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Many of our dishes contain certain allergens such as nuts, peanuts, dairy, - e :

shellfish, gluten etc. Please ask when ordering and we will be happy to advise you. O - | , | ' ‘

The management reserves the right to refuse admission without explanation.



AUTHENTIC APPETISERS

All appetisers are served with fresh green salad & mint sauce

NON VEGETARIAN

Chicken Tikka £425 Chicken Puree £4.25
Lamb Tikka £450 Lamb Puree £450
Tandoori Chicken £450 Chicken Chatt £4.25
Tandoori Lamb Chops £595 Lamb Somosa £3.75
;I:'ando?r;] Iziixklk(es:mE o A b£4.95 Chicken Pakora £495
onsists of chicken tikka, lamb tikka & sheek kebab. Chicken Dippers £405
Sheek‘ Kebab £4.25 i Kebal £5 75
Shami Kebab £425  Chicken or Lamb Shashlick £5.95
VEGETARIAN
Onion Bhaiji £3.75
Cheese Onion Bhaiji £4.25
Finely cut onion with a mix of spice, blended with cheese then deep fried and finally topped with grated cheese.
Vegetable Samosa £3.75
Vegetable Puree £3.95
Mushroom Puree £3.95
Chana Puree £3.95
Chick peas cooked in a special bhoona sauce, served with a puree.
Garlic Mushrooms £3.50
Paneer Rolls £3.75

Indian cheese garnished with peas & sweetcorn wrapped in pastry then deep fried.

SEAFOOD

Tandoori King Prawn £6.50
King Prawn Puree £6.50
Prawn Puree £4.50
Tandoori Fish (Cod) £5.95
Prawn Cocktail £3.95
King Prawn Butterfly £6.50
Fish Pakora £4.95
Tilapia (a boneless Indian white fish) dipped into a lightly spiced thin batter then deep fried.

Fry Fish (Salmon) £6.25
Salmon fish subtly marinated in tantalising spices then tenderly shallow fried.

Grilled Salmon Tikka £6.25

Salmon marinated in selected spices then flame baked in the tandoor and finally
served on a bed of mushrooms and finely chopped onion.

PLATTERS

VEGETABLE CHICKEN LAMB FISH
PLATTER PLATTER PLATTER PLATTER
FOR 2 PERSONS FOR 2 PERSONS FOR 2 PERSONS FOR 2 PERSONS
Onion bhqji, Chicken tikka, chicken Lamb tikka, sheek Grilled salmon,
Vegetable samosa pakora, tandoori kebab and tandoori tandoori fish (cod) & fish
And stuffed mushroom. chicken (leg & thigh) lamb chops with fried pakora (tilapia) on a bed of
with fried onions on top onions on top fried onions & mushrooms
£10.50 £12.50 £13.75 £15.95
) G M ( 'a 4

Sag Chana Bhaiji

Aloo Gobi

Mushroom Bhaiji
Vegetable Curry Sauce
Bombay Aloo

Bhindi Bhaiji

Chana Bhaiji

Boiled Rice

Pilau Rice

Fried Rice

Special Fried Rice
Special Pilau Rice
Lemon Chilli Fried Rice
Mushroom Fried Rice
Mushroom Pilau Rice

Aloo Fried Rice

Coconut Rice

Plain Nan

Keema Nan
Peshwari Nan
Garlic Nan
Onion Nan
Chilli Nan
Mushroom Nan
Cheese Nan

Cheese Tomato Nan

Cheese & Garlic Nan

Plain Poppadom
Spiced Poppadom

VEG SIDE DISH

Ch utney (Mango, Lime, Chilli & Tamarind)

