Starters

Popadumthin and crispy

Masala Popadumspiced

Dal Souplentil soup

Aloo Chatsweet and sour potatoes

Vegetable Chatsweet and sour vegetables

Vegetable SamosaVegetables wrapped up in traditional Indian bread and deep fried

Garlic Mushroomsmushrooms pan-fried with garlic, onions with a touch of turmeric & lemon juice

Pakorasfinely chopped onions & potatoes mixed with spices and herbs deep fried in batter. Similar to onion bhajis

Goan Bhajee Poorispicy potatoes cooked with turmeric garlic, green chillies and fresh coriander, served on a poori

Prawn Cocktailprawns with iceberg lettuce and prawn cocktail sauce

Prawn Pooritiny prawns cooked with onions in a range of aromatic spices and served on a poori

Goan Prawn Pooritiny prawns cooked with whole ground aromatic spices and red chillies from Goa served on a poori

Sardine Poorifinely cut onions fried with tomatoes, coriander and a touch of spices, mixed with sardines and spread over a poori




King Prawn Butterfly Tiger king prawn (off the shell) marinated with spices, egg and bread crumbs and deep fried

King Prawn & Mushroom Karwarisucculent king prawns pan fried with mushrooms, ginger, green chillies, curry leaves, lemon juice garnished with fresh coriander and
served with homemade chutney

Crab Xec Xecfresh Guernsey crab cooked with roasted spices and coconut

Goan tandoori King Prawnssucculent king prawns marinated with whole ground aromatic spices, herbs, Goan red chillies, garlic and ginger barbecued over charcoal on

skewers

Assorted Startersa well balanced combination of aloo chat, pakora, barbecued chicken and lamb

Chi Chatsweet and sour chicken

Chicken 65boneless chicken breast pieces marinated in yoghurt, green chillies, curry leaves and pan fried

Chicken/Lamb Chilly Frybarbecued chicken or lamb stir fried with green chillies, onions, ginger and garlic, spices and yoghurt

Chicken/Lamb Tikkatender pieces of boneless chicken or lamb marinated in yoghurt with a touch of spices and herbs then barbecued over charcoal on skewers

Malai Tikkatender boneless chicken breast marinated in yoghurt, cheese, cardamom, white pepper and lemon juice then barbecued

Tandoori Chickenspring chicken breast marinated in yoghurt with delicate herbs and spices barbecued over charcoal on skewers

Tandoori Mini Grillmixture of tandoori dishes: lamb tikka, chicken tikka and sheek kabab

Sunset Special battered chicken cooked with chopped, ginger, green chillies, onions with chefs special sauce




Schezwan Chicken(Goan-chin style) boneless chicken pieces cooked with our special schezwan sauce with garlic, peppers and celery

Assorted Vegetable Startersa delicious combination of aloo chat, pakora and vegetable samosa

Tandoori King Prawnssucculent king prawns marinated in yoghurt with a touch of spices and herbs barbecued over charcoal on skewers

Sheek Kababminced meat with onions, green chillies, fresh coriander, mint, a touch of spices and herbs barbecued over charcoal on skewers, sausage shaped

Shami Kababvery fine ground minced meat mixed with different spices, burger shaped and fried in a pan

Tandoori Dishes

Tandoori Chickenspring chicken breast marinated in yoghurt with delicate herbs and barbecued over charcoal on skewers

Chicken/Lamb Tikkatender boneless chicken breast or tender pieces of lamb marinated in yoghurt with a touch of spices and herbs barbecued

Shami Kababvery finely ground minced meat mixed with different spices, burger shaped and fried in a pan

Sheek Kababminced meat with onions, green chillies, fresh mint and coriander with a touch of spices and herbs barbecued over charcoal on skewers, sausage shaped

Tandoori Mixed Grill a mixture of Tandoori dishes served with plain Naan bread, chicken tikka, lamb tikka, sheek kebab and tandoori chicken

Tandoori Shashleek (Chicken/Lamb)chicken/lamb tikka, onion, capsicum and tomatoes with a touch of spices barbecued over charcoal on skewers and served with masala

sauce

Paneer Shashleekhomemade Indian Cottage cheese, onion, capsicum and tomatoes with a touch of spices, barbecued over charcoal on skewers and served with masala sauce




