CAFE ASIA

Starters

CHEFS TANDOORI COMBO £9.95
Lime & chicken tikka, Seek Kebab & Chicken Chaat.

CHILLI CHICKEN ACHARI TIKKA £5.75 |

Cubes of chicken marinated pickling spices, garlic, ginger, exotic spices and yougurt
then slow cooked in our tandoor.

SPICY CHICKEN TIKKA £5.75

Ginger & lemon fused into pieces of chicken breast then cooked over chargrill.

ONION BHAIJI ORIGINAL/RINGS £4.75

Sliced spiced onions deep fried with gram flour.

MIXED COMBO
Combination of veg, chicken, mushroom pakora, chicken chaat and onion bhaji rings.

2 person £8.75
4 person £16.50

VEGETABLE / KEEMA SAMOSA £5.25

delicately spiced mixed vegetables or minced lamb enveloped in a light filo pastry.

POORI £4.95

Sliced spiced onions deep fried with gram flour.

LAMB CHOPS £6.95
MUSHROOM PAKORA £4.75

CHICKEN PAKORA £5.95
MIXED PAKORA £5.45
FISH PAKORA £5.95

PRAWN COCKTAIL £4.95

CHICKEN CHAAT £5.25

Tandoori style chicken drumsticks.

PERI CHICKEN WINGS £5.75
BUTTER KING PRAWNS £7.95

SWEET CHILLI KING PRAWNS £7.95




THE ULTIMATE CURRY COLLECTION

BANJARA

Caramelised onions, fresh coriander, garlic, ginger & a host of spices give it life.

SOUTH INDIAN GARLIC CHILLI

Omne of Scotland’s favorite dishes that satisfies the soul. it’s hot, spicy and it has a Rick to savour!
Definitely not for the light hearted !

ROYAL ROGAN JOSH

if You are passionate about your indian food then this is the dish for you.Rogan Josh is best served
when made with locally sourced Scottish ingredient, flavoursed olive oil, tomatoes, paprika and a
host of spices creating a fresh and tasty dish.

CAFE ASIA SPECIAL (MIX TIKKA)

This dish is unique in taste, preparation and fairly dry but full of flavour. Sliced chicken and lamb
tikka, stir fried with pepper and red onions.

SATRANGI

Translated it means ‘seven colours combined.” The dish includes a rich bhoona style sauce with an
abundance of sliced mixed peppers, mixed pickle tomatoes, red onions and aromatic fresh
coriander.

BOTI KHANA

Inspired by the famous Karachi bhoonw dish , our chef has added a new variety of seasoning to make
this dish his own. Tandoori masala, ginger, diced capsicums, onions and peppercorns, finished with a
sprinkling of fresh herbs creates a absolutely delicious dish and highly recommend!

CHASNI

A light smooth creamy sauce with a delicious twist of sweet n sour for those with a delicate palate

DESI PUNJABI MASLA

The north of india has always been known as the land of Punjabis. Punjabis love their curries with
full flavour so the dish is for the little Punjabi’s in all of us! a mouth watering marinade of exotic
Punjabi spices , garlic, ginger, cumin, capsicums and onions, simmered in a homemade yougurt

sauce.
CHILLI MIRCH MASALA

This is one of grannies hot spicy dishes that inspire the staff to have a second helping whenever they
get the chance. Cooked with diced mix capsicums and green chilies, pan fried in a spicy pickle
masala with crushed black peppercorns. This is for the tougher taste buds and should set pulses

racing!.
GUJRANWALA KARAHI

The dish originated from Gujranwala (city of wrestlers) where wrestlers would eat 2 to 3 kilos of
karahi after their wrestling match. This dish is cooked with a host of spices in a rich tarka base with
an abundance of capsicums and onions.

MALAVARI (FISH CURRY)

This dish is a full of flavour from South India, fish cooked to perfection with a blend of seasoning and spices.

Available In
Chicken Breast £8.95 Chicken Tikka

Lamb £9.95Mixed Vegetables
Prawn £9.95 King Prawn
Fish £9.95




THE ULTIMATE CURRY COLLECTION

LEMON CHICKEN (CH TIKKA)

Succulent chicken pieces barbecued to perfection then cooked in a creamy coriander & lemon butter
sauce.

LAGAN KI BOTI (LAMB)

Try a little tenderness.. melt in the mouth Scottish lamb diced, simmered slowly with ginger, chilies
and our chefs secret garam masala ground from exotic South Asian spiced.. Devine!

RAJASTHANI JAIPURI

Jaipuir is the royal city of india, a land which has served rich food to the Kong’s and queens of the
royal family. this curry provides a potent fashion of peppers, onions, ginger, garlic, green chillies
and a touch of coconut simmered in exotic juipuir spices.

