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Vegetable Side Dishes

Sag Panir £2.50
Cheese and spinach.

Vegetable bhaji £2.50 
Assorted vegetables in spices.

MuShrooMS bhaji £2.50
With fried onions and spices.

Cauliflower bhaji £2.50
With onions and spices.

begun bhaji £2.50
Aubergine with spices.

Sag bhaji £2.50
Spinach fried in spices.

aloo gobi £2.50
Potatoes with cauliflower.

boMbay aloo £2.50
Potatoes cooked in spices.

Channa MaSSala Chilli £2.50  
With fried onions and spices.

Sag aloo £2.50
Spinach and potatoes.

Dall tarka  £2.50
Lentils with garlic.

Motor Paneer  £2.50
(Peas & Cheese) 
bhinDi bhaji  £2.50
(Okra) 

Rice & Sundries

boileD riCe £1.70
Steamed Rice..

Pilau riCe £1.80
with saffron.

SPeCial riCe £2.30
with fried peas and egg.

egg riCe £2.30
keeMa riCe £2.30
with minced lamb.

MuShrooM riCe £2.30
Sag riCe £2.30
tikka riCe £2.30
garliC riCe £2.30
Paratha £1.80
ChaPathi  £0.95
Puree £0.95
PoPaDoM £0.50
ChiPS £0.95

Plain naan £1.60
Natural flour bread freshly baked.

keeMa naan £1.90
Highly recommended naan filled 
with mince lamb, onion and spices

PeShwari naan £1.90
Sweet coconut flavour 

garliC naan £1.90
Leavened bread with garlic.

kulSa naan £1.90 
(Onions And Coriander)

Vegetable naan £1.90
stuffed with mixed vegetables

CheeSe naan £1.90
stuffed with cheese

w
w

w
.a

rti
st

ic
m

ar
ke

tin
g.

co
.u

k 
de

si
gn

 &
 p

rin
t  

  0
87

0 
74

 6
6 

41
1 

BIRANY DISHES 
All these dishes are cooked with basmati rice and served with vegetable 
curry.

ChiCken or laMb  £6.20
Prawn  £6.50
king Prawn £8.95
ChiCken or laMb tikka £6.75
MixeD VegetableS £5.50
tanDoori ChiCken(on the bone) £6.95
hot n SPiCy SPeCial birany £6.95
(Chicken, Lamb and Prawn mixed together) 

Condiments 
Mango Chutney     £0.50
liMe PiCkle     £0.50       
hot ‘n’ SPiCy SauCe    £0.50
onion SalaD    £0.50
raitha (CuCuMber or onion)  £1.30
Soft DrinkS      £0.70

Special Set Meal for 1 - £10.50
Onion Bhaji , Meat or Vegetable Somosa, Chicken Tikka 

Mossala (or any main dish excluding King Prawn)
 Bombay Potato , Pilau Rice & Popadom.

Hot ‘N’ Spicy Special Thali 
For 2 People - £21.50

Popadoms, Sheek Kebab, Meat Somosa, Lamb Makoni
Chicken Tikka Mossala, Prawn Bhuna, Vegetable Balti

Pilau Rice, Plain Naan.
Hot ‘N’ Spicy Vegetarian Thali

For 2 people - £19.95
Popadoms, Onion Bhaji,Vegetable Somosa

Vegetable Balti, Vegetable Dupiaza 
Mossala Dal, Motor Paneer, Pilau Rice

Vegetable Naan

Freshly Baked Naan Breads
All breads are baked fresh.

yo u r Sat i S fa C t i o n i S  o u r gua r a n t e e !
i f  yo u h aV e  a n y  S P e C i a l  D i e ta ry  r e q u i r e M e n t S , 

P l e a S e  t e l l  u S  w h e n P l a C i n g yo u r o r D e r . 

Management reserves the right to refuse service without a reason.
We Accept All Major Credit Cards.

We also take card payments over the phone 

FREE DELIVERIES 
AVAILABLE

(Conditions Apply Please ask for more details) 

14 the ParaDe, aShley roaD,
new Milton bh25 5bS

inDian takeaway

614202/ 614738
te l e P h o n e :  01425

w w w . h o t s p i c y . c o . u k

ho t 'n '  SP i Cy  b r i n g S  a 
ne w a n D ex C i t i n g  

ex P e r i e n C e  i n  in D i a n fo o D w i t h a 
D i f f e r e n C e ,  t o t h e  ne w fo r e S t . 

inDian takeaway

Open 7 days a week  
(including Bank Holidays)

5.00pm-11.00pm

 
Desserts

jillabi  (Indian sweet pretzel)   £2.50
aPPle or banana fritter  £2.50
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ChICkEn OR LAmB £4.65
PRAwn  £4.75
kIng PRAwn £7.50
ChICkEn OR LAmB TIkkA £5.35
mIxED VEgETABLES £4.50

Curry Dishes 
Cooked in a Medium spice.

