APPETIZERS

ALOO TIKKI (v) £3.50
Pan fried potato cakes with toasted cumin and served with salad and tamarind chutney.

BBQ KING PRAWNS £7.30
CHEESE & GARLIC NAAN (v) £3.00
CHANNI PURI (v) £3 .50
Chick peas tossed with onions, tomatoes, toasted cumin, herbs and spices served on a puri

CHICKEN SATAY £4.50
Cubes of chicken grilled on skewers, served with peanut sauce

CHICKEN TIKKA £3.50
Fillet of chicken cooked in the clay oven, served with salad and mint sauce

CRAB CUTLET £6.00
Crab meat seasoned with herbs and spices, served with salad and Chilli Sauce

LAMB TIKKA £4.20
Succulent pieces of lamb tenderly cooked in the Tandoor, served with salad and mint sauce

MIXED GRILL £7.20
An assortment of seekh kebab, lamb tikka and chicken tikka served with salad and mint sauce

MIXED PLATTER (TO BE SHARED) £10.00

Chicken satay, vegetable spring rolls, chicken tikka and onion bhaji.
Served with salad and house special sauce

NACHOS (v) £4.50
Warm tortilla chips topped with cheese, jalapenos, salsa and sour cream

ONION BHAJI x 2 (v) £3.50
PAPDI CHANNA CHAT (v) £4.50
Gram flour crisps and spiced chick peas with mint chutney, sweetened yoghurt and tamarind chutney

PRAWN PURI £3.75
Prawns stir fried with onions, ginger and herbs, served on a puri

PURI KEBAB ROLL £3.95
Minced chicken kebab served in a puri with salad and house sauce.

RESHAMI KEBAB £3.95
Minced chicken grilled on skewers, served with salad and mint sauce

SAMOSAS x 2 £3.00
Meat or Vegetable

SEAFOOD PLATTER (TO BE SHARED) £12.50
Barbecued king prawn, crab cutlet and assortment of fish served with salad, mint sauce and special House sauce

SEEKH KEBAB £3.95
Minced lamb grilled on skewers, served with salad and mint sauce

SPRING ROLL (v) £2.80
TANDOORI CHICKEN £4.50
1/4 baby chicken cooked in Tandoor and served with salad and house sauce

TAVA FISH £5.50
Golden fried in a pan, with fresh lemon juice and lightly spiced

TIL MILL JHEENGA £7.30

King prawns grilled and seasoned to perfection, dusted with seasame seeds,
served on bed of iceberg lettuce and our house sauce

VEGETABLE PLATTER (To be shared) (v) £9.50

Onion bhaiji, spring roll, veg samosa and aloo tikki, served with salad and special House sauce

TANDOORI & GRILL DISHES
TIKKA FLAME SPECIAL GRILL £14.00

Assortment of lamb tikka, lamb chop, chicken tikka, tandoori chicken and sheekh kebab tenderly
grilled to perfection. Served with naan, salad and our unique house sauce

SHASHLICK

Chicken, lamb, king prawn or Indian cottage cheese (paneer) marinated with a special mix

of yoghurt, tamarind, vinegar, herbs and spices. tenderly cooked with green peppers, onions and
tomatoes. Served with rice and salad. choose from:

LAMB £12.95
CHICKEN £11.95
KING PRAWN £14.95
PANEER £10.95
BBQ KING PRAWNS £14.95

Tenderly grilled king prawns marinated and seasoned in our unique blend of house spices,
served with chutney, salad and mixed vegetable rice

SAMUNDARI KHAZANA £14.00
An assortment of grilled sea food served with naan,salad and TF house sauce

SEA BASS £14.95
Grilled to perfection with house spices, served with grilled vegetables, pilau rice and salad

TIL MIL JHEENGHA £14.95

Marinated king prawns dusted with sesame seeds.
cooked and garnished with lemon juice and coriander,
served with TF house sauce and pilau rice

LAMB CHOPS £12.95
Tenderly grilled chops marinated in traditional herbs and spices,
served with chutney, naan and salad

SIRLOIN STEAK £13.95
Served with chips and salad
TANDOORI CHICKEN £11.95

1/2 Baby chicken, barbecued and served with naan, salad and our unique house sauce.



MAIN COURSES

ACHARI GOSHT
Boneless cubes of lamb leg with ginger, garlic onions and ground spices,
finished with a tempering of pickling spices

HANDI GOSHT

Succulent pieces of lamb in a rich gravy, medium spiced dish
HYDERABADI MINCE LAMB WITH GREEN PEAS
KARELA GOSHT

Popular South Indian dish. Lamb cooked tenderly with browned onions,
ginger, garlic and tomatoes and tossed with bitter herbs and onions

LAMB CHILLI MASALA (X
Hot and spicy dish, tender pieces of lamb stir-fried with freshly ground spices,
tossed with green chillies and tomatoes

LAMB JALFREZI (X
Lamb cooked in a hot and spicy sauce with fresh tomatoes, green peppers,
green chillies and lemon juice

LAMB VINDALLOO L U{¢

A very hot and spicy dish, meat tenderly cooked with browned onions, fresh lemon juice and fresh tomatoes

PALAQ GOSHT

Medium spiced lamb dish cooked with spinach

RAJASTHANI LAMB CURRY

Succulent pieces of lamb cooked with cashew nuts, garlic, ginger and chilli

ROGAN JOSH

Medium spiced lamb dish, topped with a rich tomato and herb sauce

CHATPATA CHICKEN ‘(

Spicy dish with fresh green chillies, tomatoes, browned onions and freshly squeezed lemon juice

CHICKEN DANSAK ‘(

Chicken cooked with lentils in a hot, sweet and sour sauce

CHICKEN KORMA

A very mild and creamy dish in a thick sauce of coconut and cream

CHICKEN MADRAS

A hot and spicy dish in a thick sauce of browned onions, tomatoes, coriander, fresh lemon juice and green chillies

CHICKEN TIKKA JALFREZI {{
BBQ fillet of chicken cooked in a hot and spicy sauce with fresh tomatoes, green peppers and
green chillies. garnished with coriander

CHICKEN TIKKA MASALA

BBAQ fillet of chicken cooked in a mild and creamy sauce

MURGH KORACHI

Chicken cooked with green and red pepper and lemon juice

MURGH LAHORI

Medium spiced chicken dish cooked with green peppers, onions and tomatoes

VEGETABLE THALI (v)

Tarka sagg, aloo bhaji and dall. served with rice, naan, cucumber raitha

GOAN STYLE MASALA FISH

Cubes of fish cooked delicately with freshly grated coconut and poppy seeds. medium to hot spiced

KING PRAWN JALFREZI ‘(
King prawns cooked in a hot and spicy sauce, with fresh tomatoes,
green peppers and green chillies. garnished with coriander

TUNA JALFREZI (¢

Tuna delicately stir-fried with green peppers, green chillies, fresh coriander, ginger and a twist of lime

BIRYANI
South Indian rice based dish. medium spiced and served with vegetable curry sauce,
ameal on its own. Choose from

CHICKEN
LAMB

KING PRAWN
VEGETARIAN

SIDE DISHES

ALOO ZEERA
BHINDI BHAJI

Fried ladies fingers

CHANNA ALOO

MUSHROOM AND SPINACH STIR FRY
MUSHROOM BHAJI

PANEER MASALA

Indian cottage cheese in a rich gravy and herbs and spices
RAJASTHANI MIXED VEGETABLES

SAG ALOO

SAG PANEER

Spinach cooked with Indian cottage cheese pieces
TANDOOR ROASTED AUBERGINE CRUSH
TARKA DALL MAKHANI
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