
1. Rubchanda (fish)............................. £6.90
2. King prawn butterfly ...................... £6.90
3. Mixed tikka kebab .......................... £5.50
4. Bihari kebab.................................... £5.50
5. Sheek kebab .................................... £4.50
6. Shami kebab ................................... £4.50
7. Chicken tikka .................................. £4.50
8. Lamb tikka...................................... £4.50
9. Chicken chat ................................... £4.50
10. Aloo chat ....................................... £4.50
11. Egg akuri........................................ £4.50

23.Tandoori king prawn..................... £13.90
24.Tandoori chicken (half)................. £8.50
25. Chicken tikka ................................ £8.50
26.Lamb tikka..................................... £8.50

12.Garlic king prawn........................... £6.90
13.King prawn puree........................... £6.90
14.Prawn puree ................................... £5.50
15.Onion bhajee .................................. £4.10
16.Chicken pakura .............................. £4.50
17.Prawn cocktail ................................ £4.50
18.Garlic mushrooms ......................... £4.50
19.Lamb samosa ................................. £4.50
20.Vegetable samosa .......................... £4.50
21.Dall soup ........................................ £4.10
22.Mulligatawny soup ........................ £4.10

27.Tandoori mixed grill .......................£13.90
28.Chicken shaslik ..............................£9.20
29.Lamb shaslik...................................£9.20
30.Sheek kebab....................................£8.50

Starters

Tandoori Dishes

Chef’s Specialities
31. Tandoori king prawn massala (cooked with special massala sauce).......................................... £13.90
32.King prawn jalfrezzi (cooked with onions and green chillies) ...................................................... £13.90
33.Butter chicken (tandoori chicken cooked with special butter sauce)................................................ £8.90
34.Korai chicken (chicken tikka cooked onions, tomatoes, and peppers)...............................................................£8.90
35.Korai lamb (lamb tikka cooked with onions, tomatoes, and peppers)................................................ £8.90
36.Garlic chicken (chicken tikka cooked with fresh garlic sauce) ....................................................... £8.90
37.Ginger chicken (chicken tikka cooked with fresh ginger sauce) ..................................................... £8.90
38.Chicken tikka massala (chicken tikka cooked with  special massala sauce) .................................... £8.90
39.Chicken passanda (chicken tikka cooked with special almond sauce) ............................................. £8.90
40.Lamb passanda (lamb tikka cooked with special almond sauce) ................................................... £8.90
41.Chicken jalfrezi (chicken tikka cooked with onions and green chillies) ............................................. £8.90
42.Chicken chilli massala (Chicken tikka cooked with green chillies, garlic and ginger sauce) .......................£8.90
43.Chicken jeera (chicken tikka cooked with cumin seeds and medium sauce) ....................................... £8.90
44.Chicken Locknu (chicken tikka cooked with red chillies & garnished with fried onions and peppers) ....... £8.90
45.Green chicken massala (cooked with fresh corianda and chilli sauce) .........................................................£8.90
46.Chicken jaipur (chicken tikka cooked with onion, capsicum, mushrooms and spiced garlic & ginger sauce) £8.90
47.Lamb jaipur (lamb tikka cooked with onion, capsicum, mushrooms and spiced garlic & ginger sauce) ...... £8.90
48.Lamb thali (mixed kebab, chicken tikka bhuna, lamb bhuna, dry vegetable, pilau rice & nan) ................. £14.90

FOOD ALLERGENS
If you have a food allergy or a special dietary requirements, please inform a member of staff. Food prepared on our premises

may contain these ingredients. Please note we use vegetable oil on all of our dishes, which contains soya beans 



49. Bolaka special (cooked with lychees, cream, almond, sultana, banana, white wine mild) .............................£9.90
50. Moonlight special (cooked with cauliflower, mushrooms and brandy. Medium sauce) ..............................£9.90
51. Saracen special (cooked with onion, tomato, green peppers, potatoes and red wine. Medium).......................£9.90
52. Plaza Special (cooked with pineapple, sultana, almond, cream, white wine mild).......................................£9.90
53. Tarana Special (cooked with potato, egg, green chilli, red wine and spicy hot sauce) ..................................£9.90
54. Flamingo special (cooked with prawn mushroom, red wine and medium sauce) ......................................£9.90
55. Fiorentino special (cooked with aubergine, tomato, green pepper, red wine medium) ...............................£9.90
56. Begana Special (cooked with mixed fruit, cream, white wine, mild sauce) ...............................................£9.90
57. Ashiana Special (cooked with cucumber, cauliflower, brandy, green chilli hot sauce) .................................£9.90

