@

o Ln 1 R R R R G £4.10
T L e s e £4.50
Chilckien 5 Bile PalOnga = o v s o A s A e s S i £4.95
KNG PrAs GOIJONS crct sttt it s e b s £5.95
B T e e e e it e e £5.95
ST PRI i cied S i s s St e Ol i, e o St il £4.50
G T e L e et L P A s £4.50
B | o e e e it S et e e e i o DL LG £4.50
e e ot o et e e e i £4.50
T R L e e e o L e et £4.50
Chops (mild or rajisthani spicy grilled tandoor) ........ovvvvnninnnnrinnnes £4.95
B I e et L £4.95
(garlic mushroom, onion, vegetable pakora & chicken pakora)

B O B e o £4.95
B IO L e o L £4.95
L NONY N o e St P bt b m e P o o £595
T e e e A P e e S A S M e i S A e £5.95
Chill & Tamarind KIngZ Prawms .....cccssunsnssssrscsssansnssssssssssasans £4.95
Samosa (omb orvegestable) .......coeiie s e e £4.10
Stuffed Pepper (chicken, vegetable, or mushroom) ......c.coeveviiaiiennnns £4.50
L L e e e £4.50

SOUIESpECials

Cream of Prawn & Salmon Chilll (Hot) ........cvvvvvvaerrnanrennreennnns £14.95
Finest Scottish fresh water salmon and prawns, cooked in a slightly creamy,
tandkoori rich sauce.

B P Y I | e e e T b A L e £14.95
Tiger prawns on shell, cooked with ground mustard and lots of herbs.

T e M e L e o L o £14.95
Tiger prawns prepared in a caramelised sweet lemon and chilli sauce.

SOTION SR vy oo o o T b . Sy e e e S o e e £14.95
Spicy grilled salmon in herbs and sauce.

Royal Special (Med/Hot .......cccieiiiiiinsiiiecacassssnierssccanaaas £1495
A royal dish with tandoon duck, king prawn and sheek kebab.

B e T e et e S e £14.95

Tiger pravwns with South Indian spices dressed with lemon and honey.

Duck Chingri Aloo (Med/HOD .....c.ovivrenancnnnnersrerrsennnnrnmnns £14.95
Duck breast with baby potatoes in a thick bhoona sauce.

N B I o ety e s £14.95
Sea bass marinated with aromatic spice, served with vegetables & gamished with cherry
tomato.

Soul Rupchanda ............. O S R e o £14.95

OSSO TIONN S S i Sty b s S8 s L e S e Sl s £14.95
Fresh salmon cooked with cucumber, tomato and fresh parsley, in amouth
walenng sauce,

R R B v v T e R e Ry o ey et £14.95
Boneless duck cooked with bamboo shoots, onions, pickles and a slight touch of fresh
green chilles.

Shorisha Batta Chingra (Med/HOot) .......ccovviiiiiiiieiiieeenninnnnnns £14.95
Bangladeshi King prawn cooked with homemade mustard paste, yoghurt, tomato and
diced mixed peppers,

H | L Shanks (Ve £14.95
Slow-cooks the meat with browned onions, ginger, garlic, yoghurt and ground spices.

L £14.95
Duck barbecued in tandoori and then cooked with yoghurt garlic and ginger
to give a sweet and sour flavour & coconut taste which s faiy hot.

Shahinshaa Balti . T it doachom et e e moaru k] L
Chicken breast cooked with ::hl:kp-cas fresh gaﬂh:

and chopped tomatoes.

Special MUBNIMESaI8 . . ... .. eeeiiisseiiiienaieeenaneesanneannnseans £1095

Tandooni chicken, off the bone, cooked with chickpeas, minced lamb, garlic and ginger.
Delicalely flavoured with a touch of cream.,

e R R e £1095
Khari cooking is from native Do-sind, formerly part of the Bombay province. These dishes
are presented to you using fresh ginger, garlic, chopped onions, whole cumin seeds,
tomatoes and fresh corander.

