dish

74) rezala (medium) n prepared in a yoghurt & almond flavoured sauce with fresh herbs.

75) dhansak (medium hot) sweet-sour and fairly hot with yellow lentil. ,

76) Jalfrezi ,(medium hot) cooked with tomatoes, capsicum, onions and finished 
in sauce with added green chilies.

77) ceylon dishes , n (madras hot) cooked with coconut 

78) madras (hot) ,,

79) vindaloo (very hot),,,

80) naga (extremely hot) ,,,

prices of any of the dishes aBove made With
vegetaBle  £6.95, chicken £7.50, chicken tikka £7.95

lamB £8.50, lamB tikka £8.95, 
praWn £8.95, king praWn £12.95

bIRyANI DISHES
note: our entire biryani dishes are cooked prepared with basmati pilau rice with several 

special spices served with either raita (yogurt cucumber) or medium hot mixed vegetable curry.

81) vegetaBles Biryani ..............................................................£ 8 . 9 5
82) chicken Biryani ...................................................................£ 9 . 5 0
83) chicken tikka Biryani .........................................................£ 9 . 9 5
84) lamB Biryani .........................................................................£ 9 . 9 5
85) praWn Biryani ......................................................................£10.95
86) king praWn Biryani ............................................................£12.95
87) special mixed Biryani (chicken, lamb and prawn) ........................£11.95

CHEF’S RECOMMENDATIONS 

POulTRy DISHES
27) chicken tikka chilly masala hot ,, n .............................£ 8 .9 5
chicken tikka cooked with masala sauce with chilly and chef spices 

28) chilly chicken curry ,, ...................................................£ 8 .9 5
Boneless chicken cooked with chef’s special spices

29) lashuni chicken (nepalese) medium hot ,............................£ 8 .9 5
Baby chicken breast cooked in garlic and special nepalese herbs

30) mish mash curry (nepalese specialty) medium hot , .....................£ 9 .9 5
Baby chicken breast, succulent lamb, prawn cooked with ginger, garlic and chef’s 

special thick sauce gravy.

31) chicken tikka chyaau (nepalese) medium hot , ........................£ 8 .9 5
chicken tikka cooked with mushroom medium hot nepalese spices.

32) chicken tikka laBaBdar (West india region) mild or spicy n..........£ 8 .9 5
chicken tikka cooked chopped tomato and onion butter light of almonds, garlic, 

finished with fenugreek and cream.

33) Butter chicken (delhi region) mild n ..........................................£ 8 .9 5
Bone less tandoori chicken tikka well cooked in light of butter fenugreek 

tomato sauce nuts and finished with chef special spices and cream 

34) staff chicken curry medium hot , .........................................£ 8 .9 5
Boneless chicken cooked with house special spices saucy.

35) achari chicken medium hot , ................................................£ 8 .9 5
cooked with chopped onions tomato thick sauce, touch of pickes and chef special spices. 

36)  garlic chicken  chilly methi (hot) ,,...............................£ 9 .9 5
chicken tikka cooked with fresh methi, garlic, ginger, chilli with 

tomato and oinion thick sauce chef special spicies.

37)  chicken momo  (main portions) nepalese starter g .......................£ 9 .9 5
lightly spiced minced chicken & various herbs stuffed dumplings served 
with sesame seed tomato dip sauce and salad.

lAMb DISHES
38) lamB BhutuWa (nepalese) medium hot , .....................................£ 9 .9 5
Bhuna style medium hot dry sauce with touch of ginger, garlic and spring onion.

39) staff lamB curry medium hot , ...............................................£ 8 .9 5
Boneless lamb cooked with chef special spices saucy.

40)  achari lamB medium hot , .....................................................£ 8 .9 5
cooked with chopped onions tomato thick sauce, touch of pickes and chef special spices. 

41)  garlic lamB  chilly methi (hot) ,,.....................................£ 9 .9 5
Boneless lamb cooked with fresh methi, garlic, ginger, chilli with 

tomato and oinion thick sauce chef special spicies.

42)  lamB momo  (main portions) nepalese starter g.............................£ 9 .9 5
lightly spiced minced lamb various herbs stuffed dumplings served 
with sesame seed tomato dip sauce and salad.

43) keema and peas curry (medium hot mince lamb and peas in special sauce £8.95
44) gurkhali aalu & masu curry Boneless lamb cooked with potatoes.....£8.95 

SEAFOOD
45) goa fish curry (medium hot) …………………………………………£11.95
46) king praWn Butter massala (mild) n………………………………£13.95
47) king praWn laBaBdar (mild or hot) n…………………………………£12.95
48) fish tikka masala (mild or hot) n…………………………………….£11.95
49) malaWar king praWn curry (medium hot) ,n ......................£13.95
cooked with mustard and curry leaves, coconut milk and chef special medium spices.    

50) garlic king praWn masala (medium) n..................................£13.95

medium hot = , fairly hot = ,, very hot = ,,,

vegetarian = (v) contains gluten = g 
contains nuts = n



established in 1962

curry india
tandoori restaurant 

finest nepalese & indian cuisine 
fully air conditioned & fully licensed

opening hours:
tuesday to thursday 4:00pm to 11:00pm
friday and saturday 3:00pm to 11:30pm 

sunday 4:00pm to 11:00pm
Booking advisable for friday & saturday

closed on monday, except for Bank holiday
closed on christmas day

open on Boxing day
We can open on monday for customer if there is 

a party for group booking in advance.