PARSI

Sweet 'n’ spicy flavoured with coconut and a hint of chilli

CHOOZA MAKHANEE (CHICKEN TIKKA)

Tandoori grilled chicken tikka, simmered in a satin smooth tomato gravy and made piquant with
dried fenugreek.

ALOO GHOOST (LAMB)

Slow cooked lamb &potato in a spicy bhoona style gravy, flavoured with cracked black pepper.

KOOKER DA TOOKER (CHICKEN TIKKA)

Tandoori chicken marinated Punjabi style barbecued in a tandoor. Stripped off the bone, cooked in
mustered, oil, ginger, garlic, cumin, chilies and panfried with tandoori masala and crushed
peppercorns.

CARIBBEAN KORMA

a delicious blend of coconut cream, pineapple and Malibu. A taste of paradise for the ones with a
mild palate.

JALFREZI (CREAMY)

Ginger, garlic, aromatic Indian spices, crunchy almonds, cashews, sultanas with a flourish of fresh
cream and coconut cream.

PARDESI

succulent spinach, shallow fried onions and mushrooms simmered in a rich ginger and garlic tarka.

CAFE ASIA NANTARA

A mixture of chicken and prawns cooked to perfection. Lots of spices and
seasoning to create the perfect South Asian dish.

KEEMA PEES

minced lamb with green peas cooked along with fresh tomatoes, coriander powder, turmeric and
chilli powder for a delectable curry.

DESI QUORMA

Hot and spicy creamy Quorma made traditional Punjabl style.

Available In

£8.95 Chicken Tikka
£9.95 Mixed Vegtables

Chicken Breast

£9.95

Lamb £8.30

Prawn
Fish

£9.95 King Prawn £10.95

£9.95



SPICY CHICKEN TIKKA £12.45 /)

Ginger & lemon infused into pieces of chicken breast barbecued to perfection in a tandoori oven.

CHILLI CHICKEN ALCHARI TIKKA £12.45 /)

Cubes of chicken marinated pickling spices, garlic, ginger, exotic spices and yougurt then slow
cooked in Tandoor. Served with a creamy korma sauce.

MIX TIKKA £13.95

Marinated chicken & lamb tikka pieces barbecued to perfection in the tandoori oven..

CHICKEN AGG (CHICKEN ON FIRE) £12.45

Chicken marinated in a spicy yougurt tossed in a spicy creole style sauce, served with hot sauce. try
me if you dare...

CHICKEN TIKKA SUPREME £12.45 |

Succulent chicken pieces barbecued to perfection in the tandoor topped with cheese. served with a
creamy coriander & lemon butter sauce.

CHICKEN TIKKA SIZZLER £11.45
LAMB TIKKA SIZZLER £11.95

marinated pieces barbecued to perfection in the tandoori oven..the mother of all tikkas!

TANDOORI MIXED PLATTER £15.95

If one choice is not enough, have a combination of tandoori chicken, chicken tikka, lamb tikka, seekh
kebab, kRing prawn and naan bread. you will be sure to enjoy the choice and maybe discover a love for
something new.

TANDOORI JHINGA £14.95 /)

Feel like something different? choose the plump pacific king prawns which are given the tasty
tandoori treatment.

TANDOOR CHICKEN £12.45 | |

The raw chicken on the bone is marinated in a mixture of hung yogurt and the spice Tandoorti
masala. cooked in clay oven.

CHICKEN MOONLIGHT £12.45

Mali chicken marinated with a fusion of spices and barbecued with onions & capsicums. Served with
a bewitching butter masala sauce.

LAMB CHOPS £15.95

Delicious Lamb Chops pieces barbaqued to perfection in the Tandoori oven...




OLD FAVOURITES

BHOONA /

A rich and flavoursome condensed sauce with plenty of ginger and garlic.

PATIA

A tangy sweet ‘n‘ sour sauce.

BIRYANI (1.95 EXTRA) / /

Your choice simmered in a savoyry rice, served with a separate curry sauce.

MUGLAI KORMA

A mild curry that originated from India, made with sumptuously creamy sauce.

DHANSAC

A delicious curry made with lentils, spices, cumin seeds, ginger & garlic.

DOPIAZA

Dopiaza is a South Asian dish. it is prepared with a large amount of onions, both cooked in the spices
and curry. Onions are added at two stages during cooking, hence the name.

Veggie selection

TARKA DAAL

Wholesome lentils simmered to perfection.

