VEGETARIAN DISHES

All Vegetarian Sides - £6.95 / Main courses - £10.95
Methi Mattar Malai

Roasted ﬁ‘nué;rcc‘fe leaves, .\'pmd{h, and peas in a h’qh.r spicy creamy malai sauce.
- £ ) 1)

Mixed Vegetable Curry
Fresh seasonal vegetables cooked in light spices and an onion and tomato gravy.
Sag (Spinach)
.\'anm'h cooked with ﬂ'm:ﬁre:k leaves and Fi‘th spices.

Bombay Aloo
Baby potato gently spiced and cooked with tomatoes and chopped onions.

Chanaa Masala

Chickpeas cooked with onions, tomato, garlic, ginger, fﬂ‘nu‘qn‘ck leaves and light spicy sauce.

Tarka Dall

Red and yellow lentils cooked with butter, onion, tomato, ginger, garlic and cumin /mustard seeds.

Saag Dall Mushroom

Cooked mixed lentils with spinach and mushroom, coriander and tomato.

Aloo Gobi

Baby potato and (cmﬁﬂmwr cooked with cumin seeds, curry leaves, onion, tomato, and spicy Bhuna
.s'!‘/t'fc sauce.

Aloo Begun
Baby potato and aubergines cooked with cumin seeds, curry leaves, onion, tomato, and spicy Bhuna
style sauce.

Saag Aloo

Baby potato and sautéed spinach cooked with onion, garlic and ginger.

Khatte Baingan (aubergine)
:!uhe_v"qinc cooked in a h’qamr m:rdc_ from onions, red chillies and mrirmu’crl ﬁm.\-h with coconut milk
and tamarind

Achari Baingan (aubergine)
Small, tender hmn(qdn cooked in a tangy, spicy masala J‘n.\'fnn_‘(f ﬁ)- traditional Indian pid‘h‘.\'

Vindi Bhaji (Okra)

Siir_fr:'cu.l’ okra ‘qcm{r p}'{’pun’u" in JU' spices.

PANEER DISHES

All Paneer Sides - £7.95 / Main courses - £12.95

Saag Panecer
Homemade Indian style cheese cooked with spinach, onion, garlic and ginger.

Mushroom Mattar Paneer
Paner Mushroom and peas in a tomato and yogurt creamy sauce.

Paneer Butter Masala
Homemade Indian style cheese cooked with cashew nut and tomato gravy served with butter.

Paneer Kadhai
Homemade Indian style cheese cooked with marinated, :'J'P' over roasted, basic Indian style gravy
with mixed bell pepper. Served with garam massala flavour and fresh corriander.

ACCOMPANIMENTS

Mint & Coriander SAUCE ...ovviiiii ittt 90p
Tl B e o e 90p
Ehuthicy Tray PEr DEYSON cuiitrait i i s e s ottt sz s 90p
Onion Salad ... o e 90p
MixetiPiclle: . occrn A Rt DAt 90p
Lirie Pickle worovmnnmnmmmn s s s e s S 90p
PIATH DAPRONII s oo st viersis sy it g i i o s e s A £1.00
)93 (28 o U LU v S e e e el il el 8 ot e e £1.00
BN CIMBD e AT A e e e e e s e S e S s s e e o' £3.95

Green Salad ... e £3.95

* Although we believe we have created a menu to excite, if you cannot

¢ Please be patient and allow time for us to prepare your food. Good food

* Not all dishes are available for takeaway, please ask.
* As we use nuts in our kitchen, there is a possibility that all of our dishes

* We do not knowingly use any genetically modified soya or maize

RICE

Steam Basrmatl Rice ol e e s e e s L e S £3.95
Bastati:PiauiRICE Ssriinn tisiviartmss s i e e e s S e st et £4.50
Negetable Bried Race . oo o i st s s £4.95
Eoo Fricd Rice WithiBes . oo coenmnmipmms smins qest s vasos s anteatens £4.95
Mushroom Eried RIGE .o et onan sttt soraat slain slsisisrmma o = aie £4.95
CoconUtRICE v el ess s s s e S £4.95
Chicken'Iried Rice wWith'Bgg «viwismvnmmsivitomvi wovs panmoisismme £6.95

TANACOTT ROLET et e e e R e e S e e o e e st
P ain N A e s G S s
BATtEeT INGATL v miaieisisiossinss o siainiote s iotatals s o/s5s et atebasntTs s ata sl alotata ol siars s o fesnfa imeiein

