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It is time to experience the real flavours and aromas of food right from the
heart of Asia.

Our Mouth-Watering cuisine is prepared using the
freshest ingredients cooked in the finest of spices making the taste
unforgettable and experience one will always remember.

Our menu consists of fine Indian and Bangladeshi cuisinecooked in its
authentic style making the diversity of aromas and flavours come alive.



STARTERS

Poultry

ChickenTikka ....................£495
Tender pieces of chicken marinated in freshly grounded aromatic herbs and
spices.

TandooriChicken .................. £4.95
Tender pieces of chicken marinated in freshly grounded aromatic herbs and
spices. On the bone.

ChickenChat ..............c00....£495
Lightly Spiced and stir fried chicken, garnished in a traditional puree.

Meat

TandooriBaltiKebab ............... £4.95
Minced Kebab mixed with freshly chopped chillies skewered with fresh
peppers. (Hot)

LambTikka ...................... £5.25
Tender pieces of Lamb marinated in freshly grounded aromatic herbs and
spices.

LambChops .........ci v euves.. £595
Pieces of Lamb Chops marinated in fresh ground aromatic herbs and spices.
SheekKebab ..................... £495
Minced Lamb Skewered and cooked in a Tandoori Clay oven.
ShamiKebab ..................... £495
Minced Lamb Croquettes, Grilled.

Fish

LemonChingri ........c0c0e0eveus.. £5.95
King Prawn cooked with spices, herbs and lemon. Served on a Puri.
KingPrawnPuri ................... £595
King Prawn cooked with spices, herbs. Served on a Puri.

PrawnPuri ........c0000enessas.. £4.95
Prawn cooked with spices and herbs. Served in Puree.
TandooriKingPrawn . .. ............. £5.95
King Prawns Marinated in freshly ground aromatic herbs and spices.

Cooked on a Tandoori.
SalmonBiran . ........ 0000000 0... £5.25
Marinated in fresh Garlic with the Chef's Special spices.

SalmonTikka . ............cccc.... £5.25

Marinated with a Tandoeori Special sauce and cooked in a Tandoori Oven.

Tandoori GarlicPrawns .............. £5.95
Marinated with fresh Garlic and cooked in a Tandoori Oven.

Vegetarian

GajarAlooPuri ............0...... £4.50
Finely chopped carrots potatoes very delicately spiced stir fried and
served on a puri.

Mixed Vegetable Starter ............. £495
Onion Bhaji, Veg Pakora, Garlic, Mushroom, Veg Samosa

OnionBhaji ......00ccvivvennesnn.. £425

Sliced onions mixed with spices and deep fried

VegetableSamosa ................. £4.25
Deep fried vegetable pasties.

GarlicMushroom .................. £4.25
Mushoom stuffed with garlic, cooked in light spicy batter and deep fried until
crisp and golden.

Soup

GarlicChicken .............00.....£4.95
Lightly Spiced stir fried chicken in a garlic sauce. Garnished in a puree.
ChickenPakora ...................£495
Pieces of chicken tikka coated in a light, spicy chickpea batter and

deep fried until crisp and golden.

ChickenKebab .................... £4.95
Minced Chicken kebabs lighty spiced and deep fried until crisp and golden.

MixedStarter .........000000:.... £5.95
A combination of Chicken Tikka, Lamb Tikka, Sheek Kebab

and Onion Bhaiji.

Stuffed Mushroom ................. £4.50
Stuffed with spiced minced lamb, coated in a light spicy batter,

deep fried until crisp and golden.
MeatSamosa . .......cc0000eeea... £4.50
Deep fried meat Pasties.

StuffedPeppers ........00cveuse... £5.25

King PrawnButterfly . ............... £5.95
King Prawns Cooked in a lightly spiced Chickpeas sauce and deep fried until
crisp, golden and tender.

PrawnPakora ...........c000s0... £4.95
Prawns cooked in a lightly spiced chickpeas sauce and deep fried until crisp,
golden and tender.

BangladeshiFish .................. £4,95
Fish imported from Bangladesh, delicately spiced and lightly cooked.
Garnished with lightly cooked stir fried onions and

coriander.

FishTikka .............ccvevve... £5.25
Marinated in freshly grounded aromatic Herbs & Spices.
PepperedPrawns ..........42.024:.... £525
Prawns cooked with Herbs & Spices, Served in a pepper.