Tandoori King Prawnssucculent king prawns marinated in yoghurt with a touch of spices and herbs barbecued over charcoal on skewers

Goan Tandoori King Prawnssucculent king prawns marinated in yoghurt with whole ground aromatic spices, herbs, Goan red chillies, garlic and ginger barbecued over
charcoal on skewers

Tandoori Trouttrout marinated in yoghurt with a touch of spices and herbs barbecued over charcoal on skewers

Recommended Exquisite Dishes

Chicken/Lamb Karahibarbecued chicken breast/lamb cooked with a range of spices, garlic, fresh coriander, tomatoes and tasty sauce and served in a karahi £9.95
Garlic Chilly Chi/Lambtender pieces of chicken breast/lamb marinated yoghurt, barbecued over charcoal on skewers and then cooked in a special hot garlic sauce £9.95
The Taste of Indiaprawns, diced chicken and peas, cooked with ginger, garlic, fresh corainder & spices £9.95
Murgi Masalabarbecued boneless chicken topped up with medium minced meat and peas £9.95
Chicken/Lamb Tikka Masalabarbecued chicken/lamb specially cooked in a highly flavoured mild sauce with yoghurt £9.95
Chicken/Lamb Pasandatender pieces of chicken/lamb marinated in yoghurt and cooked in a mild almond and creamy gravy, garnished with diced almonds £9.95
Cobo Bay Speciallamb cooked with spices, garlic, ginger, coriander flamed in brandy and served in a karahi £9.95
L'Eree Specialtender pieces of lamb along with king prawns, marinated with a range of spices, herbs, fresh coriander and cooked with a special minced meat sauce £9.95

Tandoori King Prawn Masalatandoori king prawns specially cooked in a highly flavoured mild sauce



Garlic Chilly King Prawnssucculent king prawns marinated in yoghurt, spices, herbs, fresh garlic and green chillies, barbecued over charcoal and then cooked in a special hot
garlic sauce.

Methi Chicken/Goshtchicken breast or lamb cooked with garlic, fenugreek leaves, choice spices and a hint of chillies

Taste of India Exotic Specials

Afhani Chicken Kormabarbecued chicken breast cooked in garlic, onions, a range of exotic spices, fresh coriander, a hint of mint and fresh Guernsey cream (highly recommended)

Chicken Makhanibarbecued chicken breast cooked with blended juicy tomatoes, green chillies, fenugreek leaves, butter, honey, cashew nuts, fresh coriander, ginger, fresh Guernsey cream

£9.95
and a touch of lemon (hot seller)
Coriander Chickenbreast of chicken cooked with garlic, onions, yoghurt, a range of exotic spices, fresh coriander and a touch of Guernsey cream £9.95
Rogini Chickenbreast of chicken cooked in yoghurt, garlic, a special blend of spices and fresh coriander £9.95
King Prawn Makhanifresh succulent king prawns cooked with blended tomatoes, green chillies, fenugreek leaves, butter, honey, cashew nuts, fresh coriander, white wine, ginger, fresh Sl10
Guernsey cream and a touch of lemon (hot seller) o
Chicken/Lamb Kolhapuria hot blend with roasted spices and coconut £9.95
Ginger Chickena medium blend cooked with ginger £9.95

Jeera Chickena medium blend cooked with roasted cumin

Authentic Goan Curries

Chicken Asadbreast of chicken cooked with ginger, garlic, Goan red chillies, whole ground spices, vinegar served with green chillies



Chicken Peri Peribreast of chicken cooked with yoghurt, dry red Goan chillies, ginger, garlic, whole ground spices and a touch of vinegar

Chicken Xacutibreast of chicken cooked with roasted spices and roasted coconut £9.95
Goan Chicken Currybreast of chicken cooked with aromatic whole ground spices and Goan red chillies £9.95
Goan Chicken Vindaloobreast of chicken cooked with Goan red chillies and spices ground in vinegar £9.95

Goan King Prawn Currysucculent king prawns cooked with aromatic whole ground spices and Goan red chillies

Specials

Balti Specials - Cooked with ginger, garlic, almonds and cream and served with a plain naan

Taste of India Balti

Chicken/Lamb Tikka Balti

Chicken Tikka Patia Balti

King Prawn Balti

Prawn Balti

Lamb Tikka Patia Balti

Tikka Specials - Cooked with boneless barbecued chicken/lamb.



