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Indian  

Soup 
 

 

Mulligatawny Soup  -  A spicy lentil soup with a hint of cream, very smooth on the pallet 
 

£3.50 

Appetizers 
 

 

Vegetable Samosa - A popular snack in South East Asia, a stuffed triangular pastry with spicy vegetables fillings 
 

£3.50 

Onion Bhaji - Onions coated with gram flour batter deep fried until golden 
 

£3.50 

Fish Amritsari - Named after the city it originated, this dish is a great appetizer to complement any main course. 
Marinated fillets of white water fish deep fried in batter 
 

£4.95 

Hors d’oeuvres  (Minimum for 2) 
A selection of the chef’s favourite 

£6.95 per person  

 

Fresh from the Tandoor 
 

 
Appetizer 

 
Mains 

Vegetable  Mixed Grill - A delicious assortment of vegetarian tandoor items prepared on skewers 
 

£3.95 £6.95 

Tofu Tikka - Soya fillets marinated in spiced yogurt, and grilled in clay oven, garnished with coriander 
 

£3.95 £6.95 

Mutton Sheek Kebab - The traditional sheek of lamb mince with distinct flavours, creating an 
extraordinary play of tastes 
 

£3.95 £7.60 

Malai Tikka - Malai Murgh Tikka are skewered cubes of boneless chicken cooked in clay oven. The 
special Ingredients in this recipe is the cheese which adds to the creaminess of the dish 
 

£3.95 £7.60 

Chicken Tikka - Tender pieces of chicken marinated in spices and yoghurt, cooked in a clay oven 
 

£3.95 £7.60 

Tandoori Chicken - The fire and spice of India. marinated chicken cooked in its own juices in the 
tandoor 
 

£3.95 £7.60 

Fish Tikka - Fillets of white water Fish marinated in spices and yoghurt, cooked in a clay oven 
 

£4.95 £9.95 

Tandoori Mixed Grill  - A delicious assortment of meaty tandoor items prepared on skewers 
 

£6.50 £11.95 

Bhatti Ka Jhinga - Char grilled king prawn in mouth watering Indian spices and herbs 
 

£6.95 £12.95 

 

Mains – Non Vegetarian 
 

 

Chicken Tikka Masala - Chicken Tikka Masala is made from chicken cooked in clay oven served in a rich tasting 
red and orange coloured sauce. Sauce is usually creamy, lightly spiced and contains tomatoes and nuts 
 

£7.60 

Chicken Jalfrezi - Bite-sized pieces of chicken prepared in a spicy sauce of diced onions, diced capsicums and 
fresh green chillies then garnished with juliennes of ginger and a sprinkle of fresh coriander 
 

£7.60 

Dhaba Murgh - A Punjab favourite of chicken tikka cooked with ginger, onion, coriander, fresh herbs and 
native spices. Consequently, producing a well balanced dish, rich in taste, rich in tradition 
 

£7.60 

Massala Fish - Filleted white water fish simmered in a rich masala sauce with coarsely chopped onions, peppers 
and tomatoes 
 

£8.95 

Achari Gosht - Tender lamb chunks cooked in an onion and tomato gravy, spiced with Indian pickles 
 

£8.95 
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Indian 

 

 

Lamb Kadai - Dry roasted peppercorns, green peppers, chopped onions and pieces of boneless lamb, stir fried 
 

£8.95 

King Prawn Tawa - Grilled King Prawns cooked on tawa with coarsely chopped onions, tomatoes, fresh 
coriander and finished with ajwain, which elevates this delicacy from the ordinary to a gourmet’s delight 
 

£11.95 

Sikandari Raan - A dish created for the Sultans of Bengal and India. Whole leg of lamb marinated in a very special 
Indian herbs and spices and then slow roasted for up to 4 hours. A dish that is truly fit for a King - a must try 
Indian dish. Served with pilau rice and garnish.  A perfect dish to share in a small party. 
 
