“Eat as Much as You Like”

£11.95
Children under 10 £5.95
From 3pm - 10pm

EASTE
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1. Popadom £.060 2. Chutney Tray £1.95
3. Onion Bhaji £2.85 4. Samosa (MeatorVeg) £2.85
5. Mas Bora £3.75 6. ChickenorLambTikka £3.90
7. Tandoori Chicken £4.50 8. TandooriLamb Chops  £4.50
9. King Prawn Butterfly  £4.95 10. Kebab Bahar £4.90
11. Soup Dall or mulligatawny £2.50 12. Bhuna Prawn Puri £3.85
13. Chicken Pakora £3.75 14. Vegetable Pakora £2.85
15.Sheek Kebab £3.95 16. King Prawn on Puree £4.95
17. Chicken, Channa or Aloo Chat on puri £4.25
18. Chittagong Crab Salad £4.95
Chittagong crab salad served with garlic croutes and mango dressing

19. Akhatar uj Zaman £4.95
Tandoori duck and noodles stir fry served with spring salad

20. Monipur Mussels £4.95
Mussels cooked in white wine and Indian herbs, served with rustic bread

21. Shapla Chingri £4.95

Giant king prawns cooked in the shell with garlic, Indian shallots, spices, fenugreek,
coriander, served with paratha and salad dressing

22. Sizzling Cocktail £3.25
A selection of traditional starters chicken tikka, sheek kebab, lamb chop, onion bhaji, chicken
pakora and vegetable samosa. Please order in multiples of two

23. Connoisseur Cocktail £4.10
A mouth-watering selection of starters. Sheek kebab, fish bora, chicken tikka, onion bhaji,
lamb tikka served with a special chat puri. Please order in multiples of two
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Served with vegetable curry sauce & salad

24. Chicken or Lamb Tikka £7.25
25. Duck Tikka £7.25
26. Tandoori Chicken £7.25
27. Tandoori Mix Grill £10.50
28. Chicken or Lamb Shaslic £9.95
29. King Prawn Shaslick £12.95
30. Tandoori King Prawns £9.95
31. Tandoori Lamb Chops £9.95
32. Duck Shaslick £9.95
33. Tandoori Salmon £11.95
34. Tandoori Monkfish £11.95

110. Keema Nan £2.50 111. GarlicNan £2.50
112. Plain Nan £2.10  113. Peshwari Nan £2.50
114. Cheese Nan £2.50  115. Special Nan £2.50
(Cheese, keema & garlic)
116. Tandoori Roti £2.10 117. Paratha £2.10
118. Stuffed Paratha £2.50 119. Chips £1.50
120. Puri £1.50 121. Chapati £0.90
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122. Chicken and Chips £6.50
Served with fresh salad and chips

123. Scampi £6.50
Served with fresh salad and chips

124. Sirloin Steak £10.95
Served with fresh salad and chips

125. Plain Omelette £6.50

Served with fresh salad and chips. Mushroom, chicken or prawns extra £1.00

7 Comrae Vi
£10.95 per person

1. POPADOM
2. ANY STARTER

(from menu numbers 1-16)

3. MAIN COURSE CURRY

(from classic or chef special menu)

4. ANY RICE OR NAN BREAD
5. ANY SIDE DISH
6. VANILLA ICE CREAM

7. COFFEE
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# Mild < Medium ~2£ Fairly Hot ~2£2 Very Hot

If the dish of your choice is not in our menu, please ask and we can prepare it for you.

£35.00

2 POPADOMS & PICKLES, MIXED

ANY APPETISER FOR 2,
ANY TWO CURRIES

(from classic or chef special menu)

ANY 1 RICE & ANY 1 NAN
King prawns extra £1.50 per dish

COFFEE & KULFI ICE CREAM

£65.00

4 POPADOMS & PICKLES, MIXED

ANY APPETISER FOR 4,
ANY FOUR CURRIES

(from classic or chef special menu)