Onion & Cucumber Rai
Plain Raitha
Fried Mushroom

Fried Onion

Mix Vegetable/Potato/Spinach/Mushroom/Chana/Paneer - £1.50

£450 Gobi Bhaiji £4.50
£4.50 Sag Paneer Bhaiji £450
£450 Vegetable Bhaiji £4.50
£450 Sag Aloo Bhaji £450
£450 Tarka Dhall £450
£450 Sag Bhaji £450
£450 Curry Sauce £4.50
SUNDRIES
£325 Egg Fried Rice £3.75
£3.50 Garlic Fried Rice £3.75
£350  Onion Pilau Rice £375
£3.75 Vegetable Pilau Rice £3.75
:Z’:’:;: Keema Pilau Rice £395
£375 Chicken Tikka Pilau Rice £3.95
£375 Chips £250
£375 Nagga Chips (HoT) £4.925
£375 Massala chips £4.925
NAN BREADS
£325 Keema & Garlic Nan £3.95
£375 Keema & Cheese Nan £4.25
£375 Keema & Cheese & Tomato Nan £4.50
£3.50 Chicken Tikka Nan £3.95
£350 Dhanya Nan £350
£350 Garlic Tomato Nan £3.75
£3.50 Plain Paratha £3.25
£3.75 Stuffed Paratha £4.925
£395 Chapati £050
£395 Tandoori Roti £2.95
EXTRAS
£0.85
£0.85
Each £0.85
tha £2925
£195
£295
£250

EXTRA ADDITION TO ANY CURRIES

Chicken or Lamb or Prawn - £2.00

Chicken Tikka, Lamb Tikka, Tandoori Chicken £2.50
King Prawn (2pcs) - £4.50
Madras Hot Or Vindalo Hot Extra 50p