Garlic & Corriandor Naan

s T L e I e 0 G ot e LGS O L P e
JEEETMA TN AT o e st e o e et e e s S e e e £
Paratha . i ot e e e e £5.45
Stuffed Paratha (Veg) .........cooooviiiiiiiiiiiiiii £5.95
Garlic & Cheese NAATL < oov s s s s o e e S s S e S e £5.95

Chicken Nuggets & Chips e nn s e e £10.95
Chcken SEIDS B CHIIEL. oo mmrimsror s s RN R S A Y A £10.95
Fish Flnger & ChipSscasemiim o miint srienissat v e £10.95

* We arrange outside catering, please ask a member of management for a

quote. Booking recommended.

* The Burj wishes to inform our patrons that we believe that you should

enjoy our food in its natural tones. We avoid using any colourings in it’s
preparation.

The only colour in our preparation comes from the natural spices we
add to our meals.

find a dish you fancy or wish to try something specific, please don’t
hesitate to ask.
Our chef will be more than pleased to prepare it for you.

takes time to prepare.

may contain nuts.

products.

Management reserves the right to refuse admission.
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THE BURJ HOUSE SPECIALITIES SEAFOOD DISHES

OO Bhajl s v e i s e e S s e S e R e s £5.50 Bl e Ok I s o e e e L e £14.95 Kerala Curry - Prawn or King Prawn f...................... £15.95/ £17.95
Crispy onion and potato, Jccp‘['rimf with gmm_ﬂ(:ur until gofu’en brown. Chicken breast cooked in a Tandoori da).- oven, mixed with cashew nuts, tomato, butter, fresh cream. South Indian style curry, our cbgfsscrer ingredient spiced with mange ripe with coconut milk anu'_ﬁ'ni.rb
Ve etable Samo.;a £5 95 A mild curry with sweet and sour‘ﬂm-oun. = n'ji‘h‘[rcsh curry leaves mustard seed and coriander.
Rodsted potato mixed fesh vegtable saute with curry leaves,onion, ginger, ight spice fresh ' Delhiwalli Botter Chicksn (mihBone)ih ittt ittt £14.95 Kerala Fish Curry (Sea bass) ... ...c..c.vuriririnienreioserennean. £17.95
coriandar, then roped homemade pastry dough. Very popular in Delhi — Capital city of India. Tender bone-in chicken marinated with yogurt, fresh _\qurhlfndlan style curry, our chef secret mgrf:‘dn.‘m spiced with mango ripe with coconut milk and finish
Hara Bhara Kebab £6.95 arlic and inger paste. (‘-'”arjngtc mfnimup] 24 ;‘mun‘) ﬁr\'t. f_ook in .r_andoor then Jip in butter 1\']’1‘}7‘!{1’.’.\'}7 ALy leaves mustard seed and coriander.
Roast potato, Fresh green l-‘bgcrah;’c smashed with figh.r spice then :J’ccp fried untill gofdcn fried GEecuiand e o L B u':.rh_fenugrccﬁ an et et e Malabar Fish Cl..]l‘l‘)r (Sa]mon) .............................................. £17.95
Bt Sorio Rl l ’ £6.95 Burj Specia] (015} 1e 'S - R £14.95 South Indian style curry, our chef secret ingredient spiced with mango ripe with coconut milk and finish
Srﬁl}ri };Ij? ., Omh}‘ { .1;-;:}1. qq me ;i.f. ‘“‘) a\ : o .r:';F} d m : .f; mcmad . arrr ;a"n‘u. h """ : Roasted chicken tikka cut in juhcnnc pieces, Prcparcd with cream, cashew nut, tomato, mushroom, wri‘h‘frcsh CHELY leaves mustard seed and coriander.
- e(. o ; ) e e e a9 et o sl o) graned imd e Malai Curry - Prawn or King Prawn f............ccocoiiiiiiniiinninnns £17.95
Aclharll Panccr.leka -------------------------- Ses s SeauEis e MRS IS S SR £6.95 Ghicken Lababdanl s o s s e e s e s £14.95 Prawns or King prawns cooked u-frh_f;%sh garlic chilli, onion, and pepper, served with a separate
Indian dish of marinated paneer cheese chunks that are grilled in a tandoor oven. A beautiful barsee chicken dish with ﬁagmnd spice mmpjr“ flavours which a;“,{y,s St b creamy accompanying creamy coconut sauce.
Pancer Pakoda. ... et £6.95 rich sweet spicy and soft at the same time. ‘ Garlic Chilli - Prawns or King Prawns Ff.....cooivvniinnn. £15.95/ £17.95
Homemade paneer deep fried our chef ingredient with gram flower and garam masala O e e T T T R R £14.95 King Prawn Nagoori £17.95
