49 Hildyard Road
Leicester, LE4 5GG
Bookings 07583 010 001
Take Away 077422 07 000

For all allergies please speak to
one of our team members

Last orders at 12am

VEG STARTERS

PLAIN CHIPS
Golden, crispy fried potato chips, lightly salted

VEG SAMOSA (4PCS)
Crispy pastry parcels filled with spiced potatoes and peas

CHILLI CHIPS

Crispy chips tossed in a fresh blend of tangy and spicy masala

SBOSONING

CHEESY CHIPS
Crispy chips generously topped with melied cheese

CHILLI MOGO (CHEF SPECIAL)

Cassava chips sauteed with o tangy and spicy mesale blend

CHINESE MOGO

Crispy cassave chips fessed in @ savoury Inde-Chinese-style
souce

CRISPY BHAJIYA (CHEF SPECIAL)

Spiced bettered potato fried fresh and crispy

SPECIAL PANEER
Delicious paneer eubes eocked with a rich blend of spices
{saucy)

PANEER SHASHLIK (CHEF SPECIAL)

Shewerad and grilled paneer cubes with capsicum, onions,
ond spices

PANEER TIKKA

Paneer cubes marinated in yogurt and spices, then grilled to
smaky perfection

VEGGIE SIZZLER - REGULAR

An of grilled bles served sizzling hot with
frash spices

VEGGIE SIZZLER - LARGE

Alarger porfien of griled vegetables served sizzling hot,
jperfect for sharing

VEG CURRIES

VEG CURRY
A traditional flavaurful mixed vegetable cury

CHANA MASALA
Chickpeas simmaered in a rich and tangy temato-based curry

BEOMBAY ALOO

Seft patatons cosked in o delicicusly spiced tamate and
onion Sauce

NON- VEG STARTERS

CHICKEN SAMOSA
Crispy golden pastries filled with spiced minced chicken

LAMB SAMOSA

Savory fried mangles stuffed with delicately sestened minced
learnibs,

JEERA WINGS

Juiey chicken wings marinated with cumin and spices, ecoked
to perfection

CHICKEN LOLLIPOP (6PCS)

Succulent chicken drumettes, marinoted in spices, fried, and
served with a tangy dip.

CHICKEN LOLLIPOP (10PCS)
Alarger partion of aur erispy and fresh chicken drumettes for
sharing.

CHICKEN TIKKA

Tendar boneless chicken pisces marinated in yogurt and
spices, cooked in a fandoor.

CHICKEN &5
South Indian-style fried chicken bites tossed in o tangy, spicy

souce

CHICKEN KEBAB

Juley, spiced chicken skewers, cooked over an open flame for
a smoky finish

GREEN CHICKEN (CHEF SPECIAL) £8.50

Chicken marinated with a vibrant blend of fresh herbs, green
chill, and spices

MANCHURIAN CHICKEN
Indo-Chinese fried chicken tossed in o savoury, sweet, and
SPICY SAUCe

CRISPY CHILLI CHICKEN

Crispy fried chicken sautéed with chilies, garlic, and soy souce
for a spicy kick

LAMB KEBAB

Minced lamb spiced to perfection, skewered, and grilled until
tendor and frosh

MIX GRILL - REGULAR

A dalightful assortment of kebabs, tikkas, and chops, perfect
for sharing.

VEG CURRIES

DAL MAKHANI

Slow-cooked black lentils in o craamy,
buttery fomato-bosed sauce

BENGAN BHARTA
Smoky roasted eggplont mashed and

cooked with onions, tomatoes, and spices

TARKA DAAL

Yellow fentils tempered with garic, cumin,
and aromatic spices

PALAK PANEER

Craamy spinach curry with tender cubes of
paneer cheese

MUTTER PANEER

A comforting curry made with green peas
and paneer in a spiced tomato gravy

VEG KEEMA (SOYA)
A hearty minced say curry cooked with
aromatic spices and peas

£6.50

PANEER TIKKA MASALA

Grilled paneer cubes cooked in a rich,
creamy tornato and almond souce

BUTTER PANEER

Grilled paneer cubes cooked in a rich,
creamy fomate and almond souce

EGG DISHES

OMELETTE
A fresh, crisp solod to complement your meal

EGG FRIED RICE

Fragrant rice stir-fried with eggs, vegetobles, and
spices for o savoury freat

EGG CURRY

Boiled eggs cooked in a rich, spiced tomato-
based curry souce

EGG BHURJI

Spicy scrambled eggs with onions, tomatoes, and
a blend of cromatic spices

OPEN TIMES
Tuesday - Sunday

7pm - 12am

HALF FULL

MIX GRILL - LARGE 218
An indulgent platter featuring o variaty of grilled

meats for a lorger group

BABY CHICKEN (CHEF SPRECIAL)

Half & baby chicken merinated with cromatic

spices and grilled for juicy tendemess

MASALA FISH (CHEF SPECIAL) £9 £14

Frash fish fillels coated in o spiced masala
blend, fried or grillad

CHICKEN CURRIES

CHICKEN TIKKA MASALA
Grilled chicken tikka in o rch, creamy tomato almond souce
CHICKEN KORMA

A rnild and creamy chicken curry made with yegurt, almonds,
and aromatic spices

CHICKEN KARAHI

Chicken cocked with tomatoes, onions, ond peppers in o
trodifional karahi-style wok

CHICKEN TAWA

Tender chicken pieces cooked with spices on o flat fowa for o
rich, smaky flavour

£8.50
£8.50

£8.50

CHICKEN BHUNA

Chicken cocked with thick, spiced cnicn and tomato gravy for
an intense flavaur.