ANY 2 RICE & ANY 2 NAN
King prawns extra £1.50 per dish

COFFEE & KULFI ICE CREAM
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Biryani is made by gently cooking specially flavoured basmati rice together with mixed
mild spices, served with a special curry sauce
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Chicken or Lamb £7.10  83. KingPrawn £10.95
Vegetable £6.70  85. Prawns £7.10
Chicken Tikka £7.25 87. Lamb tikka £7.25
Sag Bhaji £3.25  89. SagAloo £3.25
Spinach Spinach & potatoes

Tarka Dall £3.25  91. SagPaneer £3.80
Lentils with garlic and ghee Spinach & cheese

Mushroom Bhaji £3.25  93. Motor Paneer £3.25
Mushrooms Peas and cheese

Bindi Bhaiji £3.25 95. Brinjal Bhaji £3.25
Sliced deep fried okra Aubergine

Channa Bhaji £3.25  97. Mixed Vegetables £3.25
Chickpeas

Bombay Aloo £3.25  99. Raitha £1.95

Spiced potatoes

Yoghurt, cucumber, onion & herbs

Ko L Aatis

Basmati rice cooked with ghee (butter)

Mushroom Rice £2.95
Onions Rice £2.95
Plain Boiled Rice £2.30
Egg Rice £2.95
Fried Rice £2.95

101. Vegetable Rice £2.95
103. Garlic Rice £2.95
105. Pilaw Rice £2.60
107. Coriander Rice £2.95
109. Keema Rice £2.95
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35. Rajshahi Chicken »~ £8.95
Chicken tikka cooked with a special mild sauce consisting of pistachio powder, cream
coconut, fresh cream, mango, jack fruit probably the only dish in the UK that has jackfruit
(jackfruit is one of the national fruits of Bangladesh)

36. JoiYorkshire & £8.95
Roast Lamb cooked bangla style with light spices served with Yorkshire pudding
37. Delight & £8.95

Our chef's creation to suit the weaker palate, cooked in a mild sauce with lots of flavours.
Chicken or Lamb (dressing with cheese)

38. Sher-E-Bangla <« £8.95
Tender spring chicken or lamb cooked with garlic, spring onions, shallots, methi garnished
with crispy potato dressing. The result is a delightful symphony of flavours

39. Moglian Taste #=< £8.95
Chicken or Lamb cooked with garlic, spring onions, green chillies, kashmiri red chillies,
tomatoes and coriander. A very hot dish

40. AgniKorai £ £10.95
Chicken or Lamb charcoal grilled. Cooked with onions, capsicum, garlic, ginger and fresh
coriander (flamed with brandy)

41. Naga #»~»F¥ £8.95
Cooked Bhuna with a choice of chicken, lamb or prawns with Naga, herbs and spices. Naga
has its own distinctive aromatic flavours with a rich hot taste. (king prawns will be charged
extra £2.00)
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42. King Prawn Elaichi Masala £ £13.95
King prawn marinated delicately in stained yoghurt with garlic and ginger, flavoured with
cardamom, skewered and charcoaled in the tandoor and served with garlic and lightly
spiced

43. Lilly Chutney Ma Salmon £+ £10.95
Fillet of salmon marinated in parsee style fresh chutney, skewered and char grilled

44. DeshiBhuna £» £11.95
Salmon or Monkfish cooked into a rich garlic flavoured sauce, with a generous amount of
fresh green chillies and coriander

45. Monkfish & £11.95
Spiced monkfish & new potato capponata served with coriander rice
46. Aam Di Sea Bass £11.95

Boneless sea bass fillet cooked with herbs and spices, mango sour sauce served with pilau
rice dressing

47. Sylheti Sea Bass £# £11.95
Pan fried fillet of sea bass served with khao phad narok (thai chilli rice) and red pepper
sauce

48. Raja Ram Mohan £ £13.95
Succulent and juicy king prawns marinated in our exclusive sauce then barbecued in the
tandoori clay oven then stir fried with capsicum and spring onions, served with smoked
mackerel salad
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49. Mangloryean Chicken Salom £ £8.95
Sweet and spicy curry cooked with mustard seeds, curry leaves and a fine touch of honey
for an exquisite taste

50. Posh Spice £»» £8.95
An amazing mixture of chicken or lamb with fresh cream, sugar, egg, mango pulp and
coconut impart sumptuous richness to this lightly spiced curry and sprinkled over with
fresh coriander

