Scatood ishes

PRAWN BHUNA

Prawns cooked with green peppers, herbs and spices

PRAWN DANSAK
Persian type curry with lentils, sweet & sour

PRAWN SAG
Prawn cooked with leaf spinach

PRAWN BHINDI

éf\(hﬁle deep fried onion cooked with prawns, sliced onion, dry
1S

KING PRAWN SAG

King prawns cooked with |leaf spinach

KING PRAWN BHUNA

King prawns with green peppers, herbs & spices

KING PRAWN DANSAK

Persian type curry with lentils, sweet and sour

SALMON
Fresh griddled fillets cooked in a saffron and cream curry
sauce finished with black peppers

Veocltable Mains

VEGETABLE DAL NAWABI
Mix of exotic vegetables cooked with lentils. Medium

SAG CHANA ALOO
A dish cooked with spinach, chick peas and potato, chilli and
coriander. Medium

VEGETABLE MAKANWALA

Mixed vegetables in a mild mango sauce, almons, sultanas,
ground coconut, fresh and cream and honey

VEGETABLE HANDI

Aromatic flavoured dish (steam cooked, low in calories)

BHINDI BHA]JI

Fried okra lavished with browned onions, garlic and tomatoes,

dry stir fry type of dish

PANEER TIKKA MASSALA

Spicy or mild - Paneer cubes cooked in a sauce with sliced
green chillies and plenty of herbs and spices. The mild
version with added cream and NO green chillies

MIXED VEGETABLE ROSHUNI
Mixed vegetables cooked with fresh tomato, onion,
corianders and garlic flakes

Conlinental Dishes

FISH FINGERS
Served with chips

OMELETTE
Served with chips

CHICKEN NUGGETS
Served with chips

FRIED CHICKEN
Served with chips

SCAMPI
Served with chips

I xltras

CHIPS
POPADOM
ASSORTED PICKLE TRAY

Veoetable Sides

NIRAMISH (V)
Dry vegetables cooked to our own recipe

MIXED VEGETABLES (V)
A melody of mixed vegetables

BOMBAY ALOO (V)
Potatoes cooked in spices

MUSHROOM BHAJI (V)

Mushroom cooked in spices

CAULIFLOWER BHAJI (V)

Cauliflowers cooked in spice

TARKA DHAL (V)
Lentils and garlic

SAG PANEER (V)

Spinach cooked with Indian cheese and spices

MUTTAR PANEER (V)

Golden peas cooked with cheese and spices

KABULI CHANA (V)
Chick peas

BHINDHI BHAJI (V)
(Ladyfingers) Okra

STEAMED RICE

PILAU BASMATI RICE
KEEMA RICE

FRIED ONION RICE
LEMON RICE

LEMON & CORIANDER RICE
VEGETABLE RICE
MUSHROOM RICE
EGG FRIED RICE
CHICKEN TIKKA RICE
COCONUT RICE
SPECIAL FRIED RICE

breads

PLAIN NAN

PESHWARI NAN
CHEESE NAN

CHEESE & GARLIC NAN
CHEESE & ONION NAN
CORIANDER NAN
GARLIC NAN
CHICKEN TIKKA NAN
KEEMA NAN

CHILLI NAN

SABZI NAN

ONION KULCHA NAN
PARATHA

TANDOORI ROTI
CHAPPATI

FAMILY PLAIN NAN
FAMILY GARLIC NAN

TABLE ()

INDIAN CUISINE
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OPEN 7 DAYS A WEEK

5:30PM - 11:00PM

Find us on Facebook Find us on Instagram

FREE DELIVERY

On orders over £12
within a 3 mile radius

Some of our dishes contain nuts or traces of nuts.
Please ask our waiters if you have any concerns over food allergies.
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ROYAL MIX
An assortment of lamb & chicken tikka & seekh kebab

MIXED KEBAB -

Assortment of seekh kebab, shami kebab & onion bhaji

PANEER TIKKA

Lightly spiced indian cheese cooked in a tandoori oven

CHICKEN PAKORA
Chicken lightly spiced, fried in light batter

ONION BHAJI (V)

Chopped onion, gram flour with spices and fried

SEEKH KEBAB

Lamb marinated with onions and herbs, skewered and
grilled over a flame

PRAWN PUREE

Prawn cooked in spices & served on a puree

TIKKA _ - CHICKEN LAMB
Diced lamb or chicken, marianted in yogurt, cooked over

charcoal

DUCK TIKKA

Marinated in tandoori spices, barbecued over charcoal

PANEER PAKORA
Indian cheese lightly spiced, fried in light batter

MUSHROOM PAKORA
CHICKEN MOMO

Chicken & potato cooked in light spices, served in a pureé,
drizzled with tamarind & honey and topped with fried onion