DESI CURRY (CHEF SPECIAL)
(ON/OFF THE BONE)

A traditional homeatyle ehickan curry with your choiea of on ar
off the bono

METHI CHICKEN

Chicken cocked with fresh fenugreek leaves for a distinct
aromatic flaveur

CHICKEN JALFREZI

Epicy stir-fried chicken with onions, peppers, and green chilies
in o thick souce

CHICKEN ROGAN JOSH

A flaveurful ehicken eurry made with aramatic spices end o
rich tomato-bosed sauce

CHICKEN MACHUSI
African stde curry cooked with o blend of spices is avery
I.WBLI'IY

SEAFOOD

DESI PRAWN CURRY
A traditional prawn curry cooked with
aromatic spices in a rich, flovourful gravy

PRAWN TAWA
Juicy prawns cooked on a flof tawa with
bald spices for o smaky, tangy flavour

PRAWN GARLIC CHILLI CURRY

Spicy prawns cooked with fresh gorlic, green
chilies, and a rich tomato-based sauce

FISH CURRY

Frash fish cocked in o spiced curry with a
tangy and aromatic tomato gravy

FISH TAWA

Fish fillets cocked on o towa with a blend of
spices for o unigue smoky flavour

MASALA PRAWNS
(ON/OFF SHELL)

Slow-cooked prawns in a thick, spiced cnian
and tamato gravy for intense flavour

’ BIRYANI & RICE

VEG BIRYANI

Fragrant basmati rice cooked with mixed
vegetaobles and aromatic spices

CHICKEN BIRYANI

Tender chicken pieces layered with bosmati
nice, infused with spices

LAMB BIRYANI

Juicy lamb pieces cocked with bosmati rice
and o rich blend of spices

PRAWN BIRYANI

Succulent prawns cocked with fragrant
basmati rice and arematic spices
PLAIN RICE

Simple, steamed basmati rice to accompany
any dish

PILAU RICE

Fluffy basmati nice cooked with aromatic
spices for a fragrant flovour

JEERA RICE

Basmatl rice cooked with cumin seeds for a
waarm, earthy fleveur

Last orders at 12am

CHICKEN CURRIES

BUTTER CHICKEN (CHEF SPECIAL)
Tender chicken in a silky smooth, creamy butter and tomato-
bosed gravy

GARLIC CHILLI CHICKEN
Spicy chicken cocked with fresh gadic, green chilies, and a
bold blend of spices

MIXED GRILL KARAHI

LAMB CURRIES

LAMB KORMA

A mild and creamy lomb curry made with yogurt, almends, and
aromatic spices

LAME KARAHI

Tender lomb cocked with fomatoes, onlons, and peppers
LAME TAWA

Juicy lamb pieces cocked on o flot tawa with spices for a rich,
smoky flovour

LAMB BHUNA

Slaw-cooked lamb in o thick, spiced anion and fomata gravy
for intansa flavour

DESI LAMB (CHEF SPECIAL)
(ON/OFF THE BONE)

A traditional hamestyle lamb curry with your choice of on or
off the bone

LAME ROGAN JOSH

A classic lamb curry made with aromatic spices ond a rich
tomate-based sauce

GARLIC CHILLI LAMB
Spicy lomb cooked with fresh garlic, green chilies, and a beld
blend of spices

LAMB KHEEMA

Minced lamb cooked with peas and fragrant spices fora
hearty, flavourful dish

LAMB MACHUSI
Africon style. curry cooked with o blend of spices is o very
SQUCY CUMy
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BREADS

CHAPATI
Soft, unleavened whole wheat bread, lightly
roasted on a towa

PLAIN NAAN
Classic soft and fluffy leavened bread
baked in @ tandeor

GARLIC NAAN

Classic soft and fluffy leavened bread with
fresh garlic boked in a tendoor

GARLIC CORIANDER NAAN

Haan bread topped with gadic and fresh
cononder for o flovourful fwist

GARLIC CHILLI NAAN

Seft naan bread with @ spicy garlic and chili
topping

BULLET NAAN

Soft noan bread with spice and chill topping
CHEESE NAAN

Maoan bread stuffed with melted cheese fora
creamy delight

CHEESE AND CHILLI NAAN

A cheesy noan with a spicy chili kick for added
Flarvomr

TANDOORI ROTI
Whaole wheat flathbread, baked in a tandoor for a
smoky flaveur

EXTRAS

SALAD
A frash, crisp solad to complement your

FRIED GREEN CHILLIES

A fresh, erisp salod to complement your meal

POPPADOM (FRIED/ROASTED)
Crispy poppadom’s served fried or roasted

with your cheoice of seasoning

MASALA PAPAD

Crispy poppodom’s topped with tangy ond

spicy masala seasoning

RAITA

Cool yogurt mixed with eucurnber and spices,
perfect to balance spicy dishes