58.Mass massala (salmon fish) Cooked with onion, tomato and green chilli, fairly hot. Purely a Bangladeshi style of cooking, 
served with boiled rice) ........................................................................................................................£14.90
59.Mass Juipur (salmon fish) Cooked with onion, capsicum, mushrooms, spiced garlic, ginger and chilli sauce served with 
boiled rice.........................................................................................................................................£14.90
60.Mass Biran (salmon fish) Fried in onion, green pepper and mushroom. Served with salad.............................£13.50

61.Shirazi Special (cooked with minced meat, egg, fried onion, green chilli peppers& peeled tomatoes served with special rice 
on a dinner plate) ...............................................................................................................................£13.90
62.Malai special (cooked with peeled tomatoes, cashew nuts and mild sauce) ................................................£9.90
63.Achar Massalla (cooked with mango and chilli pickle, ginger and hot sauce) ............................................£9.90
64.Sally Niramish (cooked with mixed vegetables and fried potatoes, slightly hot) .........................................£9.90
65.Kazana special (cooked with pickled onions, buttered beans and garlic sauce) ...........................................£9.90
66.Makhani special (cooked with peanut butter, coconut cream and mild sauce)...........................................£9.90
67.Darjeeling special (cooked with hot chillies in lemon flavour sauce) ......................................................£9.90

68.Chicken Tikka Balti ............................... £8.90
69.Chicken Balti ......................................... £8.20
70.Lamb Balti ............................................. £8.20
71.Prawn Balti ............................................. £8.20
72.King Prawn Balti.................................... £12.90
73.Chicken & Prawn Balti........................... £8.90
74.Chicken & Lamb Balti............................ £8.90

75.Mixed Balti........................................... £10.90
76.Chicken Methi Balti ............................... £8.50
77.Keema Peas Balti ................................... £8.50
78.Tandoori King Prawn Balti...................£13.90
79.Tandoori Mixed Balti............................£13.90
80.Mixed Vegetable Balti ........................... £7.90
81.Mushroom & Egg Balti .......................... £7.90

House Specialities

Fish Dishes

Lalbagh Delights

Balti Dishes

Choice of chicken or lamb
All the dishes are prepared with wine & spirit and special home made herbs & spices

Choice of chicken or lamb

These dishes are prepared with fresh green peppers, onion, tomatoes, freshly ground spices and herbs
to produce a smooth rich spicy sauce

Caution, fish dishes may contain bones.
 The management cannot accept responsibility for any issues



Bhuna Dishes

Madras & Vindaloo Dishes

Pharsee Dishes

Lalbagh Duck Specialities

82.Chicken tikka bhuna ..............................................................................................................£8.90
83.Chicken, lamb/prawn bhuna .................................................................................................£7.50
84.King prawn bhuna..................................................................................................................£11.90
85.Chicken, lamb/prawn Sag (with spinach) ...................................................................................£7.50
86.King prawn sag.......................................................................................................................£11.90
87.Chicken, lamb or prawn methi (with fresh fenugreek leaves)..........................................................£7.50
88.Chicken or lamb dupiaza (cooked with onions).............................................................................£7.50
89.Chicken, lamb or prawn rogon ..............................................................................................£7.50

90.Chicken tikka madras............................................................................................................ £8.90
91.Chicken madras ..................................................................................................................... £7.50
92.Lamb madras......................................................................................................................... £7.50
93.Prawn madras........................................................................................................................ £7.50
94.King prawn madras ............................................................................................................... £11.90
95.Chicken vindaloo ................................................................................................................... £7.50
96.Lamb vindaloo....................................................................................................................... £7.50
97.Prawn vindaloo...................................................................................................................... £7.50
98.King prawn vindaloo ............................................................................................................. £11.90

99.Chicken Dansak..................................................................................................................... £7.50
100.Lamb Dansak....................................................................................................................... £7.50
101.Prawn dansak....................................................................................................................... £7.50
102.King Prawn Dansak ............................................................................................................. £11.90
103.Chicken pathia ..................................................................................................................... £7.50
104.Lamb pathia......................................................................................................................... £7.50
105.Prawn Pathia........................................................................................................................ £7.50
106.King prawn pathia ............................................................................................................... £11.90

