
Starters

.

1) Capesante e gamberoni - £ 7.90
Scallops & king prawns cooked with garlic, parsley, white wine & Italian herbs. 

2) Polpette alla Paolo - £ 5.90
Traditional meatballs cooked the Italian way! Topped with melted mozzarella & parmesan cheese.

Pasta

V6) Arancini vegetariani - £ 4.90
Fried rice balls filled with mixed vegetables and parmesan cheese coated with our own tasty breadcrumb & flour mix.

4) Torta di patate pollo e prosciutto - £ 6.90
A delicious mix of flavours. This potato chicken and ham cake is baked in the oven & served on top of a delicious 

tomato sauce, topped with some parmesan cheese.

V7) Bruschetta speciale - £ 4.90
Toasted Italian bread topped with cooked mushrooms in a creamy gorgonzola sauce.

3) Inpepata di cozze - £ 7.90
Sautéed mussels with garlic, chilli & white wine in a cherry tomato sauce finished off with a sprinkle of fresh parsley 

Served with toasted Italian bread because you will want to mop up that tasty sauce.

9) Bruschetta mista - £ 5.90
Mixed bruschetta (salmon, roasted peppers, mushrooms and chicken, tomato).

8) Bruschetta  tradizionale – £ 3.90
Toasted Italian bread topped with tomoto, onion & herbs finished with a drizzle of olive oil.

V

5) Pangrattato calamari – 6.90
Calamari coated in breadcrumbs.

10) Linguine alla marinara - £ 14.90
Calamari, scallops & prawns cooked in a white wine cherry tomato sauce

Sausages, porcini mushrooms, aubergine, sundried tomatoes cooked in a white wine sauce
11) Tagliatelle alla silana - £ 12.90

12) Ravioli Spinachi - £ 10.90
Pasta filled with spinach & ricotta cheese served in a tomato & cream sauce

V

13) Gnocchi - £ 9.90
Potato dumplings served in a basil tomato sauce topped with mozzarella and parmesan cheese baked in the oven

V

Italian cuisine



Mains

.

All meat dishes are accompanied by vegetables of the day. 

16) Pollo alla pizzaiola - £ 12.90
Chicken breast cooked with capers & olives in a rich tomato sauce.

17) Pollo dello chef- £ 13.90 
Chicken breast cooked with prawns, peppers & peppercorns in a light creamy tomato sauce.

18) Costeletta di agnello alla Toscana – 16.90
This is one of many favourite dishes in Tuscany. Lamb chops cooked with herbs, red wine 

& sun dried tomatoes, this dish will tantalise your taste buds.

19) Spigola e frutti di mare - £ 18.90
Fresh Sea Bass is made with a difference, this seafood delight is topped with a muddled 

collection of king prawns, mussels & calamari. The white wine & cherry tomato sauce is the final compliment to this dish.

Most of our dishes are cooked with garlic, onions, fresh herbs & nuts.
 If you have a food allergy please inform a member of our team.

21) Gamberoni Imperiale – 19.50
If you like a dish with some pizzazz then this is the dish for you. Tiger prawns, scallops & muscles 

served in the most delicious white wine & cherry tomato sauce.

14) Bistecca Calabrese - £ 14.90 
Sirloin Steak cooked with mushrooms, peppers, onion, tomatoes, chilliies & red wine.

This steak can also be made with the below sauce options
Mushroom      Peppercorn      Sambuca      Gorgonzola

15) Filletto - £ 19.50
Our Fillet Steak is cooked to perfection with your choice sauce

Mushroom     Peppercorn      Sambuca      Gorgonzola

Insalata mista (mixed salad) - £ 4.90

Chips - £ 2.90

Potatos of the day - £ 3.90

Vegetables of the day - £ 4.90

Insalata di pomodoro ( tomato, onion salad) - £ 3.90

20) Parmesan di melanzane - £ 12.90 
This traditional dish is prepared with pan-fried aubergines, coated in our Italian flour mix, 

rolled with a homemade tomato sauce, sprinkled with fresh mozzarella then baked in the oven.

V

Sides



Starters

.

Panaji King Prawn - £ 6.90

Jaipuri Mussels - £ 6.90

Dona Paula Scallops Tikka - £ 6.90

Jinga Butterfly - £ 5.90

Garlic Jinga - £ 6.90

King Prawn Puri - £ 6.90

Seafood Cocktail - £ 6.90

Chicken or Lamb Tikka - £ 4.90

Rashmee, Sheek or Shamee Kebab - £ 4.90

King prawns marinated in garlic and herbs then cooked with fresh 
onions and spices.

Succulent large king prawns, in shell, pan fried in garlic and medium 
spices, garnished with fresh coriander and served with a puri.