MUSHROOM PANNER BHOONA

Mushrooms and Indian cheese cooked with methi and fresh coriander in a curry based sauce.

ALOO PALAK / /

Potatos cooked with spinach purée in medium indian spices.

MUTTER PANNER /

A traditional dish of indian cheese and fresh garden peas.

KALABI CHANNA /
Chick pea curry .

BOMBAY ALOO /

spicy potato curry in a smooth tomato gravy.

SAAG PANNER

Cottage cheese cooked with spinach.

Available In
Chicken Breast £8.95

Chicken Tikka £9.95
Mixed Vegtables £8.30
King Prawn £10.95

Lamb £9.95
Prawn £9.95
Fish £9.95




BREAD ¢ SUNDRIES

Rice
Pilau Rice (Fried Rice) £2.95
Boiled Rice £2.75
Mushroom Rice £3.25
Channa Rice £3.25 Breads
Naan £2.95
Cheese Naan £3.65
Garlic Naan £3.95
Garlic & Cheese Naan £3.65
Garlic & Coriander Naan £3.65
Peshwari Naan £3.65
Paratha £3.55
Chapatti £1.10
ACCOMPANIMENTS Special Chapatti (Buttered) £1.50
Popadom £0.95
Spiced Onions £1.50
Mango Chutney £0.95
Plain yogurt £1.50
Chips £2.85

Spicy Chips £2.95



Pizza Menu

MARGARITA £8.95

Classic cheese pizza

CHICKEN SUPREME £8.95

Chicken, Mushroom, GreenPeppers & Onion.

TIKKA FEAST £8.95

Chicken Tikka, Green Chillies, Tomato’s & Onions.

CREATE YOUR OWN: £10.95

1 o 12/
Choose Base:

TOMATO kebab Rolls

CURRY 0000000000000 000000000000

Sheesh Kebab Roll £8.95

Choose any toppings (max 3) (Served on Naan with salad & sauce)

Donner Kebab Pepperoni

Chicken Tikka  Jalapefios Chicken Kebab Roll £8.95

(Served on Naan with salad & sauce)

Tomato Spicy Chicken

Sweetcorn Pinapple

Red Onion Mushroom Mix Kebab Roll £10.95
( Chicken & Sheesh kebab served on

Naan with salad and sauce)

Luropean

CHEESE BURGER & CHIPS £6.95
CHICKEN BURGER & CHIPS £6.95
PERI BURGER & SPICY CHIPS £0.00
FISH AND CHIPS £7.95

OMELETTES (VARIOUS) & CHIPS £8.95



PRI THEATER

DAILY (5PM-7PM) -\
From £12.95 per person N \

Veg Pakora
Chicken Chatt
2 Popadoms & Spiced Onions

STARTERS N
)

Vegtable Samosa )/ \

Mixed Pakora (£1.95 Extra)

Chicken Pakora (£1.95) /7 :

Mushroom Pakora (1.95)
MAIN DISHES

Choose any curry from the menu (excludes Tandoori Sizzlers)
Chicken Tikka Curries £1.95 Extra

Upgrade Naan or Rice £1.50 Extra

Includes 1 of your choice: Fried Rice, Boiled Rice, 2 chapattis,
Chips or Plain Naan.

SETMEAL FOR TWO

THREE COURSE MEAL FROM: £29.95
APPETIZER

2 Popadoms & Spiced Onions

STARTER

Chefts Combo Starter
A combination of Veg, Mushroom, Chicken Pakora, Onion Rings
And Chicken Chaat.
or
Any Two Starters in Menu
(Excludes Tandoori Dishes)

MAIN COURSE

CHOOSE ANY TWO MAINS FROM MENU:

Tandoori Sizzlers (Choose Rice /Nan) £2.95 Extra
Chicken Tikka Curries £1.95 Extra
Upgrade Naan or Rice £1.50 Extra

Choose from any two:

Pilau Rice, Boiled Rice, 2 chapattis, plain Naan or Chips.

FR




TANDOORT FAMILY
PLATTER

£29.95
Main course includes:

Chicken Tikka
Lamb Tikka
Sheesh Kebab
King Prawns
Tandoori Chicken
Lamb Chops
Chicken Chaat

Served with a selection of Rices & Naan Breads.

FR
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PARTY MENU

From £14.95 per person

Minimum size of party 6 adults

}) STARTER

CHEFTS COMBO STARTER
INCLUDES:
Mixture of Chicken, Vegtable and Mushroom Pakora. Chicken' |
Chaat, Onion Rings.

MAIN COURSE

Choose from any curry in the menu
Tandoori Sizzlers & King Prawn £2.95 extra

Rice & Naan Included.




