
APPETISERS

ONION BHAJI (2 pieces per portion)  2.95
The famous Indian snack of crisp onions moulded into a sphere mesh 
than deep-fried in a coating of gram flour until golden brown
GOBI CHILLI 3.75
Cauliflower florets stir fried with onions, green chillies, green peppers, soy 
sauce & tomatoes creating an array of tangy flavours
VEGETABLE SAMOSA  2.95
Crisp savoury pastries stuffed with vegetables or cheese, deep fried until 
golden
GARLIC MUSHROOMS 2.95
Mushrooms tossed in fresh garlic, herbs & green peppers - stir fried.
AUBERGINE NIMKI 2.95
Freshly chopped slices of aubergine lightly coated in gram flour with a 
touch of spices
PANEER PAKORA 3.15
Pieces of fresh Indian homemade cheese coated in a gram flour with a 
touch of spices - shallow fried
PANEER TIKKA 3.45
Pieces of fresh Indian homemade cheese coated in marinade of herbs 
and spices, cooked in the clay oven
PANEER CHILLI 3.55
Paneer coated in batter, shallow fried then stir fried with onions, green 
chillies, green peppers & tomatoes creating an array of tangy flavours
VEGETABLE POKORA 2.95
A deep-fried fritter made of vegetables dipped in a chickpea batter

SEEKH KEBAB (2 pieces per portion)  3.25
Minced mutton kebabs with chopped onions, flavoured with red chilli and 
coriander. Skewered to perfection in the clay oven

LAMB CHOPS   6.50
Tender lamb chops marinated in our special secret ingredients, cooked in 
the clay oven
CHICKEN TIKKA   3.95
Boneless chunks of chicken marinated in yogurt, ginger and garlic 
extract, cooked in the clay oven
LAMB TIKKA   4.55
Boneless pieces of lamb marinated in yogurt, ginger and garlic extract, 
cooked in the clay oven
CHICKEN SHASHLIK 4.45
Succulent chicken fillet marinated in fresh garlic,ginger,herbs,spices 
barbecued with onions,tomatoes and capsicums
CHILLI CHICKEN 4.45
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
TANDOORI CHICKEN   3.75
Chicken on the bone marinated in yoghurt and seasoned with traditional 
Indian spices. Cooked in the clay oven
CHICKEN PAKORA   3.95
Chicken pieces marinated and put in a spicy gram flour batter and deep 
fried

KERALA FISH FRY 3.95
Silver hake fish fried in a spicy mix of garlic, chili, black pepper, 
curry leaves topped with corriander
FISH PAKORA 3.95
Pieces of cod dipped in lightly seasoned gram flour deep fried
TANDOORI KING PRAWNS   6.95
King prawns coated in delicious tandoori marinade cooked in the 
clay oven
TANDOORI FISH   6.00
Cod chunks coated in delicious tandoori marinade cooked in the 
clay oven
TANDOORI SALMON 7.10
Salmon chunks coated in delicious tandoori marinade cooked in 
the clay oven
SINDHI MASALA FISH  6.25
Flaky Cod fish encased in a dry spice crust - deep fried

:::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: STARTERS ARE SERVED WITH SALAD ::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::

TRADITIONAL DISHES

CHICKEN TIKKA MASALA  8.95
Masala is a delicious dish in which marinated pieces of chicken are grilled and then added to a creamy sauce
BUTTER CHICKEN  8.95
A classic dish prepared with the finest pieces of chicken grilled in the tandoor then simmered in a smooth creamy sauce
MUTTON ROGAN JOSH  9.75
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
TANDOORI KING PRAWN MASALA  10.95
King Prawns marinated in spices and yogurt, than baked in the tandoor, cooked in masala sauce.

KORMA, DOPIAZA, 
PATHIA, BHUNA,
JALFREZI OR MADRAS WITH

PLAIN POPPADOM 0.95
Thin roasted wafer made from Urad flour

SPICY POPPADOM 1.00
Thin roasted wafer made from urad flour and spiced

BALTI

BIRMINGHAM’S FAMOUS DISH.
Curry served in a thin, pressed steel wok-like “Balti bowl”

Add to ANY DISH Mushrooms, Aloo, Spinach, Gobi, Peas or Channa Each 0.60

DESI MURGH   11.50 
An Exquisite traditional dish cooked with spring chicken on the 
bone with mums secret recipe rich in taste and traditional.
Extra wait time may be required for this dish
KARRARA GOSHT  14.95
A fine traditional dish cooked with spring lamb on the bone 
using mums secret recipe, rich in taste and flavour.
Extra wait time may be required for this dish

DESI CHICKEN BIRYANI  9.95
Basmati rice cooked on dum with fried onions, yogurt and 
Asian spices, served with raita.

KEEMA MATAR  8.95
Minced mutton and peas sauteed in a thick mixture of 
stimulating flavors.

DESI
HOMELY FOOD

HOUSE BLACK DAAL  6.95
Dark, rich, deeply flavoured.It is cooked over 24 hours for 
extra depth.