PrawnCocktail . ................... £4.50
FriedScampi .........c00ivvevee... £4.50

MushroomPuree ...........00..... £4.50
Sliced mushrooms cooked with spices and herbs, served on a puree.
ChanaPuree. . .......v00eeressesa.. £4.50
Chick peas cooked with spices and herbs. Served on a puree.

AlooChat. . .. ........c0ievvuvena.. £4.50
Lightly spiced potato pieces, garnishedon a traditional puree.

Vegetable Pakora £4.50
Fine slices of vegetables mixed with spices and deep fried.
Aloo Pakora £4.50

Spicy potato in batter deep fried.

Dhal SOoUP cviviitiiteiiineiiisessassassasassasossssasassssssssssasssssassssssesssnssssssssassssss 2425

Lentil soup

Muligatawny SoUp: wusveaeniimmrineRiis srsispraEs e serss sesevses srosserosse 2425

Spicy Lentil soup.

Chicken SoUp: iaiiisiammsiae i s ensEe e e ssans sianssiasasinas e B 425



TANDOORI DISHES

These dishes are cooked in a special oven called a tandoor. Served with salad and special mint sauce.

Tandoori Chicken on thebone chicken mariated in freshly ground aromatic herbs and spices cookedin thetandoor. e e e s s » »

Chicken Tikka nder pieces of Chicken marinated in freshly ground herbs and spices, cooked inthe tandoor. « s « » »
La m b Ti kka Tender pieces of lamb marinated in freshly ground herbs and spices, cookedinthetandoor. s s s s s s s s s
Lamb C hops Tender lamb chops marinated in freshly ground herbs and spices cookedin the tandoor « s e s s s s s s »

Ta ndoori M i)(ed G ril I A combination of tandoori chicken, sheek kebab, lamb tikka, chicken tikka and lamb chops

Chicken Shashlick chicken marinatedin yoghurt, herbs and spices cooked with tomatoes, green peppers and onions.
Lamb Shashlick amb marinatedin yoghurt, herbs and spices cooked with tomatoes, green peppers and onions. e « »

MiXEd ShaShliCk As above but a combination of Chickenandlamb s e s s s s s s s s s s s s s s s sesssss

Tandoori Balti Kebab wincediamb kebabs mixed with freshly chopped chillies, skewered with fresh peppers (Hot).

Bangladeshi Fish .. uoconens sorsnvsnssnosnens soropvssnasvoses

Fish imported from Bangladesh, delicately spiced and lightly cooked garnish with lightly cooked stir fried onions and coriander.

Tandoori Ki ng Prawn King prawns marinated in yoghurt, herbs and spices. Cooked to perfection in the tandoor

Tandoori Salmon Tender pieces of Boneless marinated in freshly ground herbs and spices, cooked in thetandoor « « «
Tandoori King Prawn Shashlick ..........ccoiiiiiiiiiiieinnenn,

King Prawn marinated in yoghurt, herbs and spices cooked with tomatoes, green peppers and onions

Paneer Tikka Shashlick rancer marinatedin yoghurt, herbs and spices cooked with tomatoes, green peppers and onions

CHEF’S RECOIV[N[ENDATIONS

Da I I G os ht L L L] L] L L] L] L L L] L L] L L L] L L] L] L] L L L] L] L L] L] L L L] L L L L] L L]
Tender pieces of lamb cooked with fresh spices and herbs with spilt chickpeas medium in strength.

Da I I M u rg h i L L] L] L L] L] L L L] L L] L L L] L L] L] L] L L L] L] L L] L] L L L] L L] L L L] L L]
Tender pieces of marinated chicken cooked in fresh spices herbs with spift chickpeas, medium in strength.

chicken or Lamb Naga L L] L L] L L L] L L] L] L] L L L] L] L L] L] L L L] L L] L L L] L L]
Chicken tikka or lamb tikka cooked in hot naga chilli sauce.

KeemaMattar Aloo . ... .. . i ittt ittt ottt eeneencens

Minced meat, peas and potato cooked in a medium but spicy sauce.

Speclal Thawa L] L L] L] L L L] L L] L L L] L L] L] L] L L L] L] L L L] L L L] L L] L L L] L L]
Sliced chicken or lamb tikka cooked in a lightly spiced sauce with onions and green peppers. (Runner-up 2001 Curry Competition!)

