Starters

SAIMON SKAh ...t eeneeae £4.95
Grilled Salmon flavoured with mustard, coriander

and fresh lime - Manager's recommendation

Khakra Malaba..............ceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen £5.10
Crab meat cooked in little spice with white wine

mango and topped with Cheese....Perfection

Khakra Balls...........ceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen £3.25
Lightly spiced crab meat coated in
bread crumbs and deep fried

Goan KhaKrd.........eeeeiiiiiiiiiiiicciceeeeeeeeeeenneeeeeeeeeenes £3.25
Crab meat cooked in light spice and

served on an Indian pancake

Mirchee MUrghi.......ccccoeiiiiiiiiiiiiiiiiiiiiiiiiieceecccceeeeeeen, £4.25
Grilled green pepper stuffed
with spicy chicken

Stuffed Mushroom........ccccceiiiiiiiiiiiiiiiiiiircccccceeeeee, £3.25
Large mushrooms stuffed with
spicy lamb or mixed vegetable

Chicken or Lamb TikKa .........cccoeeeeieieiiiiieiiicccecnnnne. £3.25
Succulent pieces of marinated chicken
or lamb grilled in the Tandoori

Tandgorni-Chicken®. 2y I I8 4. . B 2 .l el £3.25
Marinated chicken on the bone
cooked in the Tandoori

ShiGkcen Chatl.. .l 0r . 0 e e sngans B £3.25

Small pieces of chicken cooked in a light spice

Chicken Chatt Puree...........couuueeverirrniiiririceereennnn. £4.25
Small pieces of chicken cooked in a light spice
and served on a thin fried bread

RrawniPorecs. B 3.5 L. 3 B B B BN, ... il N £4.25
Lightly spiced shrimps tossed briskly with

shredded ginger, garlic and onions,

Served on a thin fried bread



Starters

King Prawn Puree.............uuueeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen
Lightly spiced King Prawns tossed briskly with shredded

ginger, garlic and onions,Served on a thin fried bread

Chana Puree or Vegetable Puree..........................
Spicy chick peas or mixed vegetables cooked in
light spice and served on a thin Fried bread

Aloo Chatt ...,
Small pieces of potato cooked in a light spice

Sheek Kebab..........cccoooviiiiiiiiiiiiiiiiiiiiiiaee
Lightly spiced minced lamb cooked on

a skewer in the Tandoori

Shamee Kebab........cccooviiiiiiiiiieeee,
Spicy Pan fried minced lamb burger

Rashmee Kebab ...........eeeeerieeeeeiiieeeeeeeeeeeeeeeeeeeeen.
Minced lamb burger pan fried &

served with an omelette

Onion BRAjJEe ...
A ball of spicy onions deep fried and

cooked with chick pea flour

King Prawn Butterfly ...........ccoouvveireeeireiiiiieeeeeeeeeeeeeenne
King prawn shaped like a butterfly
and cooked with bread crumlbs

Mixed Starter Basket (for two people)...................
Conisists of chicken Tikka, lamb Tikka,
onion bhajee and Sheek Kebab

Lamb or Vegetable Samosa..............ccceeeeeerennnnnnne.

Pastry filled with spicy lamb or vegetable

Prawn CockiQil........coevvueiriiiiiiniiiiniiiinecieenieeennnenens
Prawns served on a bed of

salad with seafood sauce

Fresh Melon




Our "Mm’c;ue Dishes

These dishes are unique to Millan Tandoori and have been

developed & perfected by Abdul over many years.

~ Experience and enjoy the greatest

Bollywood Shank ............eeceiiiiiiiinirriccceeeeeeeeeeeennne.

A supreme cut of lamb cooked in a rich fomato and
coriander sauce with spicy mince lamb This dish is a
perfect marriage of eastern and western flavours.

Beef Kuptha........coooiiircceeeeecccceee e,

Succulent Spicy minced beef balls
cooked in a medium hot sauce

DUCK NArangi.......cceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeees

Sliced duck breast cooked to perfection in a thick
tomato based sauce recommended with coconut rice

KRAKIa JROON .......ceeeeeeeeeteeeeeeteeteteeteeeeaeeaaes

Crab Meat cooked in a thick medium
based sauce, garnished with coriander.

Tawa Chicken or Lamb .......coeeieeiieeiiiniiieceeerennene.

Grilled chicken or lamb poignantly spiced
cooked with onions, ftomato, and peppers
served on a sizzling platter.

