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MENU

Appetisers

Plain Poppadom

£0.75

Spicy Poppadom

£0.75

Thin roasted wafer made from Urad flour

Thin roasted wafer made from urad flour and spiced

house specials
Haara Gosht

£8.25

Peppery Chicken

£8.50

Bagaara Lamb or Chicken

£8.75

Shah-Jahani

£8.95

Cubes of spring lamb cooked in a medium spicey sauce coupled with cream

Onion Bhaji (2 pieces per portion) v

£2.85

Vegetable or Cheese Samosa v

£2.95

Garlic Mushrooms v

£2.95

Aubergine Nimki v

£2.95

Murgh Massallam

£9.95

Paneer Pakora v

£3.15

Chicken Manchoosi

£8.95

Paneer Tikka v

£3.25

Kofta

£7.95

Vegetable Kebab v

£2.95

Naryal Chicken

£8.25

Garlic Chilli Lamb or Chicken

£8.25

Saag Gosht

£8.95

Saag Machli

£9.95

Prawn Jingh

£9.95

Tandoori King Prawn Masala

£9.95

South Indian Fish Curry

£9.95

The famous Indian snack of crisp onions moulded into a sphere mesh than deep-fried in a coating of gram flour until golden brown
Crisp savoury pastries stuffed with vegetables or cheese, deep fried until golden
Mushrooms tossed in fresh garlic herbs and lightly fried
Freshly chopped slices of aubergine lightly coated in gram flour with a touch of spices
Pieces of fresh Indian homemade cheese coated in a gram flour with a touch of spices,shallow fried
Pieces of fresh Indian homemade cheese coated in marinade of herbs and spices, cooked in the clay oven
Grilled vegetables with seasoning

Tomatoes, onions, green chillies peppers garnished with black pepper
A famous Imlees special dish made from three different spiced sauces, chilli, pepper and masala sauced fused creating an array of tastes
Whole breast of chicken stuffed with lightly herbed mince meat served with a creamy masala and korma sauce
Succulent pieces of chicken cooked in the tandoor then simmered with mince meat in a medium spiced sauce. Served with rice and salad
Cooked with black pepper with a medium sauce with fresh green chillies, red onions and cream. Garnished with roasted onions
A classic and traditional dish renowned around the world, mince meat balls with a unique sauce
Chicken simmered in a medium spiced sauce made from fresh coconut, red onions, green peppers and tomatoes

Mix Grill

£5.95

Seekh Kebab (2 pieces per portion)

£3.25

Lamb Chops

£5.45

Chicken Tikka

£3.95

Lamb Tikka

£3.95

Lassan Chicken

£4.45

Chilli Chicken

£4.45

Tandoori Chicken

£3.75

Katwi Chicken/lamb

Chicken Pakora

£3.85

Desi Murgh

Tawa Chicken

£4.45

Seekh kebab Chicken Tikka and Lamb Tikka

Minced lamb kebabs with chopped onions, flavoured with red chilli and coriander. Skewered to perfection in the clay oven
Tender lamb chops marinated in our special secret ingredients, cooked in the clay oven
Boneless chunks of chicken marinated in yogurt, ginger and garlic extract, cooked in the clay oven
Boneless pieces of lamb marinated in yogurt, ginger and garlic extract, cooked in the clay oven
Succulent chicken fillet marinated in fresh garlic,ginger,herbs,spices barbecued with onions,tomatoes and capsicums

Strips of chicken fillet coated in batter, shallow fried then stir fried with onions, green chillies, green peppers & tomatoes creating an array of tangy flavours
Chicken on the bone marinated in yoghurt and seasoned with traditional Indian spices. Cooked in the clay oven
Chicken pieces marinated and put in a spicy gram flour batter and deep fried
Chicken pieces marinated in a medium spiced yogurt, served on a tawa pan

Hot and spicey dish fused with fresh garlic, green chillies, peppers and tomatoes.
Fresh spinach fused with tender lamb, medium spiced
Tender pieces of cod cooked in a medium hot spinach sauce
Jumbo King prawns cooked in a spiced masala sauce with tomatoes, onions and green peppers, with added picked spices
King Prawns marinated in spices and yogurt, than baked in the tandoor, cooked in masala sauce.
Pieces of cod or Salmon cooked in a tamarind sauce with coconut milk, medium dish