TRADITIONAL DISHES VILLAGE LODGE APPETISERS

Chicken or  Chicken Tikka King Tandoori Special Mix Fresh Reshmi Kebab. £475
Lamb or or _LUmb Prawn Platter Prgwlllrfki?r;éc;’r?:wn Vegetables Minced chicken, mixed with fresh coriander, garlic, fenugreek,
Prawn Tikka ' chilli cooked on an iron skillet then topped with an omelette.
Madras £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Boti Kebab £5.50
Vindaloo £8.95 £905 £11.50 £1095 £11.95 £850 ?ven cc:c:cki:{ shkeek kebab stir fried with diced onion & peppers and a dash of soy sauce. 74
‘ ava Chicken .
Balti £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Chicken fillets marinated with specially selected herbs & spices, cooked on an Indian Tava.
Bhoona £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Stir Fry Chicken £5.50
Strips of chicken tikka stir fried with onions & , Indian style.
Dansak £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 M”PS 8 |‘: ;E? V) B0 7 BT i T £5 o5
, urgh Za .
DUPIGZG £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Strips of chicken cooked with onions and green pepper with a hint of
Curry £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 'Sgﬂ T(ds ‘; sizfing of K el SRikieh &
uck Stir Fry :
Korma £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Marinated duck grilled in the tandoor, cut into strips then cooked with onions & peppers in a yoghurt sauce.
ROQGH JOSI‘I £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Tandoori T|ger Klng Prawns £750
Pathia £895 £9095 £11.50 £10.95 £11.95 £850 r'grge kEg prtlziwnslgﬂrfnaf;d in specially selected herbs & spices then roasted in the tandoor. Ld
: oaQa Fiic N r ns :
J alfrezi £8.95 £9.95 £11.50 £10.95 £11.95 £8.50 Shallow frgd king prﬂwgns cmn?;:; with garlic and mushroom then served with garlic sauce and spring onion.
Jhinga Garlic King Prawn £6.95
Freshwater king prawn stir fried with fresh garlic, served and garnished with garlic sauce.
King Prawn Silsila £6.95
C O h 1 BINA’TION Dl S HE S King prawns which are marinated in spices and roasted along with onion and
| peppers then pan cooked and dressed in a slightly hot sauce. Served on a skewer.
Chicken Tikka Massala and Lamb Balti £12.50 Paneer Tikka . = & / £4.95
. 4 j arinated Indian cheese flame baked in the clay oven.
Chicken Korma and Chicken Balti £11.50 Chilli Paneer : £405
Lamb Bhoona and Chicken Madras £11.50 Strips of paneer stir fried with fresh green chillies, egg, onions & peppers. '
Chicken JalFrezi and ng Prawn Bhoona £13.25 Paneer Tawa £4 .05
Chicken Pathia and Prawn Bhoona £11.50 Paneer flash fried then cooked in a sweet chilli sauce with green chillies, garlic, spring onion and peppers.
Veg Bhoona and Chana Aloo Gobi Balti £10.95 Stutted Pepper (Lamb, Chicken, Vegetables or Prawn) £5.75
Grilled pepper stuffed either with marinated minced lamb, spiced vegetables or prawn.
Stuffed Mushroom (Lamb or Vegetables) £5.25
Whole mushroom with a choice of minced lamb or vegetable
filling, coated with breadcrumbs then deep fried.
BIRYANI ANY OF THE ABOVE APPETISERS CAN BE SERVED AS A MAIN MEAL
Persian Birycmi Chicken, lamb or prawn served with a thin omelette. £10.75
Chicken or Lamb or Prawn Biryani £10.25 TANDOORI MAIN DISHES
ng Prawn Birydni £12.95 Low calorie dishes served with salad & mint sauce.
Tandoori King Prawn Biryani £13.50
o+ F T g X Chicken or Lamb Shahslick  £10.25 Fry Fish (Salmon) £11.50
Fish BII"YCI ni £12.95 Half Tandoori Chicken £950 Salmon fish subtly marinated in tantalising
Chicken Tikka or Tandoori Chicken or Lamb Tikka Biryani £10.75 Sprinig chighanin fhedurarad in herbs | [Rrcoaliss ety feoflow filod
House Special Bi!"YCl!"Ii (Chicken, lamb, prawn, king prawn) £11.75 & spices, roasted in tandoor. SGfllled SqflT.oan;I;ka. w £11.50
. ) . . almon marinated in selected spices then flame
Mushroom BII"YCII’II £8.75 ChICken. lekG . . £9.25 baked in the tandoor and finally served on a
y : . Succulent chicken pieces marinated in fresh W AT e T .
Mixed Vege’rable Bll"YClnl £8.75 ground spices & herbs, roasted in tandoor. ol Shashlick S 2 i £1150
: aimon asnilic -
Lamb TII(kCI ; . £9.50 Tender pieces of salmon oven roasted with
Succulent lamb pieces marinated in fresh :
. . onion, tomatoes and peppers.
ground spices & herbs, roasted in tandoor. T Chick £
Tandoori Lamb Chops £975 § JogH -iiesen | . 10.25
. . : Chicken fillets marinated with specially
Tender lamb chops marinated in fresh spices - -
| . selected herbs & spices, cooked on an Indian Tava.
& herbs, roasted in tandoor. Tand T D £14.05
. . : : andoori Tiger Prawns ;
Scampi & ChIpS £8.95 Si‘.”‘ FI’Y.CI'II('ZI(QI"I . : £9.50 Delicately marinated tiger prawns with
Fried Chicken & Ch|p S £8.05 ;:_2‘: ; :i;;;kzz;’;:Z:!:;:Dﬁgig;:;?czgGns" fresh herbs and spices, roasted in the tandoor.
Cliclied Niiahets £8.95 1 f Chicken Tikka Wrap £9.95
. : : . . j Chicken tikka wrapped in a chappati & served with salad.
] O I g-[-? £895 gji?ﬂ?eilor::frrli:fgdg knz:fr:"::'vw?wf with fresh o §: RICKRS Rk g b o e
ain meierte : : : -
) herbs & spices, roasted in tandoor. Ta I"IdOOI"I M |xed Grill £13.95
ChiCken Omelef’re £8.95 T d A=+ h (C d) £1150 The full house consists of chicken tikka, lamb tikka, tandoori
Mushroom Omelette £850 ——y sl = ' chicken, tandoori king prawns and sheekh kebab, served

Succulent fish marinated in fresh spices

£850 & herbs, roasted in tandoor.

with a nan bread or choice of any traditional curry sauce.

Cheese Omelette



THE VILLAGE LODGE COLLECTION

Moulvibazar Lamb (HoT) £10.95

A Bengali speciality cooked with diced lamb, ground
coriander and chilli, a touch of yoghurt and chilli olil.

Mossori £10.50

A medium spiced dish cooked with tomatoes and
a range of spices in a thick sauce then layered with
a thin garlic, lentils and fenugreek sauce on top.

