STARTERS

MixedKebab ... £5.50
FishKebab ..o £4.95
Lamb/Chicken Tikka warinatedin yoghurt & fresh aromatic spices, cooked in adlay oven . £4.95
Sheek Kebab sincediamb in fresh herbs and spicescooked inadayoven . v v v o oo v o £4.95
Lamb/Chicken Chat siicedchicken or famb ina tangy pepperysauce. « « « « « .+« . £4.95
Samosa Meator veq triangular shaped flaky pastry served withsalad + « « o« o o v v o v v o £3.95
Onion Bh aj €& fresh onion battered and deep fried in mildspices « o v v v v v s v s v v ot £4.20
KebabRoll ... £4.95
Lamb mince kebab cooked with specially selected spices in a clay oven, served wrapped in its own Indian bread
KingPrawn Puri ..., £6.50
Prawn Puri piawn bhunabedded on soft PUITOTOAd s 55 oms s 8% s B R ®s .8 %s 85 £4.95
King PrawnButterfly.............oooiviiiiii i, £6.50
Large king prawn delicately spiced and deep fried, covered in golden breadcrumbs

1/4 Tandoori Chicken..........oooiiiiiiin ... £4.95
Spring chicken marinated in herbs and spices, cooked in a dlay oven
ReshmiKebab.........ccooiiiiiiii i £4.95
Lamb mince with onions, green chillies, herbs and spices made into a kebab and topped with fried rice
PodinaKebab ..o £4.95

Chicken breast marinated in a selection of tandoori spices and lots of garden mint
cooked together with onions, peppers and tomatoes

Chot Poti rotatoes and chick peas cooked in medium spices and fresh herbs with boiledegg . . . £4.95

ChickenPakorah. ..., £4.95
Goan Crab Freshly cooked with garlic in medium herbs and spices, servedonapuri. « « . . . . £595
Bomb ay Bash serves4persons: Chicken/Tiger Prawns/Vegetable « . . ... ... ... £24.95

Tandoori Chicken ¢ . ..coooveveiiiiniiininn.. £10.95
Lamb or ChickenTikka.................coooiiiat. £10.95
Tandoori Mixed Grill ...t £12.95
Served with curry sauce

TandooriKingPrawn .........coiviiininnvnnenn.. £13.95
Shaslick (hickenOrlamb) « s o1 % s 5 56 % %55 %t 5 50 56 516 5 306 ® 6 15 81 8 35 81 ¢ @ 5 56 £10.95

KORAHI DISHES

AGNI KOTAR] 2 x5 55 amianinianisrsnsnninsansaninsa £10.95
Chicken, lamb or prawns charcoal grilted, cooked in a karahi with onions, garlic, ginger and fresh coriander

Agni King Prawn:.: s asimienisiosimansssanmainss £13.95
Tikka Sag. ..o vor v £10.95
Korahi Chickenorlamb ...............c.coiiat. £10.95

Diced chicken or lamb delicately spiced, gamished with fresh fried tomatoes and capsicum

CHEF’S SPECIALS

Akbari Murghi Masala ()

Marinated chicken tikka cooked with the finest masala sauce, sefect tandoori
spices and topped with a special fragrant cream satce

Murgh Podina Chutney

Marinated chicken tikka cooked with fresh mind and medium spices with exotic chutney

Ghust Katta Masala

Diced lamb cooked with an exotic blend of dry masalas. Lots of spice in this one

Tafftoon (Chicken or Lamb)
A real Bangladeshi treat for those who like spicy food, prepared using naga chilli
which only grows in Bangladesh and has a very unique taste and scent

Chicken/Lamb Amdi

Marinated chicken or lamb tikka cooked with tangy Indian pickle
and sliced mango in afairly hot but very tasty sauce

Gost Pathwari

Marinated duck breast cooked firstly in the tandoori oven and then combined with a very unique
blend of spices and herbs, served spicy or hot. Onions, peppers and tomatoes create the sauce

Murgi Badam ()
Marinated chicken breast cooked in aromatic spices with
cashew nuts (badam) cream and its very own secret ingredient

Lembuh Wallah

Chicken breast or filfet of lamb tikka cooked with lots of fresh lemon and lime juices in a hot spicy Zingy satice

Chicken Chilli Masala

Tandoori chicken on or off the bone freshly cooked in the tandoorioven and
then cooked with lamb and minced meat spiced with green chillies