107.  Korai Duck (cooked with onions, tomatoes and peppers).................................................................. £13.50
108.  Garlic Duck (cooked with fresh garlic sauce)................................................................................ £13.50
109.  Ginger Duck (cooked with fresh ginger sauce).............................................................................. £13.50
110.  Chilli Duck Massala (cooked with red chilli and garlic & ginger sauce) ............................................. £13.50
111.  Ashiana Special Duck (cooked with cucumber, cauliflower, brandy, green chilli with spicy, hot sauce)....... £13.50
112.  Kazana Special Duck (cooked with pickled onion, butter beans and garlic sauce) ................................. £13.50
113.  Duck Panir Massala (cooked with panir massala sauce)................................................................ £13.50
114.  Duck Butter Massala (cooked with special mild butter sauce)......................................................... £13.50
115.  Duck Satkura Massala (very special dish from Sylhet, tangy taste).................................................. £13.50
116.  Achar Massala Duck (cooked with mango & chilli pickle and garlic & ginger sauce).............................. £13.50

All the dishes are spicy, dryish, medium hot and well cooked

(Dansak & Pathia)
Dansak are fairly hot cooked with lentils. Pathia is fairly hot sweet and sour



Kurma Dishes
All the dishes are cooked with rich almond sauce, fresh cream and fine coconut

Biryani Dishes

Vegetarian Specialities

All the dishes are cooked with pilau rice in authentic style served with vegetable curry

117.Chicken  Kurma ..................................................................................................................... £7.50
118.Lamb Kurma ......................................................................................................................... £7.50
119.Prawn Kurma ........................................................................................................................ £7.50
120.King Prawn Kurma ............................................................................................................... £11.90

121.Chicken Tikka Biryani ........................................................................................................... £10.50
122.Lamb Tikka Biryani .............................................................................................................. £10.50
123.Chicken Biryani..................................................................................................................... £9.50
124.Lamb Biryani ........................................................................................................................ £9.50
125.Prawn Biryani ....................................................................................................................... £9.50
126.King Prawn Biryani............................................................................................................... £13.90
127.Mixed Biryani........................................................................................................................ £11.90
128.Persian Chicken Biryani ....................................................................................................... £10.50

129.Vegetable Thali ..................................................................................................................... £13.90
130.Vegetable Biryani.................................................................................................................. £8.90
131.Vegetable Jalfrazi .................................................................................................................. £6.90
132.Vegetable Massala................................................................................................................. £6.90
133.Vegetable Korai..................................................................................................................... £6.90
134.Vegetable Dansak.................................................................................................................. £6.90
135.Vegetable Pathia ................................................................................................................... £6.90
136.Vegetable Rogan ................................................................................................................... £6.90
137.Vegetable Kurma................................................................................................................... £6.90
138.Vegetable Shahi .................................................................................................................... £6.90
139.Vegetable Garlic .................................................................................................................... £6.90
140.Vegetable Ginger .................................................................................................................. £6.90
141.Vegetable Sag Panir............................................................................................................... £6.90
142.Moglai Panir.......................................................................................................................... £6.90
143.Sag Panir ............................................................................................................................... £6.90
144.Vegetable Bhuna ................................................................................................................... £6.90
145. Vegetable Dupiaza................................................................................................................ £6.90



Sundries Nans

Fresh Vegetable Side
Dishes

Lalbagh Recommended
Set Meals

146.Mixed Vegetable Curry ....................... £4.10
147.Mixed Dry Vegetable ........................... £4.10
148.Mushroom Bhajee ............................... £4.10
149.Cauliflower Bhajee .............................. £4.10
150.Brinjal Bhajee (aubergine) ...................... £4.10
151.Sag Bhajee (Spinach) ............................... £4.10
152.Bhindi Bhajee (ladies  fingers) ................. £4.10

160.Plain Rice ............................................ £2.70
161.Pilau Rice (basmati) ............................ £2.90
162.Mushroom fried rice ........................... £3.50
163.Egg Fried Rice ..................................... £3.50
164.Special Fried Rice ............................... £3.50
165.Porotha ................................................ £3.20
166.Stuffed Porotha.................................... £3.30
167.Papadom .............................................. £0.80
168.Massala Papadom................................ £0.90

