STARTER FUSION

SCALLOPS & SQUID CHILLI FRY £5.90
Scallops and squid stir fried with chilli, tamarind, curry leaves and coconut milk.
KING PRAWNS FANTASY £5.90
Pan fried tiger prawns cooked in a tamarind, sesame seeds, curry leaves & honey.
CHILLY PANEER £5.90
Cottage cheese marinated with yoghurt and chillies grilled in the oven then tossed with tamarind & honey.
JHINGA GARLIC (Suitable for children) £6.90
King prawns marinated in a hint of garlic and pepper, corns then grilled in the clay oven.
KING PRAWNS HARA CHILLI £6.90
King prawns marinated with green chilli sauce then grilled in the clay oven.
JALAPHOS (Suitable for children) £4.90
Jalaphinos stuffed with creamy cheese,coated with seasoned batter then deep fried to perfection.
PANCAKE KEBAB £4.90
Pan cake stuffed with delicious spicy lamb.
CRISPY TIGER PRAWNS £4.90
Tiger prawns coated with seasoned batter then deep fried to delicate crisp.
MALAI PEPPERCORN CHICKEN (Suitable for children) £4.50
Strips chicken marinated with a hint of garlic and peppercorns then grilled in the clay oven.
AJWANI SALMON £6.90
Salmon marinated in garlic and ajwan seeds, then grilled in the clay oven.
MIXED PLATTER (Vegetarian or Non Vegetarian) (per person) £4.90
Variety of starters chosen by the chef.

STARTER TRADITIONAL
ONION BHAJI £3.50
Jumbo onion ball coated in a light chick pea batter then deep fried, the original.
SAMOSA (Lamb / Veg) £3.50
Triangular pastry filled with spicy minced lamb or vegetables.
CHATT MASALA £4.50
Chicken / Potatoes / Chana cooked with a tangy masala sauce.
KING PRAWNS PUREE £6.90
King Prawns cooked with a sweet and sour sauce then served with puree.
PRAWN PUREE £4.90
Prawns cooked with a sweet and sour sauce then served with puree.
DUCK TAMARIND & HONEY £5.90
Strips of duck breast marinated in a tamarind and honey sauce then grilled in the clay oven.
TIKKA (Chicken / Lamb) £4.50
Diced chicken or lamb marinated in herbs and spice then grilled in the clay oven.
TANDOORI CHICKEN (Quarter) £4.50
On the bone baby chicken marinated with spices over night then grilled in the clay oven.
SHEEK KEBAB £4.50
Spice minced lamb grilled in the oven.
TANDOORI KING PRAWNS £6.90

King prawns marinated with yogurt and caraway seeds then grilled in the clay oven.

TANDOORI DISHES

TIRANGA OF CHICKEN £8.90
A combination of three different flavoured chicken, marinated with spices then grilled in the clay oven.

DUET OF KING PRAWNS £13.90
A combination of two different flavoured king prawns, marinated with spices then grilled in the clay oven.

TANDOORI MIX GRILL £12.90
Consists of tandoori chicken, lamb tikka, sheek kebab, grilled green chicken,

malai peppercorn chicken and king prawn.

TIKKA (Chicken / Lamb) £7.90
Diced chicken or lamb marinated with spices, then grilled in the clay oven.

TANDOORI CHICKEN (Half) £8.90
Half baby chicken marinated with, spices over night then grilled in the clay oven.

TANDOORI KING PRAWNS £12.90

King prawns marinated with yogurt and caraway seeds then grilled in the clay oven.
CHICKEN SHASHLICK £9.90
Chicken cube marinated with whole grain mustard, garlic, ginger paste then grilled in the

clay oven with onion, capsicum and tomatoes.

FUSION MAIN
LAMB COCONUT & CHILLIES (From Southern India)
Tender strips of lamb stir fried with dried chillies,coriander and fenugreek, finished of with coconut milk.
DUCK KATA MASALA (From Central Indian)
Strips of duck breast stir fried with onion, tomatoes and mixed pepper. A hot,sweet & sour dish.
CHICKEN HARIYALI (From Bangalore)
Chicken marinated with fresh green herbs, then cooked in a hot coconut milk sauce.
DELHI KA MAKHAN (From Delhi)
Strips of chicken marinated with spice, grilled in the clay oven. Then cooked in a light butter sauce.
MIRCHI KA SALON (From Southern India)
Chicken cooked in a roasted peanuts, mustard seeds and coconut milk.
CHICKEN SAFFRON (From Jaypur)

£8.90

£10.90

£8.90

£8.90

£8.90

£8.90

Chicken marinated with a hint of garlic & grilled in the clay oven, then cooked with saffron cashew nut sauce. Suitable for children.

