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CHICKEN
LAMB

PRAWN

KING PRAWN
VEGETABLE

o1. Chicken Cl’amPFIeet chicken deep fried golden crum .. £3.20
02.0nion Bhajee@ in portion) deep fried onion-flat,lightly spiced . £2.65

03. Meat or Vegetable Samosac in portion) . . . . . . £2.65

The celebrated triangular meat or vegetable filled patties

04.King Prawn Tatoo Magic . . . . ... ... ... £3.95

os. Chicken or Vegetable chaat. . . ... ... ... £3.25

oé6.Modhury Lamb . . ... ... ... .. ... ... £3.50
o7.Garlic Mushroom . . . .. ... ... ....... £3.15
Lightly spiced mushrooms with a hint of garlic

o8.Tandoori Chicken . . . . ... ... ........ £3.15

09.Chicken or Lamb Tikka. . . .. ... .. .. ... £3.15

10.Sheekh kebab . . ... ... ... ... ..., £3.15

1. Reshmi kebab . . . ... ... ... ........ £3.15

12. Prawn Patia and Puri. . . .. .. .. ... .. .. £3.15

13. King Prawn patia and puri . . ... ... .. .. £4.15

14. King Prawn Butterfly . .. ... ... ... ... £3.85

15. Tandoori platters (for two persons) Assortment of . . . . £7.95
Tandoori Chicken, Chicken Tikka & Sheekh Kebab with salad

16. Morza Cord Fish (Lightly spiced) . . . . . . . . . .. £3.95

17.Salmon Tikka . . . ... ... oL f4.15

18. Aloo Tark Chopped potato cooked with spice . . . . . . . . £3.15

19. King Prawn Nugget indian Style . . . . . . . . . .. f4.15

20. Prithi Katta Chicken Fresh slice of chicken cooked with light spice£3.95

21. Gost Kata Masala piced deboned meat from leg of spring . £6.75
lamb braised golden brown in sliced onions, diced ginger, garlic & grinded
garam masala prepared in a thick brown sauce.

22. Chicken or Lamb Tikka Orangina cooked in a sweet £6.75
tangy sauce, an exquisite combination, marinated in herbs & spices
with dried fruit lavished in cointreau in masala sauce with lingering taste.

23. Special Sizzler Sagni . . . .. ... ... ... .. £6.75
A combination of chicken or meat marinated with exotic herbs and
spices,garnished in Sambucca and barbecued with fruit and vegetables.

24.Specia| Sizzler Juliet A dish made for red meat lovers, . . £6.75
marinated slices of lamb cooked in traditional clay oven , lavished
with mint and served with capsicum and shot of brandy.

25. Vegetable Thali Alco gobi dal tarka, Onion bhajee, . .. £9.50
Matar paneer, raita, naan and basmati rice.

26.Non-Vegetable Thali . . ... ... ... .... £10.50

Selection of Tandoori chicken, Sheekh kebab, Rogan josh or Lamb
bhuna with mixed raita, naan and basmati rice.

MADRAS VINDALOO KORMA
£5.15
£5.15
£5.25
£8.20

£4.95

£5.05
£5.05
£5.05
£7.45
£4.95

£5.15
£5.15
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27.

28.
29.

30.

A

Prithi Tikka Masala our chef (Brian) has created his own .

masala sauce. This recipe is a secret only know to him. Chicken tikka
cooked with speical mild spices and fruit. Medium mild.

Chicken or Lamb Jalfrezi Fairly hot with fresh green chilli£6.75

£7.15

Chicken or Lamb Tikka Masala ... ... ... £6.75
Cooked in special spiced masala sauce.
Peshwari Chicken or Lamb . ... .. ... .. £6.75

Green pepper & tomato. Medium Spicy.

