LY ; > LY : _'“ S

O!f burgers are served on Brioche bun, with chips, -

£ | L Bhoona Gosh T £9.90 R ice T & <o ' | iseXPeri Peri chips £1.20aktrgh.
oona Gosht J s 1 . saladk& mayonnaisePeri Peri chips £1.20extra)
&" "~ a deliciods dish that’s an old favourite. S7lgbtlysptcy curry AR with Icar;jamon seeds saffton, cinnaron and L (pitta) ; . (nan) \&K Regular uble
‘with a-touch of green peppers and garnished with ginger ERrovRpay ed S k.h' Fhab £500 . £7.90 Chicken'Burger £4.90 90
' sticks Boiled R'lce £3.00 st ,e % # e Ch B y £540 £6.40
Kofta Potato Curry JJ £9.90 A oy Wi i BBQ Chicken Kebab £6.50 £/.56 e.ese. urger J
Grilled meatballs that are popular in the, middle east and Jroma ’; %L |J|:\Clce T i i ChicKen Tikka Kebab £5.90 £6.90 Peri Peri Chickén Burger. w200 £690
the Indian subcontinent. They are made with ground -Jugni Special Rice A ; ot Mexican Burger £590 £6.90
meat, fragrant spices and heybs = g, F; o rich d with 5 M'.X Kebab £9.90 Egéf 00 on it &cheegse
Desi Style (chicken orlamb)sd & £9.90 A-gg(cy_s iyl R e 1 (plckeniEEEe kil o i :
o . =3 P Chgles&onlons i Fresi¥ Lamb Mince Burger  £5.90
A Punjabi favourite!. Selected traditional Indian spices are »
added to a rich hot sauceg rich is then finished with green Zeera & Peas Rice » £4.00 SkyGcraper Burger £6.90
chillies K o L 1L A D i) Beef patte, peri peri fillet & onion rings & mayonnaise m rr ml { n f
Keema Mutter J A= £9.90 X 1 Sl G Buffalo Chicken Burger £5.90
4"‘- Spicy mince done WKQPeus, fresh ginger, garllc & to) “Chapati £1.30 e 4“'-.

Wafer thin bread cooked slowly on the large tava =
te)

O

Southern fried chicken, fried onions, cheese, salad & :.,':
with green chillies : o e " "
Garlic Chilli PF ﬁ// J £ : : W%‘ 70”” W@
cooked with freshkv \ ’

