Starter S Chirag S fﬂmﬂ[ ities

: .o L o - . o 13 Butter Chick £ 6.00 Lamb Keema Curr £ 6.00
Onion Bhaiji . t 2'_25 Chicken Ch‘?'at ”L‘ _‘)"25 Chicken tikka cooked in butter with light Lamb mince -:L:-Uked‘fﬂ.fr{h garden
Veg. f Lamb f Chicken Samosa £ 2.25 Prawns Puri X35 spices, cashew nuts & cream Peas & highly flavoured oriental spices
Veg. Mushrooms £ 250 King Prawn Puri £4.75 Lamb or Chicken Pasanda £ 6.00 Chilli Chicken Masala £ 6.00
Chilli P £ 275 p . Cocktail £9.75 Cooked in Yoghurt, cream & light spices  Cooked with fresh green chilli,

L e 2 - ek LT A - Rai Chicken £ 6.00 Honey Chilli Chicken £ 6.00

The following dishes can be served as a starter or main course With mushrooms, cumin & roi (mustard] Chicken cooked with chillies, honey, goram
maosala & spices to create a unique 5|J:|j1"é' ?.}Eh

Paneer Shashlik (Starter) £3.00 WL 0. Chicken Afghani £ 6.00 Chicken Razala
Lamb Sheek Kabab (Starter) £ 3.00 (Main) 3. Chicken cooked in afghani style (o region  Cooked with Chicken Tikka, Tomata :.-.J.:..e.f&é-pﬁ.ﬂu.

Tandoori Chicken 1 pc. £ 2.25 2 Pcs. £.3.95 (Full) : of india with onions, yoghurt, pegpers,  Chicken Chilly Fry

: . ; L green chillies, coconuts, o hot dish. Chicken cooked with tomotoes bose & chillies
Chicken / Lamb Tikka (Starter) £ 3.00 (Main} Chicken Tikka Bhuna 6.00 & spice to create a spicy dish.

Jalfrezi Tikka {Starter) £ 3.00 Y E ! Prepared with onians, tomatoes, King Prawns Chilly Fry £ 8.50
Chicken Shashlik (Starter) £ 3.00 (Main) ) green peppers, fresh caorionder & spices.  King Prawns cooked with tomotoes bose &
Lamb Hasina (Starter) £ 3.50 (Main) i chillies & spice to create a spicy dish.
Tandoori Mix Platter {Starter) £ 495 {Main) Rhi) = ;

Chicken Tandoori, Tandoori Sheek Kebab, Lamb Tikka, Onion Bhaji, CHPW ?Q'Hém e I
Breaded Mushroom, Onion Rings Served with Green Pepper & Onions ARaG - afCaries f:“h':'gi(“e‘:,:'l mf;ﬁ,ﬁ’eﬁwﬁi AU Exﬁ'f”ﬂ Llin)s

Tandoori Mix Kebab (Starter) £ 4.50 {Main) L8 Prawn

Chicken, Lamb, Sheek Kebab with Pepper & Onions Curry £.5.00 £ 5.50 5. £, 850

Tandoori Mix Grill (Starter) £ 4.50 (Main) ; %g‘é;ﬁ;é :';'igﬁ;lfﬂﬂ L 5.50 i{:g-gg 0. %g-gg

Tandoori King Prawn (Starter) £ 4.50 {Main) L8 I EEVE TE; £ 6.00 3. ¥ 850
King Prawn Shashlik [Starter) £ 4.50 (Main) ; Bhuna Cooked with ; £ 6.00 ; £ 850

Tandoori Fish {Starter) £ 4.50 {Main] ! Tomatoes and onions, a verz popular I:Fliﬁh :
Rogan Josh Cooked 5.50 £ 6.00 : £ 8.50

e e (1 e - 4 with Tomatoes and Garam Masala
Cﬁgﬁ \5'/75“”‘63["“ (’3 Pathia Cooked with  £550 £6.00 £6. £ 850

Chicken Lamb King Prawn Fish Emﬁ'” ﬂiVE|:‘1*?'ht_E'”E¥' flavouri B OE b .
Saag (Spinich) £5.75 £6.25 £ 8.50 £ 8.50 PIMATERIG L 1S Budeet = i : :

5 & tangy dish is cooked with lentils & lemon
Methi £ 5.75 £ 6.25 £ 8.50 £ 8.50 .