Welcome to curry india tandoori restaurant, since december
2015. the operation of the oldest indian restaurant in 
colchester has been transferred to a nepalese team 

of management. 

our aims is to provide 
quality food and good 

service to all our customers.

www.curryindiacolchester.com

VEGETAblES DISHES

88)  BomBay aloo .............................................side £4.25/ main £6.95
special potato cooked with onion and tomato chopped sauce dry

89)  saag aloo spinach and potato .........................side £4.25/ main £6.95
90)  saag paneer spinach and indian cottage cheese  ...side £4.95 / main £7.95
91)  aloo goBi potato and cauliflower .......................side £4.25/ main £6.95
92)  saag BhaJi (spinach)    ....................................side £4.95 / main £7.95
93) Bhindi BhaJi (okra)     ..................................   side £4.95 / main £7.95
94) mutter paneer (peas and paneer) n..................  side £4.95 / main £7.95
95) paneer Butter masala  n.......................... side £4.95 / main £7.95
(paneer cooked with makhani sauce)  

96) mushroom BhaJi ......................................side £4.95 / main £7.95
97) caulifloWer BhaJi .....................................side £4.95/ main £7.95
98) chana masala .........................................side £3.95/ main £6.95
99) BrinJal BhaJi ..............................................side £4.95 / main £7.95
Baby aubergine cooked with onion and aromatic spices

100) tarka dal  ...................................................side £4.25/ main £6.95
yellow lentil tempered with cumin seed, tomato and garlic.

101) mixed vegetaBle dry or curry .........................side £4.25/ main £6.95
a selection of vegetables cooked in a specially prepared spicy sauce.

102) dal makhani ...............................................side £4.95 main £6.95
103) cucumBer/onion raita .......................................................£2.25
104) special green salad  .............................................................£1.95

RICE DISHES
105) steamed Basmati rice ........................................................£2.75
106) pilau rice ..............................................................................£2.95
107) green peas rice ...................................................................£3.50
108) mushroom pilau rice.........................................................£3.50
109) lemon rice ...........................................................................£3.50
110) Jeera rice ..............................................................................£3.50
111) coconut rice n ...................................................................£3.50
112) keema rice (mince lamb fried with rice) .........................................£3.95
113) vegetaBle rice .....................................................................£3.50
114) special fried rice (eggs, peas & chicken with rice) ..........................£3.95
115) egg fried rice ......................................................................£3.50
116) chicken fried rice ..............................................................£3.95

NAAN bREAD
117) plain nan g..........................................................................£2.50
118) peshWari nan (stuffed with coconut, almond and nuts) gn ................£2.95
119) keema nan (stuffed with mince lamb) g .........................................£2.95
120) onion kulchha nan g ......................................................£2.95
121) garlic and coriander nan g...........................................£2.95
122) cheese and garlic nan g..................................................£2.95
123) chapati g .............................................................................£1.50
124) tandoori roti g..................................................................£1.95
125) paratha g .............................................................................£2.95
126) stuffed kulcha nan (stuffed with vegetable and potatoes) g ..........£2.95
127) Butter nan g........................................................................£2.95
128) garlic nan g .......................................................................£2.95
129) Bread Basket plain nan, tandoori roti and peshwari nan gn .............£5.95

ENGlISH DISHES
130) chicken nuggets and chips g………………………………….....£6.95
131) mushroom omelets With chips ...........................................£5.95
132) chips………………….....………………………………….........………….£2.50

SET MEAl FOR 2 PEOPlE
(take away only 6 days a week)  (dining in sunday to thursday)

onion BhaJi &  chicken tikka
gurkhali lamB curry, chicken tikka masala n, 

BomBay aloo, pilau rice & nan
£24.95 

(no discount apply on set meal)

wE AlSO PROVIDE CATERING FOR PRIVATE EVENTS 

(private room availaBle)
allergy Watch: if you have any food allergies or intolerance please 
inform us when placing your order. please ask a member of our staff if you
require any assistance or guidance with our menu.

the management reserve the right to amend any price or 
details Without prior notice and refuse admission

if you prefer any dishes other than ones on the menu above please 
ask us if we could help.

SuN TO THuRS EVENING SPECIAl  
sunday to thursday £13.95 per person dine in only. 

starter 
choose one from 

chicken tikka/onion BhaJi /somosa (meat or vegetable)

main choose one
chicken korma n/chicken tikka masala n

/gurkhali lamB curry
plaiu rice or naan

SuNDAy luNCH CAN OPEN wITH bOOkINGS

OF 20 PEOPlE OR MORE ON REquEST ONly

VEGAN SPECIAl
starters

veg momo £4.95
onion BhaJi £3.50
veg somosa £2.95

vegetaBle pakora £4.50
mains

vegetaBle Biryani £8.95
BomBay aloo/sag aloo/tarka dal side £4.25 main £6.95

dal makhani side £4.95 main £6.95
rices

mushroom rice £3.50
coconut rice £3.50

vegan roti £2.25

All Dishes are freshly prepared to order.
Please allow extra time during rush hours.

Follow us on