( ger, garlic & hot bullet chillig s .,1 ch i £1.80 = E I
mix peppers, prepa dw:thpep;icic_g_qy_cg, ¥ ] . apa Ib.uttered 4 . — ) ' S ; INDIAN#R“ESTAU RANT | -
. oori Chapati £1.50" -, Y ‘ \ g
: de TMm whole wheet flour and cooked to perfection . . =P I\ TA K E AWAY M E]N U : ‘
inth tandoor : [
Tarka Daal ™ ha 'sm 5300 served with chips & salad._ M"*. b
ar a ) aa o X " Thin layer unleawrened bread cooked on the tava untif o \ . ’
A lentil dish with fried onions spread on top adding crispy & flak Sirloin Steak ......0 . ...l
richness and aroma Py y Battar Haddeck
Aloo Gobi Bhoona £7.20 Vegetable Paratha £3.50 5 el i
" Potatoes & cauliflower in a bhoona sauce 1 campl [OSIR . .. . : e
Shahi Paneer £7.20 Bl Paratga 50 Chicken Nuggets ..............0..... | [ alititeboot Te' 01 5 3 5 300
Paneer.also known as cottage cheese cooked in the Nan Bread £3.00 . i i £
tandoor then added to a wo%«e with onions and ; e, TR £l EL}!Ckeanakora&&CEhlps g5 CO”eCtlon & Home Del |Ver|eS £
Peppers.in a creamy sauce Unleavened bread cooked evenly to perfection in thé _ Chips .. ‘1{ ........................... £3.00 gese urger IPS ‘1{ O en 7 Da S
Saag Aloo @ £7.20 tandoor bori bo Gl i Chicken Burger & Chips Py P y
A océalgg%,grnocﬁ%g%eéﬁg; Chopped Spinach Pashwari Nan & £4.00 C‘:" e,\rl' & 1 SRR, Sy 5 Chicken Nuggets & Chips “_  Sunday - Thursday: .3.30pm to 10.30pm
=} . P 1ps RSN e . . 3 Fish Fingers & Chips - i . = =S
Saag Paneer ® £7.20 swe;tnan sruffed__m_/ﬁl_c_?'g powder and ground ¥ e, L i, ¢ \ ChickengPo g p 'i{)s Frlday & Satu rday 5 30pm -1 O-O.Qmj
Leaf based dish with our own paneer (cottage cheese) 4 > . B 16506 r A L S Wl : 4 P &€ . 5 D | St f 4. OO .
g . . r \ 2 elivery arts rom: pm
A true punjabi favourite -~} __GarlicNan £3.50 5 P N
Vegan Curry . > _£7_'20 “‘t Selectherbs mixed in garlic butter then glaZed overthe d = 1‘{- —
Spiced marinated in tofu cooked with vegan oil with ke a
medlum sauce, chillies can be added on request P e 1 ] "L | P =
fr Paneer £7.20 Cheese Nan ﬁl.ZO"’" j - P ,..-w-""" —
ous north Indian dish cooked with peas & paneer . . F i - S - s #
B Gartc pegsenanc ¥ §Taso PSS ChasT et . ORDER ONLINE i
: Dhal Makhani ) £7.20 Chilli N £380 | Poppadoms (20pcs) £17.95  south Indiah Garlic Chilli 6-7people) ~ £28.95 | - .
Fresh.tomat.o ¢ .Urad CLish A el i ity Nan cooked wi b whd green chillies giving it extra. = Spiced Onions (tray) £11.95 5 f e i
BN Chilli Paneer £7.20 ar hound g giving . Mixed Vegetab] *Bkona (67 people)  £28.95 WWW.jughiin |anrestaur Qj
Capsicumes, onion, fresh garlic & chilli flakes b"_ EAT : \ : Chips (tray) £14.95 . Saff_[on_gg;Q £17.95 ;
Kabli Potato Masala 7 20L | KeemaNan ‘s £4.00 Vegetable Pakora (50pcs) — E1995°, Bofled Rice £16.95 o L
’(;'zgl‘; lgeas cooked fresh ginger & garllc tark ana B Nan i o ! [ Chicken Pakora (50pcs) 95 Nan Bread (25 sfices) £11.95 ~ “fn i
Karahi Paneer 4 recommended 20 Garlic & Coriander Nan ; £3.80 g:!dl:en _lgl'lliat((ZOPCj) " lad Tray x y £9.00 . x ;
cooked fresh ginger, garlic paste, bell pe . - “ icken TikKa (20pcs ; : . o ) : o
\'-.. frgsh chillies (?orgthosge whoplike it hot)p o ~ B rlic & Chilli Nan ~ £3.80 \" | Chicken Curry (6-7 people) £25.95 Seenplllzj ; g().’s’eztssll:(s)) (Ci))(tm e T :3 ; 33 2 0 H ° h S N h .I
—Palak Paneer J recommended | "a, 11£7.20 4 ial Salad £3.00 "'"_!"C'hicken Korma (6-7 people) N, £27.95 ' i p) i £14.95 = 5 Ig ltreetl ewa rt l
. cooked fresh ginger, garlic paste, mild sp/yd\mil: ;- A Iea & mixed pebprs.tagmfitoes, clcumber, . Chicken Tikka Masal ; £389 - (veg/mince) (25 slices) 3 R 4 ﬂ
R S S R ey NGRS S IR <" Motherwell, ML1 5HR
o o, T " o g x —— ~ g W )
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“Fish Pakora®

\,

1
#seasoned batter and lightyfrﬁ’vfui%il crisp
.