Achar Chicken or Lamb..........ccccevvueiiuirenirenirennnnnn.

Recommended with keema rice- Delicious dish cooked
in olive oil, garlic, onions, red and green peppers with
almonds in a sweet and tangy famarind sauce.

Bengal Jhalfa ............eeeeeiiiiiiiiieeeeeeeeecccccnneeeeeeenn

A combination of chicken or lamb fikka pieces
cooked with mushrooms, peppers and onions
in a flavoursome tangy sauce, fairly hot.



Our Vnique Dishes

These dishes are unique to Millan Tandoori and have been
developed & perfected by Abdul over many years.
~ Experience and enjoy the greatest

Mazaa King Prawn.........cccccoiiiiiiiiiiiiiiiiiieeccceccceeeeeeen, £11.15
King prawns cooked in a spicy thick sauce
with capsicum & onions, flavoured with

methi leaves, exotic spices and herlbs

Chatga Prawns............ccceeeeeceieeiiccccicccccceeens £12.15
A truly magnificent dish of king prawns from the Bay of

Bengal, marinated in a mixture of spices & cooked in the
tandoor (clay oven). Curried in a medium sauce with

onions, green peppers, tomatoes and coriander

Murgh Sylhety ..., £8.15
Sliced Chicken breast, served medium hot
together with green pepypers, onions and soy

sauce, an exotic experience.

Murgh SUNRAM ... £8.15

A mild creamy, sweet curry cooked with Malibu

Murgh Massalam ........ccccoeeiiiiiiiiiiiiiniininiinieeeeeeeeeeeenns £8.15
Marinated breast of chicken, roasted and cooked with

minced meat and boiled egg in a mild sauce

Murgh Bhazzan .........cccooeviiiiiiiiiiiiiiiiiieeeccccceeeeeeeeeeeens £8.15
Strips of chicken breast cooked with
onions, garlic & pimento in a medium sauce.

Garnished with tomatoes & coriander

Chicken or Lamb Tikka Alphona...........ccccccccuuuunneee £8.15
Cooked using fresh cream, egg,

and exotic mixture of spices

Butter Chicken or Lamb ......cuceveueiriveirieeiciennerennnens £8.15
Slices of chicken or lamb tikka cooked with

almonds butter fresh cream and coconut milk



dkecznﬁ'fiey of The House

Any of the following dishes can be cooked with
king prawns for an extra charge of £2.00

Gorchi Chicken or Lamb .............ueeeeeeiieeieciinnnnne £6.95
Thin slices of chicken or lamb cooked in an exotic

light spicy cream sauce with green peppers

garnished with fresh coriander.

Chicken or Lamb Tikka Massala..........ccccceeeeennnnne £6.95
All Massala dishes are barbecued first then

cooked with ground almonds & fresh cream

in a special mild flavoured sauce.

Kharai Chicken or Lamb...........ccccceeeiieiinnneneecenennne. £6.95
Kharai dishes are medium strength with plenty

of onions, green peppers and garnished with

fresh coriander served in a sizzling Kharai.

Chicken or Lamb Passanda. .............cccceeeeevevennnnnee. £6.95
Succulent pieces of chicken or lamb cooked in a

mild sauce of red wine, almond & coconut,

and then simmered carefully in fresh cream.

Chicken or Lamb Khadari..........cccccovueeeeeriinieiannnnee £6.95
A truly fantastic dish with a combination of

medium chicken or lamb ftopped with medium

hot minced lamb...fit for the kings.

Chicken or Lamb JalfrQizy ........cccooeevrrvevvencceiiennnnns £6.95
Jalfraizy dishes are highly spiced, cooked with

fried onions, capsicum, tomato and fresh green chillies

served sizzling in a Kharai fairly hot.

Chicken or Lamb Chana............ccccceeeevvvcvcccccccnnnnnee. £6.95
Chana dishes are well-spiced medium to slightly

hot curries, fopped with chickpeas to create a

tantalising aroma & seductive flavour.

Chicken or Lamb Makonwala.............ccceevvueeeeunnnnee. £6.95
Mild creamy curry slightly sweet with light spices
& almonds,cooked with cheese.

Chicken or Lamb Chilli Massala............................. £6.95
Hot dish cooked in a delicious mixture of spices

with capsicum, onion & tomato topped

with fresh sliced green chillies.