**Please allow a minimum of 8 hours notice in order that we may prepare this dish** 

£69.95 

 
Mains – Vegetarian 
 

 

Bombay Potato - Potatoes tossed in a dry tomato and cumin sauce, garnished with coriander 
 

£5.95 

Saag Aloo - A mixture of potato and spinach in a mild sauce 
 

£5.95 

Paneer Lababdaar - Cubes of paneer cooked in thick spicy tomato and onion gravy  
 

£5.95 

Sabzi Melooni - Mixed vegetable in a spicy dry sauce 
 

£5.95 

Vegetable Jalfrezi – Mixed vegetable prepared in a spicy sauce of diced onions, diced capsicums and fresh green 
chilies then garnished with juliennes of ginger and a sprinkle of fresh coriander 
 

£5.95 

Malaii Kofta – Croquet of cheese balls in a saffron gravy, a must try for the vegetarians 
 

£6.95 

Biriyani - A dish originated from the Nawabs of Hydrabad, tender pieces of lamb, chicken or prawns and 
basmati rice, flavoured with saffron and an interesting blend of condiments accompanied with raita  

 

 

Basmati Kashmiri Pilau - A fruity vegetarian Biriyani contains raisins and almonds 
 

£6.95 

Hyderabadi Biriyani - Please specify your favourite, whether it would be Lamb or Chicken 
 

£8.95 

Dum Biriyani - Please specify your favourite, whether it would be Lamb or Chicken 
 

£9.95 

King Prawn Biriyani - A spicy Indian rice and King Prawn dish 
 

£12.95 

Rice & Naan 

 

 

Plain Naan 
 

£2.25 

Steamed Basmati Rice 
 

£2.50 

Garlic Naan 
 

£2.50 

Pilau rice – Please specify Pilau of your choice – either vegetable, peas or Jeera 
 

£2.95 

Peshwari/Keema Naan £3.50 
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       Chinese 
 

Soup 
 

 

Clear Vegetable Soup 
 

£3.50 

Hot & Sour Soup 
 

£3.50 

Chicken Man chow Soup 
 

£3.50 

Lung Fung Soup 
 

£3.50 

Chicken & Sweet Corn Soup (Vegetable Option Available) 
 

£3.50 

Hors d’oeuvres  (Minimum for 2) 
A selection of the chef’s favourite 

£6.95 per person  

 

Appetizer 
 

 

Sesame Toast - An open sandwich of vegetable paste sprinkled with sesame seeds, deep fried to a crispy finish 
 

£3.50 

Vegetable Spring Roll - A vegetarian version of the more traditional spring roll 
 

£3.50 

Chilli Pepper Tofu - A must for Vegetarians who like their food a little spicy 
 

£3.95 

Crispy Chilli Vegetable - In a light Tempura batter 
 

£3.95 

Crispy Seaweed - A special deep fried vegetable enhanced with a taste of the sea 
 

£3.95 

Deep Fried Chicken Wings - Similar to southern fried chicken 
 

£3.95 

The First Floor Chicken Wings - Deep fried chicken wings coated with spices, chillies and our signature sauce 
 

£3.95 

The First Floor King Prawn  - Deep fried King Prawn coated in Chef’s special sauce  
 

£6.95 

King Prawn in Garlic, Salt & Pepper - Deep fried king prawns coated with spices and chillies 
 

£6.95 

¼ Crispy Duck and Pancake - ¼ crispy duck served with pancake £8.95 
 

Mains – Non Vegetarian 
 

 

Chicken in Sweet Chilli Sauce - Selected tender chicken fried with red and green pepper and chilli, hot to the 
touch and taste 
 

£7.60 

Sweet and Sour Chicken - Lightly battered chicken cooked in a classic Sweet and Sour sauce 
 

£7.60 

Chicken with XO Sauce - Stir fried chicken in XO sauce  
 

£7.60 

Chicken with Black Bean Sauce - Tender chicken stir fried in black beans, garlic, green peppers and chilli 
 

£7.60 

Chicken with Bamboo Shoot - Tender chicken stir fried and cooked with bamboo shoots 
 

£7.60 

Kung Pao Chicken - Sweet, sour, salty & spicy chicken in a dry sauce 
 
 
 

£7.60 
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Chinese 
 
Mains – Non Vegetarian (Continued) 
 
Duck with Pineapple - Sliced roast duck stir fried with ginger and pineapple 
 

£8.95 

Duck with Plum Sauce - Succulent duck flavoured throughout by marinating in gentle spices, cooked to 
perfection and served with a plum sauce. 
 

