TANDOORI DISHES

RICES

Uniquely marinated sections of meat with a selective blend of
spices and herbs, slowly cooked in the clay oven.
All dishes are served with a green salad and mint sauce.

Tikka

£7.10
£7.40
£9.95

Tandoori Chicken

Two pieces of marinated Chicken on the bone, barbequed in the clay oven.

Tandoori Mix Grill

An assortment of Chicken tikka, Lamb tikka, Sheek kebab and two pieces
of Tandoori Chicken.

V

£2.25

Pilau Rice

V

£2.40

£7.50
£11.50

V

£3.30

Vegetable Rice

V

£3.30
____

£3.30

1 x Popadum
1 x Chicken Tikka Starter
1 x Any Classic Curry
1 x Pilau Rice
1 x Green Salad
1 x Onion Salad
1 x Mint Sauce
1 x Can of Drink

£3.50

BREADS

Meat grilled with onions, peppers and tomatoes.

Special Shaslik

£11.50

Naga Tikki

£7.95

Pieces of Chicken, Lamb and King Prawns grilled with onions and peppers.

Chicken marinated in a Bengali chill paste - a hot variation to Chicken Tikka.

Paneer Skewers

Vegetarian cheese grilled with fresh pepper, tomatoes & onions.

£7.95

SIDE DISHES
_______

Bombay Potatoes

£3.25

V

Potatoes in a medium sauce with tomatoes.

Vegetable Curry

£3.25

V

Mixed vegetables cooked in a medium sauce.

Aloo Ghobi

£3.30

V

Potatoes and Cauliflower.

Tarkha Dhall

Mixed Vegetable Bhaji
V

Chopped cauliflower mixed with onions.
V

Cubes of potatoes and chickpeas

Mushroom Bhaji

V

Chopped mushrooms fried with onions.

Saag Mushroom Bhaji

V

Spinach and mushrooms.

Aloo Peas Bhaji
V

Spinach.

V

Aubergine.

V

Okra.

Channa Masala

V

Chickpeas mixed with a medium masala.

Saag Aloo

£2.95

Peshwari Naan (coconut)

£2.90

Garlic Naan

£2.80

Vegetable Naan

£2.80

Cheese Naan

£2.80

Rajab Naan (chilli & coconut)

£2.80

Chapatti

£1.35

V

Tandoori Rotti

£2.35

Plain Paratha

£2.85

Stuffed Veg Paratha

£3.10

Chilli Naan

£2.80

EXTRAS
Plain Popadum
Spicy Popadum

£3.50

Small Curry Sauces

£3.10

Large Curry Sauces

£4.75

£3.35

Chips

£1.95

£3.50

Green Salad (Large)

____

2 x Popadum’s
1 x Chicken Tikka Starter
1 x Onion Bhaji
1 x Any Classic Curry
1 x Any Tikka Curry
1 x Pilau Rice
1 x Naan
1 x Green Salad
1 x Onion Salad
1 x Mint Sauce

Mint Sauce

£3.35

Mango Chutney

01403 276271/276327
42 EAST STREET, HORSHAM, WEST SUSSEX, RH12 1HN
OPENING TIMES
Sunday & Monday 5:30 PM - 10:00 PM
Weds & Thursday 5:30 PM - 10:30 PM
Friday & Saturday 5:30 PM - 11:00 PM
CLOSED TUESDAYS
(last orders 30 minutes prior to closing)

£0.80

V

V

£3.35

COMMITTED TO DELIVERING RESTAURANT
QUALITY CUISINE TO YOUR DOOR

TWO PEOPLE - £21.95

£0.70

V

b
we

£2.25

V

£1.75
£0.70
£0.70

V

£0.70

V

£3.35

Onion Salad

£3.45

1.75 Litre Soft Drink (Coke / Diet Coke / Sprite)

£2.95

330 ml Soft Drink Can (Coke / Diet Coke / Sprite / Fanta)

£0.95

£0.70

V

£3.35

FOUR PEOPLE - £47.95
____

4 x Popadum’s
2 x Chicken Tikka Starter
2 x Onion Bhaji
2 x Any Classic Curries
2 x Any House Specials
2 x Side Dishes
2 x Pilau Rice
2 x Naan
1 x Green Salad
2 x Onion Salad
2 x Mint Sauce
1.75 Litre Coke

4 Course Meal
Any Starter, Main Dish,
Side Dish & Rice/Naan of Your Choice
(Excl. King Prawns & Salmon).

Delivery or Collection
(Minimum 2 Persons)

ONLY £11.95 PER PERSON

£3.35

V

Spinach and potatoes.