153.Bombay Potato  (fairly hot) .................... £4.10
154.Mutter Paneer  (peas &cheese) ................. £4.10
155.Chana Massala  (chick peas) .................... £4.10
156.Aloo Sag  (potato &spinach) ...................... £4.10
157.Aloo Gobi  (potato &cauliflower) ................ £4.10
158.Dall Samba (fairly hot with vegetables) ....... £4.10
159.Dall Tarka  (lentils with garlic) ....................£4.10

169.Plain Nan ............................................. £2.70
170.Keema Nan (stuffed with meat) ......... £3.10
171.Peshwari  Nan ...................................... £3.10
172.Garlic Nan ........................................... £3.10
173.Garlic Keema Nan ............................... £3.10
174.Kulcha Nan........................................... £3.10
175.Spiced Nan .......................................... £3.10
176.Chapathi .............................................. £1.60
177.Puree .................................................... £1.90

A for one person
Papadom & Mixed Tikka,

Chicken Tikka Bhuna, 
Vegetable Curry, 
Pilau Rice & Nan 

& Coffee 

£18.90

D for four people
Papadoms & mixed tikka,
Chicken Tikka Massala,

Korai lamb,
Chicken dansak,

King prawn pathia, 
2 side dishes,

2 pilau rice, nan,
& coffee

£69.90

E for five people
Papadoms & mixed tikka,

Jeera Chicken,
Tandoori king prawn  khaki,

Sagwala chicken,
Chicken Tikka dansak,

Chana Ghost, 
3 side dishes, 

3 pilau rice, 2 nan, 
& coffee
£84.90

F for six persons
Papadoms & mixed tikka, 
Tandoori Chicken Bhuna,

King prawn sagwala,
Methi gost,

Chicken locknu,
Chicken kashmir,
Chicken bombay, 

3 side dishes, Pilau rice, nan 
& coffee

£102.90

B for two people
Papadoms & Mixed Tikka,

Korai Chicken,
Chicken Khaki Massala,
Mixed Dry Vegetables,

Pilau Rice & Nan 
& Coffee 

£33.90

C for three people
Papadoms & mixed tikka,
Tandoori mixed massala,

Prawn khaki massala, 
Chana Gost,

2 side dishes 2 pilau rice & nan
& coffee

£49.90



Only available from Sunday to Thursay (Dining in only)

Grilled Sea Bass ............................................................................................... £15.90
Fresh whole sea basscooked with the chef’s own selection of light medium spicesserved with a 
special salad

Salmon Tikka ................................................................................................... £15.90
Finest fillet of salmon cut into pieces and mixed with a selection of light spices - cooked with fresh 
brocolli in the tandoori oven, served with salad

Grilled King Prawn .......................................................................................... £15.90
Great whole king prawn in shell, lightly spiced with a mixture of specially selected spices, served 
with salad

Sea Bass Special ...............................................................................................£16.50
Fresh sea bass fried with a selection of medium spices, and then cooked in specially prepared 
medium to hot sauce
Talapia Special.................................................................................................£16.50
Talapia, a very popular Bangladeshi fish. Finest fillet of talapia cooked with chopped onions and 
ground mustard in a mixture of specially selected spices in a medium sauce
Chingri Ka Shan...............................................................................................£16.50
Specially selected giant king prawn prepared using a mixture of light spices and cooked gently 
with fresh seasonal vegetables in a medium sauce
Duck Ka Shan...................................................................................................£15.50
Duck fillet marinated in a selection of mixed spices and first grilled in the tandoori oven, cooked 
with fresh seasonal vegetables in a specially prepared medium sauce
Honey Tikka Massala .......................................................................................£13.90
Chicken or lamb cooked with a specially prepared mild massala sauce using ground cashew nuts, 
pistacio nuts, mango, fresh cream and pure honey
Kushbo (Chicken or Lamb) ..............................................................................£13.90
Chicken or lamb cooked in pure butter ghee, cheese, fresh cream, mint and a selection of the chef’s 
own blend of spices
Moriches (Chicken or Lamb)............................................................................£13.90
Fillet of chicken or lamb is gently and slowly cooked in traditional Bangladeshi style using the 
finest selection of spices and fresh green beans to create richness in flavour and taste
Shashlik Mass (Chicken or Lamb)....................................................................£13.90
Chicken or lamb fillet marinated with a selection of spices and homemade yoghurt and crushed 
green chillies - cooked gently in a tandoori oven and then combined in a specially prepared 
medium sauce

Lamb Shank.....................................................................................................£14.90
Cooked with coriander, mango chutney, fresh mint and green chilli

Lalbagh Signature Menu

Special Curry Dishes


