FISH SELECTION

BowallBhunai:sssmasnias e dem s i £9.95

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

Rupchanda. cssnwassssmsmsmnassassvssavmane £9.95
Taken from the southeast region of Bangladesh (Coxshazaar), well known for its longest sea beach in the wodd.
This dishis afavourite there, available in medium or very hot

Baiti Fish Curry . ........

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

et 1.95

BIRYANI

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

Chickenissismmimmmis i s s aamismvemmsnes £7.20

VEGETARIAN MAIN DISHES

LawMIrpUris sy st ieiavehasii £5.95
Courgettes with mirpuri spices, med/spicy with fresh gadk, ginger, tomatoes and coriander

Daal AlO0 Jeral, ;s sumwwmmsn s s s e e svs £5.95
Aloo, channa and red lentils cooked with potatoes and Punjabi spices with plenty of cumin

ShailKUftakisssain samsamnsimsesis s sbmsaeea £5.95
Mixed vegetable patties cooked in the finest masala sauce

Vegetable Jalfrazi....cocvvavivesiinininiininiianas £5.95

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

VegetablePathia ............coviiiiiiiiiiniiin.. £5.95
Ahotsweetand sour dish extensively prepared with red chilli, onion, tomato and a touch of garlic

SabSi Ki Saat. . .. vvu vt £5.95
Vegetables with a special sour citms fruit (Satkora), spicy or very hot

Vegetable Chanari......cccovieeiieiinreiiiianinnn, £5.95

Vegetables cooked with chick peas, sultanas and cashew nuts in amild masalasauce

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

PlainNaan .......... £2.20 Tandoori Roti

Keema Naan (Crisp wheatflatbread) » o v v v v v v v« £1.95
(Stuffedwithminced meat) + + + + v . . . £2.85  Chilli& Coriander Naan£2.85
Kulcha Naan......... £2.85  Plain Popadom...... £0.45
Peshwari Naan I\.. ... £2.85  Spicy Popadom...... £0.50
Garlic Naan.......... £2.85 Cucumber Raitha....£1.95
Paratha Mixed Raitha

(Layeredwhole wheatbread) . . . . . . . £2.85 (Onion, cucumber andcarrot) + .+ + .+ « v . £1.95
Chapati ............. £0.75  Pickles @emead. ... .. ... £0.60

SIDE DISHES

Servedas an accompaniment to main courses
Bhindi Bhajee owa....£3.50  Chana Masala cicpeas) .£3.50
Bombay Al0o utates) ..£3.50  AIOO Gobi (potatos cavifower) £3.50
Brinjal Bhajee ubergie) .£3.50 Niramish orymixedveg) . . . .£3.50
Cauliflower Bhajee...£3.50  Sag AlOO (potatoandspinach) . . £3.50
Tarka Dali (entusuithgadic) . .£3.50 Sag Ponir (spinach). . . . . .. £3.50
Mushroom Bhajee. ..£3.50

RICE
Mushroom Rice. ..... £2.85 KeemaRice..........
Steamed White Rice .£2.20 LemonRice .........
Pilau Rice @asmai) . .. ... £2.30  Special Fried Rice....£2.85
Vegetable Fried Rice £2.85 Chips ............... £1.50

SET MEALS
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For One Person £12.95
Tandoori chicken starter, chicken bhuna,
vegetable curry, pilau rice and popadom

For Two Persons £24.95
Tandoorichicken starter, chicken bhuna,
meat dopiaza, vegetable curry,
pilau rice and popadoms
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For Three Persons £34.95
Tandoori chicken, chicken bhuna, lamb dopiaza,
chicken baiti, tikka masala,
vegetable side,pilau rice and popadoms

For Four Persons £46.95
Tandoorichicken, chicken bhuna, lamb dopiaza,
chicken baiti, tikka masala, king prawn sag,
vegetable side,pilau rice and popadoms
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Broughs Finest Indian Restaurant & Takeaway