Specmﬁ'ﬁey of The House

Any of the following dishes can be cooked with
king prawns for an extra charge of £2.00

Chicken or Lamb Rezala..........cccccovvreeeeereeeiecinnnnne £6.95
Fairly hot dish cooked in a slightly fangy sauce with a hint
of yogurt, superb blend of special spices & almonds

Chicken or Lamb Shashlik Curry..........cccceeeeeunnnnene £6.95
Shashlik dishes are cooked with a unique blend of

exotic spices, along with green pepypers; onions and

tomatoes sprinkled with freshly chopped coriander.

Chicken or Lamb Satkora.........cccccoevuveeeeriiiiiiinnnne £6.95
A truly fine dish originating from Sylhet, cooked with tender
slices of chicken or lamb, Satkora, tomatoes, garlic and
garnished with coriander to create this fairly hot dish.

Garlic Chicken or Lamb.........ccccooiiiiiiiiiiiiiiiiiiiennnnn. £6.95
Fairly hot dish cooked with fresh garlic,
green peppers, and onions

Chicken or Lamb Palak..........cccccevvueeeeeeeeeeeecrrrnnnnes £6.95
Slightly hot cooked with an exciting mixture of
spinach green chillies and coriander

Fish Cuisne

TroUt BiFQN ....ceeeeeeeeeeeecceccreereeee e e s nnneeeeeeeeeeeaes £10.95
Whole fresh frout Marinated in mustard oil, pan-fried with
turmeric, garlic, red chilli. Served with pilaw rice & spinach
Palak

Slightly hot cooked with an exciting mixture of

spinach, green chillies and coriander

Bhoona

A tasty dish cooked with sliced onions

and tomatoes medium hot.

Kharai

Kharai dishes are medium strength with plenty of onions,
green peppers and garnished with fresh coriander

served in a sizzling Kharai.

Jalfraizy

Jafraizy dishes are highly spiced, cooked with fried
onions, capsicum tomato and fresh green chillies served
in a sizzling Kharai fairly hot.

Can be prepared with:
SAIMON ...




Traditional Menu
Korma

Sweet and creamy curry cooked with coconut & almonds.
Malayan

A mild and creamy curry cooked with pineapple & almonds
Kashmiri

Another mild curry prepared with banana, lychee & almonds
Curry

A light mixture of spices are needed to create this medium dish.
Bhuna

A tasty dish cooked with sliced onions & tomatoes medium hot.
Dupiaza

A medium dish cooked with fried onions.

Rougan

Prepared with pimento & garlic and then

thoroughly garnished with ftomatoes

Madras

One of the most popular dish of South India,

fairly hot with slightly sour taste.

Vindaloo

South Indian dish widely known for its fabulously fiery taste.
Pathia

cooked with onions in a thick sauce sweeft, sour

and a little hot

Dansak

Sweet, sour and a little hot cooked in a lentil sauce,

Biriany

Cooked with basmatirice & served with a vegetable curry (+£2.00)
All the above dishes can be prepared with:

(@4 o 1Ted (=) o [P £5.05
61511 2) oromomono oo e e R £5.05
Chicken or Lamb tikka.........ccceueerernierrvnierernierennnnnn. £7.05
Mixed vegetable ..., £4.55
IS 5000000000000000000000030 P e oo o P e I £5.55
King PrAOWNS .......ccooviiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen £8.95
Tandoori Dishes
Tandoori chicken (Nalf) cecceeeeeeeeeeeeneeiierenneieeeenneeeeens £6.50
Chicken TIKKQ ......ovvveiirieiiereiiieeierencererneeerneeennneeens £6.50
(e [ 0] o 0 11145 TR £6.80
Chicken Shashlik Tandoori ........cceueeeeeeerennceennnnnnn. £8.15
Lamb Shashlik Tandoori ..........couuuueeiiivreeiieninnnencnnns £8.45

Ralti Dishes

Served with Nan Bread

Chicken or Lamb TikKa ..........eeeeeiieiiiieernnniceieeeeennns £8.50
o (o 17 I PP PPR £8.50
King PraWN.......cccoeiiiiiiereeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen £10.40
Chefs Special Bali........cooovvuumiiiiiiiiiiiririccccceeeeeees £10.40
Chicken or Lamb Mashriqui Balfi............................ £10.40
E@/U’ﬁ Dishes
Sirloin Steak ..., £8.95
Fried Chicken.............uuueeeveeveereeeeeeeeeeeeeeeeeeeeeeeeeeeeeen. £7.50
(3 ([=Yo [T ol [ 1] o] [N £7.75