TandooriLambChopTarkari .......... ...
Lamb chops cooked in a special spicy sauce, slightly hot. One of the chef’s favourite dishes.

GArlicChingrl 56 66063 08 28363 Rabdd 00 i &8 dbd

King prawns cooked in a rich garlic sauce using a wide but basic range of spices garnished with fresh coriander.

ChilChICKen . i 5 6.6 5 458 26565 5835 65 5 & buk 5 & 5 5d 326 3

Chicken stir fried with onion, tomatoes and chillies, hot flavour.

Garlic chicken L L L L] L L L] L L] L L] L] L] L] L L] L L] L] L L L L] L L L] L L] L L] L] L] L]
Chicken tikka cooked in a medium garlic sauce.

AkbBniMOrghl o506 0a0i s 08 365068 0.5 585 6 8 € bk § @ % Bl Bodl &

Chicken tikka with onions, capsicum, garlic, ginger, tomato, minced meat, coriander.

BaltiExoticaMassala . . . . . v ¢ v v vt vt oot oo ovesnenoeos

Lamb, chicken, meat, prawns and egg, exotic mixed handi sauce. Hot & spicy.

HandiMﬂssala(MediumHot) ® ® ® 8 & 8 ® 8 ® 8 8 B 8 B B B B B B B B R e e
Chicken or iamb cooked in almond sauce, boiled egg, spicy hot.

HandlBombahy.................................
Chicken or lamb cooked with tomato, potato & boiled egg, spicy hot.

Lamb Aloo Gobl * & & @ & * & & * * & B B B & B B F & B B B B B B B B B8 "

Lamb, potato and cauliflower mixed.

GreenHerbChicken .. ..... .0ttt ittt eeeeeeensees

A medium spicy dish with methileaves and coriander.

Cottage SUPFISE o s aun o e seom mom s m & men o o0 8 i & amm & o 6 w8 Boa #

Skewered chicken tikka or lamb tikka, fried onion and mushroom served on a flaming sizzler with brandy.

By knl CIERED o ¢ wone o o 5 sem mom » iy 5 e o gp € © wuss g9 5 % s &
Off the bone pieces of chicken cooked with green peppers, onions, tomatoes, fresh green chillies & flavoured with ginger and garlic

J a 'a I I M u rg I L] (] . L . . L [ ] (] L L] (] L L] L L] . L L L (] . L (] . L [ ] L] L L] [ ] L L] L L]
East bengali dish cooked with chicken or lamb, fresh green chillies & garlic. Garnished with coriander & lime.

Afghani ChIcken: . o « won o o s ww s x m e mom e o x e 6 amm » a5 wsw wom e s

Chicken stir fried with green chillies, garlic, ginger, onion & mixed peppers which gives these dishes a vibrant appearance and a spicy taste

Bengals Favourite Curry

Seasoned pieces of pangash fish fillet in a sauce of moderate spice and wild orange, this is a cottage citrussy aromatic dish.

Mozzadar Man@sho v . s v s 56 0 via s o e ame s m e wn i s e

A matured dish of dry Consistency dish containing caramelised onions, softened garlic cloves, sundried chilli & peppers
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JALFREZI

Fresh onion, peppers and sliced green peppers, cooked in a hot, fiery sauce.

Chicken ...iviiiiiiiiiintnteteeeeeeeseeecacseoscsoscsssosassaasssasssanes £9.95
LambB oo vonsionisvinsvniesien sokssm s saniicss e sasenins sasicssves sk 10:95
CRhICKENTIKKA ciisninvivisincns santianisneiisineos s saasesnesnsns son sae £10.95
LambTikka .....cccciiiiirieeeeeeeeecnecncresascscscscscscsscscsesesfl11.95
Kofta (meatballs) ..........ccc.... Sals e b Wi S S Ie AT 0 M Baleb on R s e e s A i £10.95
KNG PTLBWUDY i0 s 5000005000005 43608 6870 6 608 08,8.08,3,000/8 45614 6108 8L6i0 0 0010 0 01000 0 4018 &1 £13.95
Prawn ....ceocesvicosasn Gv aisin wisiaiala’e)s alels e blals G'v aisia wisiaiaiae)s e eiela b lals v aiss vias e £9.95
Vegetable ............... s P SN s P SN sieni iens £8:95
MiXed .. coiiiinenereeneenecnceaccesscssansesssnssscsascssssssscnssnsesefl11.95