N ) s e e Fate e T ATHTa AT A e et T R EAPATa e PN AT £10.95
Prepared with onions, green pepper and fresh green chilli and

sprinkled with fresh conander.

e L s I £1095
Hot speciality from bad, cooked in a tantalising mixed pickle masala, laced with

whole green chilli and sprinkled with fresh coriander

B (M OB e e e e e e £1095
Baiti food is cooked at the table in a Balti and prepared with special homemade fresh herbs
and spices in a think sauce and sprinkled with fresh corlander.

Most of our *Soul Recommends’ dishes can be prepared with your choice of:

Chicken £11.95 Lamb £11.95 Vegetables £9.95
Prawn £11.95 King Prawn £15.95

Masala Pasanda Kharai Makani Zalfrez

I O L e i {a . T e T mE T T m £10.95

By T T R NS PO eSS £1095
Chicken tikka from the tandoor oven is immersed in a delicious spiced, buttery sauce,
making this a very popular dish.

Shalimar Khami(Med/Hot) .......cceeeeeeniiiiciiirecssssn e e £1095
Breast of chicken cooked in a Karahi with fresh capsicum, gariic ginger and coriander,
dedcately flavoured with atouch of cream.

HONEY LAmON (BIIAEE " & e onts wTalats Tatats st alalsiesfatee aiiiete/mPa e malala Tt R £1095
Chicken or Lamb cooked with selected homemade spices and a
combination of lemon and honey, with a touch of cream.

P (V) s i e i i B e P e R S £1095
Cooked in a creamy sauce of ground almonds, sweet yoghurt and spicy ground herbs.
Mkl (M) o o e ey R T S L s Y, £10.95

Chicken tikica from the tandoon i immersed in a delicious spiced
buttery sauce and topped with cottage cheese.

iaeabT MY e e e o e i i Pt ot e £1095
Tikka from the tandoon, prepared in a combination of yoghurt, ground almonds, fresh
double cream and a selection of special herbs and spices, cooked to our own recipe.

Pastris il (Med) - oveis oo e it e i o e e e e i e £1095
An exotic Bengali dish consisting of chicken, lamb, prawns, mushrooms and tomatoes in a
thick sauce.

AR T i s i A e o e o et i o S £1095

Tender cutlets of chicken served in a thick, authentic mango curry, bangalore
style.

e ey i S L et Syun 0 £1095
A medium strength, slightly sweet and sour dish cooked with tomato puree.

From the Main Event sauces please choose from the following:

Chicken £1195 Lamb £11.95 Vegetables £9.95
Prawn £11.95  King Prawn £15.95

Side Dishes

g T e e nEn £10.95
Half a chicken, marinated and broiled in the tandoon oven.

TR e O N o e o o e e e e e e e £10.95
Half a chicken, marinated in our special garic sauce then cooked in the tandoon.

Tandoor Med Gilll ........cccccinmcscen s mnnnan s £15.95
A feast for tandoon kovers! With sheesh kebab, chicken tikka, lamb tikka, tandooi king
prawn and a piece of tandoor vol.

b T e £10.95

Boneless morsels of lamb, marinated in natural yoghurt and rare spices then broiled in the
tandooni clay oven.

Lamb Chops (tandoor grill, bit spicy) . ......coveniiiiiiiiii i, £11.95
Hindustani Chicken 'I"Idgc; ............................................. £1095
Tender pieces of chicken breast marinated in natural yoghurt and rare spices then brolled in
the tandooni clay oven.

Tadoor] King Pra . -5t i e e et £14.95
King prawn marinated in natural herbs and roasted in the tandoori.
o O Ll i e e e A et £11.95

M!d spiced and skewered with lomeatoes, r:.apﬁmmmd onions, served with a green
and spicy yoghurt sauce.

