
 
 

A collection of old favourites enjoyed by 

generations of curry lovers in Royston. 

 

90.    KORMA a mild dish recommended for those new to 

Indian cuisine. Cooked in a rich sauce of yoghurt, single 

cream & desiccated coconut. 

 

91.    CURRY a medium spiced gravy, slightly saucy. 

 

92.    BHUNA a mild to medium dish, thoroughly garnished 

with green peppers & tomatoes in a slightly dry, thicker gravy. 

 

93.    MADRAS a legendary dish from South India, rich and 

spicy with a slightly sour flavour delivered from freshly 

squeezed lemon juice. 
 

The dishes above can be prepared with the following: 

 

•       Chicken / Lamb / Vegetable                £5.75 

 

•       Prawn                  £6.75 

 

•       King Prawn                  £9.75 

 

•       Chicken Tikka / Lamb Tikka                £7.25 

 

•       Duck Tikka                 £10.75 

 

 
 

Paying homage to the many influences on 

India’s culinary culture – carefully spiced dishes 

creating a fusion of contemporary & authentic. 

 

94.    PALAK a delicately spiced dish cooked with spinach. 

 

95.    DOPIAZA cooked in a thick sauce, medium spice and 

garnished with fried onions. 

 

96.    ROGAN JOSH a traditional tomato-based dish, 

robustly spiced and garnished with dry onions. 

 

97.    CEYLON a fairly hot & tangy dish cooked with 

coconut - influenced by British Ceylon (now Sri Lanka). 

 

98.    DHANSAK a Persian dish, famous for its mixed 

flavours of hot, sweet & sour. Cooked with lentils. 

 

99.    PATHIA also a Persian dish, similar to Dhansak (only 

with the deduction of lentils). A hotter sauce that produces a 

spicier and sourer taste of Parsi lime. 

 

100.  FAMOUS ALOO CURRY (NEW) an aromatic and 

mildly spiced curry cooked with potatoes. 

 

101.  MALAYA a creamy dish cooked with pineapple. 

 

102.  KASHMIR a mild dish cooked with lychees. 
 

103.  VINDALOO a dish inspired by the Portuguese in Goa. 

Very, very got with garlic, lemon juice and potatoes. 
 

104.  PHALL an extremely hot and spicy dish with lots of 

chilli - only for the brave hearted! 
 

The dishes above can be prepared with the following: 

 

•       Chicken / Lamb                 £6.75 

 

•       Vegetable                  £5.75 

 

•       Prawn                  £7.75 

 

•       King Prawn                 £10.75 

 

•       Chicken Tikka / Lamb Tikka                £8.25 

 

•       Duck Tikka                 £11.75 

 

 

 
 

Our vegetables are freshly sourced from 

Fieldgate Nurseries of Meldreth. These 

supporting dishes are meant to compliment & 

balance a complete meal. 
 

Any vegetable side available as main for an additional £2.00 

 

123.  Mixed Vegetable Curry                 £2.95 

 

124.  Vegetable Niramish                 £2.95 

A unique combination of vegetables cooked in dry spices. 

 

125.  Vegetable Sambha (NEW)                £3.25 

Mixture of vegetables with lentils. 

 

126.  Bombay Aloo (Potato)                 £2.95 

 

127.  Saag Bhaji (Spinach sautéed with garlic)                £2.95 

 

128.  Sylhet Saag (Spinach with green chilli)                £3.25 

 

129.  Saag Aloo (Spinach & Potato)                £3.25 

 

130.  Saag Paneer (Spinach & Cheese)                £3.50 

 

131.  Traditional Saag Paneer                 £3.50 

A superb & simple traditional dish - lightly sautéed with garlic. 

 

132.  Saag Dhall (Spinach & Lentils)                £3.25 

 

133.  Tarka Dhall (Lentils sautéed with garlic)                £2.95 

 

134.  Mushroom Bhaji                 £2.95 

 

135.  French Beans Bhaji                 £2.95 

 

136.  Bhindi Bhaji (Lady’s Finger)                 £2.95 

 

137.  Brinjal Bhaji (Aubergine)                 £2.95 

 

138.  Chana Masala (Chickpeas)                 £2.95 

 

139.  Chana Aloo (Chickpeas & Potato)                £3.25 

 

140.  Gobi Bhaji (Cauliflower)                 £2.95 

 

141.  Aloo Gobi (Potato & Cauliflower)                £3.25 

 

142.  Aloo Baingan (Potato & Aubergine)                £3.25 

 

143.  Aloo Paneer (Potato & Cheese)                £3.50 

 

144.  Matar Paneer (Peas & Cheese)                £3.50 
 

 
 

Side portions of our mouth-watering sauces. 

 

145.  Korma or Tikka Masala (Original)                £3.75 

 

146.  Royal Korma or Honey Korma                £4.25 

 

147.  Honey Tikka Masala                 £4.75 

 

148.  Madras or Vindaloo                 £3.75 

 

149.  Naga or Bengali Jhalfrezi                 £4.25 
 

 
 

Perfect for scooping sauces. 

 

150.  Paratha (Layered pan-fried bread)                £2.25 

 

151.  Egg Paratha (NEW)                 £2.95 

 

152.  Stuffed Paratha (Spiced Vegetables)                £2.95 

 

153.  Keema Paratha (Minced Lamb)                £3.25 

 

154.  Chapatti (Thin Tawa-baked bread)                £1.50 

 

155.  Butter Chapatti                 £1.75 

 

156.  Puree (Deep-fried puffy bread)                £1.50 

  

 
 

Taking inspiration from various traditions of the 

subcontinent, these dishes have been tailored 

for vegetarians and vegans alike. 

