
c u s t o m e r
f a v o u r i t e s

Served with Salad • Rice Extra

Chicken Tikka Jaipuri61.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 cooked in rich sauce of spices, peppers, mushrooms and onions

Chicken Tikka Jerra62.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 cooked with cumin and fresh masala of ginger and garlic

Chicken Tikka Korma63.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 mild and creamy

Chicken Tikka Muradi64.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 cooked in a mild, sweet and sour sauce

Chicken Tikka Nentara65.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 bite size breast of chicken pieces prepared with freshly ground spices  
	 of medium strength – a liberal use of fresh coriander greatly enhances 
	 the flavour

Chicken Chilli Massala66.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 rich, thick, hot, spicy sauce – tasty!

Chicken Tikka Ambala67.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 sweet and sour sauce with onions and peppers

Chicken Jalfrazi68.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 a dash of cream, peppers, onions and tomatoes

Chicken Tikka Prawn Goanese69.	  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 in a delicious creamy coconut sauce

Chicken Tikka Garam Masala70.	   . .  .  .  .  .  .  .  .  .  .  7.25 
	 cooked with garlic butter and blended with warm spices

Chicken Tikka Lazeeza71.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.25 
	 fresh garlic and chilli sauce with fresh coriander, topped off with  
	 red chilli – HOT!

Karahi Mix72.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 chicken, lamb, prawns and king prawns in a rich thick Karahi sauce 

Chicken Tikka Janter Munter73.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 peppers, onions, mushrooms and pineapple garnished with shalimar  
	 spices and a dash of Sambuca, giving a tasty dish of medium strength

South Indian Garlic Chilli Chicken74.	   .  .  .  .  .  .  7.50 
	 a hot dish with added special garlic sauce and topped with  
	 fresh fried garlic

Chicken Punjabi Style75.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 a hot dish with added special sauce and a touch of fresh cream

Azad Special Curry76.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.00 
	 chicken, lamb, mushrooms, green peppers and onions in a medium sauce

Special Mix Biryani77.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.00 
	 tandoori style lamb, chicken and king prawn with peas, stir fried in 
	 basmati rice garnished with shalimar spices

King Prawn Garlic Chilli78.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.75 
	 cooked in fresh garlic and chilli sauce with fresh coriander finished off  
	 with a topping of fresh red chilli – HOT!

t e m p t i n g
s TARTER      s

Chilli Pakora 1.	 fried green chilli in special batter (V) .  .  .  .  .  .  2.90
Vegetable Pakora 2.	 (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.30
Mushroom Pakora 3.	 (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.60
Chicken Pakora 4.	 fillet .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.60
Fish Pakora5.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.90
Paneer Pakora6.	  Indian cheese (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.50
Mixed Pakora 7.	 chicken, veg & mushroom .  .  .  .  .  .  .  .  .  .  .  .  3.60
Chilli Chicken8.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.25 

	 corn wheat flour battered chicken in a spicy sauce with green peppers & onion

Onion Bhaji 9.	 fresh sliced onions in spicy batter (V)  .  .  .  .  .  .  2.75
Onion Rings 10.	 (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.30
King Prawn Butterfly11.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.50
Prawn Cocktail12.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.60
Mixed Platter13.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 

	 2 pcs chicken tikka, 2 chicken wings, 2 veg pakora, 2 mushroom pakora  
	 & 2 chicken pakora

Tandoori
Chicken Tikka or Lamb Tikka14.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.75
Garlic Tikka15.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.75
Tandoori Chicken16.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.75
Tandoori Legs17.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.75
Chat Patae 18.	 lightly spiced tandoori chicken wings  .  .  .  .  .  .  .  3.30
Seekh Kebab19.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3.75

Samosas
Vegetable Samosa 20.	 2 per portion (V) .  .  .  .  .  .  .  .  .  .  .  .  2.30
Mince Samosa 21.	 2 per portion . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.60

Chaat & Puri Chaat: crispy fried bread • Puri: deep fried 
fluffy bread in a sweet & sour sauce 	 CHAAT	 PURI

Spiced Mushrooms 22.	 (V) .  .  .  .  .  .  .  . 2.25  .  .  .  .  .  .  .  .  3.50
Spicy Prawns23.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.25  .  .  .  .  .  .  .  .  3.50
Garlic Mushrooms 24.	 (V) .  .  .  .  .  .  .  .  . 2.00  .  .  .  .  .  .  .  .  3.50
Garlic Prawns25.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.25  .  .  .  .  .  .  .  .  3.50
Bombay Puri26.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.80  .  .  .  .  .  .  .  .  3.50 

	 choice of chicken, prawn, mushroom & chick peas

Punjabi Puri 27.	  home-style spicy filling  .  . 2.25  .  .  .  .  .  .  .  .  2.80
Chicken Karachi Dosa28.	  .  .  .  .  .  .  .  . 2.80  .  .  .  .  .  .  .  .  3.50
Chick Pea Karachi Dosa 29.	 (V)  .  .  .  . 2.60  .  .  .  .  .  .  .  .  3.50