11 A favourite in South India. Stir fried breast chicken cooked with diced onion, tomato, mustard seed, g . ShESs s sy SR b D .
fli;anr;;e(:.ﬂgl‘::lﬁl{;fefhccse) 't‘a:' md. ”tbﬁ'eshgarhc gmq C r&bcﬂ PCPPM ...................... £7.95 Kc{s‘hm iri chilli, black pepper aﬁ{F_ fresh coriander. Saffron and garlic flavoured king prawns cooked in the Tandoor. Served with spiced sauteed mushrooms.
S T ; £ 58 Goan Chicken or Lamb Curry # ...............ccccocvveuenn... £14.95/ £15.95 el el B S e e S £17.95
l-?:((.;)vjjermg fo ?o?l’éges‘amimfl; farabharu f\ehub Pamcr ?rH\uor Paneerf’akoda&ﬁur} .c;r;j‘c:r; .I;hajf . Chicken P;C.Pam'j with goan spices, coconut milk, curry leaves, tomato and mustard seeds, served with Sqﬁron and gurhf_ﬂal'ourcd Salmon cooked in the Tandoor. Served with spiccu’ sauteed mushrooms.
: ; 2t ’ : seasoning / gram massala. :
STARTERS Garlic Ghilli Ghicken o Eamnb B i i e et s s oaiats £14.95/ £15.95 TAN DOORI DISH ES (TRAD]T]ONAL)
Chicken or Lamb c_om'ecn_f n'jth\ﬁ'c_\'h gan‘:’f chilli, onion and pepper served with a separate
ChickenTikka Goii o i i s e e e e £6.50 accompaniment of spley; sangy sauce Anchari FaneerTilka ... oo isonsees s s s £11.95
i'chi : : Chicken Tikka or Lamb Tikka Chettinad ## ..................... £14.95/ £15.95 Anchari Paneer Shashlik ... £13.95
Tandoori Chicken Winps:, o cosvsmnnesn sl s s £7.95
Chicken wings marinated 24 hours before asian spice and hangcurd cooked with clay oven tandoor A classic Lamb or chicken flavour ""'-d_’ crushed black pepper, chilli, and tamarind extract. Well @hickenilh lea s et e e o NEEIO e o Sy £11.95
Bick 1 balanced and an equally hot companion. Chi-ken Shashiil: £13.95
Spicy Chicken Lollypop ....ooouiiiiiiiiiiii e £7.95 . ; : . : i R O SR S R R AR L SR ’
Cf'ckgn niblets marinaqufv)'jtfﬁcsh ginger, garffc, coriander, seasoned sauce and then mixed Chl_Cken T]kka qr La‘mb leka Kadal S T e e £1 495 / £15 95 Mix Chlcken leka """"""""""""""""""""""""""""""""" £l 2 95
with corn flour and deep fried until golden. Murma.[e.d grilled Fh“kc“ _._(n_{(ka). OF Lamb (“‘_t'ka) cooked in a wok (kadai) with tomatoes, bell Chicken!Cheese 8 MalaiTikkar oo inie s e s £12.95
- e pepper, ginger garlic and finish with fresh coriander. TindooriChicken £14.95
f?;{i&fgﬂ}g‘fﬁe Jﬁfﬁ?}:g}]ﬁl;; ) S i ]g s o £1.95 Kolapuri Chicken Tikka or Lamb Tikka ## ...................... £14.95/ £15.95 On the bone, 3 pieces of chicken that includes leg of chicken and breast. '
w T Tefhs . SElus e et . Sl : _I'_ 24 L ¢ il A famous dish made Jurfn‘ the Moghul era using black onion seed, chunks of mustard lamb or .
Eﬂ;{’ﬁ]:’r"‘;};;‘if.'f“”ﬂ.f"”* music. These smooth chicken tikkas are mildly flavoured with Smokey Ch{dem infused with H(,m,ﬁ masm.’gcmd crusthggm(qer in a light sauce. of Lamb Tikka R PP PP TP PP TSP E PR EPR O £12.95
T s me 7 65 Lamb Nabarin  ...c.oo.ocvevereenennn, RURTRURTRRRRR £14.95/ £15.95 ]S-ﬁmlli %’aﬁhé‘k ------------------------------------------------------- e
Daien : /-! 25 d'b e ji: """""""""""""""""""""""""""""""" . Tender lamb marinated in mixed _s'pr'cc and rogurt for at_.lrca.s‘t 24 hours and served with ce C a_ ----------------------------------------------------------------- 5
A R G U GREL baby potatoes, red onion, green chillies and finish with fresh coriander and garam masala Tandoori ng AT o o i o e e e e £17.95
Mixed ChickenTikka ................ e £7.95 L b Bkl Raa 68 £15.95 Tandoori King Prawn Shashlik ..o mvnmeamnannmennc s £19.95
Tivo different types of chicken tikka to have different taste in one go. A North Indian dish. Tender pieces of lamb and lamb mince cooked with onion, tomato, ganfic, and Salmon Figh IIRKar .« conssciomomponmanesassspn s R S T S O £17.95
Chicken Chaat With PUF .........c....c.oveueseeessesesesseeesssnenenenenens. £9.95 ginger with a secrt rcipe of ur avard winning chef el s ol e e b L