31. Mu I’gh Butter chicken tikka cooked with butter, creamy sauce £6.75
32. Lamb Pasanda wild pieces of lamb cooked in creamy sauce . £6.75
32. Lamb or Chicken Korai . .. ... ... ..... £6.75
33. Tandoori King Prawn Masala . . . ... .. .. £10.95
34. Chicken Tikka Dansak . . ... ... ....... £6.75
35. Nilgiri Chicken. . . . ... ... ... ....... £6.75
Tender pieces of chicken yield to secret coriander and mint
marination to make this succulent delicious and memorable dish.
36.Kadhali Lamb . . .. ... .. .. ... ...... £7.15
Tender marinated lamb chops broiled in tandoor then tossed
with peppers, tomatoes and onions. Served in a medium sauce.
37. Haryali Chicken . . .. .. ... ... ... ... £6.75
Tender marinated lamb chops broiled in tandoor then tossed
with peppers, tomatoes and onions. Served in a medium sauce.
38. Chicken Tikka Bhuna. . . .. ... ... ..... £6.75
Diced chicken marinated in spices cooked with tomatoes and
capsicums, served in tradiotional iron balti.
39. Chicken Makhni. . . ... ... .. ........ £6.75
Diced chicken marinated in spices cooked with tomatoes and
capsicums, served in tradiotional iron balti.
40.Garlic Chicken or Lamb . . . .. ... ...... £6.75
A spicy dish cooked in garlic.
41.Mala King Prawn . . . . .. ... L. £10.95
King prawn with spices and special herbs. Served with a
flavoursome thick sauce.
42.5almon Tikka Jalfrezi . .. ... ... ... ... £8.95
A fairly hot dish cooked with green chillie
43. Chicken Tikka Sontara. . . .. ... ... .... £6.75
Cooked with Indian lime
44.Honey Mustard Chicken or Lamb medium spicy. . £6.75
45.Pata Fish Chicken rairly hot . . . . . . . . ... L. £6.75

BHUNA

£5.15
£5.15
£5.25
£8.20

PHATIA DANSAK DOPIAZA KASHMIRI MUGHLAI

£5.15
£5.15
£5.25
£8.20
£4.95

£5.15
£5.15
£5.25
£8.20
£4.95

£5.15
£5.15
£5.25
£8.20
£4.95

5.15
5.15
£5.25
£8.20
£4.95

EXTREMELY HOT
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REZALA

£6.75
£6.75
£7.15

£9.95
£4.95

46.Chicl<en or lamb Dum Aloo crunch potato on top .

medium  spicy.
46.Chicken Tikka Shahazahany cooked with lemon grass . £6.75
47. Chicken Tikka Plaza cooked with fried onion, green pepper & tomato. £6.75

48.Chicken Tikka Amchur. . . ... ... ... ... £6.75

A mild and creamy dish cooked with slices of juicy mango

. £6.75

Balti King Prawn Jalfrezi. . . . ... ... ...
King Prawn cooked in exotic special sauce with capsicum

and green chilli.

Balti Chicken Tikka Bengal
Fresh green chilli & fresh tomato and green pepper.
Fairly Hot.

Balti Chicken or Lamb Jalfrezi
Spring chicken or lamb cooked in fresh green chilli

Balti Rajbury Cooked with lentils, house special medium sauce £7.95

Balti Chicken or Lamb Chilli Masala £6.75
Diced chicken or lamb marinated with herbs and spices.

Barbecued and cooked with tomatoes, capsicums and fresh

green chillies. Very hot.

Balti Chicken Tikka Mojadar
Boneless chicken cooked with onions, fresh coriander and green
chilli. Hot sour to taste.

Balti Chicken Tikka Baluchor (rairly Hot
South Indian Dish

49.

50.

51.

52.
53.

54.

55.

Tandoori Chicken
Two pieces of chicken marinated with delicate
herbs and spices.

Chicken or Lamb Tikka
Succulent pieces of lamb marinated and
seasoned with exotic spices and herbs.
Tandoori King Prawn.
Tandoori Mixed grill
A mixture of all of the above dishes.
Chicken Tikka Manchurian
Slice of chicken tikka cooked with onion, tomato,

green pepper and gren chilli. Recommended for shaslick lovers.
Fairly hot.

Chicken or Lamb Shaslick
Tender boneless chicken marinated with touches of aromatic spices.

63. Tandoori Salmon Tikka

56.

58.

62.
59.

60.

57.