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

Opening Times
7 days aweek : 5.30pm - 11.00pm

Vujon
Exclusive Buffet
All you can eat for

£11.95 (Adult)
£7.95 (under 13)
Sundays 5pm-10pm

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




STARTERS

Mixed Kebab s wessms semamamnsmes ss s £4.20
Fish, Kebab o dermmmmundt S e £3.50
Lamb/Chicken Tikka marinatedinyoghurt& fresharomaticspices,cookedinaclayoven . £3.50
Sheek Kebab winced lamb infresh herbs and spices cookedinaclayoven v « « .+« . . . . £3.50
Lamb/Chicken Chat sicedchickenorlambin atangy peppery sauce. « « « « « 4 v 4 £3.50
Sarmnosa Meator veg triangular shaped flaky pastry served withsalad &+ + v v v v v v s v o £2.50
Oonlon B hajee Fresh onion batteredand deep fried inmildspices « « « + v v s v w v o £2.95
KebabiRoll wixssissmeassmsmssmsangaaansusasss £3.50
Lamb mince kebab cooked with specially selected spicesin aclay oven, served wrappedin its own Indian bread

King Prawn PUT ;s s vaes s s sisies amsamsmms s £4.50
Prawn Puri prawnbhunabeddedon Softpurbreat « .« + v+ v v vs e ve vuveanns £3.50
King Prawn Butterfly...........oooviiiiiiiiininnnn, £4.50
Large king prawn delicately spiced and deep fried, covered in golden breadcrumbs

1/4 Tandoori Chicken ..............ooviiiieiinnn... £3.50
Spring chicken marinated in herbs and spices, cooked in aclay oven
ReshmiKebab..........oovviiiiiiiiiiii ., £3.50
Lamb mince with onions, green chillies, herbs and spices made into a kebah and topped with fried ice
PodinaKebab ...........coooiiiiiiiiiii £3.50

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

Chot Poti Potatoesand chick peas cooked in medium spices and freshherbs with boiled egg . » . £3.50

ChickeniPakorah s ssassninapiamiavisass £3.50
Goan Crab Freshly cooked with garlicin medium herbs and spices, servedonapuris « « + .« « .£3.95
Bombay Bash senesa persons CihickenfTiger Prawns/Vegetable . . . .. .+ ... . £19.95

TANDOORI SPECIALTI

Tandoori Chicken mi vovvvvviiiiiiiiiiiiiiiiiiinnn. £8.95
Lamb or Chicken Tikka. .......ccovvviiiiiiiiiiiian.. £8.95
Tandoori Mixed Grill ..........ovviiiiiiiieiiinnn.. £9.95
Served with curry sauce

TandooriKingPrawn .........coviiiiieneenenan.. £11.95
ShasUck Chickenor [amb) saterssi scsnsnivn simraims . £8.95
AgniKorahi ...oovuuei i £8.95
Chicken, lamb or prawns charcoal grilled, cooked in a karahi with onions, garlic, ginger and fresh coriander

Agni KiNg Prawn. . ....oovvvniiiiiiiiiiiiieninanns £11.95
TIKKA SaQ. .. vv vt £7.95
Korahi ChickenorLamb .............coooiinn.... .£7.95

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

CHEF'S SPECIALS

Akbari Murghi Masala
Marinated chicken tikka cooked with the finest masala sauce, select tandoori spices
and topped with a special fragrant cream sauce

Murgh Podina Chutney

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

Ghust Katta Masala (v
Diced lamb cooked with an exotic blend of dry masalas. bts of spicein this one

TafftOON (chickenor Lamb)

Areal Bangladeshi treat for those who like spicy fodd, prébaréd ﬁsir1§ naga c.hwl.\i.\.NHich.onIy cjréws.in

Bangladesh and has a very unique taste andscent

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

Lembuh Wallah

Chicken breast o fillet of lamb tikka cooked with lots of fresh lemon and lime juices in a hot spicy zingy sauce