 

105.  Vegetable Labra Special (NEW)                £6.75 

A delicious mixed vegetable curry from Bengal. A variety of 9 

vegetables, cooked in classical Bangladeshi style. 

 

106.  Kofta Roshuni - Vegetable (NEW)                £7.75 

Authentic vegetable balls simmered in a medium spiced sauce, 

enriched with garlic. 

 

107.  Grilled Vegetable Shashlick (NEW)                £6.75 

A mixture of locally sourced premium vegetables grilled on 

skewers in our Tandoor oven. Served with fresh salad. 

 

108.  Vegan Biryani (NEW)                 £8.25 

Biryani is usually cooked with Pilau Rice & butter/ghee. This 

version incorporates the use of Basmati Boiled Rice (plain) & 

fresh vegetables. Served with a Mixed Vegetable Curry. 

 

109.  Vindaloo - ‘Just Aloo’ (NEW)                £6.75 

The fiery Vindaloo cooked without meat, just potatoes (Aloo). 

 

110.  Achari Bhindi (NEW)                 £6.75 

Slices of lady’s finger (okra) sautéed in a medium tangy sauce, 

with tomatoes and our signature homemade pickle. 

 

111.  Baby Aubergine Jhalfrezi (NEW)                £6.75 

Finest aubergine with a series of other vegetables & chillies. 

 

 
 

Popular mild curries cooked with fresh seasonal 

vegetables & soya milk.  

 

112.  Vegan Korma (NEW)                 £6.75 

 

113.  Vegan Royal Korma (with mango)                £7.75 
 

114.  Vegan Malaya (with pineapple)                £7.75 

 

115.  Vegan Kashmir (with lychees)                £7.75 

 

 
 

Our recommended cooking styles of Paneer, a 

homemade cheese similar to cottage cheese. 
 

116.  Paneer Tikka Masala (NEW)                £7.75 

The nation’s favourite dish cooked with Paneer. 
 

117.  Paneer Tikka Balti (NEW)                £8.75 

Served with complimentary Naan. 

 

118.  Chilli Paneer - Main (NEW)                £7.75  
 

119.  Paneer Rogan Josh (NEW)                £7.75 

Cooked in a medium dry sauce & lovely mix of tomatoes. 

 

120.  Bengali Jhalfrezi Paneer (NEW)                £7.75 

Pride of Bangladesh dish  •  Cooked with green chillies, 

tomatoes, shallots and bell peppers in a thick sauce. 

 

121.  Korahi Paneer (NEW)                 £7.75  

 

122.  Paneer & Mushroom Bhuna (NEW)                £7.75 

A wild combination of Paneer & button mushrooms in a mild 

to medium Bhuna sauce, with dry onions. 

 

 

157.  Basmati Boiled Rice                 £2.25 

 

158.  Basmati Pilau Rice                 £2.50 

 

159.  Special Pilau Rice                 £2.95 

 

160.  Keema Rice (Minced Lamb)                 £3.50 

 

161.  Vegetable Rice                  £2.95 

 

162.  Chilli Rice                  £2.95 

 

163.  Garlic Rice (NEW)                 £2.95 

 

164.  Garlic & Chilli Rice (NEW)                £3.50 

 

165.  Coconut Rice                  £2.95 

 

166.  Mushroom Rice                 £2.95 

 

167.  Chana Rice (Chickpeas)                 £2.95 

 

168.  Egg Rice                  £2.95 

 

169.  Lemon Rice                  £2.95 

 

170.  Onion Rice                  £2.95 
 

 

 

171.  Tikka Wrap (Chicken / Lamb)                £5.50 

 

172.  Kebab Roll (Minced Lamb)                 £6.50 

 

173.  Omelette & Chips (Chicken / Mushrooom)         £6.75 

 

174.  Chicken Tikka Omelette & Chips (NEW)           £7.95 

 

175.  Peri Peri Chicken & Chips (NEW)                £8.95 

 

176.  Fried Chicken & Chips (Boneless)                £6.75 

 

177.  Chips (Per Portion)                 £2.25 
 

 
 

Smaller portions complete with chips or 

Basmati Boiled Rice & a bottle of Fruit Shoot. 

 

178.  Children’s Chicken Korma                £5.75 

 

179.  Children’s Chicken Tikka Masala                £7.75 

 

180.  Children’s Chicken Curry (Mild)                £5.75 

 

181.  Children’s Tandoori Chicken (1/4)                £6.75 

 

182.  Children’s Chicken Tikka (Grilled)                £6.75 

 

183.  Children’s Chicken Nuggets                £5.75 
 

 

 

184.  Large Bottle                  £2.75 

Coke  •  Diet Coke  •  Coke Zero  •  Premium Lemonade 

Slimline Lemonade  •  Fanta (Various)  •  Others Available 

 

185.  Can (330ml)                  £0.95 
 

 
 

Papadom (Plain / Spicy)                 £0.60 
 

Tray of Chutneys, Relishes and Pickles                £2.95 
 

Relishes (Each)                  £0.70 

Mango Chutney  •  Mint Sauce  •  Red Onion  •  Onion Salad 

Lime Pickle  •  Mixed Pickle  •  Special Tamarind (NEW) 
 

Raitha (Plain   / Cucumber / Onion)                £2.50 