£8.95 

Beef/Lamb with Ginger and Spring Onion - Finely cut beef/lamb cooked in spring onion and fresh ginger sauce 
 

£8.95 

Beef/Lamb in Black Bean Sauce - Tender beef/lamb stir fried in black beans, garlic and green peppers 
 

£8.95 

Beef/Lamb in Szechuan Sauce - Tender pieces of beef/lamb cooked with Szechuan peppercorn in a spicy sauce 
 

£8.95 

 

Mains – Vegetarian 
 

 

Exotic Green Mixed Vegetables 
 

£5.95 

Tofu in Szechuan Sauce 
 

£5.95 

Tofu in Sweet & Sour Sauce 
 

£5.95 

Stir Fried Pak Choi 
 

£6.95 
 

Stir Fried Pak Choi with Black Mushroom 
 

£6.95 

Mixed Vegetables in Oyster Sauce 
 

£6.95 

Manchurian Vegetable Balls 
 

£6.95 

 
Rice & Noodles 
 

 

Steamed Rice 
 

£2.50 

Egg Fried Rice 
 

£2.95 

Vegetable Fried Rice  
 

£2.95 

Chinese Chopsey Noodles 
 

£4.95 

Singapore Noodles - halal 
 

£5.95 

Pan Fried Noodles with Vegetable 
 

£5.95 

Spicy Rice and Noodles Mix with Chicken 
 

£5.95 
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                       Thai 
 

Soup 
 

 

Tom Yum Soup - Traditional Thai spicy soup with lemongrass, galangal, lime leaves, coriander and lime juice £3.50 
 

Appetizer 
 

 

Vegetable Tempura – Mixed vegetable fried in famous light Tempura batter 
 

£3.50 

Sweet Chilli Chicken - Strips of breast chicken coated in sweet chili sauce 
 

£3.95 

Soy Fried Chicken Wings - Golden fried chicken wings with a hint of Thai flavour 
 

£3.95 

Kayung Kai - Strips of breast chicken coated in Thai spices and batter then deep fried 
 

£3.95 

Crispy Chicken with Cashew Nuts - Small strips of crispy fried chicken in a unique sauce 
 

£4.95 

Satay chicken - Brochette of marinated chicken served with a piquant peanut Satay sauce 
 

£4.95 

Sweet Chilli Squid - Squid coated in sweet chilli sauce 
 

£4.95 

Thai Fish Finger - Small pieces of fish fillet coated in Thai batter and deep fried 
 

£4.95 

Hors d’oeuvres  (Minimum for 2) 
A selection of the chef’s favourite 

£6.95 per person  

 
Mains – Non Vegetarian 
 

 

Masman Curry - Southern Thailand we bring you our mild curry with coconut milk and southern spices 
Chicken 
Beef/Lamb/Duck 
King Prawn/Seafood 
 

 
£7.60 
£8.95 
£11.95 

Panang Curry - Cooked in rich creamy Panang curry paste, our own special blend of garlic pepper and 
coriander 
Chicken 
Beef/Lamb/Duck 
King Prawn/Seafood 
 

 
 

£7.60 
£8.95 
£11.95 

Red/Green/Yellow Curry – Spicy coconut based curry with galangal, lemongrass and café lime leaf – a must try for 
the Thai enthusiasts  
Chicken 
Beef/Lamb/Duck 
King Prawn/Seafood 
 

 
 

£7.60 
£8.95 
£11.95 

Sliced Chicken with Green and Red Pepper - Chicken stir fried in green and red pepper 
 

£7.60 

Stir Fried Chicken with Cashew Nuts  - Tender chicken stir fried with cashew nuts 
 

£7.60 

Shredded Chicken with French Beans - Tender pieces of chicken with French beans 
 

£7.60 

Sliced Chicken with Ginger - Sliced chicken with ginger and spring onion 
 

£7.60 
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                                                       Thai 
 
Mains – Non Vegetarian (Continued) 
 
Sliced Chicken with Lemon Leaf - Stir fried chicken with Lemon leaf 
 

£7.60 

Beef/Lamb/Duck in Chilli Paste - Tender pieces of beef/lamb/duck in Thai chilli paste 
 

£8.95 

Beef/Lamb with French Beans - Stir fried beef/lamb with French beans 
 

£8.95 

Duck with Pineapple - Sliced roast duck stir fried with red pepper and pineapple 
 

£8.95 

Duck with Long Beans - Shredded roast duck with French beans 
 

£8.95 

Duck with Eggplant - Sliced roast duck with eggplant, red and green pepper 
 

£8.95 

 

Mains – Vegetarian 
 

 