Chicken/Lamb Tikka Bhuna

Chicken/Lamb Tikka Dupiaza

Chicken/Lamb Tikka Korma

Chicken/Lamb Tikka Jalfrezi

Chicken/Lamb Tikka Malayan

Chicken/Lamb Tikka Madras

Chicken/Lamb Tikka Vindalo

Chicken/Lamb Tikka Dhansak

Jalfrezi Specials - A fairly hot dish prepared with green chillies, onions, tomatoes and green peppers.

Chicken/Lamb Jalfrezi

Prawn Jalfrezi

King Prawn Jalfrezi

Classic Dishes

Korma Dishes - Cooked in a mild creamy sauce




Chicken/Lamb Korma

Prawn Korma

King Prawn Korma

Kashmiri Chicken (with lychees)

Mughlai Chicken (with egg)

Malayan Dishes - Cooked in a mild creamy sauce. Flavoured with pineapple and lemon juice.

Chicken/Lamb Malayan

Prawn Malayan

King Prawn Malayan

Bhuna Dishes - Bhuna dishes are prepared in a special spicy sauce, blended with freshly cooked tomatoes and Dhania leaves to echo the flavour.

Bhuna Chicken/Lamb

Bhuna Prawn

Bhuna King Prawn




Ceylon Dishes A hot blend cooked with coconut.

Ceylon Chicken/Lamb

Ceylon Prawn

Ceylon King Prawn

Rogon Josh A greater use of fresh ginger and herbs are added to create a succulent flavour.

Chicken/Lamb Rogon Josh

King Prawn Roganjosh

Dupiaza Dishes A medium strength curry topped with onion and herbs in order to bring out the succulent flavour.

Chicken/Lamb Dupiaza

Prawn Dupiaza

King Prawn Dupiaza

Dansak Dishes - The sauce is blended with cooked lentils, herbs, lemon juice and various aromatic spices to enhance the flavour. Mild blend.

Chicken/Lamb Dansak




Prawn Dansak

King Prawn Dansak

Curries - Medium blend, suitable for all curry eaters.

Chicken/Lamb Curry

Lamb & Mushroom Curry

King Prawn Curry

Madras Curries - A hot blend.

Chicken/Lamb Madras

Prawn Madras

King Prawn Madras

Vindaloo Curries - Cooked in a very hot sauce, suitable for advance curry lovers.

Chicken/Lamb Vindaloo

Prawn Vindaloo




King Prawn Vindaloo

Saag Specials - A medium blend.

Saag Chicken -chicken and spinach

Saag Gosht -lamb and spinach

Saag Prawn -prawn and spinach

Saag King Prawn -king prawn and spinach

Biryani Dishes - A traditional North Indian rice dish, but popular all over India and Persia. Chicken, prawn or lamb, fried with rice together with aromatic spices and served

with a vegetable curry.

The Taste of India (Special Biryani)(Lamb / Chicken / Prawn / Mushroom)

Chicken/Lamb Biryani

Persian Chicken Biryanitopped with plain egg omelette

Prawn Biryani

King Prawn Biryani

Tandoori Special Biryani




Vegetable Biryani

Vegetarian

Vegetable Kormamixed vegetables cooked in a mild creamy sauce

Vegetable Malayan mixed vegetables cooked with pineapple in a mild creamy sauce

Vegetable Curry mixed vegetables cooked in a medium sauce, suitable for all curry lovers

Vegetable Dansak mixed vegetables cooked with lentils, lemon juice and various aromatic spices to enhance the flavour

Vegetable Makhani mixed vegetables cooked with blended tomatoes, fenugreek leaves, honey, butter, cashew nuts, fresh coriander, ginger, fresh Guernsey cream and a touch
of lemon juice

Vegetable Bhuna mixed vegetables cooked in a special spicy sauce, blended with freshly cooked tomatoes, coriander leaves to echo the flavour

Vegetable Jalfrezi mixed vegetables cooked with a range of fragrant spices, garlic, ginger, fresh coriander, tomato, green chillies, peppers and onions

Vegetable Rogan Josh a greater use of ginger and herbs are added to create a succulent flavour

Vegetable Balti mixed vegetables cooked with ginger, garlic, almonds and cream, served with a naan

Vegetable Patia Balti mixed vegetables cooked with yoghurt, ginger, almonds, fresh Guernsey cream, hint of chilly and touch of lemon juice, served with a plain naan