LAMB CHATTINAD (From Southern India)

A spicy lamb dish cooked with caramelised onion, roasted desiccated coconut, garam masala and coconut milk.
CHICKEN CHILLI KORMA

Chicken strips cooked with desiccated coconut, crushed chillies, tomato paste, almond & creamy sauce.
MUSTARD MURGHI (From Calcutta)

Chicken marinated with mustard paste, then cooked in a mustard flavoured hot & sour sauce.

KALI MIRCHI NARANGI (From Narangi)

Strips of lamb ‘Chicken cooked in roasted peanuts & cream sauce with fresh orange. Suitable for children.

CHEF’S SPECIALS

BEEF CHILLI FRY (hot)

Strips of British beef stirfried with chilli paste and bell peppers.

CHICKEN NIHARI

Slow cooked chicken and minced chicken in a medium spicy sauce.

MURGH BAHAR

Whole chicken breast stuffed with spicy minced lamb, then grilled in an oven & served with medium sauce.
DUO SPECIAL (Chicken / Lamb)

Rich & spicy infused with garlic in a thick sauce.

NOOR - JAHAN (Chicken / Lamb)

Chicken / Lamb marinatedin spices and cooked in a clay oven gamished with onions, pepper, and tomatoes.

SEAFOOD

KING PRAWN COCONUT & CHILLIES

King prawn marinated with caraway seeds grilled in the clay oven, then cooked with cashew nut,

dry red chillies and coconut milk.

CHINGRI MODU CASH

King Prawn marinated with caraway seeds & grilled in the Clay oven, then cooked with lightly spiced butter sauce.
KERALA FISH CURRY

Cubes of monkfish marinated with mustard paste, then cooked with curry leaves, red chillies & lime.
KING PRAWN ACHARI

King prawn cooked with tamarind and garlic with sweet & sour sauce.

GOAN KING PRAWN CURRY

Pan fried King prawn cooked, in a hot and sour sauce with fresh mushroom.

KING PRAWN GREEN CURRY

A wonderful light and fragrant king prawn dish, with green curry paste, baby corn green chilli & coconut milk.

ALL TIME FAVOURITE

Please select your choice of meat, seafod or vegetable for the dishes in the list below.

MASALA Cooked in traditional masala sauce with coconut, almond, yoghurt and cream.

PASANDA Amild creamy sauce made of yoghurt,mint & ground almonds.

JALFREZI A hot & spicy sauce with onions, green peppers,green chillies & fresh coriander.

KORAI Cooked with green peppers, onions & tomatoes.

REZALA A medium spiced sauce with onion, green pepper & fresh coriander.

BALTI Amedium spiced special balti sauce.

CHICKEN / LAMB . .. i ettt e e ettt et e aaans £7.90

KING PRAWN ... i i i i i ittt ittt s a e eas
VEGETABLE . ... . i i i ittt ettt a e a i ananas
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KORMA

Very mild and creamy with ground coconut & cream.
CHICKEN £6.90
LAMB £7.90
KING PRAWN £12.90
VEGETABLE £5.90
CURRY

Cooked with Medium spicy sauce.

CHICKEN £6.90
LAMB £7.90
KING PRAWN £12.90
VEGETABLE £5.90
MADRAS

Full flavoured hot and spicy.

CHICKEN £6.90
LAMB £7.90
KING PRAWN £12.90
VEGETABLE £5.90
VINDALOO

Very hot & spicy with potatoes.

CHICKEN £6.90
LAMB £7.90
KING PRAWN £12.90
VEGETABLE £5.90
SAAG

Cooked in a medium spicy sauce with spinach.

CHICKEN £6.90
LAMB £7.90
KING PRAWN £12.90
VEGETABLE £5.90

CHICKEN BIRIYANI
LAMB BIRIYANI

TRADITIONAL MAIN DISH

ROGAN JOSH
Rich dish topped with spicy tomatoes.

CHICKEN
LAMB

KING PRAWN
VEGETABLE

BHUNA
Rich and spicy in a thick sauce.

CHICKEN
LAMB

KING PRAWN
VEGETABLE

DANSAK
Hot sweet & sour sauce with lentils.

CHICKEN
LAMB

KING PRAWN
VEGETABLE

PATHIA
A semi dry hot sweet & sour sauce.

CHICKEN
LAMB

KING PRAWN
VEGETABLE

DUPIAZA

Medium spicy sauce with diced onions.