51. Multani ## £8.95
Lamb or chicken cooked in a slightly spiced sauce with a variety of fresh herbs and spices,
fresh tomatoes and plain yoghurt. Very highly recommended
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52. Nawabi Khan £~ £8.95
The most complex of all great curries. Comprises twenty one ingredients each roasted
individually, this lends to a deep rich brown colour. Chicken or lamb

53. Afghani Style Lo0x £8.95
A classical Afghan dish comprising of lamb or chicken which considering the expense and
efforts involved is normally cooked for Royalty. Cooked very gently in a rich sauce, finely
chopped spring onion, flavoured with saffron and served with tomatoes

54. Parsi &~ £8.95
A famous Persian dish lavishly garnished with fresh garlic and spring onions, ginger, green
chillies, tomatoes, lemon and chana dall. Its superb! Chicken or lamb

55. Bagha Saddique #x £8.95
Succulent pieces of chicken tikka or tender lamb tikka cubes cooked with spinach, garlic,
spring onions, met hi shallots, fresh bullet chillies, sprinkled with a cheese dressing

56. Bongho Bondhu <<~ £8.95
Highly recommended for the purveyors of traditional Indian cuisine succulent pieces of
chicken cooked with aromatic spices and herbs, garlic, ginger, spring onions, met hi shallots,
fresh bullet chillies. We at the mujib believe cooking is an art, this dish is a masterpiece
created by the artistry of our chef, rich in tradition and taste

57. Jobbar »£¥ £8.95
Another very popular curry from the sylhet region of Bangladesh, fillet breast of chicken
or tender lamb cooked with aromatic spices and herbs, garlic, ginger, spring onions,
cauliflower, met hi, shallots, fresh bullet chillies, mustard seeds, a very tasty dish

58. Kankani Chicken or Lamb £# £8.95
A bhuna style dish cooked with fresh ginger, coriander, onions & boiled egg.

59. Green Herbs £« £8.95
A bhuna style dish cooked with chicken or lamb, butter beans, onions, green peppers, green
chilliand a generous amount of coriander.

60. East Bengal Chicken or Lamb <+~ £8.95
A bhuna style dish cooked with chilly flakes, onions, peppers, tomato and herbs
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61. Podinalal 2% £7.95
Pieces of chicken breast or lamb marinated in chilli mint and garlic sauce then cooked in
a mixture of home ground spices

62. Achari £#2» £7.95
Succulent diced lamb or chicken cooked with fresh roast spices and dry red chillies giving
a special aroma by being marinated in traditional pickle. Slightly hot

63. South Indian Garlic Chilli Mosalla #x£% £7.95
Pieces of chicken or lamb cooked with garlic, green chillies, coriander and hot spices, topped
with cucumber and tomatoes

64. Mohdu Chicken # £7.95
Succulent pieces of chicken cooked with honey and our special battered sauce which is
made with coconut, almonds, sultanas and cream giving it a rich creamy texture

65. Sylheti £» £7.95
Lamb or chicken cooked with a blend of medium to hot spices with the use of a traditional
Bangladeshi vegetable (shathkora), blended with fresh garlic, ginger, tomatoes, peppers
& onions, creating a unique tangy taste.

66. Passanda & £7.95
Pieces of sliced lamb or chicken, cooked in fresh cream, yoghurt and ground almonds,
giving a subtle, delicate taste. With a touch of red wine.
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These dishes do not need any explaination - they are the evergreen dishes of almost all
indian restaurants in britain. The following dishes can be cooked with a choice of chicken,
lamb, vegetable or prawns. We can also prepare these in King Prawns £2 extra or Chicken

or Lamb Tikka £1 extra

67. Mossalla » £7.15 68. Kurma » £6.90
69. Malayan & £6.80 70. Kashmiri # £6.80
71. Bhuna »¥ £6.80 72. RoganJosh & £6.80
73. Balti #2¥ £6.80 74. Dupiaza £¥ £6.80
75. Pathia ccox £6.80 76. Dhansak »»~ £6.80
77. Madras ££% £6.80 78. Srilanka #&# £6.80
79. Vindaloo #=L £6.80 80. lJalfrezi #&o¥ £6.80
81. Karahi #xx £6.80
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