APPETISERS

Indian Medley For Two .............c.ccvenn.... £12.50
Selection of Indian appetisers to share.

Vegetable Medley for Two........................ £11.95
A selection of vegetarian Indian appetisers to share.

Tandoori MixKebab .......................cooo0 £5.95
A selection of tandoori favourites.
MasalaFish.........c..ooiiiiiiiiiiiiiiiin .. £5.95
Fillet of fish marinated and grilled served with salad & mint sauce.
Puree (ChickenorPrawn) ..............c.coeeenn.. £6.95
Chicken or prawn cooked medium served with Indian puree bread.
Onion Bhaiji Traditional favourite . .« e eveeeeeeneeeeennnns £4.95
Grilled Lamb Chops..........cccoiiiiiiiiiiinnnn... £6.95
Tender lamb chops marinated in a selection of spices and grilled.
Meat or Vegetable Samosa....................... £4.95
Lightly spiced meat or vegetable wrapped in a crispy pastry.
Chicken Tikka .......oooiiiiiiiiiiiiiiiiiiiiiann £5.95
Lamb Tikka .........ccoooiiiiiiiiiiiiiiiiiiiiann £5.95

Diced pieces of lamb or chicken seasoned in Asian spices and yoghurt
then barbecued in tandoor.

TandooriChingri...........c.cooiiiiiiiiiiii.... £6.95
Barbecued king prawns - a must try appetiser.

Paneer Tikka ...........ooooiiiiiiiiiiiiiiiiiinnnn, £5.50
Indian cottage cheese marinated with tandoori spices, then grilled.
GarlicMushrooms .............ccoiiiiiiiiiieinnn.. £4.95
Fresh mushrooms marinated with garlic, herbs, fried to perfection.
Salmon Tikka...........ccoooiiiiiiiiiiiiiiiiii.e, £6.95
Marinated salmon steaks in tikka sauce then grilled in the tandoor.
FishPakord..........c..coiiiiiiiiiiiiiiiiiiniinnnnn £5.95

Deep fried and marinated Pangas fish in crispy batter. Served with a
sweet chilli sauce.

Sheek or ShamiKebab ............................ £5.95
Tempura TigerPrawns.............c.ccovvennn.... £5.95
Deep fried marinated prawns in crispy batter served with chilli sauce.

Bangladeshi Spicy Lamb Chops ................. £6.95

Lamb cutlets rubbed with Bangladeshi spices and crushed red chilli
then grilled.

NargisKebab .............cooiiiiiiiiiiiiiiiiiiet, £6.95
Boiled egg wrapped in mince mixed meat, then grilled in tandoor.
ChickenPakora..........c..ccciiiiiiiiiiiinnn.... £5.95

Diced chicken tikka mixed with shredded onion and light spices, deep
fried until golden brown.

Garlic Grilled Chicken ..............c...ccea.... £5.95
Breast fillet of chicken, marinated with garlic, green chilli and coriander
then grilled and served with coriander pesto.

Chicken TikkaChat.................coooiiin..t. £5.95

Medium cooked chicken tikka with onions, tomatoes, cucumber and
chat masala sauce.

Papadums .........ccoooiiiiiiiiiiiiiiiiiii it £1.00
Chutney Tray........ccoviiiiiiiiiiiiiiiiiiiiaannn £3.00
Chutneys........cooiiiiiiiiiiiiiiiiiiiiia.n, each £1.00

CHEF'S SPECIALITIES

Jalfrezi Marinated, grilled chicken tikka cooked with fresh green chillis,
tomato, green peppers & onion in a spicy dish cooked with flavour.

Chicken Tikka...... £995 Lamb............... £10.95
King Prawn........ £14.95 Paneer.............. £9.50
Garlic Chilli................... Chicken £9.95 Lamb £10.95

Marinated chicken cooked with fresh garlic and sliced green chillies
with a combination of subtle spices & herbs in a fairly hot flavour sauce.
Kata Mitha.................... Chicken £9.95 Lomb £10.95
Lamb or chicken medium hot with light spices, onion and tamarind
sauce, in a lovely sweet and sour dish.