Channa Chaat

GF

£3.30

(valid on
cash orders
over £15)

F(min iote for

01403 276271 / 276327

_______

Lime Pickle

Brinjol Bhaji
Bindi Bhaji

Keema Naan (mince meat)

Raitha – Cucumber/Onion
V

Potatoes with green peas.

Saag Bhaji

£2.20

£3.30

V

Fresh fried mix of courgettes, cabbage, carrots, peas, sweetcorn and french beans.

Channa Aloo

Plain Naan

£3.25

Soup-like lentil dish with garlic.

Cauliflower Bhaji

_______
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ONE PERSON - £10.95

£3.30

V

w

Ch

£3.30

V

Shaslik

£8.10
£8.50

5

10%

COLLECTION
DISCOUNT

s

Coconut Rice
Lemon Rice

E £1 ver
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k
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Special Rice (egg & peas)

Keema Rice (mince)

Chicken
Lamb

(Vegetarian options are available. King Prawns are not included as
part of the set menu. Chicken tikka or Lamb tikka on
‘Classic Curry’ selection will be charged £1 extra.)

£3.30

Mushroom Rice
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_______

Plain Rice

Egg Fried Rice

Tender pieces of meat marinated in our special tikka marinade.

Chicken
Lamb
Tandoori King Prawns

SET MEALS

_______

_______
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E Rdius nd d

2018/2019
MENU

V

Chickpeas and potatoes in a medium masala.

£3.50

TERMS & CONDITIONS:
• Prices may vary subject to availability.

Channa Paneer

£3.75

Saag Paneer

£3.75

Mutter Paneer

£3.75

Mushroom Paneer

£3.75

• Management reserves the right to refuse service
or withdraw discounts.

£6.95

• Only one discount per order

Chickpeas mixed with Indian cheese.

Spinach and Indian cheese creating a creamy texture.

Green peas and Indian cheese.

Mushrooms mixed with Indian cheese in a medium sauce.

Special Veg Side Platter

NEW

Large container filled with a mix of Carrot, Cabbage, courgettes, fresh beans,
peas, cauliflower, spinach and peppers.

• All major credit cards accepted - except Amex.
• Cheques are not accepted.
• Please inform us - prior to placing your order, if
you have any food-related allergies.
• Discounts do not apply on Set Meals, Banquets
and Home Deliveries.

• Biriyani counts for Main, Side and Rice on
Banquet offer

KIDS MEAL - £6.95
____

1 x Popadum
1 x Small Curry (Korma or Curry)
1 x Small Pilau Rice
1 x Capri Sun Juice

Complimentary bottle of soft drink
VEGAN

V

AND GLUTEN FREE

GF

for orders over £40

OPTIONS AVAILABLE

VEGETABLE STARTERS

SEAFOOD/FISH STARTERS
_______

_______

Vegetable Samosa’s (2 pieces)

£2.95

V

Fried savory pastry filled with freshly cooked vegetables in a blend of spices.

Onion Bhaji (4 pieces)

£2.95

Four pieces of golden brown, crisp onions deep-fried
in a coating of gram flour batter.

Vegetable Pakora

£3.10

Vegetable Puri

£3.20

Mixed vegetables coated in light homemade batter & herbs then deep-fried.
V

Fresh vegetables cooked with a selection of herbs, spices and onions
in a sweet and sour sauce served with fried unleavened bread.

£3.45

Whole fried mushrooms cooked in a creamy garlic butter sauce.

Spiced Potatoes and Garlic Mushrooms

£3.40

Soft and fluffy spiced potato balls with sautéed mushrooms in a garlic butter.