DAAL SOUP Lentil Soup
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126 SIZZLE MIX STARTER FOR 2 9.
King prawn, lamb & chicken tikka, seekh kebab & onion bhaji

126 MIXED VEG STARTER FOR 2 8.95

Veg samosa, onion bhajis & paneer tikka

SWILLINGION SPECIAL /.95
Chicken tikka, shami kebabs, mustard base cooked in chef's
special sauce, garnished with fried onions

GARLIC CHICKEN TIKKA 4.95
Garlic infused grilled chicken breast pieces

landooii ishes

TANDOORI CHICKEN

Marinated spring chicken served with salad

TIKKA CHICKEN 75 LAMB
Marinated chunks of lamb or chicken served with salad

TANDOORI MIX
An assortment of chicken & lamb tikka, seekh kebab &
tandoori chicken

CHICKEN SHASHLIK

Chicken grilled with onions, capsicum & tomato

MACHLI PLAZA

Specially prepared spicy fish barbecued with onions

TANDOORI KING PRAWN

Marinated king prawns grilled, served with salad

LAMB CHOPS MAIN COURSE

valli Disl
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balli Dishes
Cooked with capsicums, onions, tomatoes, flavoured with
fenugreek & balti spices, garnished with fresh coriander.

CHICKEN VEGETABLE
LAMB DUCK
KEEMA SPECIAL MIX

Chicken, lamb &
KING PRAWN Drawns

CHICKEN CHOW MOO

Chicken and chick peas on a puffed batter bread garnished
with fried onions and drizzled with honey

SAMOSA MEAT VEGETABLE
Meat or vegetables fried in a fillo pastry
CHAT CHICKEN LAMB

Chicken or lamb with chat masala served on a puree

LAMB CHOPS

Thin lamb chops marinated in spices in spices
and grilled in tandoori oven

RANGLEE POPS

Spiced meatballs served on a puffed batter bread

TANDOORI CHICKEN

Chicken marinated in yogurt and spices, grilled & served with
salad

FISH MASALA

Cod fish cooked in medium spices served with salad

FISH PAKORA
Cod fish fried in butter coating

KING PRAWN GARLIC
King prawns lightly garnished with herbs & garlic

KING PRAWN BUTTERFLY

King prawn opened up like a butterfly served in batter

KING PRAWN SHASHLIK

King prawns lightly spiced with capsicum, tomato & onions

TANDOORI KING PRAWNS

Martinated king prawns cooked over charcoal

\ eid 8 <. .
Starlers

STUFFED MORCHA RAJA 4.95
Whole pepper stuffed with spicy mince

MACHLI SHASHLIK 5.95
Fish grilled in tandoori spices along with pepper
and onions over charcoal

ARABIAN DELIGH1 FOR 2 9.95
Chicken and lamb strips stir fried with onions, peppers & light
spices

CHICKEN NAMBALI 5.95

Popular Gourmel

MADRAS
Cooked in fairly hot spices

BHUNA
Cooked with herbs & tomato in thick sauce, fairly dry

KORMA

Mild spice curry, flavoured with cream & yogurt

DOPIAZA

Cooked with chunks of onions medium spiced

DANSAK

Persian type curry with lentils, hot, sweet and sour

ROGAN JOSH

Medium strength curry garnished with tomato, onions & garlic

MALAYAN

Mild creamy dish created with pineapple to give a delicate
taste

PATHIA

A combination of spices, black pepper and a touch of lemon
KARAHI

Authentic dish pot roasted with exotic herbs and spices
JALFREZI

With green chilli, pepper, ginger & spices

CHICKEN _ PRAWN

LAMB _ KING PRAWN

KEEMA ' VEGETABLE

Chels Specialities

CHICKEN TIKKA MASALA (MILD) 8.95
Mild creamy dish

CHICKEN TIKKA MASALA (DESI) 8.95
Medium tomato based tikka masala, not creamy

CHICKEN TIKKA MASALA (ASIAN STYLE) 8.95
Medium style masala in an authentic homemade recipe
passed down generations. A must try!

TANDOORI KING PRAWN MASALA 10.95
Marinated king prawns in spices with tomatoes & butter

PASSANDA CHICKEN 8.95 LAMB 9.95
Chicken or lamb fillets cooked with fresh mild spices

CHICKEN TIKKA MAKANWALA 8.95
Chicken with cream, coconut cream & almond. Mild

CHICKEN CHORCHA 8.95
Thin slices of chicken cooked in medium spices

GARLIC CHILLI CHICKEN 8.95
Chicken cooked with fresh garlic & spices

TAVA LAHORI CHICKEN 8.95 LAMB 9.95
Medium spices with fried onions

PERI PERA CHICKEN 8.95 LAMB 9.95
Chef's special sauces & spices

CHICKEN PERSIAN 8.95
Chicken in mild spices with almonds & coconut

SHAHI MURGH REZALA 8.95
Chicken with fried onions, peppers, herbs & spices

CHICKEN CHANA MASALA 8.95
Sliced chicken tikka with chick peas, peppers & chilli
GOSTH PATA 9.95
Lamb in a medium sauce with roast onions & cream