B i r y A n i
All Biryanies are served with curry sauce and cooked in  

basmati rice and vegetables garnished with special spices

Chicken or Lamb Biryani30.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95
Chicken Tikka or Lamb Tikka Biryani31.	  .  .  .  .  .  .  7.25
Vegetable 32.	 (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.75
Mushroom Biryani 33.	 (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.75 
Prawn Biryani34.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00
King Prawn Biryani35.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8.50
Tandoori Chicken Biryani36.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95

p o p u l a r
c u r r i e s

Rice Extra • Available in Chicken, Lamb or Mince 
Prawn 70p extra • King Prawn 3.00 extra • Tikka 1.00 extra 

Extra Veg 50p extra

Curry82.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.50 
	 medium, cooked in a variety of spices

Madras83.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 cooked with hot spicy sauce

Vindaloo84.	    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.20 
	 cooked in a rich thick sauce, VERY, very hot!

Bhuna85.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 tomatoes, ginger, garlic, shalimar spices and rich thick sauce

Patia86.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 mild, sweet and sour sauce

Dansak87.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 medium, well seasoned with spices in a lentil sauce

Kashmiri88.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 cooked in a sauce of peppers and onions with pineapple and  
	 bananas or mangoes to create a mild sauce

Dopiaza89.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 cooked with fresh slices of onions with ginger and garlic

Achari90.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 medium/hot with a touch of mixed pickle – tangy and tasty

Ceylon91.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.90 
	 hot tangy dish prepared with lemon juice and ground coconut

Mushroom92.	  (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.50 
	 medium, fresh sliced mushrooms

Vegetable93.	  (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.50 
	 cooked in peas, carrots, potatoes, and cauliflower

h o m e - s t y l e
c o o k i n g

Traditional Indian curries like grandma cooks at home  
with rich and mouth-watering flavours! 

Available in Chicken or Lamb only

Home-Style Karahi79.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.95 
	 cooked with green peppers, onion, tomato, coriander and green chillies

Home-Style Bhuna80.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 cooked in a Bhuna sauce with tomato and coriander

Home-Style Curry81.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50 
	 cooked in a medium sauce

V e g e t a r i a n
Also Available as a Side Dish for £3.50

Mushroom Bhaji50.	  (V) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Bhindi Bhaji51.	  (V) curried okra .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Aloo Ghobi52.	  (V) potato & cauliflower  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Aloo Mutter53.	  (V) potato & peas .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Bombay Aloo54.	  (V) potatoes in spicy sauce .  .  .  .  .  .  .  .  .  .  .  4.30
Aloo Palak55.	  (V) potato & spinach  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Saag Aloo56.	  (V) spinach & potato .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Tarka Daal57.	  (V) curried lentils with ginger, garlic & spices .  .  .  4.30
Channa Curry58.	  (V) chick peas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.30
Channa Bhuna59.	  (V) chick peas in a rich thick sauce .  .  .  .  .  4.50
Indian Vegetable Curry60.	  (V)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4.90

All our dishes can be made  
vegetarian to order – just ask!

c h e f ’ s
s p e c i a l i t i e s

Served with Salad • Rice Extra 
Available in Chicken, Lamb or Mince 

Prawn 70p extra • King Prawn 3.00 extra • Tikka 50p extra
Makhan37.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 

	 succulent pieces of choice meat simmered carefully in fresh cream,  
	 coconut cream and cream cheese to create a mild creamy sauce

Basanti38.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 cooked in special curry sauce topped with onions, tomatoes, peppers,  
	 a touch of achari masala and almond flakes

Chasni39.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 tangy sauce, sour and creamy, cooked with mild spices

Balti40.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 carefully prepared with peppers, plain yoghurt, ginger, garlic and  
	 a touch of ground green chillies

Mazedar41.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 cooked in Worcestershire sauce, lemon juice and cream, topped with cheese

Passanda42.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 cooked in mild sauce, yoghurt, cashew nuts, fresh cream and topped  
	 with almond flakes

Rogan Josh43.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 medium curry topped with tomatoes, onions and green peppers 

Karahi44.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 pieces of choice meat fried in a Karahi pot with extra spices 

Saag45.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.95 
	 medium dish cooked with spinach

