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House Special Dishes
J
Chicken £13.50 Duck £15.50 Beef £16.50
Lamb £14.50 Prawn £14.50 Vegetable £11.50
King Prawn £16.50
: Juijal & o
Cooked with Indian spices, whole garlic, and green chilli in a thick sauce.
Nawabi o
Juicy, tender meat or prawn marinated in a spicy yoghurt and pan fried to perfection
with mustard, cinnamon, bay leaf and coriander.
Raj Morris o o
Cooked in a blend of Indian spices, onion, capsicum, green chilli, and roasted garlic, with
. a hint of tomatoes give a medium to hot taste.
L I Darjeeling &
'g Cooked with garlic, onion, and capsicum to make a thick sauce, then topped with a
creamy, buttery coconut sauce.
| ’ Garlic Chilli @ 9
: A North Indian dish made with garlic, chilli and aromatic spices.
& Shatlcora &
. ’ A Bengali dish which uses a citrus pickle to create a mouth-watering curry.
Naga oo
A combination of green pepper, onion, tomatoes, garlic and Naga.
Bengal Flame Naga o o
A Bengali dish made using Naga chillies for extra heat.
Golden Chicken o £13.50
Chicken cooked in a Chef’s special sauce with minced meat, egg and tomato.
Chiclcen Mircchi @ 2 £12.50
A blend of Indian spice, onion, capsicum, garlic, tomatoes and chillies to give a medium to hot taste.
Mango Chicken £13.50
Cooked in the tandoori, then pan fried in a creamy, fruity mango sauce.
Honey Chicken £13.50
A combination of Indian spice and a little cream to produce a sweet masala style sauce.
Achari Chingri 2 £14.50
King Prawn cooked with the Chef’s special spices, mushrooms, and lentils, in a creamy sauce.
Lamb Highway o £13.50
A medium spiced curry with onions, capsicum, potato, tomato and aromatic spices.
Lamb Parsi o £14.50
Cooked with onion, capsicum, lentils, and spices, in a thick sauce.
Royal Chicken Saag 9 £13.50
Cooked with spinach and an array of Indian spices, onions, capsicum and tomato.
Chana Gosht o £13.50
Lamb cooked with chickpeas, garlic and Indian spices.
Badami Malai Chicken £13.50
Chicken cooked in the tandoori, then pan fried with a touch of cream, in a fruity sauce.
Murgh Masallam o £13.50
Chicken cooked in the tandoori then pan fried with minced lamb and a tomato sauce. Garnished with an egg.
Shahi Murgh Lababdar 9 £13.50

Slightly spiced chicken, pan fried with butter, cream, tomato, and coriander. Topped with a creamy, butter
coconut sauce.

Chicken Tiklca Rezala 2 £13.50
An aromatic blend of spices, yoghurt, garlic, tomato and green chilli.

Achari Gosht & £14.50
Lamb cooked with onion, tomato, garlic, chilli and aromatic spices.

Chicken Dhaniya Murgh o £13.50
A mild curry flavoured with fresh coriander.

Lal Gosht (Hydrabadi style) o £14.50
Lamb cooked with lentils, onion, garlic and an array of Indian spices.

Keema Mutter o £13.50
Minced lamb and peas cooked in a variety of spices.

Green Chicken Curry o £13.50
Green chillies cooked with coriander, tamarind and fresh mint.

Mint Lamb £13.50
Lamb bhuna style curry with fresh mint, garlic, coriander, onion and Indian spices.

Begoon Matar Bahar o £13.50

A combination of vegetables and chickpeas, cooked in a mild sauce.
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Breads Rice Dishes

Plain Naan £3.80 Boiled £4.50
Butter Naan £4.80 Pilau £5.30
Chilli Naan £4.80 Mushroom £5.30
Cheese Naan £4.80 Keema £5.30
Garlic Naan £4.80 Egg £5.30
Keema Naan £4.80 Garlic £5.30
Tiklca Naan £4.80 Onion £5.30
Vegetable Naan £4.80 Coconut £5.30
Peshwari Naan £4.80 Vegetable £5.30
Cheese and Chilli Naan £4.80 Jeera (Cumin) £5.30
Garlic and Chilli Naan £4.80 Aloo (Potato) £5.30
Cheese and Garlic Naan £4.80 Lemon £5.30
Paratha £4.50 Chicleen £5.50
Stuffed Paratha £4.80 Garlic and Mushroom £5.50
Egg Paratha £4.80 Garlic, Onion, and Coriander £5.50
Crispy Paratha £3.30 Elaichi Special Rice £6.50
Chapaﬁ £3.20 Chicken, Lamb, Prawn, and Vegetable Rice.