Lamb Chops Kada £12.50

Flame baked lamb chops cooked with strips of pepper,
onions, green chillies, garlic and ginger in a thick sauce.

Lamb Chops Keema
Peas Bhuna £12.95

Flame baked lamb chops cooked minced meat, garden
peas and selected herbs and spices in a thick sauce.

Sylheti Bhurma £10.95

A special dish with two distinctive layers - the bottom half
being mildly spiced and rich and the top half being cooked

with coconut, almonds and cream for a buttery smooth taste.

Sizzling Chicken or
Lamb Massala £10.50

Chicken or lamb cooked with strips of onion and
peppers, smoked with a naga chilli in a massala
sauce then served on an iron skillet.

Palak Paneer Tikka £9.95

Garlic, fenugreek and tomato cooked with
selected spices. Medium.

Butter Chicken £9.95

Tandoori roasted boneless tandoori chicken
in a massala sauce, fresh cream and butter.

Tandoori Murghi Massala £10.25

Boneless tandoori chicken cooked with minced lamb,
garlic, ginger, medium spices, herbs & boiled egg.

Rezalla £9.95

Chicken or lamb tikka cooked with onions, peppers,
tomatoes, fresh herbs with a touch of garam
massala, dressed with pepper & onion rings.

Bahari Chicken £9.95

Chicken tikka cooked with mince lamb, sag and
chana in a dry, spicy medium sauce.

Golden Chicken Curry £9.95

Tandoori chicken strips garnished with fresh spices
and herbs cooked with cucumber, onions, tomatoes
and dressed with thin omelette.

Chicken or Lamb Passanda £9.95

Cooked with almond, coconut, cashew nuts & fresh
cream & yoghurt with delicate spices, mild dishes.

Chicken or Lamb Tikka Achari £9.95

Pieces of succulent chicken or lamb tikka cooked
with selected spices, onions, peppers infused
with mixed pickle giving a tangy taste.

Chicken Manchuria £9.95
Cooked with mango pulp, yoghurt and mild

spice in a very tasty sauce.

Duck Delight £10.50

Grilled duck cooked with fresh garlic, onions and peppers,
fresh spices and herbs dressed with potato pakora.

Roshun Bhagar £9.95

Roasted chicken or lamb tikka, fried onions, pepper,
prepared in a garlic sauce and fresh garlic.

Desi Beef Bhoona (NEw) £11.50

A rich and flavourful tender beef slow-cooked with
aromatic spices. Fragrant bay leaves and cinnamon
sticks chopped onions, with our special bhoona sauce.

Moza Chicken £9.95

Tandoori chicken, cooked with tomatoes,
onions, mince lamb & spinach.

The Village Special £13.95

A full chicken breast filled with minced lamb and peas,
roasted in the oven and recooked with onions, tomatoes,

green peppers in a medium sauce. Served with pilau rice.

Jeera Chicken £9.95

Succulent pieces of chicken or lamb tikka, fried with cumin seeds.

Chicken/Keema Sag Pasta £10.50

Chicken or minced meat cooked with pastq,
fresh spinach in selected spices.

Akbori Duck £10.50

Pieces of duck breast, tandoori grilled, cooked
with mild spices, apricots and fresh cream.

Nagga (HOT) £10.50

Succulent pieces of chicken or lamb tikka prepared
with Bangladeshi chillies, peppers and cooked in
a hot, rich semi dry tomato sauce.

South Indian Garlic
Chilli Chicken £10.50

A hot dish prepared with fresh garlic, green chilli to
create an authentic taste, dressed with onions & chilli.

Jaipur Chicken £9.95

Chicken tikka blended with mixed spices, fried onions,
capsicum, mushrooms and tomatoes in Punjabi massala.

Chilli Chicken Massala £9.95
Chicken tikka and minced lamb cooked with
green chilli in a traditional massala.

Bindi Gosht £10.50

Tender pieces of lamb cooked with
okra in a rich bhuna style sauce.

Murugh Bahar £10.50

Strips of marinated chicken cooked on an iron skillet
with baby corn, baby carrot in a thick garlic sauce.