ChICkEn OR LAmB £6.40
PRAwn  £6.50
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.75
mIxED VEgETABLES £5.15

Bhuna Dishes 
Medium strength with Onion, garlic, 
tomato and selected spices.

ChICkEn OR LAmB £6.50
PRAwn  £6.75
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.75
mIxED VEgETABLES £5.50

Garlic Dishes 
Spicy garlic Fairly hot.

ChICkEn OR LAmB £5.50
PRAwn  £5.60
kIng PRAwn £8.30
ChICkEn OR LAmB TIkkA £5.75
mIxED VEgETABLES £5.15

Madras Dishes 
A rich, fairly hot taste.

ChICkEn OR LAmB £5.50
PRAwn  £5.60
kIng PRAwn £8.30
ChICkEn OR LAmB TIkkA £5.75
mIxED VEgETABLES £5.15

Vindaloo Dishes 
Cooked in a Very Hot Taste.

ChICkEn OR LAmB TIkkA £6.40
PRAwn  £6.45
kIng PRAwn £8.50
mIxED VEgETABLES £5.75

Jalfryze Dishes  
Cooked in a spicy jalfryze sauce with 
green chillies.

ChICkEn OR LAmB £5.50
PRAwn  £5.60
kIng PRAwn £8.30
ChICkEn OR LAmB TIkkA £5.75
mIxED VEgETABLES £5.15

Cylon Dishes 
Very hot coconut flavour. 

ChICkEn OR LAmB £6.50
PRAwn  £6.65
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.75
mIxED VEgETABLES £5.95

Dhansak Dishes 
 Cooked with lentils fairly hot
 Sweet and sour.

ChICkEn OR LAmB £6.50
PRAwn  £6.65
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.75
mIxED VEgETABLES £5.15

Balti Dishes 
Special spices traditional dishes.

ChICkEn OR LAmB TIkkA £6.40
PRAwn  £6.40
kIng PRAwn £8.50
mIxED VEgETABLES £5.75

Korai Dishes  
Cooked with fresh ginger, garlic, tomatoes, 
onions and capsicum (Medium) 

ChICkEn OR LAmB £6.50
PRAwn  £6.75
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.95
mIxED VEgETABLES £5.15 

Karachi Dishes 
Slightly hot with tomato and egg.

ChICkEn OR LAmB TIkkA £6.50
PRAwn  £6.65
kIng PRAwn £8.50
mIxED VEgETABLES £5.95

Moglai Dishes  
Cooked in butter, fresh cream and special 
mild sauce.

ChICkEn OR LAmB TIkkA  £6.40
PRAwn  £6.45
kIng PRAwn £8.50
mIxED VEgETABLES £5.75

Mossala Dishes  
Marinated in a sauce of selected herbs & 
spices and cooked in the Tandoori, finished 
in a rich mossala sauce. (Medium to Mild)

ChICkEn OR LAmB £5.85
PRAwn  £6.95
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.50
mIxED VEgETABLES £5.50

Rogon Josh Dishes Tomato to create a succulent flavour.

ChICkEn OR LAmB £6.50
PRAwn  £6.65
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.75
mIxED VEgETABLES £5.95

Pathia Dishes 
 Sweet and sour hot coconut flavour .

ChICkEn OR LAmB TIkkA £6.40
PRAwn  £6.40
kIng PRAwn £8.50
mIxED VEgETABLES £5.75

Passanda Dishes 
 Marinated in spices and cooked in fresh 
cream and ground almonds. (Mild)

ChICkEn OR LAmB  £5.50
PRAwn £5.60
kIng PRAwn  £8.30
ChICkEn OR LAmB TIkkA £5.85
VEgETABLES £5.15

Kurma Dishes 
Cooked in a very mild and sweet
creamy sauce.

ChICkEn OR LAmB TIkkA £6.50
PRAwn  £6.65
kIng PRAwn £8.50
mIxED VEgETABLES £5.95

Makoni Dishes  
Slightly mild buttery flavour.

ChICkEn OR LAmB £5.65
PRAwn  £5.85
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £5.95
mIxED VEgETABLES £5.15

Dupiaza Dishes 
 Medium spiced with semi cooked onions.