ROGAN JALFREZI MUSHROOM SPINACH

£5.15
£5.15
£5.25
£8.20
£4.95

SWEET AND SOUR

£5.15
£5.15

£5.15
£5.15

MEDIUM



 Distinctive and home-cooked flavours oozes with aromatic

=5 spices and richness in taste. Basmati rice seasoned with herbs
T and dressed with slices of cucmber and tomato. Served with
= delightful mixed vegetable curry.

" 64.Chicken Biriani
9 65. Chicken Tikka Biriani succulent pieces of chicken lightly spiced £7.95
Y 66.Lamb Biriani
m 67. Prawn Biriani
W 48.King Prawn Biriani
69.Vegetable Biriani
70.Kachchi Chicken Biriani

< 71. Vegetable Bala cooked with all mixed vegetables
g 72. Vegetable Khushbu Kashmiri spices, garlic & corriander . .
m 73 Vegetable Korai with garlic, tomato & green pepper. . . .
— 74.Vegetable Badami with spiced cashew nuts
o 75 Matar Paneer indian cheese and green peas in spiced gravy .
— 76. Mixed Vegetable Curry
E 77. Mixed Dry Vegetable
w 78. Bhindi Bhajee Okra or lady’s fingers.
6 79. Brinjal Bhajee Aubergines cooked in spicy batter
m 80.5aag Bhajee Lightly spiced spinach.
W) 81. Saag AloO Blend of spinach and potato.
G 82.Aloo Gobi variation of potato and cauliflower
T 83. Dhal Sambi cooked with lentils and vegetables
m 84.Chana Masala Chickpeas tossed in aromatic spices
85. Mushroom Bhajee
86.Cauliflower Bhajee
87. Bombay Aloo soft potato with hint of flavoursome spices.. .
88.Dhal Lentils cooked with fresh herbs and spices
8¢.Dhal Tarka spicy lentils fried in garlic.
90.Mixed Green Salad
91. Vegetable & Mushroom

Cooekd with vegetables & Mushroom

92.5ag and Mushroom

Z A variety of eastern rice dishes fortified with rich spices and unique in-
IT1 gredients
94. Kashmir Pilau Basmati rice with tropical dried fruits and nuts £2.70
"~ 95. Coconut Rice
A fragrant r'\cg cooked with wild rice, dessicated coconut
96.Lemon Rice
An aromatic and colourful rice, flavoured with a wedge of zesty
lemon, fresh corriander

96.Garlic Rice

97. Vegetable Pilau

98. Mushroom Pilau

99. Egg Pilau

100.Special Fried Pilau. . . .. ... .. ........... £2.70
101. Pilau Rice

102.Plain Rice

103.Plain Naan

104.Keema Naan spiced minced meat

105.PeShW3I’i Naan with fresh almonds, coconut & sultanas.. . .
106.Garlic Naan stuffed with fresh garlic

107.Chi||i Naan with aromatic herbs and fresh chillies
108.Paneer Naan stuffed with herbs and paneer cheese... . . .

109.Plain Popadum

110.Masala Popadum

111.Puri

ma.Chappati. . .. ... ... £1.15
113.Tandoori Roti

114.Plain Parata

115.Stuffed Parata with spiced vegetables

116.Raita spicy thick yoghurt dip with cucumber or onion

117.Ch utney and Pickles (per person)
A wide selection of spicy chutneys and tangy pickles to
compliment your meal

SARIANNS

FOR ORDERS OVER £10.00

FOR ORDERS OVER £15.00

*BANQUET NIGHT EVERY WEDNESDAY*
For Course Meal only £10.95

OPENING HOURS

SUNDAY - THURSDAY
12.00no0on - 2.30pm & 6.00pm - 11.30pm

FRIDAY - SATURDAY

12.00n00n - 2.30pm & 6.00pm - midnight
285 Ewell Road
Surbiton, Surrey KT6 7AB
t: 020 8399 0030
t: 020 8399 3904

Please note: All information in this material are for identificaton and reference only. Prices are subject
to change without prior notice and do not form part of an offer or contract. April 2005

prithi”

takeaway menu

t: 020 8399 0030
t: 020 8399 3904