Although all due care is taken with your order, your meal may contain

Hot
Very Hot 45~

Some of these ingredients.
Please inform duty manager of any allergies before ordering

Mustard
i Peanuts

Crustaceans
2 Fish
Milk

Soya
& Nuts

Extremely Hot 444
Vegetarian O

Chef’s selection of pakoras, er jfpurspecially,

Unleavéned, lightly fried Indian bread with a filling of
yourichoice and a tangy sweet & sour sauce

g gular  large. Prawns Poori £5.00
Vegetable Pakora £4.00 f£6! 00 icken Poori £5.00
Chicke'n Pakora (Oreast) £5.90 £7 roqms Poori (garlic cream or spicy) £5.00
Mushroom Pak == £4.00— e nna Poori (chickpeas) £5.00

Lo

Mix Pakora

Chicken, vegetable & mushroom

£5.90

£6.00 £7. SERV SALAD & SAUCE
Onion Bhaji (35vs)” £400 £5. ADD %”Eﬁ‘?" EXTRA
; . 3 b | "\_‘ regular large
Onion Rings Rl U T Chicken Chaat Starter £5.00 £6.00
JUGNI PLATTER £9.20 Chicken Tikka Starter £6.00
Misture of chicken, vegetable & mushroom pakora amb Tikka Starter £7.00
accompanied with chicken chaat and onion bhaji. ix Tikka Starter £7.00
A great way-to sample a selection of starters (chicken & lamb tikka)
VARIETY BOX £11.50 Lamb Chops Starter £7.00 A
Mixed.pakdka, chicken chaat, chicken tikka & seekh Tandoori Chicken Legs (2pcs) £7.90
kebab b o

Crispy triangle ﬁl/ed pastry accompanied with chick - -;1.!1 'ADD RIS =200 EXTRAIN

peas in bhoona salice E CONTAINER -
Vegetable Samosa (2pcs) £4.90 Curry Sauce £4.90
Mince §_amdsa (2pcs) £4.90 'Eﬁ"ﬁ guce : £5-28
oonaSauce :
T Chasni Satee ™ *-“ﬂ! }I’i—:go
Masala Sab‘:e' £5.20
Poppadoms (2) £2.00 Karahi Sauce., . £5.20
Spiced Onions £2.00 Jaipuri Sauce v £5.20
Mango Chutney £200 . South Indian Gaslic Chilli Sauce ~ £5.20
Mix Pickle (traditional) = 0. % 3 1
Spiced Yoghurt (raita) £2°50 i,
Chutney Tray - : .
4 poppadams, spiced onions, mango chutney, \\\ «+  Garlic Mayo, Pink Mild, Kebab
Mixed pickle - e Chilli, BBQ, Peri Peri, Mint Yoghurt
Spicy Mushrooms /Eﬁ%g"; ~ A
Creamy Garlic Mushrooms £5.00_ o wd
& N : -

s

ok, saffron rice is then introduced and the two are
combmgd to create a stir fry dish. served Wlthinedzum

. Meats cooked evenly to perfection on skewers in a red curry saute

hot clay oven. The following are served with saffron

3 ; Chicken Biryani (breast) £9.50

Rice,.salad and medium curry sauce or a sauce of your 4 3 T r;
choice can be made (£2.00 surcharge ) Chicken Tikka Eflrya n_' T £9.90
Chicken Tikka Main Meal £10.90 +Tender Lamb Biryani £10.90
Boneless chicken cubes marinated in special spices and ce & Peas Biryani £10.50
grilled on skewers Kihg Prawn Biryani £12.90
Mixed Vegetable Biryani £8.90

Special Biryani (chicken, lamb, prawn) £10.50

Tandoori Lamb Tikky MajnMeal £11.90
Lamb fillet pieces marin, i spera'al spices and grilled
on skewers S \

Mixed Tikka MaisMeal £12750

chicken and lamb tifka o

-

W alomato & spring onions, blended together in s rich, thick
squce. A true classic
Dhansac
Combining elements of Persian and Gujarati.cUisin,
this curry is created using lentils and spices

& mushrooms

Lamb €hops Main Meal £13.50
Steeped.gvernight in middle eastern blend of spices with
ginger & darlic, finished over open charcoals

-

King Prawy Sizzler Meal B £13:90 Do- Piaza
; S Medium spiced curry prepared.in atomato based sauce
Marinated king prawns P ;
= R . = and cooked with diced onj
Tandoori Mix Grill £16.90 B Madras e
2 chicken legs, 3 chicken tikka | A hot dish prepared with fenugreek and cayenne
1 seekh kebab and 2 lamb chops. also served with a 2 ;{ peppers to set your taste buds alight
plain nan bread Vindaloo -
5 . § T—HighlyiSpiced! Originating from Goa. Abundance
"~ amoulitef chillies in a rich sauce : _—
Patia % ﬁ’ 5
A thick saqﬁé’wim sweetFango hutng}yintroduced to