Desi
£8.95

Pieces of chicken or Lamb coated in a rich thick sauce with ginger garlic, lemon

Half £14.45 Full £16.50

An Exquisite traditional dish cooked with spring chicken on the bone with mums secret recipe rich in taste and traditional.
A 45 minute minimum wait time is required for this dish

Machli Korai

£9.95

Tawa Chicken/Lamb/Fish

£9.95

Desi Biryani Chicken or Lamb

£9.95

Pieces of cod or salmon cooked in a spicy sauce

Tandoori Salmon

£7.10

Tandoori King Prawns

£6.25

Tandoori Fish

£6.10

Tawa Fish

£7.15

Goan Fish

£3.95

Fish Pakora

£4.25

Salmon chunks marinated in a spicy sauce cooked in the clay oven
King prawns steeped in a marinated sauce with herbs and spices cooked in the clay oven
Cod pieces marinated in aromatic herbs and spices, cooked in the clay oven
Succulent chunks of cod marinated in yogurt sauce made of garlic, ginger, chilli and aniseed, fried and served on a sizzler
Succulent chunks of silver hake, delicately spiced and cooked in the clay oven
Pieces of cod dipped in lightly seasoned gram flour deep fried

Starters are served with salad

A famous punjabi dish. Cooked with fresh spices finely chopped green chillies, peppers and tomatoes served on a tawa for that extra flavour		
Basmati rice cooked on dum with fried onions, yogurt and Asian spices, served with raita and tarka dall.

Karrara Gosht

1/2 Kg £14.95 1 Kg £24.95

A fine traditional dish cooked with spring lamb on the bone using mums secret recipe, rich in taste and flavour.
A 45 minute minimum wait time is required for this dish

BALTI
BIRMINGHAM`S FAMOUS DISH. Curry served in a thin, pressed steel wok-like “Balti bowl”
Balti Chicken/Lamb/Keema/Prawns or Vegetable
Balti King Prawns
Add to ANY DISH Mushrooms,Aloo,Spinach,Gobi,Peas or Channa

£7.95
£8.95
Each £0.50

TRADITIONAL DISHES
Chicken Tikka Masala

£8.95

Butter Chicken

£8.75

Lamb Rogan Josh

£7.95

Masala is a delicious dish in which marinated pieces of chicken are grilled and then added to a
Creamy sauce
A classic dish prepared with the finest pieces of chicken grilled in the tandoor then simmered in a smooth creamy sauce
A classic dish, chunks of lamb in a medium spiced sauce

Tandoori Mix Grill

£14.95

Seekh kebab, Chicken Tikka, Lamb Tikka, Lamb Chops and Fish

Korma, Pathia, Bhuna, Jalfrezi or Madras WITH
Chicken/Lamb/Keema/Prawns or Vegetables
King Prawns

£7.95
£9.95

Vegeterian selection
Aloo Gobi
Saag Panneer
Mixed Vegetables
Mattar Paneer
Paneer Chilli Masala
Kabuli Channa
Served as side dish
or main Course

v

Saag Paneer
Tarka Dall
Bombay Aloo
Mushroom Mattar
Dall Sabzi
Paneer Makhani

Saag Aloo
Bhindi Aloo
Bengan Aloo
Paneer Masala
Bhindi Masala
Brinjal Aloo
£4.50
£6.50

Biryani
Chicken/Lamb/Prawns or Vegetable Biryani
Chicken or Lamb Persian Biryani
Contains sultana almonds and mixed dry fruits

£8.80
£9.80

All Biryanis are served with tarka dall and raita

Bread & rice
Plain naan
Keema naan
Keema & Garlic naan
Garlic naan
Coriander naan
Garlic &
Coriander naan
Cheese naan
Peshwari naan
Tandoori roti
Paratha
Chapati
Chilly Naan

£1.85
£2.50
£2.60
£2.40
£2.40

Boiled rice
£2.10
Pilau rice
£2.60
Fried rice
£2.50
Egg fried rice
£2.75
Peas pilau rice
£2.75
£2.75
£2.60 Mushroom fried rice
£2.85
£2.50 Chicken fried rice
£2.40
£1.50 Please make staff aware of any allergies. Food may
contain traces of nuts
£1.95
£1.85
Service charge NOT included
£2.40
Feedback appreciated: feedback@imlees.com

