BALTI SPECIALITIES VEGETABLE SIDE DISHES

All Balti Dishes Are Served with nan bread Vegetable Curry 3.55
Balti Chicken Curry - Madras - Bhuna - Mesna) - Dhanzak 7.85 Vegetabie Dry ; 3.55 s a
Balti Lamb Curry - Madras - Brona - Mathal - Dtensak 7.85 Bombay Aloo porsti 3.59

Saag Aloo (Speach with potatal 3.55
Balti Prawn Cuery - Marras - Bhuna - Msths - Dhanssk 8.70 Saag Bhajee spinct 3.55 dlldoorl Rt’\ldllrdnt
Balti King Prawn Curry - Madrzs - Shuma - Methai - Dhiznsas 14.30 g:ana massala Ch ] g;g | |
i vy ' ana AloO (Chick paas with potatn) 2
Balti Tikka Massala Coicken - Lamb 9.75 Thin Dhall K ouils il secic 155
Balti Chill Massala Chicken - Lamt 9.75 Mushroom Bhaiee 355
Balti Navratian 9.75 Cualiflower Bhajee 355
Iixed Wity Chickan, Lamb. Prawn, Chick, Peas. Mushvooms, Lantig, Spénach Bhindi Bha‘,ee {Okras 355
Balti Multi Veq 7.65 Brinjal Bhajee tubergre 355
With aubergne, Vegetahla, Creck Peas, Lanbls, Musnrooms, Spinach, Potato Aloo Gobi (Casmower with potato) 3.55
s Saag Paneer (Sgirach with homamade cheess) 4,00
Balti Brinjal (aubergre) 6.60 Mutter Paneer (Spicach with homemade cheese 4.00
Balti Bhindl 0k 6.60 Uhallisamba (Lantils wilhs vegetabie) 3.70
Balti Mushroom 6.60 Shahi Paneer 460

Balti Cauliflower 6.60 BREAD
Baltl Potato 6.60 Naan (unleavened oread) 2.25 - FREE HOME DEL'VERY

! Keema Naan (with mnced lams) 2.55
Balti Chana (crickpeas) 6.60 Peshwari Naan (Stufted with sitanzs and alimongs) 2.55 s
Balti Saag ISpinach) 6.60 Kulcha Naan sned wim vogelahing 2.55 FREE BomE OF SOFT DRINK
OTHER MED'UM DISHES Garlic Naan (Stuffed with gwiic) 2.55
Paratha tried hread) 2.35 (1)
Medium well fried with spices Recommendsd) Stuffed Pa;ail:‘a path veyELaes) 2.70 0 /o DISCOUNT ON COLLECTION
Methi Chicken (Chicken wits herte) 5.40 Chapati 1.85 i

Lamb Methi ¢.zmb win hers) 5.40 RICE DISHES v a1
Saag Gosht wamb with spnach 5.40 Plain Rice (Baled Par) 2.55 . K?

: PR Pilau Rice (Pasmat! 2.80
e 540 Special Fried Rice (with sgg and peas) 3.20
Saag Prawn (witn spinach) 5.75 Mushroom Rice (with mustrooms) 4.00

Saag King Prawn (with apianch) 8.65 SUNDRlES
BIRAYANI DISHES Poppadain 085

Cooked wilh baamati rice, served with vegetable curry 'ﬂﬁ;sﬁs\:la Poppadom :gg
i 5 2 (Cucumber of anie) .

Chicken Tikka Biryani 7.80 Chutneys mnian, Mango, Lima , Mint) 0.75 .

Lamb Tikka Biryani 7.80 -

Chicken Biryan 740 Takeaway Menu

Lamb Biryani 7.40

Prawn Biryanl 7.90 020 e 8573 4717

King Prawn Biryani 9.95

Vegetable Biryan 6.35 020 = 8848 823 4
Fax: 020 - 8848 8234

VEGETABLE DISHES Main dighes oaly ’ rvation

Vegetable Curry 435 tion Road. Haves. Middx Lz

Vegetahle Madras 4.40 www.ashatandoori.com

Vegetable Korma 5.25 Open 7 days a week including Bank Holidays

Vegetable Massala 5.65 12noon to 2, 30p m. & 6.00p.m.to Midnight % % % % Star Hygiene Rated

Vegetable Jalfrezi 5.65 ‘”‘jy’, WHICH 1% ot on e nenu, we can By to provide on s Winner of Good Food Guide

Vegetable Dhansak 5.25 2 1998 / 2001 / 2002 / 2004 / 2007 / 2008




STARTERS

All our cooking s basad on Purest Home made garam massali
from roasted selectad spices

Chicken Tikka Sonuless chickan mannated & grilad on charcoal 3.55
Tandoori Chicken Ona piece of chicksn marinated & griled on charuoal 3.55
Lamb Tikka Lamb marnstad & griled on charcoal 3.65
Sheek Kebab incu ety pungently spiced & grites on charcsal 3.55
Lamb Chop 3.85
Tikka Platter (or two persans) 9.20
An assorymant of chicken likky, lnmb likky, shook ketab & edoan chicken