KARAHI

Fresh green peppers cooked in a medium sauce using a variety of spice,
garnished with coriander, served in a Karahi dish

chicken UIIUIIUlIUI.II.Il.lUIIUIIUlIUI.Il.Il.lUIIUIIUlIUI.II.II.IUIIUIIU£9I95

Chicken TR i svsing e dossas st srs b ind s s diries saa snsassnis £10.95
Lamb Tikka ..cciscviiis cavsnaisaie doe s i Sise e e e e s sivn eneniose £11:.95
Kofta (meatballs) .......coo0vvveen. S e s eeR Ao Sies e s E10.95
ARG PRAWIY 5000 mm:0 wim0 im0 smsm ot onwam s s wmosinrs) witve sas e on aap s aans) e scaswinswnmo B VgD
Prawn ..... N A P =0 > 1.
Venetable ;i iiiescsiiss sunnrinniesoncns sod tonsEanesneiem cae sodl cae tasinee £8.95
MiXed ..cooiviiieneneeereecresscsscscccscascscsssnssscsssascascaseccee £11.95




CHEF’S SPECIALS

Dllck Speaial .. iiiiaipdiseisies s inrsasdissasini sabr sy usstnsest | 1,95

A medium Dish with capsicum, tomatoes and pimentos with fresh herbs and spices creating a slightly tangy flavour

DUCKDITWAIA ¢ it vints it snss sanniiresass s st ssnsisnesisscesasssE 1199

Cooked in a creamy flavoured sauce with nuts, onions and garnished with fresh coriander

Chicken/ Lamb GUIKAN ;o cicessvissnssiniesissesssssvisessssnesssessssesit10.95

Exotic mix spices green chillies, garlic, ginger, fresh tomatoes and green peppers with fresh lemons to give a sharp and distinctive taste

SouthlndianGarlic I..'.I.I'.I".."-.I..'.I.I'.I".."-.I..'.I.I".".£10-95
Chicken or Lamb cooked in a traditional south Indian style with fresh garlic, tomatoes and with herbs and spicesin a thick sauce

Horinspecial{venison} UI.UIIUIIUUI.UU.UIUUI.UIIUIIUUI.UU.UIUUI.UIIUUIUUI£13I95

Horin marinated in the chef’s special sauce then cooked with fresh ginger, peeled tomatoes and coriander in a medium sauce

LavaHorln(Ven‘Ison} .UUUI..UI.UI..l.lU..UUU...UI.UI..l.IU..UUU...UI.UI..£13.95
Hot spicy curry, prepared with green chilli and green peppers, touch of tomato sauce and coriander, sizzled with fresh pieces of Horin in long strips

HashBhuna(Duck) I.lUUl.IUIIUIUIlUIUI.lUUl.IUIUUIUIlUIUI..UU'UIUIUUIUI£11.95

Duck marinated with delicate herbs and spices grilled in the Tandoori, cooked with garlic, ginger, onions and tomatoes garnished with coriander

TandooriButter Chicken .......cccceeeteececennsescccncssccsansensaesss £10.95

Chicken tikka in a creamy butter sauce cooked with fresh cream and selected herbs and spices.

Pasanda Dishes ;i cusiviiassos s sk ismi s e sns sesiimdsnnsassessnsE 11:95

Mildly cooked lamb or chicken in almond sauce with cream red wine and aromatic spices.

Muaglai Bishes i ciciviivivnies cos vensaapssnssssomens sessisnnsvsoncassask 10,95

Chicken or lamb cooked with specially selected herbs spices along, with egg and almonds.

MethiDishes UU..U.I.II.I.U..U..UU..U.I.II.I.U..U..UU..U.I.II.I.U..U..U£10I95

Succulent pieces of lamb or chicken cooked in a medium hot sauce delicately perfumed with fenugreek leaves.

SagDishes IUIIUIUI.lUUl.IUIIUIUIIUIUI..UU'UIUIIUIUIIUIUI..UU'UIUIUUIU.£10.95
Chicken, lamb or prawn cooked with spinach and mixed spices.