MACHLI JALFREZ] 10.95
Fish with green chilli, pepper, ginger & spices

SAAG CHICKEN 8.95 LAMB 9.95
Lamb or chicken with leaf spinach in medium sauce

LEMON CHILLI CHICKEN 8.95
Tender pieces of chicken cooked with garlic, ginger, herbs,
spices, lemon juice and green chilli

SHAT KORA CHICKEN 8.95 LAMB 9.95
Cooked in a medium sauce along with citrus fruit of
bangladeshi origin to create a unique taste

KEEMA MAITTER 8.95
Lamb minced meat cooked with peas in a spicy sauce
BUTTER CHICKEN ASIAN STYLE OR MILD 8.95

Mild and creamy dish with butter & coconut or the medium
spiced Asian Style variation

KEEMA INDIAN 8.95
Minced lamb, baby potatoes & green chillies

CHICKEN MASHUK 8.95
Chicken tikka served in a creamy sauce with honey

CHICKEN TANGAIL 8.95
Sweet chilli dish

SMOKEY JOE CHICKEN 8.95 LAMB 9.95
A fusion mild to medium dish with barbecue roots
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Birvani

A biryani is made with special flavoured basmati rice with
a mixture of spices served with a vegetable biryani sauce.

VEGETABLE BIRYANI
CHICKEN BIRYANI
CHICKEN TIKKA BIRYANI
LAMB BIRYANI

LAMB TIKKA BIRYANI
PRAWN BIRYANI

KING PRAWN BIRYANI
HOUSE SPECIAL BIRYANI

\emo Kecommends

NAWABI KHANA

Spicy medium hot. Chicken tikka, lamb tikka, king prawns,
spiced kebab, with spices & aromatic herbs

NAGA RA] CHICKEN LAMB
Tender lamb, chicken cooked with specially prepared Mr.

Naga sauce

URI KING PRAWN SPECIAL

Whole king prawns cooked in their shells, cut open like a
butterfly & barbecued in a tandoori oven then recooked in a
medium sauce

HARI MASALA CHICKEN 8.95 LAMB

Tender lamb or chicken cooked with medium spices, fresh
green chillies & tandoori massala sauce

BENGAL FISH MASALA
Medium hot dish. Spicy cod cooked in exotic herbs & spices
to create a mediterranean taste

MUROSHI KHAS CHICKEN > LAMB ¢

Lamb or chicken tikka with braised onions, mixed spices &
fresh herbs and honey (Very mild)

MIRCHI KORMA
Spicy korma

KOFTA BAHAR

Meatballs spiced to medium strength sauce

KING PRAWN JANINI
Cooked to the Table 26's own recipe (Medium)

DESI KARAHI CHICKEN LAMB

Lamb or chicken cooked with keema, fairly dry, spicy Asian
style

CHICKEN ZAM ZAM

Sweet & sour savoury dish

CREAMY MANGO BLISS

Rich, fruity mango curry with soft chicken pieces

ROSHON BILASH

Tender chicken with green beans in a rich masala

CHICKEN TIKKA HAWALI
Grilled chicken, peppers, onions & tomatoes in a dry sauce

CHICKEN CHOM CHOM

Rich medium sauce garnished with red onions

LAL FALONG

Chicken and keema, in a fairly dry medium sauce
T26 SPECIAL CHICKEN LAMB °

Chefs own creation served mild, medium or hot.
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able 26 Speci

CHICKEN HYDRABADI

Consisting of many spices such as mustard oil, crushed lime,
pepper, chilli, fenugreek leaves, garlic and ginger

ROSHANLAL CHICKEN LAMB

Derived from masala dishes, grilled first in our tandoori clay
oven, then cooked in masala sauce and topped with spinach,
garlic and fresh coriander

DUCK BANGLA SPECIAL

Boneless duck cooked in chef's own recipe

LAMB MUSTARD

Tende.r Iamb cooked in a mustard seed, onion and mustard oil,
fry finished in a mustard paste sauce

METHI CHICKEN LAMB
Tender lamb cooked in a medium sauce and garnished
with dry fenugreek seeds

CHICKEN TIKKA GARLIC

(Medium) Cooked with a fair amount of garlic, ginger, onion,
fresh coriander, spices and herbs.

MURGH ACHAR

Chicken cooked with mince meat with pickle & indian spices

GOSTH MINT MASALA
(Medium) Cooked with mint and spices

MASSALANDER CHICKEN LAMB
Chicken or lamb cooked with plum tomatoes. Hot dish