Puri £2.80

Sundries

Poppadum £0.85 Sweet Potato Chips £4.00
Masala Poppadum £0.95 Chips £3.80
Chutneys and Sauces x1 £1.20 Garlic Chips £4.00
Mango Mixed Pickle Chilli Mint x4 £3.60 Cheesy ChlpS £4.00
Elaichi Special Chutney £1.50 Spicy Chips £4.00
Onion Salad £1.20 o N
Salad £1.20 J Indication of spiciness
Yoghurt £2.50 V  Vegetarian Options
Onion and Cucumber Raitha £3.00 VG veean options
Mixed Raitha £3.20

Onion, cucumber, tomato and coriander

Fish Dishes

Telaphia Bhuna (boneless)

Please ask a member of staff for allergen advice for our dishes.

£14.50

Bangladeshi fish marinated overnight in an onion flavoured sauce. Pan fired with Indian

spices in a thick sauce.

Telaphia Gobi Curry (boneless)

Fish marinated, then cooked with potato in a medium sauce

Telaphia Jalfrazi (boneless) »

Pan fried with green chilli, lemongrass, and fenugreek, to produce a hot sauce.

Seafood Bhuna

£14.50

£14.50

£14.50

A mixture of seafood, marinated in an onion sauce, then pan fried with Indian spices in a

thick sauce.

Children’s Menu gy dishes £4.90

all servered with chips or curly fries

Chicken Nuggets
Popcorn Chicken
Chicken Sausages

Mozzarella Sticks

Chicken Wings
Fish Fingers

Vegetable Sausages

Starters
Mixed Kebab Platter £6.60

Lamb tikka, chicken tikka, shish kebab, onion bhaji

Paneer Lasooni Kebab v £5.50

Indian cheese marinated in a creamy garlic sauce.

Chilli Paneer ) ) vV £5.50

Indian cheese pan fried with onions, chilliand dark
soya sauce.

Chilli Cauliflower ) D V £6.60

Cauliflower, pan fried, with onions, chilliand dark
soya sauce.

Chilli Chicken ) ) £5.50

Pan fried chicken with onion, chilliand dark soya
sauce.

Gobi Manchurian ) v £5.50
Crispy pan fried cauliflower with Manchurian sauce.
Chicken Manchurian ) £6.60

Crispy pan fried cauliflower with Manchurian sauce.

Elaichi Platter

For 2 - £10.95

Meat samosa, king prawn, lamb tikka, chicken tikka, shish kebab.
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Shish Kebab £6.50
Cheesy Shish Kebab £6.80
Lasooni King Prawn £7.50

King prawn marinated in creamy garlic then roasted in the
clay oven.

Chicken Chaat ) £5.50

Chicken cooked with spices, onions, garlic and ginger

Chicken Chaat Puri ) £4.50

Spicy, tangy chicken and onion mixture served on a deep
fried puri (bread).

King Prawn Chaat Puri. )  £7.50

Spicy, tangy king prawn and onion mixture served on a deep
fried puri (bread).

Honey Chilli Chicken .  £5.50

Crispy pan fried chicken with garlic, onion and honey in a
chilli sauce.

Chicken Pepper Salt ) £5.50

Crispy pan fried chicken with garlic, onion and black pepper

:
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For 4 - £19.90

) 4

Vegetable Platter For 2 - £9.95 For 4 - £17.90
Vegetable samosa, tikka paneer, onion bhaji, aloo pakora, cauliflower pakora.
Tandoori Chicken £5.50 Aloo Chaat Puri v ve £5.50 ﬂ
Tandoori King Prawn £7.50 Prawn Puri £6.50 ‘
King Prawn Butterly £6.50 Chicken Pakora £5.60 <
Chicken Tikka £5.50 Meat Samosa £5.50 '
Lamb Tikka £5.75 Vegetable Samosa v £5.10
Duck Tikka £6.50 Vegetable Rolls v £5.00 \
King Prawn Tikka £6.95 Garlic Mushrooms o v v £4.95 *
Garlic Chicken Tikka £5.80 Onion Bhaji v £5.25
Garlic Lamb Tikla £5.90 Chicken Wings £5.75 K
Garlic Duck Tikka £6.20 Elaichi Tandoori Peri Peri Chicken £6.50
Garlic King Prawn Tikka ~ £7.50 i, Medium or ot

Side Dishes all dishes £5.80

Bombay Aloo v ve
Potato, onions, pan fried with an array of
Indian spices.