MalaiwaliMurghi U.I.II.I.U..U..UU..U.I.II.I.U..U..UU..U...II.I.U..U..U£10I95
Chicken kebab cooked in mild spicy butter sauce.

MangoMalaya UIUI.lUUl.IUIIUIUIlUIUI.lUUl.IUIIUIUIlUIUI..UU'UIUIUUIUI£10.95

Chicken tikka and sweet mango cooked in a very delicately spiced, mild. Malaya sauce.

Baltichamcham U.I.II.I.U..U..UU..U.I.II.I.U..U..UU..U.I.II.I.U..U..U£10I95

Pieces of chicken cooked in a special balti sauce with green peppers.

Kingprawnsagwala l..l.'.".'....'.'.l..l.IUIIUIUI.UIUI..UU'UIUIUUIUI£13.95
King prawn cooked with spinach and mixed spices.

KingprawnDeIight I.II.I.U..U..UU..U.I.II.I.U..U..UU..U.I.II.I.U..U..U£13I95

Cooked with fresh cream, red wine, almonds sauce, selected herbs and spices.

Bang'adeshichingri lUUl.IUIIUIUIlUIUI.lUUl.IUIIUIUIlUIUI..UU'UIUIUUIUI£13.95

whole king prawns cooked in fried onions, peppers, fresh green chillies in a thick spicy sauce.

Chicken TikkaMakhant  cciccssrisscisinesicesssssrisssssineansesssserit 1095

mildly spiced, diced boneless chicken roasted in a Tandoori and cooked in a special sauce made from fragrant spices, ground
almond, butter cream and cheese.

Chicken Sylheti .. .ol aaciaciiiiiiiiiecascauunanssnnsniaeosssnssnt10.95

diced chicken cooked in a spicy sauce with spring onion, coriander and garlic garnished with tomato and green chilli.

T b g I e o e e O T o e o R e

Indian Style shank cooked with medium spices served with a special rice.

SalmonKarahi .IU..UUUI..UI.UI..‘.IU..UUU...U..UI..l.IU..UUUI..UI.U...£12.95
Fresh Salmon cooked and simmered in a sauce of fresh herbs and spices with onions also with fresh coriander, green peppers and
served in a sizzling skillet.

LambTikka Massala ....coeiiviin cavinvsisnesnves s sussvessssessevessvst]1.95
Chicken Tikka Massala (iccseciais ssnssisevnsessssans sesssssesnsaversanik 1095
TandooriChickenMassala..........cciviviieiieicenccecencscnnenneeses.£10.95
Tandoori King Prawn Massala ..c..ocevssssviesassissasessssnssvsesss sk 13.95



TRADITIONAL CUISINE

Rogan Josh

Medium Hot

A beautiful combination of Herbs, Spices, Gralic and fresh Ginger, garnished with tomatoes, pimentos and fresh

coriander
Korma

Very Mild

A delicate preparation of coconut, almond and fresh cream go into this dish to create a very mild, but rich and

creamy sauce

Bhuna

Garnished with extra onions, capsicum and tomatoes

Dhansak

Medium Hot

Pineapple, lentils and garlic. A sweeat and sour dish of persian origin

Balti

Medium Hot

Balti is a traditional, authentic, Kashmiri dish cooked in special Kashmiri spices

Pathia

Onion, garlic,tomato puree and green chillies with black peppers and fresh coriander and extensively used to

produce a hot curry
Dupiaza

Medium Hot

A greater use of capsicum and onions briskly fried with selected spices, black pepper bay leaves and coriander

Samber

A hot ans picy dish based upon the use of lentils with fresh .-‘emdn, added to obtain a sharp distinctive flavour

Madras

A south Indian version of this dish found in Central & Eastern pérts of India, having a greater proportion of garam
spices and coriander, which adds a fiery taste to its richness

Curry Dish

Mild/ Medium

sauce of medium consistency using a wide but basic range of oriental spices and fresh coriander giving a rich

flavour
Vindaloo

Related to the Madras but involving a generous use of hot

Chicken
Lamb ..........cc. ..
ChickenTikka o6 66695560080
Lamb Tikka .« 5 000600 a0 555 a0t ss
Kofta(Meatballs) ..............
KINgPrawn s insvenmansveie
Prawn
Vegetable .« wsviwsvswennss
Mixed
TandooriChicken ..............

spice and coriander leaves

sesssesssnesesse s s£9.95
o i m  w ww e e e e HDO
sesssssssscnssnssessss£1095
cevsmovesmsnesessessee£11.95
cesswennanenesssesseesE10.95
sessmevesesessesssssss£1395
PR S, = I -
‘aima i E ae s e Ees e s 189D
cessssssssssessssssss+£11.95
R R 3 | 5.

