balti dishes

Chopped onions, green peppers, ginger, garlic and a selection of spices
are cooked and served with a choice of meat in the Balti dish.
(For an extra bite ask for green chillies to be added).

Agra Tandoori Special Balti
Chicken tikka, lamb tikka, and tandoori king prawn.

Chicken Balti

Chicken Tikka Balti
Chicken & Mushroom Balti
Chicken Jalfrezi Balti . .. .
Chicken Tikka Massalla Balti
Lamb Balti

Lamb Tikka Balti

Lamb & Mushroom Balti
Lamb Jalfrezi Balti

Prawn Balti

Prawn Pathia Balti

King Prawn Balti

King Prawn Saag Aloo Balti
Vegetable Balti

Any other type of Balti can be prepared on request

traditional dishes

DUPIAZA A maximum quantity of diced onions cooked with a
selection of fresh herbs and spices, medium strength.

BHOONA Finely chopped onions, tomatoes cooked with various
herbs and spices to create a medium strength flavour.

PATHIA A sour and hot curry created by the maximum use
of tomato puree, fresh tomato, onions, red chilli and
selected herbs and spices.

DANSAK A medium to hot strength curry cooked with lentils,
selection of herbs and spices and pineapple chunks.

MADRAS A hot and spicy dish prepared with dozens of herbs
and spices, red chilli and fresh coriander.

VINDALOO A fabulously rich and fiery dish created by the extensive
use of red chilli, strong spices and fresh coriander.

ROGAN JOSH A medium strength dish cooked with onions, herbs
and spices, garnished with a maximum quantity of
freshly cooked tomatoes.

SAAG A medium spiced dish cooked with onions, garlic,
ginger, and a generous amount of spinach leaves.

All of the above dishes are priced as follows:
Chicken

King Prawn
Chicken Tikka
Vegetable

english dishes

Scampi Served with salad and fries
Omelette (various) Served with salad and fries .«
Chicken Nuggets & Chips (for children)

vegetarian selection

Also available for main course £3.55 extra

Sabzi Hindustani Mixed Indian vegetables. . «

Aloo Mottar Spicy potatoes & peas

Mushroom Piaz Sliced mushrooms & diced onion:
Sabzi Bhoona Mixed vegetables

Sarso Baingon Baby aubergines with mustard seeds
Bindi Piaz Okra cooked with diced onions

Chana Aloo Chick peas and diced potatoes
Bombay Aloo Spicy potatoes cooked with onions
Mottar Paneer Indian cheese cubes and peas
Tarka Dhall Lentils with fried garlic

Dhall Navratan Lentils with fried garlic & vegetables.
Paneer Palak Indian cheese and spinach. . v« v« v
Aloo Palak Potato and spinach cooked with onions

breads rice dishes

Plain Nan ’ Boiled Rice Y.L £2.20
Pilau or Fried Rice ). £2.60
Mushroom Pilau ... £3.25
Egg Fried Rice )'....£3.25
Keema Pilau Rice. . . . £3.50

Ginger Nan . Tikka Pilau £3.50
Garlic Coriander Nan. £2.95  Agra Special Rice . . . £3.95

Keema Cheese Nan. . £3.50

Garlic Cheese Nan £3.50 -

Mint & Garlic Nan /' . . £2.95 Su nd rles
Tikka Nan

TandooriRoti V9 ...
Chapatti V' ¢

Keema Nan
Peshwari Nan
Garlic Nan

§ = Healthy Option Onion Raita. . ..
Mini.mal oil and salt used : Papadom .. - )
= Smtab.le for Vegetarians. Spiced Papad ....£0.80
= Contains Nuts. Chutneys Per Pot £0.70

Large £1.40

Mango chutney, mint yoghurt
or onion salad

PLEASE NOTE: Most of our dishes
contain certain allergens. Please
enquire about your meal when n
ordering and we will be happy to Pickles per pot £0.70
advise you on your choices. Lime, chilli or mixed pickle

DIRECT VIA OUR WEBSITE

Save yourself the inconvenience of calling the restaurant
and finding our telephone lines busy by ordering directly
through our website. Select your dishes then pay with
your card at your own leisure!

v' Delivery and Collection
v’ Fast & Easy Ordering System
v Pay with Credit or Debit Card Online

v' Order via Mobile, Tablet or Computer

room

Enjoy our contemporary function room, for that special
occasion, be it a private party, anniversary, birthday,
wedding, christening or corporate business event, let our
dedicated staff organise a truly memorable and stress free
event for you to savour. Our function room can
accommodate up to 50 diners. Please contact us - we
would be delighted to discuss your requirements.

Fully Licensed & Air Conditioned

available on orders above £20

available on orders above £13

CHEQUES NOT ACCEPTED. All major credit/debit cards accepted.
Management reserves the right to refuse service and admission without reason.
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starters

Speciality Starters

Agra PalacePlatter..................civvvvn....£6.95
An array of chicken tikka, lamb tikka, sheek kebab, vegetable samosa and onion bhajee.
Tandoori Medley

An array of succulent chicken tikka, tender lamb tikka,

flavoursome sheekh kebab and tandoori mutton chop.