Jeera Aloo v e
Potatoes pan fried with Cumin.

Chana Aloo Bhaji o v
Pan fried Potato, Chick Peas, Yoghurt and
Coconut spiced.

Mushroom Bhaji o v ve
Mushrooms, Onions, Tomatoes, Ginger,
Garlic and spices.

Saag Bhaji o vve

Spinach Curry

Cauliflower Bhaji o v ve

Pan fried Cauliflower with aromatic
spices.

Saag Paneer v

Cheese, Spinach, Garlic, Ginger, Cream,
Coconut and Indian spices.

Chana Masala o vve

Chickpea curry cooked in a base of
tomato sauce.

Vegetable Sabji o vve

Mixed vegetable curry.

Mushroom Curry o v e
Pan fried Mushrooms, Onions and spices.
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Saag Aloo J vve
Potato and Spinach, mildly spiced.

Aloo Gobi o vve
Spiced Potato and Cauliflower.

Vegetable Bhaji o vve
A crispy deep fried fritter with various
vegetables.

Vagun Chana Bhaji o v ve
Okra, Onion and an array of Indian
spices.

Brinjal Bhaji o v ve

Aubergine curry.

Tarka Dhal v ve
Lentils, Turmeric and Indian spices.
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Matar Paneer v

Cheese, Peas, Onions, Tomatoes,
Garlic, Ginger, Cream, Coconut and
Indian spices.

Shobiji Garlic o vve
Bengal style dry vegetable curry.

Cauliflower Curry o vve
Pan fried Cauliflower with an array
of Indian spices.
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Traditional Dishes
Choose from the following,

Chicken £10.90 | King Prawn  £14.90
Lamb £11.90 | Chicken Tikka £11.90
Duck £12.90 | Lamb Tikka £12.90
Beef  £12.90 | Vegetable £10.90
Prawn £12.90 | Paneer £10.90
Then choose a sauce,

Korma

A creamy coconut dish made with mild herbs and almond.

Malkhoni

A mild, sweet curry cooked with cream and butter.

Kashmiri

Cooked in a mild creamy sauce, using mixed fruit.

Pasanda

A mild curry made with yoghurt, cream and almond.

Butter

Cooked in a spicey tomato and butter based gravy.

Masala

Chicken marinated in a mild creamy sauce, cooked with coconut and almond.

Curry

Medium spiced curry with a hint of tomato and aromatic spices.

Saag

Cooked with mild herbs, spinach and garlic.

Dupiaza )

Medium spice curry with onions and capsicum.

Rogan Josh

An aromatic curry cooked with tomatoes and fresh coriander.

Bhuna

Medium spiced curry cooked with onion and a hint of tomato.

Madras )

Cooked with fresh herbs and spices.

Ceylon o

A hot, sweet and sour curry with a coconut sauce.

Dansal )

A hot, sweet and sour curry cooked with lentils.

Jalfrezi p

A fairly dry curry cooked with green chillies and an array of Indian spices.

Pathia _

A sweet and sour curry cooked in a fairly hot sauce.

Vindaloo »

Cooked with potatoes in a hot sauce.

Phall 2 DD I

Cooked with fresh herbs and spices, but very hot.
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Tandoori Dishes

Tandoori dishes are marinated in yoghurt and spices, and roasted in the Clay Oven.

Elaichi Platter

King prawn, chicken wings, lamb tikka, chicken tikka, shish kebab.

Mixed Grill

Tandoori chicken, lamb tikka, chicken tikka, shish kebab, chicken wings.

Lamb Chop

Elaichi Peri Peri Chicken and Chips

Wings £13.50

Tikka

Breast and Leg £12.50

Chicken £10.90 Lamb £11.90 Duck £12.90

Shaslik

Chicken £12.95 Lamb £13.95 Duck £14.95 King Prawn £15.95 Paneer £10.90

Naga Shaslik

Chicken £12.90 Lamb £13.50 Duck £14.50 King Prawn £15.95

£14.50

£14.95

£12.95

Whole Chicken £16.50

Paneer £11.95

Biryani Dishes

These dishes are prepared with rice and come with a vegetable curry.
Please state whether you would like mild, medium, or hot.