Sabzi Badami Roll
Aloo Tikki

£3.60

Pan fried smashed potato coated in golden breadcrumbs
and mixed with fresh herbs.

Paneer Fingers (4 Pieces)

£4.50

NEW

Indian cheese coated in breadcrumbs and deepfried.

Paneer Tikka

£4.95

NEW

Cubes of Indian cheese marinated in a special blend of spices
and cooked in the clay over.

Vegetable Chatt

King Prawn Butterfly

£4.75

Sabzi Chooza Makhani

£5.95

Vegetable
£5.75

King Prawn Puri

£5.55

Adrakhi Sobuj Sabzi

£5.95

Lamb
£6.45

Chicken Tikka
£7.20

Prawn
£7.10

King Prawn
£10.50

Deep fried King Prawn delicately seasoned with a hint
of spice coated in breadcrumbs.
King Prawns cooked with a selection of herbs, spices and onions
in a sweet and sour sauce served with fried unleavened bread.

Salmon Ka Tikka

£3.35

Breast of Chicken marinated in a special blend of spices,
cooked in the clay oven.

Tandoori Chicken

£3.65

Quarter spring Chicken, marinated in our own special herbs
and spices, cooked in the clay oven.

Chicken Chatt

£3.95

Grilled Chicken cooked in sweet & sour spices and herbs
with a touch of balti sauce to give it a slight tang.

Chicken Pakoras

£3.90

Marinated Chicken chunks coated in homemade batter and then fried.

Chicken Samosa’s (2 pieces)

£3.20

Fried savory pastry filled with freshly prepared
minced Chicken in a blend of spices.

Murgh Ka Shaslik

£4.30

Breast of Chicken Tikka grilled with pepper, tomatoes, onions, that have been
marinated with ginger, garlic, lemon juice and freshly ground spices, skewered
in the clay oven.

Murgh = Chicken
Gosht = Lamb
Spicy Lamb meatballs cooked with our chef’s secret recipe thick medium sauce.

Kalimirch Aur Methiwalla Murgh

Gosht Jaipuri

A semi dry dish, originating from Jaipur consisting of tender pieces of Lamb
cooked with ground onion, green peppers, mushroom and fresh herbs.

Chooza Makhani

Grilled tikka of Chicken simmered in satin smooth gravy made with
juices of meat and redolent of Kasoori Methi.

Murgh or Ghost Naga Achari

The hottest dish in the menu; Consisting of a thick, rich sauce flavoured with
a special Bangladeshi chilli pickle, served with Chicken or Lamb Tikka.
(Lamb +10p)

Murgh Roshini Bhar

Pieces of Chicken Tikka cooked with a medium sauce consisting
of roasted garlic and selection of fresh herbs and spices.

Chingri Achari

Succulent fresh water King Prawns sourced straight from Bangladesh
sautéed in a sauce of homemade pickles and fresh spices.

Rajah Chingri Mince

£3.70

Tender pieces of Lamb marinated in a special blend of spices,
cooked in the clay oven.

Sheek Kebab

£3.20

Lamb blended with fresh herbs and spices, skewered & grilled slowly
on top of charcoal.

Meat Samosa’s (2 pieces)

£3.20

Fried savory pastry filled with freshly prepared minced Lamb
in a blend of spices.

South Indian Garlic Chilli Murgh

Barbequed pieces of Chicken cooked in a fresh garlic and chilli sauce
topped with coriander and crisp red chilli.

Murgh Rajasthani Shahi Malai

A dish originating from Rajasthan, a very mildly spiced dish accompanied
with the pulp of Alphonso mangos and fresh cream.

Tandoori King Prawn Supreme

Juicy King Prawns accompanied with a dry, rich sauce cooked
with mushrooms, spinach and an Indian paneer cheese.

Reshmi Kebab

£3.95

Murgh or Ghost Passanda

Shami Kebab

£3.35

Tandoori King Prawn Passanda

£4.75

Butter Chicken

Minced Lamb with a touch of spice cooked in a hint of oil
and then wrapped in an omelette.

Minced Lamb seasoned with light spices and herbs cooked
in a touch of oil and garnished with fresh coriander.