Karai ........cooevvviiiaan... Chicken £9.95 Laomb £10.95
A delicacy from Northern India named after the cast iron dish in which
itis prepared. Consisting of fresh red/green peppers, onions, toasted
cumin and spices.

Sagwalla ..................... Chicken £9.95 Laomb £10.95
Chicken or lamb cooked with spinach, onions, green chillies and a
mixture of spices.

Tikka Massadla................ Chicken £9.95 Lomb £10.95
Traditional favourite rich in flavour and texture.
Passanda..................... Chicken £9.95 Lomb £10.95
Mild dish cooked with ground nuts, fresh cream and red wine.
Rezalla........................ Chicken £9.95 Lamb £10.95
Chicken or lamb cooked in a medium sauce with subtle herbs, spices
and yoghurt garnished with fried onions and peppers.
BengalMurgMassala..............c.oooeeennn..n. £11.50
Chicken tikka cooked with mixed minced meat, egg, a touch of garam
masala, garlic, spices & herbs, medium in a rich bhuna style sauce.
Naga Chicken...............ooooiiiiiiiiiiiiiiii..,. £9.95
Hot & spicy dish cooked with chicken tikka, bhuna style sauce

and Naga pickle.

Tandoori Butter Chicken .......................... £9.95
Tandoori chicken, off the bone, with almonds, butter, fresh cream.
Makhani Chicken.................oooiiiiiiiiia.... £9.95

Tandoori chicken tikka simmered in a sweet, smooth tomato mild gravy
made with juices of roasted meat and kasoori methi.

RangellaKhana ..................cooiiiiit... £12.50

A traditional Goan dish of chicken and lamb cooked with fresh ginger,
spinach and methi leaves in an aromatic sauce.

Chicken Tikka Shashlick Bhuna.................. £11.50
Tandoori favourite with twist cooked as curry, bhuna style. Medium hot.
Murgh HariMirchi......................oooan £11.50

Hot - only for the brave! Succulent chicken breast garnished with fresh
garlic, capsicum, tomatoes, coriander and lots of fresh green chillies.
There is only one work that adequately describes this dish - volcanic!
MurgBemissal............ccooiiiiiiiiiiiiiiiiiiit £9.95
A unique blend of spices in a buttery tomato sauce with spicy tikka of
chicken finished off with caramelised onions and garlic for that added
twist. Slightly hot.

South Indian Garlic Chicken...................... £9.95
Chicken dry rubbed with garam massala and light spices and grilled in
the tandoor, then cooked in a medium to slightly hot sauce with plum
tomato, roast garlic,roasted dry red chillies and curry leaves. Garnished
with coriander.

ChickenTawa .........ccoiiiiiiiiiiiiiiiiiinnnnn. £9.95
Sliced chicken breast fillets sautéed with onions, red and green
peppers, ginger, coriander and an array of herbs and spices.
MasalaFishTawa...........ccoooviiiiniinnnn.... £12.95
Fish fillet marinated and grilled then sautéed with onions, red and
green pepper, ginger, coriander and an array of herbs and spices.

TANDOORI SELECTION

Mix Tandoori Cocktail .....................c.... £15.50
A selection of our tandoori favourites served with a choice of curry
sauce or nan.

Tikka......... Chicken £10.95 Lamb £11.50 Salmon £15.50
Succulent pieces of chicken, lamb or salmon marinated with aromatic
spices and yoghurt then grilled.

Shashlick ....Pancer £10.95 Chicken £10.95 Lomb £11.50
Marinated chicken, lamb or paneer barbecued with onions, peppers
and lime served with salad and mint dip.

Tandoori Chicken (Half).......................... £10.95
Spring chicken coated with toasted spices, herbs and Kashmiri masala
then marinated in yoghurt and grilled.
TandooriKingPrawns..............cooovveunnn... £15.95
Bengal king prawns delicately seasoned and grilled in a clay oven and
accompanied with fresh green salad.