SEUIRRECOmMENTS

R P I R e e e e e b e e X10.95
This stunning dish is the chef’s favourite and has a very strong tangy, mouth-walering taste.
Special tandoori marinated pieces with freshly ground green

chillies, cumin, fenugreek, mint, garlic & ginger, pushed over the edge with

spring onions - Spoil Yourself!

Rajahstani Bhoona (Med) ..........covernnreennnesennerrnnsesnnnsssnnns £1095
An exquisite dish using fresh ginger, spring onions, fresh coriander and garlic with spinach.
Napall Bhoona fed) -5 s o, ooeal barls St Abal k& e £10.95

A beautiful dish with a truly Eastem flavour obtained by using fresh ginger, spring onions,
fresh corander, gadic and green peppers.

Dulhani Bhoona{Med/Hot) ..........ccivcirencirericricecnnonaananaes £10.95
Famous Parsee wedding dish using fresh gardic, spring onions and fresh
coriander, lavishly gamished with fresh urri-dad and fresh lemon.

Noga Momis BlOONE -...cccernnrecrcsnsanamnnsannssssaannnnnnnnnnnss £10.95
A hot, flavoursome dish cooked with imported bell pepper picide.

e el HO ) s e e £10.95
Spedial Bengpli sauce topped with spicy minced chicken or lamb, green chillies and
mushrooms.

Jaionm VncI e O e i i e e e e £10.95
Spedial Spice and fresh herbs cooked with chicken, lamb, king prawns, onions and

peppers in a garlic and ginger sauce.

Bt Bl Il A o e eVl aTatat T £10.95
A strong, hot dish with onions, capsicum, fresh tomatoes and corander,

mied with our own blend of spices and herbs. We also add fresh chillies and

hot chilli sauce.

North Bengali ChilliMasala(Med/Hot) ........ccovviiiiiiiiiiiannnnnn.. £10.95
These dishes are beautifully marinated in chef's own spices and cooked in a thick sauce
with spinach and chickpeas. For extra bite ask for green chiles to be added.

DU i st o ANy e oot R S e S e o A o it £10.95
Mushroom, capsicurms and onion cubes with ground Punjabi masala

and corlander.

Southindian Garlic Chilll .............c.ccciiiiiiiiiiiiiiinsssnnnnnnnnns £10.95

We are to introduce this dish to the North-East, the recipe is hundreds of years old.
Cooked in fresh green slices of garlic, fresh green chillies and tresh tomatoes.

Ol TR (M o e e s s LR S et £1095
Highly Recommended, delicous sweet and spicy dish with an aromatic taste.

I I i e e ot e e e e e £10.95
Spring lamb or chicken cooked with fresh garlic in a thich sauce, sprinkded with freshly
chopped green chilli and coriander.

Soull Oldies

Bhoona (Med) .......ciiiiiiiiiieiiiiiiiiiie e e e £9.95
Cooked in a double strength medium sauce with tomato puree, garlic, fresh tomatoes,

methi leaves and fresh coriander:

Doplara (M) i s 5t sl va whin S S S s (e st S s £9.95
Cooked in a medium sauce with diced onions, capsicum and tomatoes. Garnished with
garic and coriander.

RO JOT AN .. o izt oot ot ot o a7 o a0 £9.95
Cooked with fried garlic, spring onions and fresh
coriander then covered in tomatoes and capsicum in a creamy sauce.

e o |y e £995
Lentils, pineapple and spices. A sweet and sour hot dish.

e A e ey e e P ) YT A oy e i S X995
VINAI00 (HOU) .« vt it ettt it i s e rsssnnsssnnssnnssnnsannsonnsnnnns £995
A (VVIOY. o s s 5 s s s s e i LR s s el ot £9.95
T e £9.95
(Very Mild dish with coconut and almonds)

e ] 0 T i o 2 e A A Y Y 2 S A A e £9.95
(Mikd dish with coconut)

TR CHI NI ot vt et artti el ot et et et el era T £995
(Cooked with fresh chillies)

PUNJBDIKOMME . ... oottt e e e e e e e e eeeaenans £9.95
(Mikd dish with just almonds)

KNI BOMME som v nmt v mats i ot S St s aits St i s i 2 £9.95
(Mikd dish with fruit cocktail)

Soul & Spice oldies can be prepared with your choice of:

Chicken £9.95 Lamb £9.95 Vegetables £8.95
Prawn £9.95  King Prawn £13.95

Tilda basmati rice prepared with saffron and vegetable ghee and fried with onions. Served
with a special vegetable cumy of your chosen strength.