Vegetable Kolhapuri hot blend with roasted spices and roasted coconut




Vegetable Xacuti mixed vegetables cooked with roasted spices, Goan red chillies and roasted coconut

Goan Vegetable Curry mixed vegetables cooked with aromatic whole ground spices and Goan red chillies

Goan Potato Bhajee finely cut potatoes sauted with mustard and cumin, cooked with ginger and a touch of turmeric and lemon juice

Coriander Vegetable mixed vegetables cooked with garlic, onions, yoghurt, a range of exotic spices, fresh coriander and a touch of Guernsey cream

Rogini Vegetable mixed vegetables cooked in yoghurt, garlic, a special blend of spices and coriander

Chana Xacuti chickpeas cooked with roasted spices and roasted coconut

Paneer Kadai homemade Indian cottage cheese cooked with fragrant spices, garlic, fresh coriander, tomatoes, pepper and onions

Paneer Makhani homemade Indian cottage cheese cooked with blended juicy tomatoes, green chillies, fenugreek leaves, honey, cashew nuts and fresh coriander

Saag Paneer a dry curry of fresh spinach with Indian cottage cheese

Mutter Paneer a dry curry of homemade Indian cottage cheese and green peas

Aloo Mutter a dry curry of potatoes and green peas

Rice Dishes

Boiled Ricebasmati plain

Pulao Ricebasmati rice flavoured with whole spice




Lemon Ricebasmati rice with tangy lemon flavour

Coconut Ricebasmati rice flavoured with coconut

Pineapple Ricebasmati rice with pineapple

Mixed Vegetable Ricebasmati rice with mixed vegetables

Mushroom Pulao Ricebasmati rice with mushrooms

Peas Pulao Ricebasmati rice with peas

Special Pulao Ricebasmati rice with peas, egg and onion

Jeera Ricebasmati rice flavoured with roasted cumin

Biryani Ricebasmati rice flavoured with garam masala and yoghurt

Side Dishes

Pakorasfinely chopped onions and potatoes mixed with spices and herbs, deep-fried in batter. Similar to onion bhajis

Mixed Vegetable Curry

Mixed Vegetable Dry

Brinjal Bhajeedry curry of fresh aubergines




Mushroom Bhajeedry curry of fresh mushrooms

Bhindi Bhajeedry curry of lady fingers (okra)

Saag Bhajeedry curry of fresh spinach

Saag Aloodry curry of fresh spinach and potatoes

Bombay Aloodry curry of fresh potatoes

Aloo Gobidry curry of potatoes and cauliflower

Aloo Methipotatoes cooked with fenugreek leaves

Aloo Mutterdry curry of fresh potatoes and green peas

Tarka Dallentils garnished with fresh garlic

Mutter Paneerdry curry of homemade Indian cottage cheese and green peas

Dal Sumbalentils cooked with scrambled egg

Chana Masaladry curry of chickpeas

Chana Xacutichickpeas cooked with roasted spices and roasted coconut

Breads




Pooritraditional whole-wheat flour puffed bread

Naanleavened bread cooked in charcoal oven

Kheema Naanleavened bread stuffed with spiced minced meat

Peshwari Naanleavened bread stuffed with almond

Garlic Naanleavened bread topped with freshly chopped garlic

Garlic & Chilly Naanleavened bread topped with fresh garlic and green chillies

Cheese Naanleavened bread stuffed with cheese

Cheese & Chilly Naanleavened bread with cheese and green chillies

Garlic & Cheese Naanleavened bread with fresh garlic and cheese

Tandoori Rotiwholemeal bread cooked in charcoal oven

Chapatia thin whole meal bread - pan fried

Parathawholemeal bread - pan fried

Aloo Parathawholemeal bread stuffed with potatoes




Egg Parathawholemeal bread - pan fried with egg

Vegetable Parathawholemeal bread stuffed with mixed vegetables

Chutneys, Dips and Coolers

Pickle Tray

Lime Pickle

Chilly Pickle

Mixed Pickle

Mango Chutney

Raithanatural yoghurt

Cucumber Raithafinely chopped cucumber and natural yoghurt

Onion Raithafinely chopped onion and natural yoghurt

Sweet Lassi

Salted Lassi

Mango Lassi
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