Vegetarian Milloni

A combination of aloo kofta, vegetable samosa, onion bhaji & paneer tikka.
LambKabli.............ccc0viiiiiiiiiinin ... £4.95

Tender lamb cooked with chick peas in a tomato based sweet and
sour sauce then served on a batura bread.

ChickenKabli .................ciiiiiennnn.. .. £4.50

Diced chicken cooked with chick peas in a tomato based sweet
and sour sauce then served on a batura bread.

TandooriChops ..........................£6.95

Tandoori style spicy mutton chops, cooked on a skewer.

Chicken

Chicken Pakora

Succulent chicken pieces in spicy batter & deep fried.
Chicken Tikka Chaat Puri

Marinated chicken breast with onions, tomato and cucumber
with various spices and chaat massalla, served on a puri.

Chicken Tikka
Tandoori Chicken

Lamb
Lamb Tikka Chaat Puri.

Marinated lamb cooked with onions, tomato, cucumber,
various spices and chaat massalla, served on a puri.

Sheek Kebab . . ..
Shami Kebab. ..

Spicy lamb mince discs flavoured with garlic, ginger and
coriander cooked on a traditional ‘Tawa'.

Lamb Tikka
Keema Somosa Trio (3pcs)

Seafood

King Prawn Tandoori ¥

King prawns marinated with spices, ginger, garlic and lemon juice, skewered
and roasted in the tandoor. Three large king prawns in portion.
King Prawn Puri

King prawns cooked with onions, garlic and spices in a medium
strength sauce and served on puri.

Prawn Puri

Prawns cooked with onions, garlic and spices in a medium strength
sauce and served on puri.

Machlee Tandoori

(May contain bones, please be aware) Cod pieces marinated with
various spices, ginger, lemon juice and mustard oil.

Machlee Pakora

(May contain bones, please be aware) Lightly spiced cod pieces
deep fried in batter.

Seabass Biran . . -

Turmeric Salmon Biran.

Salmon fillets marinated with turmeric, lemon juice, ginger,

spices then pan fried.

PrawnCocktail ..............ccviiiiiinnnnn.... £4.50

Vegetarian

Garlic Mushroom

Fresh mushroom wedges pan fried with garlic paste.

MushroomPuri V' .........cciiiiiiiiiiiane. ... £3.95
Button mushroom slices cooked with onions and tomato in

a medium spiced sauce, served on puri.

Paneer Tandoori

Indian cheese cubes marinated with tandoori spices & cooked in the tandoor.
Onion Bhaji

Trio Vegetable Somosa

tandoori main courses

All these dishes are served with side salad and yoghurt mint sauce

Chicken Tikka 9 ..... T o o ...£8.95
Tender chicken breast pieces marinated in various spices,

skewered and roasted in the tandoor.

1/2 Tandoori Chicken ® ......................... £8.95
On the bone chicken leg and breast marinated in tandoori spices,

skewered and roasted in the tandoor.

Paneer Tandoori /' 9

Indian cheese cubes marinated with tandoori spices & cooked in the tandoor.
LambTikka® .........ciiiiiiiiiiiinnnnnn....£9.95
Lamb fillets marinated with herbs and spices roasted

on a skewer in the tandoori oven.
TandooriChops.......cciiviiiinennnrnnnnnn... £13.95
Tandoori style spicy muttol ops, cooked on a skewer.

King Prawn Tandoori

King prawns marinated with spices, ginger, garlic and lemon juice, skewered

and roasted in the tandoor. Six large king prawns in portion.

Agra Tandoori Mixed Giill

An array of succulent chicken tikka, spicy tandoori chicken, tender lamb tikka,
mutton chop and flavoursome sheekh kebab. Served with naan and mixed
vegetable curry.

mild dishes

Butter Chicken ® . ...........ccciiiiiiinnnnn
Chicken tikka cooked in a rich creamy sauce, created by the
mixture of fresh cream, herbs, yoghurt and mango.

Chicken Badam Passanda ©.....

Lamb Badam Passanda ..............
Chicken or lamb tikka cooked with crushed cashew nuts, crushed
almonds, in a creamy sauce, garnished with pistachio nuts.

TIKKA MASSALA (Mild) ®

Ground almonds, coconut, fresh cream and mild spices
to create the popular nations favourite dish.

Chicken ..

KORMA ®

A very mild curry created by using milk, cream, sultanas, desiccated
coconut, almond, mild herbs, spices giving a very rich creamy taste.

Chicken

Chicken Tikka .. 2 .. afs .. o . i
Vegetable V......cciiiiiiiinennnnnnnnnnns .. £6.95

Sylheti .................... £9.25 £10.25

Strips of chicken or lamb cooked with onions, green peppers, red peppers, whole green
chillies and sliced shatkora infused with chef's own spice selection, served slightly hot.

Podina.................... £9.25 £10.25

Chicken or lamb cooked with onions, red peppers, tomato and chopped mint
leaves cooked to a medium spiced flavour.