Ghost Katti Kebab

Tender pieces of Lamb thinly sliced and marinated in medium spice,
served with a thin egg covered puri bread.

Mixed Starter

£3.95

Mixed Kebab

£4.50

A mixture of; Chicken Tikka, an Onion Bhaji and a Vegetable Samosa.

A mixture of; Lamb Tikka, Chicken Tikka and Sheek Kebab.
NEW

£13.95

2 x Meat Samosa, 2 x Veg Samosa, 2 x Chicken Samosa, 2 pc Onion Bhajees, 2
pc Lamb Tikka, 2 pc Chicken Tikka, 2 pc Sheek Kebab served with 2 Mint Sauce
and Green Salad.

Chicken or tender Lamb pieces delicately cooked in a rich,
mild and creamy sauce. (Lamb + 10p)
Succulent King Prawns prepared in the clay oven delicately
cooked in a rich, mild and creamy sauce.
Chicken pieces cooked in a very mild and creamy sauce,
topped with a layer of rich butter.

£7.45
£7.25

£7.30
£7.75

Poneer Tikka Makhani

£7.30

£7.30
£10.50
£11.95

Dhall Shamba

£7.30

NEW

Chicken
£6.25
Lamb Tikka
£7.30

£5.95

V

Another fairly hot sweet and sour dish cooked in a rich sauce and
finished off with fresh coriander.

CLASSIC CURRIES

BALTI DISHES

_______

_______

(Please note, some dishes are charged a little extra,
price is next to dish name)

Baltis are uniquely prepared with medium spices and herbs cooked to
perfection. Dishes are rich in flavor, consisting of chunky onions and peppers
and cooked with special balti masala topped with fresh coriander.

Vegetable
£6.95

Vegan Option
£7.25

Lamb
£7.75

Chicken
£7.35

V

Prawn
£7.50

Vegetable
£5.45

A unique balti dish cooked with a selection of Chicken tikka, Lamb tikka,
tandoori King Prawns and Sheek kebab.

V

Chicken
£5.85

+£1 for Korma

Lamb
£5.95

Chicken Tikka
£6.95

Prawn
£6.85

King Prawn
£10.25

King Prawn
£10.50

Horsham Tandoori Mixed Balti

Vegan Option
£5.95

£11.50

Lamb Tikka
£7.10

Korma

A very mild and sweet dish cooked with a mixture of coconut and fresh cream

BIRIYANI

Kashmir (+ 20p)

_______

Basmati rice cooked in medium spices and a selection of special
herbs to create a rich aromatic taste, served with a vegetable
curry to create the complete meal.

Vegetable
£7.10

Vegan Option
£7.35

Lamb
£8.50

Prawn
£8.50

Chicken Tikka
£9.25

Lamb Tikka
£9.50

Chicken
£8.10

V

King Prawn
£10.50

£10.95

TIKKA CURRIES

Prawn
£7.45

Rogan (+ 10p)

A medium spiced dish, cooked with tomatoes and fresh herbs,
bathed in ample sauce.

Bhuna

A medium dish cooked with spices and herbs with a fairly dry and thick sauce.
With a hint of garlic and topped with coriander, expect a tangy flavor.

V

A dish that comes with a very thick sauce, cooked with chunky onions,
herbs and special spices.

Saag (+ 20p)

A rich dish created in a medium sauce, mixed with fresh finely chopped spinach
and onions. Topped with coriander to create a well-seasoned experience.
A fairly hot dish, served with an aromatic sauce,
perfectly finished with fresh coriander.

Chicken
£7.25

+£1 for Masala

Lamb
£7.45

The classic Indian curry, a medium spiced dish rich in sauce.

Madras

_______

Vegan Option
£6.35

Curry

Dupiaza (+ 10p)

Special Mix Biriyani

Vegetable
£6.25

A variation for the Korma lovers out there, another very mild dish cooked
with Banana and Lychees in a thick creamy sauce to create a fruity curry.

Tandoori King Prawn
£10.50

Vindaloo

A very hot dish, cooked with potatoes and strong spices.