ChICkEn OR LAmB £5.75
PRAwn £5.95
kIng PRAwn £8.50
ChICkEn OR LAmB TIkkA £6.50
VEgETABLES £5.50

Lemon Dishes  
Medium spicy lemon flavour.

STARTERS
tanDoor ChiCken £2.60
(On the bone) 1/4 chicken grilled in 
tandoor.

Meat or Vegetable SoMoSa £2.20
Triangular pieces of light pastry stuffed 
with minced lamb or vegetables.

onion bhaji               £1.80
Slices of onion deep fried in a spicy 
batter.

ChiCken or laMb tikka £2.60
Tender slices of chicken or prime lamb 
marinated in a spicy yoghurt 
and barbecued over charcoal.

Sheek kebab               £2.60
Spiced minced lamb cooked in tan-
doori oven.

MixeD kebab           £2.95
A unique combination of sheek kebab 
and shami kebab and served with 
salad and onion bhaji.  
 
 
 

ShaMi kebab £2.60
Rounded patty of minced lamb 
blended with herbs, spices and fried. 

nargiS kebab £3.10
Bhuna egg covered with spicy lamb 
mince and covered with omelette on 
top.

SPiCy frieD ChiCken  £3.10
Cooked Chicken Tikka deep fried with 
specially spiced fresh Bangladeshi 
chilli.

ChiCken Chat  £2.90
Pieces of tender chicken cooked in a 
spicy sour sauce.

king Prawn butterfly £4.50
King prawn flattened and 
marinated in spices, coated in 
bread crumbs and deep fried.

Prawn Puri  £2.80
Bhuna prawns with dumplings.

PakoraS  £2.50
Choice of any chicken, aubergine, 
potato or mushroom deep fried in a 
spicy batter. 

 
TANDOORI SPECIALITIES
 
The Tandoori oven is an open topped, barrel shaped oven. Ingredients  
marinated in our own tandoori sauce and selected spices, then cooked in the 
Tandoori oven. All dishes come served with salad and mint sauce. 
 

tanDoori ChiCken (half) £5.60
Pieces of tender young chicken on the bone, marinated in yoghurt and 
spices and cooked in the Tandoori.

ChiCken or laMb tikka  £5.60
Tender slices of chicken or pieces of lamb marinated in spicy yoghurt,
barbecued over charcoal.

tanDoori MixeD grill £7.60
Contains Tandoori chicken, Chicken Tikka, Lamb Tikka and Sheek 
Kebab served with Nan bread.

ChiCken or laMb ShaShlik £6.90
Pieces of tender chicken or lamb skewered with green peppers, onions 
and tomatoes and baked dry in the Tandoori oven.

tanDoori king Prawn £11.95
King prawn marinated in yoghurt and spices then cooked in Tandoori oven.

tanDoori trout £6.50
Trout marinated in yoghurt and spices then cooked in Tandoori oven.

tanDoori golDen £6.95
Two pieces of Tandoori chicken cooked with fresh cream and buttery special 
sauce, covered with omelette(mild).

tanDoori king Prawn SuPreMe £11.95
Three large Tandoori king prawn cooked with onion, capsicum, tomatoes and 
seasoned with fresh herbs and spices giving a medium strength.

HOT ‘N’ SPICY SPECIALITIES
laMb qufta with SPinaCh £6.50
Lamb minced balls cooked with spinach and selected spices. (Medium)

Sag ChiCken or laMb                £6.40
Chicken or lamb cooked with fresh spinach to give a fresh
and different flavour. 

jaiPur SPeCial laMb or ChiCken tikka £6.75
 A fairly hot stew dish prepared with green chillies and gently simmered in a 
yoghurt and tamarind sauce.

hot ‘n’ SPiCy SPeCial                £6.95
Cooked with chicken, lamb, prawn and egg and prepared with bhuna
special sauce with fresh garlic, ginger and coriander.

Murgi MoSSala               £6.95
A traditional dish cooked with egg and minced lamb and two pieces of tan-
doori chicken on the bone in spicy special sauce (Medium). 

Sylhet SPeCial fiSh DiSh  £8.95
King prawn cooked with blend of spices, green peppers,
green chillies and fresh beans. Bangladeshi style, fairly hot.

garliC Chilli ChiCken or laMb £6.95
cooked with marinated chicken or lamb Tikka with fresh green chillies and 
garlic in special sauce (fairly hot).

POPULAR MAIN DISHES

All our food is cooked freshly before you in our
open plan takeaway premises

We only use the freshest chicken breast fillet
and finest ingredients