CHICKEN, KEEMA OR VEGETABLE 7.95
MUTTON 8.95 PRAWNS 8.45

KING PRAWNS 10.95

HOUSE SPECIALS

HAARA GOSHT   8.95
Cubes of spring meat cooked in a medium spicey sauce coupled 
with cream
SOUTH INDIAN FISH CURRY 9.95
Pieces of cod or Salmon cooked in a tamarind sauce with 
coconut milk, medium dish
SHAH-JAHANI 9.75
Whole breast of chicken stuffed with lightly herbed mince meat 
served with a creamy masala and korma sauce
MURGH MASSALLAM 8.95
Succulent pieces of chicken cooked in the tandoor then 
simmered with mince meat in a medium spiced sauce. Served 
with rice and salad
CHICKEN MANCHOOSI 8.95
Cooked with black pepper with a medium sauce with fresh green 
chillies, red onions and cream. Garnished with roasted onions
KOFTA 6.95
A classic and traditional dish renowned around the world, mince 
meat balls with a unique sauce
NARYAL CHICKEN   8.25
Chicken simmered in a medium spiced sauce made from fresh 
coconut, red onions, green peppers and tomatoes
GARLIC CHILLI GOSHT 9.75 CHICKEN 8.95
Hot and spicey dish fused with fresh garlic, green chillies, 
peppers and tomatoes.

SAAG GOSHT  9.25
Fresh spinach fused with tender mutton, medium spiced
SAAG MACHLI  9.95
Tender pieces of cod cooked in a medium hot spinach sauce
PRAWN JINGH   10.95
Jumbo King prawns cooked in a spiced masala sauce with 
tomatoes, onions and green peppers, with added picked spices
PANEER TIKKA MASALA  7.95
Marinated and chargrilled paneer in a spiced tomato sauce
TAWA  GOSHT 9.75 CHICKEN 8.95
A famous punjabi dish. Cooked with fresh spices finely chopped 
green chillies, peppers and tomatoes served on a tawa for that 
extra flavour
KATWI  GOSHT 9.75 CHICKEN 8.95
Pieces of chicken or meat coated in a rich thick sauce with ginger 
garlic, lemon

BENGAN OR BHINDI ACHARI  6.25
Aubergines or Okra cooked in a sauce with our fine selected 
pickling spices 
CHOLE-CHAWAL 8.25
An abiding favourite of Indian families everywhere, originally 
hailing from the Punjab. A hearty bowl of spiced chickpea curry 
served with basmati rice.

BAGAARA GOSHT 9.75 CHICKEN 8.95
Imlees signature dish made from three different spiced 
sauces, chilli, pepper and masala sauced fused creating an 
array of tastes

MIX GRILL   5.95
Seekh Kebab, Chicken Tikka and Lamb Tikka

CHICKEN, KEEMA OR VEGETABLE 7.95
MUTTON 8.95 PRAWNS 8.45

KING PRAWNS 10.95



VEGETERIAN SELECTION

TARKA DALL   SAAG PANEER             SAAG ALOO

ALOO GOBI    BOMBAY ALOO             BHINDI ALOO 

MATTAR PANEER   MUSHROOM MATTAR             BRINJAL ALOO

PANEER CHILLI MASALA  DALL SABZI             BHINDI MASALA

KABULI CHANNA   PANEER MAKHANI              

SIDE DISH  4.95
MAIN COURSE  6.95

BREAD
PLAIN NAAN  1.95

VEGAN NAAN  2.50

KEEMA NAAN  2.75

KEEMA & GARLIC NAAN  2.95

GARLIC NAAN  2.45

CORIANDER NAAN  2.75

GARLIC & CORIANDER NAAN  2.60

CHEESE NAAN  2.75

PESHWARI NAAN  2.55

TANDOORI ROTI  1.95

CHAPATI  1.95

PARATHA  2.50

PURI (VEGAN)  1.95

CHICKEN/PRAWNS OR VEGETABLE BIRYANI    8.80

LAMB BIRYANI   9.80

CHICKEN OR LAMB PERSIAN BIRYANI   9.80
Contains sultana almonds and mixed dry fruits

All Biryanis are served with raita

BIRYANI

RICE
BOILED RICE  2.45

PILAU RICE  2.75

FRIED RICE  2.75

EGG FRIED RICE  2.95

PEAS PILAU RICE  2.95

MUSHROOM FRIED RICE  2.75

GARLIC FRIED RICE  2.75

SUNDRIES

KACHUMBER   3.50
a messy to-do of cucumber, onion and tomato. salad  

RAITA  2.95
Delicate minty yoghurt, cool as the cucumber. 

CHIPS  2.50

MASALA CHIPS  2.95

FRIED CHICKEN & CHIPS  6.95

Please make staff aware of any allergies. Food may contain traces of nuts
Service charge NOT included

Feedback appreciated: feedback@imlees.com