Chicken or Mushroom Omelette............................ £6.95



Specm/ Side Dishes

Bombay Potato ........ccuvvueeiiiiiiiiiiccccceeeeeeeeeeaee £2.85
Mushroom Bhajee............uuueeeeiiiieiiiiinnneeeeeeeccccnnne £2.85
Brinjal Bhajee (auberging)......cccccvuvvviveeeeeeeeeeiieeeeeen, £2.85
Onion Bhajee .......cccoccooreeeeeiiiiiicciceeeceeeeeeccccnnnne £2.85
Tarka DaAll........coovuneiiieiieeireeeeerreeaeeereeraeeeeeeenneeeees £2.85
Cavuliflower Bhajee .........ueeeeeiiiiieieiinneeeeeeeeeccccnnnnne £2.85
Chana Bhajee.........cccoreeeiiiiieiiciiinneeeeeeeeecccennnne £2.85
Bhindi BNAJE€ (OKrQ).uuueeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeen £2.85
Mixed Vegetable Bhajee..........cccccovuureeeeiieiicrannnne £2.85
SAag BhAjee (SpinaCh).iiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenns £2.85
Sag Paneer (spinach, cheese & almonds) .........cccceeee.... £3.05
Sag Aloo (spinaCh & POTATO) eeeeeeeeeeceeeeeeerrennnnnnnaseaaeaaens £3.05
Chana Sag (chick pea & spinach) ..cceeeeeeeeeenneecceeeeeenens £3.05
Motor Paneer (chick peas, cheese & almonds) ...eeeee... £3.05
Mixed Vegetable Curry ........cccceeeevrnnreeeerieeecccnnnnne £3.05
Aloo GoDbi (potato & COlIOWET) wuueeeeeeeeeieererneneerennannes £3.05
Aloo Chana (potato & ChiCk PEAS).eeeeeueeeererrnneeereenannes £3.05
Aloo Peas (potato & Green PEAS)..ceeeeeeeeeeereeenneceeeennnnns £3.05
Mushroom Aloo (mushroom & potato)..........eeeeeeeeennns £3.05
Aloo Methi (potato with fenugreek leaf) .........uueeeeenenn. £3.05
Homemade Bread
NN, . . N L s o L £1.85
Peshwari NN ........cooveeeeccieeeeeeeeeeeecceeeeeeeeeeennees £2.25
(€76 [ [Togl ' [ | o J ROt £2.25
Keema NAN ...ttt rceneeeeneceeneeeennenns £2.25
RY 1] {=Ye I\ o | o ORIt £2.25
Cheese NAN........ vttt eeeaneeeeeeanees £2.25
L1 I 2 Lo | TN £2.45
Paral G T R o . cor ot e e e heeneetonseonsonsanes £2.25
Stuffed Paratha...........ccoovereeciiiieeeeeeeecceeeeeeees £2.95
BUree oo O . ..o it diihe e on opiosieranossssasessoesasee £1.45
Chapalizyr............. GGG B............cc0nsssssssss £1.25

CW@ 7(000mpam’mem‘y

Plain Rice (BasmMati RICE) weeererrenecereerneeceeeennenceeeennnneenns £2.10
Pilau Rice (BaSMati RICE) weeerrrrneeeereerunnceerennnneeeeennenneenns £2.30
Special Fried RiCe......ccouiiireeeecciieeeeeeeeeerccceeeeeees £2.95
Mushroom Fried RiCe.......ccuuuueeeeeiiiiiiiiireeeccccreeeeeeens £2.95
Vegetable Fried Rice.......ccccoeeeiriiriiiiiiiiiiiiiieeeeeene, £2.95
Lemon Fried RiCe ......couuveeeeciiiiiiiereertccccceeeeeeeeeeene, £2.95
(o [o I 2 (1=T [ [ oL =T £2.95
Coconut Fried RiCe.......couvureeeeeeceiiieiiereeeecccceeeeeees £2.95
Keema Fried RiCe ......cuuueeeceiiiiiiiiiteeeccceeeeeeeeeeeeenn, £3.25
Raitha (Onion or CUCUMDET) ceuueeeerrereencereeneenceeeenneeeenns £1.55
BEIBEIIONTY...........cccccooeemeenceerencessonseobanseeseonesseaseancoscoses £0.60
Spicy Papadom ..........cooiivveeieeciiiiienieernrennnceeeeeeeeens £0.70
Chutney or Pickle (€aCh) .uuuuuueeeeeiieeiiereerennccceeeenennns £0.60

REAISAUCETIIN. il . ...l oW . ......... £0.60