Chicken Pakora: Gicken deep fried with fiow coating 385
Onion Bha;i flourd shapod cnepy onion deep ed 2.85
Samosa Meat or vagatatie — Pastry stuffed with minced famd or vegetsbls 2.85
Prawn Puree Well frisd prawn served with homemade brsad 3.85
King Prawn Puree Wet triec king prawrs sarved with homemacs treed 4,85
Prawn Cocktall #rawn Saiag with cockiall sauce 3.85
King Prawn Butterfly Deco fred wiv soces 4.85
Chicken Chat Crickn with spices, sighty hot 3.85

TANDOORI DISHES

The following cishes are marinated for 24 hows & served with green salad

Tandoori Chicken (a chizser) 555
Tander preces of chicken marinated & gnlled on charcoey oven

Chicken Tikka 5.55
Bompless chivken mannated with yeghwrt, griled co charcaal gven

Lamb Tikka La marinated with yoghurt & grifec on charcoal oven. 575
Lamb Chop 6.70
Sheek Kebab mMinced lamb pungenty aplcsd & griled on charconl aven 5.55
Chicken Shashlik 6.10
Terder piaces of chicken grited with onion, graan pepper and tnmato o tharcoal cvan
Lamb Hasina 6.30
Lamb marinaled, grillad with onlen, graen papper amd lomato on charooal oven
Tandoori Mixed Grill 9.20
A sfoction of Chicken Tike, Lamb Tika, Tandoor Chicken and Sheek Kebat

Tandoori King Prawn 10.20

King Prawn grilec on charcoill oven with fresh spces

MOGHLAI DISHES

Favoursd with delicate spices
Chicken Moghtal 7.50
Lamb Moghlai 7.50
MALAYA DISHES
Cooked with pinegpeie
Chicken Malaya 5.40
Lamb Malaya 5.40

o ASHA TANDOORI SPECIALITIES
Chicken Tikka Massala 7.50
Boootess chicken manmatod & grilied, cooked wilh fimond, ream ang massaly mae
Lamb Tikka Massala 7.50
Borwieas bl marinabed Syriled , cookad with simond, cream & massata sauce
Chicken Chilli Massala 7.65
Tondar pinces of chicken marinatud, gniled, friet with groen chilh aver hot spces
Lamb Chilli Massala 7.65
Tenger plecas of lamb rmannatad, gritied, friad with gresn chilk over hot spices
Tandoori King Prawn Massala 12.85
¥irg Prawes cooked In & special sauce. MIkK.

Tandori Cocktail Massala 10.20

Cocicad waly tancooel chicksn, chickan Hika, lamd Uk and sheek kebab

Kebab Cocktall Massala 8.90

Mincod lamd oooked with massale sauce with spice and other assantmgit,

Chicken Jalfrezi 750

Chicken highly spiced & cooked with onon, gress pepper, oo maMdll

Lamb Jalfrezi PN

Lumd highily wcuﬂt » wur oaen, groan pepper, mmmwn

Tandoori Ki I * 8 12.85

King prrem gril mmlmd wtm ), fre=n Depper G m

Chicken P 7.50

Tender pecesaffm commdwm W‘M SAUCE,

Lamb Passanda P 7.50

Tends (feces of lamb q-xeown qndm.m £ muu; saue

Buter i ',’ e 7.95
7.95
7.85
7.85

\ 7.70

JeeraChicken 170

fssiiim Gt wn mmﬂ nﬂﬁﬁ&m anum Mlc

Korahi Gosht ; 7.30

Tendat lamb plecas cooked with fresh gnger, Yoostod

Korahi Chicken i 7.30

Tendor chicken pleces cooked wih Iresh ginger, astad.

King Prawn Jinga 13.30

Shelled king prawns cooked with cagsicum, anian & tomaty

King Prawn Jinga Korahi 13.30

Spacw prepared King ssawns

“
Medium lightly spiced
Chicken or Lamb Curry 4,95
Prawn Curry 5.30

King Prawn Curry 8.30

%

MADRAS DISHES
Ligiitly speced, fairly hat,
Chicken Madras
Lamb Madras
Prawn Madras
King Prawn Madras

VINDALOO DISHES

Lightly spiced & very hot
Chicken Vindaloo
Lamb Vindaloo
Prawn Vindaoo
King Prawn Vindaloo

KORMA DISHES

Very mild, coaked with nkmends, coconut & fresh crsam,

Chicken Korma
Lamb Korma
Prawn Korma
King Prawn Korma

BHUNA DISHES

Mediurm well spices with thick sauce, very tasty
Chicken Bhuna
Lamb Bhuna
Prawn Bhuna
King Prawn Bhuna

DUPIAZA DISHES

Well fried with plenty of hall cooked ansgng an tha top.
Chicken Dupiaza
Lamb Dupiaza

Prawn Dupiaza
King Prawn Dupiaza

ROGAN DISHES

Medium dish with fresh tomato &ad capsicum
Chicken Rogan
Lamb Rogan
Prawn Rogan
King Prawn Rogan

DHANSAK DISHES

Sweet & sour with lentlis, herbs & spicy hol.
Chicken Dhansak
Lamb Dhansak
Prawn Dhansak
King Prawn Dhansak

PATHIA DISHES

Ricely saasoned sweet & sour cuy,
Chicken Pathia
Lamb Pathia
Prawn Pathia
King Prawn Pathia

5.05
5.05
5.40
8.45

5.20
5.20
5.55
B.45

5.95
5.95

9.45

5.40
5.40
5.75
8.65

5.40
5.40
5.75

5.40

5 75
8.65

540

5.75
8.65

5.40

-5.40

5.75
8.65