CHICKEN OFLAMB .+ evvevvsenseneenenennenersanaenaanenneneeneenenes £10.95
Chickeen o Lannl TG . von: s e aratts et ata e s e weate e ot i Py £11.95
L 1 £13.95
Rl e e e e e e e £9.95

Skl B s s e s By i A A s et S £13.95
(Chicken tikka, lamb tikka & king prawn)

Please advise of any food allergies when placing your order.

BOMDAY; DOCAO) iesirmassa b niis Mo J6 snsiive o8 £3.20
SAEBIAIE syt e T T et el e e £3.20
pxeVezerable: BRajll e ot i s (ahusanan £3.20
I D e e A e e e £3.20
CAUlTIOWEE BIAI oo mmvevie i wisum oot s casten s i £3.20
B L L G e e e e £3.20
L D e e e e e R e £3.20
A S A B Al e £3.20
BroeColl BNl wieen e dr i wa s omi s S it s/ £3.20
SAag AlOOD . . . o £3.20
B IO I ]l e et i vt chin e e oot P e ettt £3.20
A I S M e e e o £3.20

= gy LR T R s £2.50
i F T == [ e R RN IS S g O S NEROEE, £3.10
Al N A e e R S B F £3.30
e T e e e e et £3.30
Peshwari Nan . ......c.ovevrenenennnnonannsnns £3.30
VepetableNan e mamsnrrms Soras S s S s £3.30
BT ] [ R RO PRI O SRR W E P LV DTG £3.10
AP o i ookt v it st i sl o e £1.80

T UL T 1 e e AN R SR £2.80
P TICE: it st g s o it g G o i e b bt i A1)
LemONCashew rice ... it ittt iiccnennnns £3.30
MUSHIOOMMICE ..o vttt it ittt et s nnennenns £3.30
Vet e G e e e L £3.30
e e R PSR R e £3.30
Al I e e et e o e e £3.30
L L1 o T i o - £3.30
(11 1 (o =l - | o - ROy e LA e R L P gty PR e £3.30
G | 1 e T T W R P AT TP £2.30

o T T i e e e ] £7.95
L = R ] T IV SRS EREU P SR PRSI £7.95
CRICKEN QMBI v = ol i s v it s e o e s £7.95
SCAMPLESCNINS: e i i rert s it et e s £7.95
Fiied Chlcken e e e o e £7.95
Slealt&ChipS: ok s e rais e s SRR e £13.95

THE MANAGEMENT HAVE THE RIGHT TO REFUSE ADMISSION TO ANY PERSON WITHOUT REASON

Tuesday Banquet Night

SET MEAL A FOR 2 PEOPLE

2 x Poppadoms with Mango Chutney
& Spiced Onions
Vegetable Pakora, Mixed Pakora or
2 x Onion Bhajis

Any 2 main dishes of Chicken, Lamb or
Vegetable from the menu

2 x Pilau Rice, Bombay Aloo,

1 x Plain Nan Bread

£42.95

SET MEAL B FOR 4 PEOPLE

4 x Poppadoms with Mango Chutney &
Spiced Onions, Chicken Pakora, Onion
Bhaji or 4 x Chicken Tikka

Any 4 main dishes of Chicken, Lamb or
Vegetable from the menu

3 x Pilau Rice, 1 x Mixed Vegetable
Bhaji & Bombay Aloo
Choice of 2 x Nan Breads

£74.95