Eggplant in Red Chilli Sauce 
 

£5.95 

Mixed Vegetables in Spicy Sauce 
 

£5.95 

Tofu with Snow Peas 
 

£5.95 

French Beans with Mushroom  
 

£5.95 

Vegetable Thai Red/Yellow/Green Curry - Please specify your favorite 
 

£6.95 

Vegetables Panang Curry - Mixed Vegetables cooked in rich creamy Panang curry paste, our own special blend 
of garlic pepper and coriander 
 

£6.95 

Vegetable Masman Curry - Southern Thailand we bring you our mild curry with coconut milk and southern 
spices 
 

£6.95 

Tofu Thai Red/Yellow/Green Curry - Spicy coconut based curry with galangal, lemongrass and café lime leaf 
 

£6.95 

 

Rice & Noodles 
 

 

Steamed Rice 
 

£2.50 

Garlic Fried Rice 
 

£2.95 

Thai Spicy Rice 
 

£2.95 

Coconut Steamed Rice 
 

£4.50 

Pad Thai Noodles 
 

£4.50 
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                                Continental & Salad 
 

 
Salad 
 

 

Korean Kim Chi - A very traditional spicy cabbage salad 
 

£3.50 

Green Salad - Fresh green salad  
 

£3.50 

Pasta Salad - A creamy penne pasta salad in mayonnaise  
 

£4.50 

Russian Salad - Diced potatoes and vegetable salad with mayonnaise 
 

£4.50 

Chicken Caesar Salad - Warm chicken with fresh green salad and shavings of parmesan 
 

£4.60 

Calamari Salad - Spicy calamari in a fresh green salad 
 

£4.60 

 
Appetizer 
 

 

Potato Wedges - Spicy wedges make a tasty side dish or a flavoursome snack. 
 

£3.50 

Onion Rings - Onion rings fried in crispy tempura batter 
 

£3.50 

Chicken Goujons - Chicken Goujons with our own little twist 
 

£4.50 

Fish Goujons - Fresh water fish Goujons with our own little twist 
 

£4.95 

Salt and Pepper Calamari  - Squid with garlic and salt & Pepper 
 

£4.95 

Prawn Cocktail - Prawns in a traditional prawn cocktail sauce & salad, served in a glass 
 

£5.95 

Garlic Butterfly King Prawn - Marinated king prawn fried in a crispy bread crumb until golden 
 

£6.75 

 
Mains 
 
 

 

Fresh Pizza Made-to-Order - Please specify your favourite 
 

£6.95 

Chicken Al La King - A warming creamy chicken casserole dish, served with either steamed rice or noodles 
 

£8.95 

Chicken with Tomato & Mixed Vegetables - Served with penne pasta  
 

£8.95 

Penne Pasta with Neapolitan Sauce - A classic tomato and herb sauce 
 

£7.95 

Lamb Stroganoff - The rich flavour of lamb in a cream and mushroom sauce, served with either steamed rice or 
noodles 
 

£9.95 
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Dessert 
 
 
 

 

Gooey Belgian Chocolate - Fine Belgian chocolate pudding with a rich soft truffle centre. Smooth and gooey 
– served warm. 
 
 

£3.95 

Duo of Belgian Chocolate - Half rich chocolate truffle and half smooth white chocolate truffle, topped with a 
crisp meringue petal. 
 
 

£3.95 

Large Baked Cheesecake - Old fashioned vanilla style New York recipe baked cheesecake nestling on a crunchy 
biscuit base. 
 

 
 

£3.95 

Raspberry Pavlova - Raspberry ice cream with fruit pieces piped on an Italian meringue case, coupled with a 
raspberry puree and the creamiest of vanilla ices crowned with a light and crunchy meringue base 

 

£3.95 

Ice Cream - Trio of vanilla, strawberry and chocolate ice cream with a wafer and choice of sauce 

 
 

£3.95 

Children’s Ice Cream - Fun plastic toy filled with ice cream  

 
 

Punky (Vanilla)      

 
 

£2.95 

Friky (Strawberry)      

 
 

£2.95 

Kuaky (Chocolate)         
 

 

£2.95 
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Red - remove 

Pink – changed 

Pickles & Dips - £1 each 

1 large bag of pappodoms or crackers £2  

Somosas – 2 pieces per portion £3.60 

TAKEAWAY MENU – ADD IN “NO SAUCE” TO BIRIYANIS 

TAKEAWAY MENU – CORRECT DESCRIPTION TO CONTINENTAL DISHES ON MAIN MENU 
(move down desserts) 

 

 

 

 

 

 