Slow cooked in a cream butter and paprika sauce, with white wine, 
chilli flakes and coriander.

Fresh scallops marinated in goan and kashmir medium spices, then 
pan-fried in garlic butter and coriander sauce.

Generously flavoured, large king prawns coated in breadcrumbs.

King prawns cooked in garlic, onions and mixed spices served with
a puri.

Diced pieces of chicken or lamb marinated in a spiced yoghurt 
and cooked in a clay oven.

Fresh seafood on a bed of salad with a cocktail sauce dressing.

Well flavoured mince with medium spices and herbs cooked in
the clay oven or pan-fried.

Samosa - £ 3.90

Onion Bhajee (3pc/s) - £ 4.90

Chat (Chicken/Lamb/Aloo with Puri) - £4.90

Trio of Channai Lamb Chops - £ 6.90

Nagpuri Garlic Chicken Tikka - £4.90

Patna Samosa Chat - £ 4.90

Mixed Platter - £ 6.90 per person

Poppadoms/Spicy Poppadoms - 80p

(Lamb or Vegetable) pastry filled with medium spiced
meat or vegetables.

Medium spiced chopped onions deep fried till crispy.

Cooked with garlic, ginger, onions, spices and herbs served in 
a puri.

Our chef’s special preparation of tender lamb chops, marinated in 
delicately herbed & spiced yoghurt, then barbecued on a skewer 
over a clay oven.

Chicken marinated in garlic, green chillies, fresh coriander,
cooked in a clay oven and served with a salad.

Samosa of your choice topped with a chickpeas chat masala, 
medium spiced with fresh herbs and tamarind.

Chicken, Lamb, King Prawns, Samosa, Onion Bhajee.

Chutney Tray - £ 2.00

Tandoori
Chicken or Lamb Tikka - £ 7.90

Tandoori Chicken (Half) - £ 7.90

Tandoori Mixed Grill - £ 12.90

Sheek or Shamee Kebab - £ 6.90

Tandoori King Prawn - £ 13.90

Chicken or Lamb Tikka Shashlik - £ 9.90

Tandoori King Prawn Shashlik - £ 14.90

All tandoori dishes are well marinated in yoghurt, herbs and spices cooked in a clay oven..
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Chicken tikka, lamb tikka, sheek kebab and tandoori chicken

Chicken  or Lamb pieces marinated in yoghurt and lightly spiced 
finsihed off in the tandoori oven

Tender chicken on the bone marinated in our special spice yoghurt 
mix and roasted in the clay oven

Lightly spiced mince meat cooked in the clay oven

King prawns marinated in spicy sauce and roasted in the 
tandoor.

Diced Chicken marinated with onions, tomatoes and
capsicum and roasted in the tandoor. 

King prawns marinated with onions, tomatoes and
capsicum and roasted in the tandoor. 

Indian cuisine



Seafood

.

Telipia Biran Bhuna - £ 12.90
Bangladeshi fish pan fried with light spices then cooked in a 
medium bhuna sauce with tomato, garlic & sundried chillies on top.
Kashmir Sea Bass - £ 16.90
Whole sea bass pan fried with kashmir spice, fresh onions, garlic, 
peppers & coriander.

Asiana Fish Biran Special - £ 12.90
Salmon marinated in garlic, ginger, herbs and spices with fresh 
chopped onions, tomatoes & fresh coriander
Asiana Grilled Salmon Special - £ 12.90
Salmon fish cooked with onions, green peppers served with a
fresh salad & mint sauce.

Asiana King Prawn Delight - £ 13.90
Salmon fish cooked with onions, green peppers served with 
a fresh salad & mint sauce.

Bengal King Prawn - £ 14.90
Medium strength dish cooked with mixed spices, garlic,
ginger, onions and a special sauce
Asiana King Prawn Special - £ 13.90
Cooked with herbs / spices, potatoes, tomatoes, chopped 
onions, garlic & ginger

*Please note that the above fish dishes may contain bones. allow extra time for the chef to prepare your fish dish

Traditional Dishes

Madras Dishes
Cooked with mixed hot spices garnished with coriander

Kashmiri Dishes
Cooked with lychee, pineapple or banana 
Kurma Dishes
Cooked with coconut almonds & cream in a sweet sauce
Malaya Dishes
Cooked with pineapple, coconut almonds in sweet sauce
Sag Dishes
Medium spices cooked with garlic and spinach
Dupiaza Dishes
Cooked with mixed herbs, fried onions & medium spices