Tandoori Clay oven.

Salmon Fishifiklka Shahlik 2o e £19.95

Salmon marinated in ‘ogurt, mix bell pepper garlic and ginger paste and mix of Indian spice,

Serve the chicken chaat on purf gamishcd with chopped coriander, ﬁnc{r sliced red onion, choppcd
tomato and a slice of lemon. "

Dolcha Lamb with Citrus Macropteraf..............cooovvuvinininieninnan.. £15.95
Tender _f_crmb cooked n-‘iIﬁf-‘c”ou-‘ Lentil, Citrus gﬂacroptcm, Mix bell pepper, onion tomato based
i

Meat Samasa £5.95 gravy finish with dry chilli and fresh coriander. S p
e L T T T e T I S T . cooked in Tandoori Clay oven.
BT ] B o e £7.50 I e W L O T S S oo e e i S £16.95 N ’V
Sheek Kebab £7.50 Breast of duck cooked in tangy sweet and sour curry, Aff:.:-'ourcd with fresh lemongrass. Tandoor Mt Grill .. cvmmomes snvsaasiusgiosansammn s £18.95
Minced lamb blended with medium spices. and (qun"ic skewered & cooked in the tandoori clay oven Of Thai origin given an Indian twist, garnished with fresh coriander. P ;"“’ of “}]”d"‘”; ‘i_“'d"e”' Lamb chop, sheek kebab, malai kebab, lamb tikka, chicken tikka,
‘ ¥ - . along with jumbo rRing prawn.
o e S £8.50 Roasted Lamb and Duck Specia] 4 O O D S OO AL £16.95 < . Zh
Ghicken Tikba, sheak bebah, mhirles chithen tibbe and Tavab tikbo. Chef’s special recipe. Please tell the waiting sfqﬂ jf_;-’au would like it mild, medium, or hot. TRAD]T[ONAL C U RRl ES & C LAS S [C Dl S H ES
Anchari Tamb Chop ... teo e sescsssmenmssss st res s s smsns ssie £11.95 szerabadi L3mb Shanke #F oo ciisane ohisineshbieach Son i timsonts £17.95 N o _
Tetider Jazub chop maribesd fo @ blend (_)f)-'oghurr, herbs and spices to our Chl_?ﬁ‘ recr'pc_for 24 Ak A sauce based on a traditional range gf Indian spices, giving a rrchﬂayom.

hours and cooked in a clay oven.

ng of Nawabi Lamb Shank cooked with baby potato. Ch-z-moks wirh_ﬁ'ach ingredients with

_\'Pccmf herbs and spjfcs blended with onion, tomato and frc.s‘ coriander.