Spinoch & Fenugreek makes this flovour distinct & o must recommended by the chef. S.E"Eﬁﬂr%y f?}iﬁ'éﬁj'

Garlic ¥.5.75 £6.25 £ 8.50 £ 8.50

One of the mast popuwlar herb with a strong flovour can be cooked with chillies if requested A Range of Creamy Curries to suit all tastes, grepared by our expert chef.
Chicken Lam Prawn King \eg

Jalfrezi £5.75 £ 6.25 £ 8.50 : Prswin
Prepared with fresh onions, areen peppers, chillies & cooked in spice b Tikka Masala
— e

Karai £ 575 £ 5os £ 850 Britian's No. 1 dish is £600 £650 £600 £350 £500

Prepared with onions & peppers, tomatoes & cooked in a cast iron work iedﬁﬁahﬂﬁ;ﬂ:;;;ﬁiam slightlg E%%Ed £650 L 600 £850 L£5.00

A ELE] £5.75 £ 6.25 £ 850 sweet curry dish
Cooked in whole curnin, green peppers, tomatoes, onions & spiced, available with K_afah miri Cooked £ 6.00 £650 £6.00 £350 £ 5.00
chillies if requested. mthl mixed fruits - / . 3 =

YT : alaya Prepared with 6.00 L B.50 6.00 2.50 5.00
Tandoori Mixed Karahi f T.'_élwa_ : £9,95 Pineapple & create a special mild flavour
Cooked on a flat pan or o karahi with onions, tormatoes, peppers & vorious spices Chicken Mangn Kurma £ 6.00 £ 6.50 £6.00 £E850 £ 5.00
to create o rich tasty dish & medium strength. Chicken Cooked in Kurma Style with fresh mango
Please Note : show'd the dish of pour like not appear on aur extensive MENU, please ask o member of E.Egam Bahar Tender pieces £ 6.00 S - o S
staff as our chef would be more than happy to assist your request in the finest method af cooking. of chicken, yoghurt, fresh cream in a thick sauce. (medium to mild) .

 ————, B




'"ILK{E?JEfﬁéfEE Dishes

Main Dish : £ 5.50 Side Dish : £ 3.00
EL L EREET Aloo Saag Mushroom Bhaji Saag Paneer
Bhindi Bhaji Aloo Chatt Bombay Aloo Chana Masala
Veg Bhaji Aloo Gobi Mutter Paneer Paneer Tikka Masala

ig:'ijﬁ ni Dishes

All Biryani dishes are cooked with rice & have a medium

spicy Taste Served with a Vegetable Curry Sauce

Chicken f Lamb f Prawn & 6.50 Persian Chicken Biryani
King Prawn Biryani £ 8.50 Chicken Tikka Biryani

Veg Biryani £ 6.00 Chef Special Biryani
Chirag Special Biryani £ 6.95

Rice

Boiled Rice L Egg Rice

Pilau Rice £ leera Rice

Garlic Rice L 2. Lemon Rice

Mushroom Rice Lamb Kheema Rice
Vegetable Rice i Special Rice

Nan Bread

Chapati P Peshwari Nan

Roti : Cheese & Chilli Nan

MNan ; Cheese & Onion Nan

Garlic Nan g Mushroom & Tomato Nan £ 2.00
Kheema Nan : Honey Nan £ 2.00
Garlic Coriander Nan d Paratha £1.75
Stuff Paratha

Sundries @

Papadoms {Plain or 5picy) £ 0.40 Tandoori or Curry Sauce £2.00
Pickle Tray £ 1.50 Chips £ 1.50
Raitha £ 1.50 Salad £ 2.00

Erfgﬁvf; Dishes T

Roast Chicken 4, Omellette
Scampi E 4. Plain/CheesefChicken/Mushroom

Under New
Management

Authentic
Eastern
Cuisine
Restaurant & Takeaway
Indian food cooked by experienced Master CﬁeﬂSmy

Get 10% off Deliveries & Dinning In (on production of NUS or NHS card)

15% discount if you collect your meal from us £12 & over

Delivery over £20 you get bottle of wine or coke
OR 2 Papadoms & Pickle OR 10% off

please ask about healthy options: allergy requirements & food colours

We Cater for all occasions, please enquire —

Order now on 0116 272 0010

29 London Road, Oadby Leicester LE2 5DL

:: Opening Hours ::
OPEN 7 DAYS A WEEK
Sun - Thurs. : 5.30 p.m. to 11.00 p.m. & Fri-5at. : 5.30 p.m. to 12.00 p.m.

Set Meal for 4 £. 36.95
1 Veg. Samosa, 1 Onion Bhaji, 1 Chicken Tikka, 1 Sheek Kebab, 1 Chicken Tikka Masala,
1 Chicken Curry, 1 Mixed Vegetables, 1 Lamb Biryani, 2 Pilau Rice, 4 Man, 4 Papodoms

Visit our website : www.chiragoadby.co.uk