Grilled Lamb Chops........ccccceviiiiiiieinnnnnn. £12.95
Tender pieces of lamb chops rubbed with exotic spices, herbs and
mint, marinated in yoghurt then barbecued in the tandoor.
MassalaFish.............cociiiiiiiiiiiiiiiinna... £12.95
Pangasius fillets coated with toasted spices, garam massala, chilli
flakes and fresh coriander then deep fried till crispy and served with
spicy new potatoes.

Garlic Grilled Chicken...................cooe.te £10.95
Breast fillet of chicken, marinated with garlic, green chilli and coriander
then grilled and served with coriander pesto.

TRADITIONAL

Chicken .....c.oiiiiiiiiiiiiiii ittt £8.95
Lamb .....cooimiiiiiiii e £9.95
Prawn.........ooiiiiiiiiiiiiiii i £9.50
KingPrawn ...........ccooiiiiiiiiiiiiiiiiiiiiann, £14.50
Vegetable..........cooiiiiiiiiiiiiiiiiiiiiiiian £8.50

Korma A traditional recipe consisting of onions garnished with pure
butter ghee, spices, milk, fresh cream and almond powder. An aromatic,
mild dish.

Bhuna A most popular bhuna dish from the Indian sub-continent,
consisting of a special selection of spices and herbs, fairly hot taste
creating a unique spicy aroma.

Madras A hot saucy curry cooked with chilli & a touch of lemon juice.
Rogon Josh A Northern Indian presentation, medium spiced with
exotic fresh herbs, fried onions & tomato to create a delightful flavour.
Dupiaza A Hyderabad recipe. A medium strength dish garnished
with a maximum quantity of decoratively cut diced onions, cooked with
a mixture of spices and fresh herbs to create a unique taste.

Dansak Consists of subtle flavours, slightly hot dish cooked with
lentils to five a sweet and sour taste with pineapple in a creamy sauce.
Pathia A Hyderabad recipe, popular on the sub-continent, a medium
strength dish garnished with a mixture of spices and fresh herbs giving
a sweet and sour taste.

ALLERGENS & INTOLERANCES Please note many of our dishes
contain allergens such as nuts, gluten, egg, dairy, etc. Please ask
about your meal when ordering and we will be happy to advise you.

MANAGEMENT RESERVES THE RIGHT TO REFUSE SERVICE WITHOUT REASON



BALTIFEAST

Create your own Balti using the ingredients below just follow the
simple steps and be as adventurous as you like.

1. Choose your main ingredients:

Chicken/Mix Vegetable..................ccceueenn £8.95
Lamb/Prawn...........ccceeiiiiiiiiiiiiiieennnnn. £9.95
Chicken Tikka/Lamb Tikka........................ £9.95
KingPrawn..........ccoooiiiiiiiiiiiiiiiiiiinnnn, £13.95
FusionBalti................ooooiiiiiiiiiiiiia £14.50
2.Choose Your Vegetable .............. £0.95 per item

Mushroom - Potato - Spinach - Okra - Cauliflower
Chick Peas - Green / Red Peppers - Paneer - Tomato

3. Select The Strength
Mild - Medium - Slightly Hot - Madras

BIRYANI

A dish prepared with any of the selected meat, aromatically spiced
then stir fried with our finest infused Basmati rice. Served with a
vegetable curry sauce.

Special Biryani.............cooiiiiiiiiiiiiiia.... £15.50
Chicken tikka, lamb tikka & king prawn

ChickenBiryani ............ccocoiiiiiiiiiiin.... £12.50
LambBiryani ..........c.coooiiiiiiiiiiiiiiiin... £12.95
PrawnBiryani ............coooiiiiiiiiiiiiiiaann.. £12.50
Chicken Tikka Biryani.................coooeeeee... £12.95
Lamb TikkaBiryani ...............ccocoeeinnn..... £12.95
King Prawn Biryani.............ccooooiiiiiiiiaa.. £15.95
VegetableBiryani ................coooooiiiia.. £11.50