Korahi £10.50
A moderately spiced dish cooked with blended

garlic, ginger and chopped tomatoes then topped with
spiced onions and peppers and served sizzling on a skillet.

Keema Kofta Korahi £10.50

Minced lamb balls marinated in selected spices then
cooked as a moderately spiced dish with blended
garlic, ginger and chopped tomatoes and
garnished with spiced onions and peppers.

Shashlick Bhoona £10.95

Chicken or lamb tikka cooked with roasted onions,
peppers, garlic, tomatoes with fresh herbs and spices.

Methi Gosht or Murgh £10.50

Tender pieces of lamb gently fried with fresh
fenugreek, herbs then cooked in a medium sauce.

Makon Chicken £9.95

Very mild, creamy dish with tandoori spices and fresh cream.

Chamele £10.50

Chicken or lamb tikka cooked in a tomato and
yoghurt sauce with green chillies and peppers.

Shatkora Lamb £10.50

Lamb cooked with Bangladeshi lime in chef’s
special sauce. A very unique taste.

Fiery Beef Curry (NEW) £11.50
Tender beef simmered in a bold spicy sauce

bursting with heat and flavour. Cooked with

fresh green chillies, chopped onions, and

green peppers, this curry packs a punch.

All of our Village Lodge Collection dishes can be cooked with Chicken Tikka,

Lamb Tikka, Tandoori Chicken or Tandoori King Prawn.

Please ask if you would like an alternative.
Please Note: Tandoori King Prawn dishes will be +£3.00 extra

SEAFOOD SPECIALITIES
Fish Grill

A feast for seafood lovers! Grilled salmon, tandoori seabass, tandoori cod and tandoori king prawn.

Goa King Prawn
Large tiger king prawns cooked in the clay oven then cooked
with selected spices, fried garlic and onion. Medium spiced.

Fish Biryani
Chunks of white fish cooked with stir fried with Basmati rice and light herbs and spices.

Seabass Sag Roshuni
With a garlic fried rice. Spiced seabass pan fried with finely cut garlic
on a bed of spinach then cooked with coconut cream and served.

Salmon Sag Aloo

Flash fried salmon fillets cooked with spices, garlic, spinach and oven roasted potato.

Fish Nagga
Marinated tilapia fillets flash fried then cooked in a thick semi
dry sauce with a hot Bangladeshi naga chilli pickle.

Cod Moglai

Tandoor roasted marinated cod fillets cooked with garlic, roasted tomatoes, strips of green pepper,
onions and chopped spring onions then served in a medium spiced, thick sauce.

Salmon Tenga
Flame baked marinated salmon, garlic and cherry tomatoes in a light sauce cooked with tamarind.

Khoto Boro Mass

Tilapia fillets flash fried then cooked with finely diced onions and peppers in a medium sauce flavoured
with chopped shatkora (a unique Bangladeshi citrus fruit) and a touch of yoghurt.

MASSALA DISHES

A dish created with coconut, almonds and mildly spiced in a rich and creamy sauce.

Chicken or Lamb Tikka Massala

Pieces of chicken or lamb tikka, cooked with coconut, almond, yoghurt, creamy mild spices.

Tandoori King Prawn Massala
Marinated king prawns roasted in clay oven then cooked with coconut,
almonds and mild spices in a rich and creamy sauce with hint of coconut.

Tandoori Special Massala
Delicately marinated and cooked in clay oven, then in a very mild creamy mix of yoghurt and spices.

Tandoori Platter Massala
Succulent chicken tikka, lamb tikka, tandoori chicken, roasted in clay oven then cooked with
coconut, almonds and mild spices in a rich and creamy sauce with hint of coconut.

Vegetable Massala

Vegetable mixed with coconut, almond, yoghurt, sugar, cream and very mild spices.

Panner Tikka Masala (NEw)

Indian cheese cooked with coconut, almond, yoghurt in our rich creamy sauce with mild spices.

£14.95

£14.50

£12.75

£10.95

£10.95

£10.95

£10.95

£10.95

£10.95

£9.95

£13.50

£12.95

£11.95

£8.75

£9.95
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