Methi Dishes
Cooked with fenugreek leaves, herbs and spices served in a 
thick sauce with coriander - medium dish
Bhuna Dishes
Cooked with garlic and ginger, well spiced in a thick sauce 
served with coriander - medium dish
Rogon Dishes
Cooked with fresh tomatoes, garlic, ginger, herbs and spices 
- medium dish
Bombay Dish
Cooked with egg, tomatoes, potatoes with bombay spices 
and garnished with fresh coriander - medium to hot dish
Ceylon Dishes
Cooked with coconuts - well spiced

Biryani Dishes
Cooked with basmati rice, with your choice of meat, shell fish 
or vegetables served with vegetable curry sauce
Chicken £7.90 | Lamb £7.90 | Lamb Tikka £8.90 | Chicken Tikka £8.90

Mixed Tikka £8.90 | King Prawns £13.90 | Vegetable £6.90 
| Fish £13.90

V

*Please note there could be traces of gluten, nuts & dairy in our dishes

Vindaloo Dishes
Cooked with mixed spices, served with potatoes - very Hot
Patia or Shelly Dishes
Cooked in mixed spices and herbs with a touch of a sweet and 
sour taste - medium to hot
Dansak Dishes
Sweet and sour dish cooked with mixed spices, herbs, lentils 
with a touch of sweetness
Balti Dishes
Cooked with fine chopped onions, peppers and balti spices
Massala
Tender pieces of your choice of meats or vegetables cooked 
with mild spices, yoghurt, cream, almonds/coconuts and 
massala spices
Passanda
Very mild and rich, this dish is cooked with almonds yoghurt and 
mild spices
Korai
Cooked with garlic, onions, peppers, herbs and medium spices

Jalfrazi
Cooked with fresh chillies, peppers, onions, tomatoes, in a mix 
of spices and herbs
Chilli Massala
Cooked with fried onions, peppers, tomatoes, chillies, herbs 
and massala spices
Shahi
Cooked with vegetables, coconut, almonds & served in a 
sweet sauce
Montana
Cooked with peppers, onions, tomatoes, a mix of herbs, garlic, 
ginger and mustard

Chicken £7.90 | Lamb £7.90 | Lamb Tikka £9.90 | Chicken Tikka £8.90
Mixed Tikka £10.90 | King Prawns £13.90 | Fish £13.90 | Vegetable £6.90 V

Hot  Very Hot



.

VChicken  | Lamb | King Prawns | Vegetable Mild  | Medium | Hot | Very Hot

Chef’s choice
If you still cannot decide which dish you would like or perhaps you desire a dish with some difference.
The chef’s choice allows you to choose your prefered ingredients and spice levels and the rest is up to

our chef to create something special just for you!

Signature Dishes

Pran Chicken or Lamb - £ 9.90
Cooked in a mild mango pulp sauce, with ground almonds, coconut
and fresh herbs
Shizania Chicken or Lamb - £ 9.90
Cooked in a hot sauce & with green chillies, fresh herbs & ground 
spices
Modhu Chicken - £ 9.90
Marinated and grilled in the clay oven, then cooked with mild spices 
in a special honey sauce - a mild dish

Chicken/Lamb Kalia - £ 9.90
Cooked with onions, tomatoes, capsicum & green chillies then stir
fried on a high flame to enhance the gravy - hot
Samba Chicken or Lamb - £ 9.90
A wonderful combination of flavours. Chicken or Lamb cooked in a 
special sweet & sour coconut sauce carefully prepared by our chef

Lamb Chop Bhuna - £ 12.90
Lamb chops cooked in a wonderful thick sauce with fresh tomatoes 
and carefully selected herbs & spices

King Prawn Nagar - £ 13.90
A wonderful preparation of 'on the shell king prawns' cooked in 
a sweet & sour hot sauce with specially selected herbs & spices

Asiana Bengal Special (Chicken or Lamb) - £ 9.90
This dish is prepared in the most authentic way. Cooked with 21 
different spices, fresh onions, peppers tomatoes, coriander, 
green Chillies, mushrooms, fenugreek, garlic & ginger - 
can be medium or hot
Asiana Normandi (Chicken or Lamb) - £ 9.90
This dish is rich mild to medium. Cooked with coconut, herbs & 
garnished with fresh oranges

Asiana Naga Special - £ 9.90
Chicken or lamb - This dish is cooked with naga chillies, with 
12 different spices, fresh onions, peppers & tomatoes - This is
 the hottest dish on the menu - extremely hot
Asiana Goan Chilli Special - £ 9.90
Chicken or lamb - This dish is packed full of flavours with more 
than 20 different spices, fresh onions peppers & garlic. It has a 
sweet & hot taste

Chicken Baileys Salad - £ 9.90
Pan fried chicken breast with paprika served on a bed of 
watercress, cucumber, tomato, peppers, mushrooms, lemon 
and yoghurt dressing