Biriyani
Biriyani is made with special Bashmati Rice, mixed spices, sultanas and almonds, garnished
with an omlette and served with a medium curry sauce

Chicken s isas sni ins senssvneniaE10.95
Lamb ......cc0ihiiiiieeene...£11.95
ChickenTikka .................£11.95
LambTikka ...........cc000...£12.95
Kofta (Meatballs) ..............£11.95

KingPrawn........ccc00veeee.. £14.95
Prawn ..cccseeisssesnssssanes £10.95
Vegetable ..ioosion soviiviivios £9:95
Mixed.....coocevieeeeeneneee.. £11.95
Tandoori Chicken ..............£10.95



SUNDRIES

Boiled Rice
Pilau Rice

Egg Pilau Rice
Mushroom Rice
Vegetable Rice
Peas Pilau Rice
Onion Rice
Chana Pilau Rice
Keema Pilau Rice
Plain Nan

Chilli Nan
Peshwari Nan
Stuffed Nan
Garlic Nan
Keema Nan
Paratha

Stuffed Paratha

Chapati

Garlic Chapati
Papadum

Spicy Papadum
Pickle & Chutney Tray
Tandoori Roti

Garlic Tan Roti

ENGLISH DISHES

Sirloin Steak £12.95 Mushroom Omelette
Fried Scampi £10.95 Prawn Omelette
Chicken Omelette £10.95 Roast Chicken
Chicken Nuggets

VEGETAR[AN SIDE DISHES

Aloo Gobi i Chickpeas
Bhindi Bhayji . Aloo Methi
Mushroom Bhayji : Mattar Paneer
Cauliflower Bhaji : Malayee Kofta
Bombay Potato . Dall Tarka
Curry Sauce

Sag Aloo : Sag Chana
Mixed Veg Bhaji ‘ Sag Paneer




Curry Set Meal For 2

Starters

Onion Bhaji
Meat Samosa
Main Courses
Chicken Bhuna
Sag Ghosht

Side Dishes
Aloo Methi

Sundries

Peas Pilau Rice
Nan Bread
Papadums

Ice Cream, Coffee

£44.95

Curry Set Meal For 4

Starters
Chicken Chat
Aloo Chat
Mushroom Puree
Prawn Puri

Main Courses
Chicken Korma
Chicken Rogan Josh
Lamb Bhuna

Sag Prawn

Side Dishes
Tarka Dall
Bhindi Bhaji

Sundries
Peshwari Nan
Paratha

Egg Pilau Rice
Peas Pilau Rice
Papadums

Ice Cream, Coffee

£88.95

Tandoori Set Meal For 2

Starters

Sheek Kebab
Lamb Tikka
Main Courses

Tandoori Chicken
Chicken Shashlick

Side Dishes
Mushroom Bhaji

Sundries

Pilau Rice, Keema Nan,
Papadums

Ice Cream, Coffee

£46.95

Tandoori Set Meal For 4

Starters

Sheek Kebab
Chicken Pakora
Lamb Tikka
Tandoori Chicken

Main Courses
Chicken Shashlick
Tandoori Balti Kebab
Tandoori Mixed Grill
Chicken Tikka

Side Dishes
Aloo Gobi
Bhindi Bhaji

Sundries
Plain Nan

Garlic Nan

Pilau Rice
Keema Pilau Rice
Papadums

Ice Cream, Coffee

£93.95

Vegetable Set Meal For 2

Starters
Onion Bhaji
Garlic Mushroom

Main Courses

Vegetable Bhuna
Vegetable Rogan Josh

Side Dishes
Vegetable Bhaji

Sundries

Onion Rice,
Plain Nan Bread,
Papadums

Ice Cream, Coffee

£41.95

SET

MEALS

o

tta

tandoom

0161 790 3255

www.cottagewalkden.co.uk

dsgnuk.com | 0161 627 1857
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