i"iz;:;-' papufar and does not rcquirc any introduction.
>,

BT ST PIAMEE oo posrmsasss s b s s s e s A £12.95 Anchari Lamb Rack ..................... corenes he s £19.95 Vegetarian .................... £10.95 LambTikka .....oovvvvvrnnnns £13.95
Anchari Famb chop, Salmon Tikka, Tandoori king prawn and Chicken Cheese & Malai Tikka. ,f;]fe; !;'JiZ‘i;‘}?’ﬁi}’sii";i;‘f;iﬁ;?{ fggfg&ﬂﬁ;;;ﬂ;jﬁ{‘g};éhs_t-\‘gjf;g; f}iij“.il;‘ﬂf,i}ﬁg”w‘q”"' a touch of Paneer ......oooeeeeineeennnnn. £11.95  Duck.oooeiuiiiiiiinnnen.. £15.95
e or e ' (@ Clem e £11.95  Tiger PEawn ..ossversmsne £15.95
Lamb Chop Chilli Milly #FF «ooveeniiii, £19.95 L b e o £19.95 8 King Prawn i s o £17.95

S EAF OO D STA RT E RS Lamb chop c‘oori‘ed with mixed .2;)1‘665 and herbs like black pepper, capsicums, onions, tomato, fresh ChickenTikka ............... £12.95 &

curry leafs, green chillis and then decp into our chef's tomato base very rich gravy.

Salt & Chilli Squid ... ..o £8.95 Madras 'V

Fresh ocean Sqlij(fl marinated with Sﬂh, P{,’f}]c!‘, de“c, gingcr and hot sweet chilli sauce c_rﬁcr that _
BIRYANI DISHES

battered with corn flour and finally deep fried until appear golden brown.
All bir)-’ani will be cooked b)' our Chn"_’f‘fﬂ HL}‘JcmbaJi style that is most Popu}ar all over India. All bir)’am is

Kurma - Very mild dish cooked in fresh cream, cashew nuts, and a mild sauce.

Tikka Massala - Most popular dish in Britain which needs no introduction.

(2 T RETETEERATTE. ot on s bt e e i S A B B A oy S ST e £8.95

T;‘ger prawns toasted with (q(l'fh(?. Chi”i, soya and bell pepper. Passan da = \"c.r‘\' mild dish cooked in fresh cream, cashew nuts and butter.

Tempura Kiﬂg AW S ey e eateraese e £8.95 served with mixed t-'e(qembfe ELELY oF cucumber Raita. Bhuna - Well cooked, medium hot with different spices, onion, ginger, garlic, and a pile of
Tail-on king prawns Jippc:f in a figh:, an:r batter and dccp_—fricJ until crisp and goMcn. :
Sl Tilde £9.95 Vegetable Blryam ................................................................... £13.95 fresh tomato in a thick sauce.
almon 11 i o o o oy e b o o T 5 o e o o L e e L ) e e .
E_c;fmon marinated in yogurt, garlic and ginger paste and a mix of Indian spice, cooked in Tandoori Chicken Biryani sussvne e upvnassnmemnsi . £14.95 Rogan 1 - Rogan dishes are medium to hot, well spiced and cooked in butter and thick gravy
L'.Ly aven. -
= Cl’licken Tikka Bil’ ani .............................................................. £1 5 - 95 pacined taratoes o fop:
Fish ?ake Zaa R anaien e el o S S S e £8.95 Y Kashmir - A mild curry with tropical fruits in a special Kashmiri sauce.
Seabass, COD Gmger & Lime Fish Cake. e Biryani £15.95 /
Prawn:Pathiatwith Pum e e i e maio i s s e e e 95 o R —— . Patia 11 -Sweet, sour, hot and saucy.
Fragrant and delicious prawns in a tomato based curry sauce served with a puri, a delicious Indian bread. Prawn Bl]‘)’al‘ll """""""""""""""""""""""""""""""""""""""""""""""""" £17.95 ]a {frez i ## - Hot favourite. Food cooked with onions, green pepper and fresh green chillies.
Lindadr Kina BEawme oo e e S D et e o e £11.95 e T By R e £19.95 Garnishes with coriander and ginger.

Jumbo king prawns marinated with roasted gram ﬂour, cashew nuts, yogurt, cream, roasted .\‘(_rﬂ}om'
and cooked in the tandoori clay oven.

BurjiSeatood Platter oo oo it o s e e Rl e e et £12.95

Fish Tikka, Tandoori King Prawns, salt and pepper squid, and Tempura Prawn.

Balti f-4 very popular dish in the British curry industry.

Dansak '- Sweet and sour, cooked with lentils.

Medium Hot

Very Hot

Dupjaza - BrisH'\_' fried chuppvd onions, herbs and spices cooked in a medium hot, thick onion gravy.