King Prawns Baileys Salad  - £ 13.90
Pan fried King Prawns with paprika served on a bed of 
watercress, cucumber, tomato, peppers, mushrooms, lemon
 and yoghurt dressing
Asiana Tandoori Chicken Special - £ 9.90
Cooked with potatoes, tomatoes, onions, peppers with 
minced meat
Asiana Garlic and Ginger Special - £ 9.90
Chicken tikka marinated in garlic and ginger and well spiced 
- medium dish

Chicken Razalla - £ 9.90
Cooked in a medium spiced, dry thick, sauce with tomatoes, 
onion & fresh yoghurt - medium hot
Tarana Special Chicken or Lamb - £ 9.90
Cooked with potatoes & green chillies well spiced - hot dish

Chicken/Lamb Tikka Roshney - £ 9.90
Cooked with garlic and ginger, pepper, green chillies, onions, 
tomatoes served with fresh coriander and fresh chopped garlic

Chicken/Lamb Tikka Shatkora - £ 9.90
Cooked with dried citrus fruit herbs and spices, this is a 
popular dish in Bangladesh

Butter Chicken - £ 9.90
Cooked with coconuts, almonds in a sweet sauce with butter 
served with coriander

Rajshahi Lamb Shank - £ 16.90
Slow cooked lamb shank in a medium to hot sauce, 
more than 20 ingredients and spices, served with 

bombay spiced new potatoes and vegetables. This is an 
authentic dish and would be a chefs choice

Asiana Lamb Shank - £ 22.90
A lamb shank fit for royalty, that is all we can say, 

let us surprise you!

Sylheti Lamb Shank - £ 18.90
This dish can be made medium or hot. Cooked in a 
bhuna sauce with shatkora, served with spiced new 

potatoes and served on a bed of rice. Shatkora belongs to 
the citrus fruit family and is a popular dish in Bangladesh

All the above dishes can also be made using King Prawns £13.90 excluding the lamb shank  & chops dishes
Hot  Very Hot      Extremely Hot



Side Dishes

.

Vegetable Bhajee - £ 4.50

Mushroom Bhajee - £ 4.50

Cauliflower Bhajee - £ 4.50

Sag Bhajee - £ 4.50

Brinjal Bhajee - £ 4.50

Bindi Bhajee - £ 4.50

Bombay Aloo - £ 4.50

Mutter Paneer - £ 4.50 

Sag Aloo - £ 4.50

Aloo Gobi - £ 4.50

Tarka Dhal - £ 4.50

Dhal Samba - £ 4.50

Chana Massala - £ 4.50

Sag Paneer - £ 4.50

Aloo Paneer - £ 4.50

Cucumber / Onion Raita - £ 2.90

Mixed vegetables cooked in a blend of herbs and spices

Mushroom cooked to our recipe

Cauliflower dry curry cooked to our recipe

Spinach cooked to our own special recipe

Fresh aubergines cooked in a blend of herbs and spices

Fresh ladies fingers cooked to our own recipe

Potatoes cooked in our own special sauce

Home-made curd cheese cooked with peas in a mild sauce

Spinach and potatoes cooked in a blend of herbs and spices

Potatoes and cauliflower cooked in a spicy sauce

Mixed lentils & garlic cooked to our own recipe

Lentils & vegetables cooked in a spicy sauce

Chickpeas & spinich cooked in our own spicy sauce

Spinich & home made curd cheese cooked to our own recipe

Potatoes & home made curd cheese cooked to our own recipe

Cool whipped yogurt with cucumber, onions and spices

Rice and Nans
Plain Rice - £ 2.50
Pilau Rice - £ 2.50
Mushroom Rice - £ 2.90
Egg Rice - £ 2.90
Special Rice - £ 2.90
Onion Rice - £ 2.90
Garlic Rice - £ 2.90
Kurma Rice - £ 2.90
Sag Rice - £ 2.90
Peas Rice - £ 2.90
Vegetable Rice - £ 2.90
Prawn Rice - £ 2.90
Chana Rice - £ 2.90
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Plain Nan - £ 2.50
Garlic Nan - £ 2.90
Special Nan - £ 2.90
Spice Nan - £ 2.90 
Keema Nan - £ 2.90
Peshwari Nan - £ 2.90
Vegetable Nan - £ 2.90
Cheese Nan - £ 2.90
Chapatti - £ 1.90
Tandoori Roti - £ 2.50
Plain Paratha - £ 2.50
Aloo Paratha - £ 2.90
Moglai Paratha - £ 2.90
Stuffed Paratha - £ 2.90
Puri - £ 1.90

Side Dishes V
The below side dishes are suitable for vegetarians

Did you know...
All of our delicious dishes are available to take away. Grab a takeaway

menu on your way out or order online at

www.theasiana.com