Naga ..................... £9.25 £10.25
Roasted garlic cloves, onions, tomato, coriander and naga chilli (officially the
hottest chilli in the world!) toned down to give a distinctive, aromatic flavour.

A throat warming dish for lovers of hot and spicy dishes.

Dalcha.................... £9.25 £10.25

Marinated chicken or lamb cooked with sliced lemons, sliced peppers,
tomato and coriander then served upon a garlic lentil sauce.

WG o cbooooghgoaandooooos £9.25 £10.25

Tender marinated chicken breast or lamb cooked with onion, tomato, garlic,
ginger, green chilli, spices then simmered in a cast iron korai (wok).

Special Tawah Pakwan. . ...... £9.25 £10.25

Chicken or lamb cooked with minced lamb, onions and peppers, medium spiced
dish sizzled on a tawah with onions and garlic.

JaflongiMurgh. . . .......................... £9.25
Chicken breast pieces cooked with cumin and coriander seeds a hint of mustard
then infused with chef’s own spice mix.

MurghManchurian. . .. ...................... £9.25
Tender chicken strips, julienne peppers and onions, fresh coriander cooked with
numerous spices in a tandoori massalla sauce.

MurghKandhari............................ £9.25

Tandoori chicken strips and boiled egg cooked with onions, minced lamb, garlic,
tomato, selected spices in a medium strength sauce.

LambHyderabadi.......................... £10.25

Tender marinated lamb pieces cooked with chopped onions, mustard seeds, and birdseye
chilliin a slightly hot and tangy sauce, garished with fried onions, red pepper and garlic.

JaipurideeraMurgh......................... £9.25
Marinated chicken barbecued in the tandoor then cooked with shahi jeera,
fried mushrooms, capsicum and onions in a thick spicy sauce.

GarlicChilliMurgh . . . ....................... £9.25

Tender marinated breasts of chicken cooked with sliced garlic, onions, green
chillies, green peppers, herbs and spices and fresh coriander.

ChasniTikka ............. ... ... iiuinnnn.. £9.25

A popular South Indian dish which is prepared with marinated chicken in a
sweet and sour tasting sauce using onions, garlic, tamarind and lime juice.

AnaroshiLamb............................ £10.25
Tender lamb cooked with onions, tomato, coriander, chopped pineapple, mixed
array of spices and garam massalla. Garnished with fried onions and served
medium or slightly hot, please specify.

GINGER MASSALA

Grated root ginger, onions, tomato, fresh coriander, herbs

and spices cooked in a spicy massalla sauce.

CHILLI MASSALA

Fresh green chillies, onions, tomatoes, garlic, fresh

coriander are used to acquire a hot, but tasteful flavour.
JALFREZI

Onions, green peppers, tomato, garlic, ginger and an array of spices
cooked in a succulent sauce (Medium or hot please specify).
REZALLA

Fresh mushrooms and sliced potatoes cooked with,

onions, garlic, ginger, and selected spices in a rich sauce.
TAWAH

Tawah dishes are cooked and served on a 'Tawah' (sizzling platter).
Onions, fresh garlic, coriander, spring onions, garam massalla,
selective herbs and spices are used to create a special flavour.

1F:1)1] « P N S T T ] TS i ) S £9.95
Brawn....... 5 e rcecnrne oG rennnnanee e £8.95
KingPrawn ........c.coiiiiiiiiiiaiieinnennns £11.95
NV EE T Ya0aolbocaoan)§ococaclbacoooalionanaalboa £7.50

Extra preparation time should be allowed for all fish special dishes.

MachleeTandoori . ........cciiiiiiiinnnnnnnnnns £9.95
Cod pieces marinated with various spices, ginger, garlic, lemon juice, mustard oil.
MachleeMalabar. ..........c.c.coiiiiiiiiiinnns £10.95

Cod pieces and king prawns marinated with various spices, ginger,

lemon juice, and mustard oil, pan fried and cooked in a tangy sauce

with onions, green peppers and tomato.

SalmondJhulli......... ... £11.95

Salmon fillets marinated with turmeric, lemon juice, ginger and mild
spices, pan fried and then simmered in a onion and tomato sauce.

GoanJhinga ® ... ... .. ... i i £10.95

Juicy whole king prawns cooked with onions, tomato, grated coconut
and garnished with fried onions, peppers and aubergines.

An elegant rice dish cooked with sultanas, almonds and basmati rice,
flavoured with cardamom, cinnamon and pure ghee.

Agra Special Biryani Marinated chicken, lamb and king prawns . £10.95

Chicken TikkaBiryani............c.ociiiiiwnanns £9.95
Lamb TikkaBiryani............ciieiiivinnnnnnn £9.95
ChickenBiryani..........ccieiieninnnnrnnnnnns £8.50
LambBiryani .. ......c.iiiiiiiii it iiaaanas £8.95
VegetableBiryani V. ............c.ciiiiiiinnannns £7.95
PrawnBiryani ...........ccciiiiiiiiinnncannnnns £8.95
KingPrawnBiryani ............cc.ociiiiinninns £10.95