Chicken £11.95 Cheesy Chicken £13.50
Lamb £12.80 Cheesy Lamb £14.50
Prawn £13.50 Cheesy King Prawn  £15.50
King Prawn £13.50 Tandoori Chicken £13.50
Chicken Tilkka  £11.95 Chicken and Egg £11.95
Lamb Tilkka £12.95 Chicken and Palalk £12.80
Duck Tildca £14.50 Elaichi Beef Special £14.50
Mushroom £10.90 Elaichi Special £15.50
Vegetable £10.90 Lamb, prawn, chicken, and vegetable rice.
Balti Dishes Set Meals
Chicken £11.90 | Set Meal for 2 £44.90
Chicken Tikka £12.90 2 Pappadums
All chutney and sauces.
Lamb £12.20 Starters:  Chicken
Lamb Tikka £13.20 e ki
Prawn £14.50 Mains: (L::rirz:lge;hzislga Masala
King Prawn £15.50 Siles  EembryAe
Veggtab.le Bhaji
Vegetable £10.90 paric Rice
Lamb Chilli £13.50 | Set Meal for 4 £79.90
Lamb Naga £13.50 4 Pappadums
Lamb}eem £14.50 All chutney and. sauces.
Starters: 2 Mixed
King Prawn Korai £15.50 g;ﬁf;en
Special Beef Jalfrezi £15.50 o The
Mains: Chicken Bhuna
Chicken Tilcka Masala £13.50 Chickepllikkatlalirezi
Lamb Rogan Josh
Lamb Bhuna £14.50 Prawn Bhuna
Sides: Tarka Dhal
Palak and Mushroom £9.90 ‘S’egeflb‘e Bhaji
Spinach, potato, mushroom, garlic, onion and Indian spices. Ma:.lasghro?)?n Bhaji
Chana and Ponir £9.90 : Eil‘?” Rice
ain Naan

Chickpeas with Indian cheese.
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£15.50 |

Chef’s Speciality

Bengal Chingri o

King prawn cooked with a special blend of spices, onion, tomatoes, garlic and fresh beans.

Goan Lamb Shanlk o £14.50

Lamb shank on the bone, cooked in a thick, mogaldrabadi style sauce with chickpeas.

Murgi Shashlilc Bhuna o £14.50

Marinated chicken with capsicum, tomato, onion, cooked in the tandoori oven, and pan fried
in a thick sauce.

King Prawn Garlic Bhuna o £16.50
Cooked with fresh garlic and the chef’s special herbs and spices.

Fish Palak o £15.80
Fillet of talaphia fish cooked with garlic, ginger, spinach and coriander.

Benguni Gosht £15.50
Beef prepared with fresh aubergine in a dry but medium spiced sauce.

Chicken Shaz £15.50

Marinated chicken breast fillet filled with vegetables, spinach, and minced meat, cooked
in the tandoori oven and garnished with an exotic sauce.

Beef Lahoori Bhuna o £13.50
Marinated beef cooked with fresh ginger in a tick sauce with baby potatoes.
Lamb Shank Hydrabadi o £13.50

Lamb shank on the bone, cooked in a thick mogaldarbadi style sauce with baby potatoes.

Beef Shahjan o £13.50
A preparation of spices similar to a bhuna, but with the addition of lemongrass to

produce a delicious medium dish.

Telaphia Aloo Curry £13.80
Bangladeshi fish cooked in a medium spiced sauce with baby potatoes.

Beef Rezala £13.50
A highly spiced blend mixed with yoghurt, garlic and tomatoes, in a rich, dark sauce.

Lamb Nahari O £14.50
Recommended popular dish with chilli, fresh garlic, ginger, onion and tomato.

Prepared using the Chef’s own spice mix and Nahari masala herbs.

Korai Akobri Special £15.50
Marinated chicken, lamb, beef or King prawn.

With chickpeas, pan fired with onion, peppers, fresh chilli, ginger and jeera (cumin).
Shabzee Jalfrezi Naga & o V £15.50

Mixed vegetables cooked in freshly ground spices, garnished with fresh green chillies,
coriander and Naga pickle.

Chilli Achari o o
With fresh ground spices in a light chilli pickle sauce, garlic, tomatoes and a variety
of herbs.

Afghani Bhuna »

With chickpeas, aromatic spices, fenugreek, ginger, bay leaf, and cinnamon.

Tiger Special

Cooked with India’s very own Tiger Chutney, garam masala, and cashew nuts.

Mughal Honey

A combination of spices, with a slight addition of cream to produce a tasty sauce.

Elaichi Special Mackhoni
Cooked with browned onion in a medium thick textured sauce with an exquisite
blend of cream and butter which produces a mild, sweet flavour.

Chicken
Lamb

£13.50
£14.50

Duck £15.50
King Prawn £16.50

£15.50
£12.50

Beef
Vegetable
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