SIDE DISHES

Bombay Aloo Potatoes «.eveveeeneineeneieenninaennns £4.50
Aloo Gobi Potatoes and cauliflower. . eeeeeeneeeneeennss £4.50
Sag Aloo Spinach and Potatoes ... eeeeeeseenneeeennnns £4.50
SagBhajee Spinach «eveeiiiiiiiiiiiiiiiiiiiiaiiann, £4.50
Bhindi Bhaji Okra (Ladies FIngers) «...ceuueeeeenneenn. £4.50
Brinjal Bhaji Aubergine....uoeeeeeuneiuneinneennannns £4.50
Tarka Dhal Lentilsand garfic «vveeeeeeeeeeeeenenenennnn £4.50
Vegetable Bhajee Mixed Vegetables. .ooveeuueeeeennn.. £4.50
Mushroom Bhajee Fresh mushrooms «...eeuueennnnn. £4.50
Chana Bhaji Chick peas..veeeeeeeeeeeneeeneeenneennns £4.50
Chana Sag Chick peas and spinach «vveeeeeeeeeeeennnss £495
Spicy Dhall Bhuna A spicy, dry lentil dish «vveeeueennn.. £495
Sag Paneer Spinach and cottage cheese «veveeeeeennn.. £495
Matar Paneer Peas and cottage cheese vveeenenennnns £495

Keema Peas Minced lamb and peas (Non Vegetarian) .. . . . £595

STIR FRY SELECTION

KushiBiran...........cooiiiiiiiiiiiiiiiiininnnnnn. £11.50

Strips of chicken breast tossed in light spices and gram masala then
coated with gram flour and grilled in olive oil, garnished with garlic fried
mushroom and stir fried with fresh vegetables.

Fusion Stir-Fry ..............ooooiiiiiiiiiiiina... £12.50
Chicken, lamb and prawn with selected seasonal vegetables, tossed
with spices and soya sauce.

Vegetable Stir-Fry ...........ccoiiiiiiiiiiiia.... £9.95

Seasonal vegetables, tossed with spices and soya sauce.

RICE

Steamed Rice...... £280 PilauRice........... £3.20
Fried Rice........... £3.75 Garlic Fried Rice ...£3.75
Coconut Rice....... £3.75 LemonRice......... £3.75
Chilli Fried Rice ....£3.75 EggFried Rice...... £3.75
Veg Pilau Rice...... £3.75 Mush.PilauRice....£3.75

Keema Pilau Rice ..£3.75 Special Fried Rice .£4.75

BREADS

PlainNaan ......... £2.50 PeshwariNaan..... £3.25
Keema Naan........ £3.25 CheeseNaan....... £3.25
GarlicNaan ........ £3.25 OnionNaan ........ £3.25
Chapati............. £225 Paratha............. £2.95
Stuffed Paratha.... £3.95 TandooriRoti ...... £2.50
Mixed Naan ........ £4.25 SpecialNaan ...... £4.50
2 Toppings of your Choice

Chips ............... £3.50

e

BOOK EARLY TO A.VQID‘ DlSAPPOlNTMENT
lelted Availability. ADVANCED ORDERS REQUIRED
Child is under 12 years oltfﬂS-OO <{'ep05|t per person reqmred

At § £54. 95 ffé /il/£29. 95

EVERY MONDAY & TUESDAY - DINING IN ONLY
Papadom | Starter | Main Course | Rice or Naan

£15.95 per person £12.95 per child (u12)

Terms & Conditions Apply

HOME DINING MENU
FoLLow us: 1 ©

LITTLE INDIA

Indian & Bangladeshi Cuisine

HOME DELIVERY SERVICE

available on orders over £20.00 within 3 mile radius - £1.50
£2.00 per mile delivery charge on orders over 3 miles

ORDER ONLINE

www.littleindiaastwoodbank.co.uk

OPEN 7 DAYS A WEEK

Monday - Thursday: 5.30pm till 10.30pm
Friday & Saturday: 5.30pm till 71.00pm
Sunday: 5.30pm till 10.00pm

1207 Evesham Road, Astwood Bank, Redditch B96 6AB

Tel: 01527 892 411