Chicken Chilli Masala

Tandoori chicken on or offthe bone freshly cookedin the tandoori oven and then cooked
with lamb and minced meat spiced with green chillies

Murghi Makhani

Chicken kebabin an aromatic and spiced creamy sauce with a touch ofyoghurt

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 amedium strength gravy, garnished with
fried tomatoes, capsicum, onions and chickpeas

Special Chicken Razala v
Marinated chicken tikka with a blend of aromatic spices, yoghurtand cream (mild)

Napal King Prawn
Barbecued king prawn delicately spiced with herbs, chopped tomatoes, capsicum
and cashew nutsin a thick sauce

Tandoori King Prawn Masala (v

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

Jalfrazi
Chicken or lambin 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 shell, then delicately spiced with herbs
in a thick Bangladeshi style sauce

Tandoori Butter Chicken

Grilled chicken cooked with butter, almonds, sultanas and a rich creamy, spicy sauce (very mild)

SPECIAL BALTI DISHES

Makranidingha. .........coooiiiiiiiiiiiinnnan.. £12.95
Largeking prawns cooked in the tandoori oven, then brought to the pan and combined
with baiti spices, herbs aubergine and potatoes, medium or hot.

GOStONMONT .+ ovvv vt £8.95
Tender lamb cooked with cardamom pods and bay leaves with roasted Indian potatoes
inour very own baitistyle. This dish has aspicy butmouth watering taste.

HariyaliiMUurgh) wegesssamssis ssmsssmsmsmmoms comsmss £8.95

Marinated chicken cooked in baiti spices with lemon-grass, ginger andspinach giving
this dishthe name hariyali for its distinctive colour.

Baiti Crab Madras Chilli ............................£9.95
Baiti King Prawn Rogan .........o.ovvvviiiiiinnn.. £12.95
Special RajstaniBaiti..........cooveiiiiuenien.... £12.95
Baiti Tikka Madras wwenoebmb) .+« vvovvvvvinernnnnnnn. £8.95
Patan Baiti Lambcookedwith freshspinach leaves and capsicum « « + v v v v v e v v v s s £8.95
Baiti Tikka Korma (. .. ..cvvevnieiiiiiiniienenn.. .£8.95
Nubarathan Korma Baiti (w Mixedvegetables . . .+ v v v vvnnnn. . £7.95
Baiti Tikka Masala (v .. ...ovvvvvvenniiinnininan.. . £8.95
Shahensha Baiti chickenbreastcooked with chickpeas, fresh garlicandginger . . . . . . £8.95
Special Tandoori W ChickenorLamb) « « « v vvevvvvrsvunannn .£8.95
ChiCKeNssusmessnses smssmnrssssssmnspssisnmssssag £5.95
Lamb ssssmmnsismisnssinaiisnninerinags £6.20
Lamb or ChickenTikka............ovvveiiiiiinnnnns £8.20
Prawnusicisicasmisve s amammsasmoias £7.95
King Prawn assnmssscssevasinmsim sensmeme e s £9.95
CURRY A basic blend of Indian herhs and spices

MADRAS Fairly hotdish, cooked garlic, lemon uice and spices

VINDALOO Arich hot and sour taste extensively prepared with red chill,
lemon juice and atouch of tomato puree

BHUNA Amedium strength dish cooked with onions and tomatoes with delicate spices
PATHIA Asour hot and sweettasting dish extensively prepared with onions,
tomatoes, a touch of garlicand selective spices

DHANSAK Prepared with lentils, lemon juice and aromatic spices producing hot,
sweetand sour tastes

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

ROGAN JOSH spices with herbs and gamished with tomatoes and onions of a medium strength
KORMA ) Avery mild dish with fresh cream and butter
KASHMIRI () Prepared with ground almond and mildly spiced ina rich creamy sauce

MALAYAN () Prepared with cubes of pineapple and ground almonds
inaveryrichandcreamy sauce

ALLERGY SIGNS

(N) NUTS