Murghi Makhani

(hicken kebab in an aromatic and spiced creamy sauce with a touch of yoghurt

Chicken/Lamb Tikka Masala ()

Pasanda )
Pieces of lamb or chicken cooked in yoghurt, cream, ground almonds, fragrant spices and red wine

Mixed Korai

Diced chicken and lamb tikka cooked in a medium strength gravy,
garnished with fried tomatoes, capsicum, onions and chick peas

Special Chicken Razala (n)
Marinated chicken tikka with a blend of aromatic spices, yoghurt and cream (mild)

Napal King Prawn (v)
Barbecued king prawn delicately spiced with herbs, choppedtomatoes,
capsicum and cashew nuts in a thick sauce

Tandoori King Prawn Masala ()

Special Sizzler Juliette
Afabulous selection from our very own tandoori chicken or lamb, marinated in fresh
herbs and spices with capsicum, onions and flaming brandy

Jalfrazi
Chicken or lamb in a rich curry sauce made with a variety of herbs and spices,
onion and fresh green chilli used extensively (medium hot)

Khulnar King Prawn
Large king prawns barbecued in their shel] then delicately spiced
with herbs in athick Bangladeshi style sauce

Tandoori Butter Chicken (n)
Grilled chicken cooked with butter, almonds, suftanas and a rich creamy, spicy satce (very mild)

SPECIAL BALTI DISHES

May include traces of nuts

Makranildingha...............oo it £14.95

Large king prawns cooked in the fandoorioven, then brought to the pan and combined
with baltispices, hetbs aubergine and potatoes, medium or hot.

GOStONMOK o oo £10.95

Tender lamb cooked with cardamom pods and bay leaves with roasted Indian potatoes
inour very own balti style. This dish has a spicy but mouth watering taste.

HariyaliMurgh .........c i £10.95
Marinated chicken cooked in balti spices with lemon-grass, ginger and spinach giving
this dish the name hariyali for its distinctive colour.

Balti Crab Madras Chilli ......................... £13.95
Balti King PrawnRogan...............oovvvnntn. £14.95
Special RajstaniBalti............c.covvvvnnon... £15.95
Balti Tikka Madras (Chickenorlamb) « v v v v v v v v vt e e e ennns £10.95
Patan Balti tamb cooked with fresh spinach leaves and capsicim « « « o v o v v v o o s £10.95
Balti Tikka Korma (Ny. . o oo oeeee e £10.95
BaltiTikkaMasala(y . .oooveeeeee it £10.95
Shahensha Balti aicken breast cooked with chick peas, fresh garlicand ginger . . . £10.95
Special Tandoori (idenortamb). . . vovveeveennennenn.. £10.95
Chicken ... £8.50
Lamb ..o £9.50
Lamb or ChickenTikka: <.: 505 s0imsanimianinns £10.95
Prawml s s:sssssssssisninninisnsansasspensnnsmusa £10.95
KingPrawn.............oooooiiiiiiiiiin, £12.95
CURRY Abasic blend of Indian herbs and spices

MADRAS Fairly hot dish, cooked garlic, lemon juice and spices

VINDALOO Arich hot and sour taste extensively prepared with red chifli,
lemon juice and a touch of fomato puree

BHUNA A mediumstrength dish cooked with onions and tomatoes with delicate spices
PATHIA Asour hot and sweet tasting dish extensively prepared with onions,
tomatoes, a touch of garlic and selective spices

DHANSAK Prepared with lentifs, lemon juice and aromatic spices producing hot,
Sweet and sour tastes

DUPIAZA Chopped onions seasoned with fresh herbs and spices, tomatoes and peppers
giving a medium strength dish

ROGAN JOSH Spices with herbs and garnished with tomatoes and onions of a medium strength
KORMA (N) Avery mild dish with fresh cream and butter
KASHMIRI (N)  Prepared with ground almond and mildly spiced in a rich creamy sauce and banana

MALAYAN (N)  Prepared with cubes of pineapple and ground almonds
in a very rich and creamy sauce

ALLERGY SIGNS

(N) NUTS



FISH SELECTION

BowalBhuna........oooeeeii i, £11.95

Bangladeshi fish cooked in medium spices, with fresh herbs and coriander.
This dish comes from the Sylhet region of Bangladesh

Rupchanda...........cooiiiiiiiiiiiiin i, £10.95
Taken from the southeast region of Bangladesh (Cox Sbazaar), well known for its longest sea beach in the world.
This dish is a favourite there, available in medium or very hot