SWeet & sour experience

Kashmiri Korma - 2
mixed fruit & creamy sauc
Mughlai Korma *
.rich creamy sauce topped with almond flakes
_+330ML Cans yolenese

500ML Bottles ?@o ‘
F
La rgf Bottles 2'9\6\(“ . ?‘green chifli forthat extra bite

h T My

SQ\(')ked with ginger, garlic, fenugreek and cumjin seeds=—._

Chidken Tandogyri Main Meal £11 icken (breast) £7.90
2 chicken legs. chicken tlkka -marirdted v hicken Tikka £8'50,
special spices erlLamb £9.00™
Seekh'Kebab Main Meal ® (Indian cottage cheese) £7.90
o= )
Minced meat (lamb & chicken) with onions, spiceSiand Ve%e;fiabrle ® £7.50
herbs, cooked'oa,skewers and served with a light Pr in S}L £8.50
Hot Garlic TikkaMain Meal ; King Prawn %, £12.90
Cooked with fresh garlic butter & fresh green chillies Curry
Special Chicken Tikka'Main Meal £1 2'50\ A medium sauce with fresh Indian herbs added
Chicken tikka pieces served with green peppers, onions Bhoona

.-a-"’ _ ™
T wavailable with: \
Vegetable o £7.50 CHickenTikka  '£8. 50 (F/’ac?eer ® , )£7-90
Chicken (breast)  £7.90  Lamb FO00 \IIreotadEeiEaE
(tender lamb slow cooked) Prawns = £8.50
King Prawn £ £12.90
Karahi g

A stir fry style dish made with diced green peppers and
onions, green chilfli can be'gdded on request for that
extra bite. (50p surcharge) -Ff.'p.

<""J aipuri \\

A.rich sayce with onionssgreen peppers and fres‘h
mushrooms. A touch('(f coriander is then added tofinish
this favourite rrq &

| Saag® s
A delicious combmatlon of slowly cooked lam hunks
=i an aromatic spinach sauce creating a distincti

Tava.?/ 4 Jugni Special

A Jugni Special. Cooked on a flat griddle pan with
garlic, ginger, caramelised onions, peppers and green
. chillies creating a richly flavoured, slightly spicy dish

¥

and red chillies with black pepper are used to
this dish

™

South In@lian Garlic Chilli »»

P,

Haladur Indian spices infused with citric lemon and lime, cooked
S with g/‘ﬁ;’er igi'g-medium sauce
Nentara 4 e '

A rich sauce with finely sliced onions and a pinch of Royal Chilli Chicken 4
fenugreek and other indian herbs Fresh chicken cooked with cabbage, grilled peppers,
chilfies, special sauce & coriander
“(medium to hot strength)

Balti s

Arich sauce created by combining garlic, onions,

turmeric and garam masala, yoghurt is then added to Chasni &

leave a smooth taste Creamy, sweet & sour sauce with ground cashew nuts - *
- and fresh herbs

Karela st \EVGERIRY

Cooked in a medium spiced sauce with a touch of
coconut credm which create a hint of sweetness with a
touch of green chilli

A famous butter chicken, smootil_mmato based sauce
%\ with cream added and-finjshed off with a light sprinkle
of cashew nuts

-l 5 Likka Masala 1

Achari s 3 : . . ’
A full ﬂqu.ured dish made with chillies, diced onions, kRapages cooked in a mild and creqimy sueeitly
tor N oo ] f‘enugreek * cashew nqts and diced green peppers added to give
., volume
Ro Josh Garlic Biter Masala P
| Cooked with peeled tomatoes, chopped garlic and light Creamy, TG”WE spicedtomato made W’”Ij éh garlic
butter

“herbs which give it a distinct aroma \

Pasanda ] i

Derived from a meaj sérved in a court of the Mughal
emperorsgthis-dish m;%ss cashew nut powder and
selected spices to cre ruly unique dish

Tandoori Masala s

Prepared with a rich tandoori sauce with a hint of &~
paprika, this dish id finished off with a toueh.of yoghurt =
leaving a smooth finish

= Malaidar -

Jalandhari (Chef’s Speciality) 4
\ A spicy delicacy for the hotter palate. a thick sauc

—featuring green chillies and completed with at touch of
fenugreek

\\

i Y W