Ceylon

NEW

A madras hot sauce with coconut.

Tikka Masala
£10.95

Delicious pieces of marinated Chicken or Lamb added to a thick, creamy sauce.

Tikka Jalfrezi
£7.30

Pieces of marinated Chicken, Lamb or King Prawns slowly cooked in a rich sauce
consisting of tomatoes, onions, peppers, and finely sliced green chilies.

Tikka Karahi

£7.30

Tender pieces of Chicken or Lamb cooked with medium spices, a hint of mint
and cream to create a thick sauce. (Lamb + 10p)

V

Prepared in a sweet and sour sauce with a hot twist, cooked to perfection
with lentils and given an extra kick with a hint of lemon juice.

Pathia

V

£7.50

Achari Murgh

Murgh or Ghost Khalia

£5.95

Thick lentils mixed with vegetables cooked in a medium sauce.

£7.30

£11.50

Vegan (Pathia only)
£6.25

Dhansak

A special mixture of Chicken tikka, Lamb tikka, Prawns and vegetables,
served with a vegetable masala sauce.

£7.45

Pieces of Chicken cooked with a selection of Indian pickles
and spices to give a traditional tangy flavor.

£7.50

Cubes of Indian poneer cheese grilled in the clay oven then
cooked in a creamy mild sauce with pure butter.

£7.30

Murgh Al Mashiki

Pieces of Chicken in a tikka marinade prepared in the clay oven
cooked in a medium spices sauce with spinach and chickpeas.

V

Fresh green vegetables cooked with thinly sliced ginger and
green herbs and then added to a medium spiced sauce.

_______

4 freshwater King Prawns grilled in the clay oven then cooked
with lamb mince in a thick, medium spiced sauce.

Lamb Tikka

Mixed vegetables simmered in satin smooth gravy made with
juices of garlic and redolent of Kasoori Methi.

Mixed vegetables cooked with a medium sauce consisting
of roasted garlic and selection of fresh herbs and spices.

A selection of dishes developed especially by our chefs at Horsham Tandoori,
these dishes are designed to enrich the taste buds of the most
excitable curry connoisseurs.

Botti Kebab Jhool

£5.85

V

Medium spiced dish consisting of mixed vegetables cooked in a blend
of chatt masala spices, garlic and herbs with a hint of lemon.

Sabzi Bhar

HOUSE SPECIALS

Chicken braised in a medium spiced masala of garlic, ginger, onions and
an assortment of peppers with a light coating of crushed coriander.

Chicken Tikka

£5.10

Small chunks of pink Salmon delicately spiced
and dipped in our own batter and fried.

Dhuba Murgh

_______

Special Mix Starter Platter

£5.75

Fish Pakoras

Succulent pieces of Chicken Tikka grilled in the clay oven and then
braised in a peppery fenugreek masala.

MEAT STARTERS

_______

£3.95

Prawns cooked with a selection of herbs, spices and onions
in a sweet and sour sauce served with fried unleavened bread.

£4.10

Crushed fresh vegetables, coated with almonds topped
with a sweet and creamy peanut butter sauce.

DHANSAK/PATHIA

_______

Prawn Puri

Chunks of pink Scottish Salmon matured in a rich spicy marinade
of fresh herbs, fennel, ginger and trace of mustard oil.

Roshuni Mushroom

VEGETARIAN/VEGAN SPECIALS

A medium dish prepared with chunky onions, tomatoes
and green peppers creating a dry sauce.

Please do not hesitate to request any dishes that
are not on our menu. Our chefs have an extensive
knowledge of Indian cuisine and in most cases are
able to produce exactly what you want.

£7.85

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCE PLEASE LET US KNOW PRIOR TO PLACING YOUR ORDER. WE CAN OMIT INGREDIENTS SUCH AS GLUTEN, NUTS OR DIARY FROM SOME BUT NOT ALL DISHES. • IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCE PLEASE LET US KNOW PRIOR TO PLACING YOUR ORDER. WE CAN OMIT INGREDIENTS SUCH AS GLUTEN, NUTS OR DIARY FROM SOME BUT NOT ALL DISHES.