BaltiFishCurry ....coooviiiii e £13.95

Halibut steak cooked in our very own balti style sauce with mixed spices and coriander

BIRYANI

Pilau rice treated together with lamb, chicken and prawns in butter with mild spices, served with vegetable curry

VEGETARIAN MAIN DISHES

LauMIrpUri. et eaeee £6.95
Courgettes with mirpuri spices, med/spicy with fresh garlic, ginger, tomatoes and coriander
DaalAlooJera.....coovviiiiiiiiiiiiiiinnn... £6.95
Aloo, channa and red lentils cooked with potatoes and Punjabi spices with plenty of cumin

Shal KUfta (N). ..o £6.95
Mixed vegetable patties cooked in the finest masala sauce

Vegetable Jalfrazi.............ocoviiiiia.. £7.95

Special selection of vegetables in a thick curry sauce made from a variety of herbs and spices,
onions and fresh green chilli, extensively spiced, medium, spicy or very hot

VegetablePathia ...t £6.95
A hot sweet and sour dish extensively prepared with red chilli, onion, tomate and a touch of garlic
SabsiKiSaat.......cooviiiiii £6.95
Vegetables with a special sour citrus fruit (satkora), spicy or very hot

Vegetable Chanarimy ....ooovvvvvnnnnna.. £7.95

Vegetables cooked with chick peas, sultanas and cashew nuts in a mild masala sauce

Customers please be aware that these foods may contain traces
of ingredients that can cause allergic reactions. If you are allergic

or have any food intolerance, kindly let us know when ordering.

BREADS AND SUNDRIES

Plain Naan .......... £2.80
KeemaNaan ........ £3.20
(Stuffed with minced meat)

Kulcha Naan......... £3.20
Peshwari Naan iy . ... £3.20
GarlicNaan.......... £3.20
Paratha ............. £3.20
(Layered whole wheat bread)

Chapati ............. £1.00

Tandoori Roti........ £2.50
(Crisp wheat flat bread)

Chilli & Coriander Naan £3.20
Plain Popadom...... £0.85
Spicy Popadom...... £0.95
Cucumber Raitha.... £1.95
Mixed Raitha ........ £1.95
(Onion, cucumber and carrot)

Pickles {perhead) « o v v v v v v £0.80

Served as an accompaniment to main courses

Bhindi Bhajee kg . ... £3.95
Bombay Aloo puates) . . £3.95
Brinjal Bhajee (Aubergine) . £395
Cauliflower Bhajee. .. £3.95
Tarka Dall (Lentils with garlic) . . £395
Mushroom Bhajee... £3.95

Chana Masala (ickpess) . £3.95
Aloo Gobi (Potato & cauliflower) £3.95
Niramish (Drymixedveg) . . . . £3.95
Sag Aloo (Potato and spinach) . . £3.95
Sag Ponir spinact). . . . . . . £3.95

Mushroom Rice...... £3.80 KeemaRice..........
Steamed White Rice . £2.80 LemonRice .........
Pilau Rice @esmat ... ... £2.95  Special Fried Rice (v) . £3.20
Vegetable Fried Rice. £3.20 Chips ............... £1.85

SET MEALS

[ N N\
For One Person £14.95 For Two Persons £29.95
e G : Chicken Tikka, lamb tikka, chicken Bhuna,
vegetables side, pilau rice and popadoms Iaml? ""”,"’Z"' e
pilau rice and popadoms
\ J J

(For Three Persons £44.95\
Tandoori chicken, chicken tikka, lamb tikka,
chicken bhuna, lamb dopiaza,
chicken balti tikka masalla,

(- For Four Persons £59.95 )

Tandoori chicken, chicken tikka, lamb tikka,
sheek kebab, chicken bhuna, lamb dopiaza,
chicken balti tikka masalla, king prawn sag,

\_ vegetable side, pilau rice and popadoms )

vegetable side, pilau rice and popadoms )

.
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Brough's Finest Indian Restaurant & Takeaway

y .
Indian Restaurant & Take Away
FULLY LICENSED & AIR CONDITIONED

01482 669640
01482 661001

Opening Times
7 days a week: 5.30pm - 11.00pm

Home Delivery Service Available
(Minimum Order £10)

TAKE AWAY MENU

39-41 Skillings Lane, Brough, HU15 1BA
www.voujonbrough.com
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