CHICKEN
LAMB

KING PRAWN
VEGETABLE

BIRIYANI DISHES

Slow cooked in a special cooking pot retaining all the flavour.

All biriyani served with a separate side vegetable curry.

TIKKA BIRIYANI (Chicken / Lamb)

MIX SEAFOOD BIRIYANI

VEGETABLE BIRIYANI

KING PRAWN BIRIYANI

PRAWN BIRYANI

KORAI BROCCOLLI

VEGETABLE MAIN

Cooked in medium spicy sauce withgreen peppers.

PANEER MAKHNI

Cottage cheese cooked with, cashew nut tomato and honey sauce.

VEGETABLE CHILLI KORMA
Cooked with desiccated coconut, crushed chilli, tomato paste almond & creamy sauce.
PANEER MIRCH MASALA

Cottage cheese cooked in a special hot sauce.

NAVRATAN VEGETABLE

Nine type of vegetables, cooked together with medium spice.

BROCCOLLI MALAI

Broccolli cooked with mustard seeds, curry leaves, ground almonds & coconut milk.
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SIDE DISHES
ASPARAGAS stir fried then cooked with medium spice.
VEGETABLE CURRY Mixed vegetable cooked with medium spicy sauce.
MUSHROOM MOTOR Mushroom and green peas, cooked with medium spicy sauce.
BOMBAY ALOO Potatoes stir fried and cooked with medium spice.
ALOO GOBI Spiced potatoes cooked with cauliflower.
CAULI BHAJI Cauliflower stir fried with medium spice.
CHANA BHAJI Chick peas cooked with medium spice.
SAG ALOO Spiced potatoes cooked with spinach.
SAG BHAJI Spinach cooked with onion and garlic.
TARKA DALL Mixed lentils cooked with ghee.
MUSHROOM BHAJI Mushroom cooked with medium spice.
BHINDI BHAJI Okra stir fried with medium spice.
SAG PANEER Spinach & cheese cooked with coconut and cream.
BRINJAL BHAJI Aubergine stir fried with medium spice.
DALL SAMBA Mixed lentils cooked with spinach and spice.
MOTTOR PANEER Green peas and cheese, cooked with coconut and cream.
CHANA SAG Chick peas and spinach cooked with medium spice.
GOBI BHAJI Spiced cauliflower.

RICE

RICE Fragrant rice from Himalayan region

PILAO RICE Fragrant basmati rice, with caramelized onions and aromatic spice.
LEMON RICE Lemon flavoured Basmati rice

COCONUT RICE Freshly grated coconut, tossed with basmati rice.
MUSHROOM RICE Basmati rice, stir fried with fresh mushrooms.

SPECIAL FRIED RICE Basmati rice stir fried with peas and eggs.

BREADS

PLAIN NAAN Natural flour bread freshly baked in clay oven
GARLIC NAAN Infused with fresh garlic and butter.

CHEESE NAAN Filled with grated cheese.

PESHWARI NAAN Filled with coconut & almond.

KEEMA NAAN Filled with spicy minced lamb.

SWEET & CHILLI NAAN Layered with honey and crushed chillies.

CHEESE & GARLIC NAAN Stuffed with grated cheese and topped with chopped garlic.

TANDOORI ROTI Unleavened whole wheat bread baked freshly in the clay oven.
PARATHA Layered whole wheat flat bread shallow fried with butter.

STUFFED PARATHA Paratha stuffed with potatoes and spinach.

CHAPATI Thin unleavened flat bread.

SUNDRIES
PAPADUM (Plain or spicy) (EACH)
CHUTNEYS (Onion, mint , mango, mixed pickle. each)

RAITHA Plain yoghurt mixed with cucumber or onion.

Some of our dishes contains nuts, nut extracts & dairy products. Please ask for advice if you have
any allergy. We cannot garuntee cross contamination.

4 Keens Lane
Chinnor, Oxon
OX39 4PF

Choose any Starter, Main Dish
Side Dish, Rice or Nan
£12.90 per person

Be adventurous whilst enjoying our eat as much
as you like Buffet, wide variety of dishes,

ice cream included.

Adult : £10.90 (pp)

Child : £7.90 (pp, under the age of 7)

Private Parties, Banquets, Weddings, Conferences.
Over 100 seats.

Open 7 days a week, including Bank holidays.
12.00pm - 2.30pm & 6.00pm - 11.00pm.

Some of our dishes contains nuts, nut extracts & dairy products.
Please ask for advice if you have any allergy. We cannot garuntee cross contamination.