Nashilee46.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 cooked on slow heat to retain all natural flavours with a touch of white  
	 wine, mangoes and fresh coriander – for extra bite ask for green chillies  
	 to be added

Sharabi47.	   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 cooked with the finest ingredients with a touch of Scotch whisky,  
	 blended with fresh ground spices, punjabi masala and fresh coriander

Nashidar48.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 expertly prepared with fresh ginger, garlic, onions, mushrooms, 
	 and a touch of brandy

Reshmi Masala49.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.50 
	 prepared with a rich creamy sauce, mushrooms, peppers, ground  
	 cashews, topped with almond flakes and fresh coriander

t a n d o o r i
s i z z l e r s

All dishes are served with Basmati Rice, Curry Sauce and Salad

Chicken Tikka94.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.00 
	 succulent pieces of marinated chicken cooked on skewers

Lamb Tikka95.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.00 
	 succulent pieces of marinated lamb cooked on skewers

Tandoori Chicken96.	  leg & breast  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.00

Chicken Tikka Garlic Tandoori97.	   .  .  .  .  .  .  .  . 8.25 
	 with extra garlic and spicy sauce 

Seekh Kebab98.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.50 
	 tender lamb mince with Indian spices and grilled in tandoori

Egyptian Kebab99.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.50 
	 succulent pieces of spiced chicken tikka cooked with peppers, onions,  
	 mushrooms and tomatoes

Shish Kebab Turkish100.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.50 
	 lamb tikka meat marinated in shalimar spices cooked with peppers,  
	 mushrooms and onions

Jhinga Tandoori 101.	 tandoori king prawns .  .  .  .  .  .  .  .  . 10.50

Tandoori Mixed Grill102.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.50 
	 ¼ Chicken, Chicken & Lamb Tikka, 1 Seekh & 1 Nan



All complaints must be brought to our attention within one hour of 
purchase and meal brought for inspection. Please do not hesitate to 

discuss the service of food with the management.  
Dishes may contain some traces of nuts. 

THIS MENU SUPERSEDES ALL PREVIOUS VERSIONS

Take Away Menu
2b Shillinghill, Alloa FK10 1JT

www.azadrestaurant.co.uk

All Major Credit Cards Accepted

01259 725600/01
HOME DELIVERY

telephone orders welcome to avoid waiting 
or order online at

open 7 days
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lunchtime:	 Thursday – Saturday	 12 noon till 2.00pm

EVENING:	 Monday – Thursday	 5.00pm till 11.00pm

	 Friday	 4.30pm till 12 midnight

	 Saturday	 4.00pm till 12 midnight

	 Sunday	 4.00pm till 11.00pm

Our cuisine has been widely  
acclaimed and we shall endeavour  

to maintain our reputation

Tandoori Restaurant
Experience the true taste of  
Indian & Pakistani Cuisine

m a s a l a
d i s h e s

Served with Salad • Rice Extra

Chicken Tikka Punjabi Masala103.	   .  .  .  .  .  .  .  . 6.95 
	 cooked in rich spicy sauce with tomatoes, onions, ginger & garlic

Lamb Tikka Punjabi Masala104.	   .  .  .  .  .  .  .  .  .  . 6.95 
	 cooked in rich spicy sauce with tomatoes, onions, ginger & garlic

King Prawn Punjabi Masala105.	   .  .  .  .  .  .  .  .  .  . 8.95 
	 cooked in rich spicy sauce with tomatoes, onions, ginger & garlic

Lamb Tikka Parsee Masala106.	  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95 
	 cooked with lentils, lemon juice and fresh coriander

Chicken Tikka Parsee Masala107.	  . .  .  .  .  .  .  .  .  .  .  . 6.95 
	 cooked with lentils, lemon juice and fresh coriander

Chicken Tikka Butter Masala108.	  .  .  .  .  .  .  .  .  .  .  .  . 6.95 
	 rich butter sauce with tomatoes and coriander

Chicken Tikka Garlic Masala109.	   . .  .  .  .  .  .  .  .  . 6.95 
	 fresh cream, garlic & mixed herbs

Chicken Tikka Masala110.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

Lamb Tikka Masala111.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95

Tandoori Chicken Masala112.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95 
	 cooked in a mild creamy sauce with chicken stripped off the bone

King Prawn Masala113.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.95  
 

k o r m a s
A creamy dish available in Chicken, Lamb or Mince 

Prawn 70p extra • King Prawn 3.00 extra • Tikka 1.00 extra 
Extra Veg 50p extra • Rice Extra

Korma114.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.50 
	 cooked with cream, mild exotic spices and ground coconut to  
	 create a mild creamy sauce

Ceylonese115.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 cooked with fresh tomatoes and tomato puree

Kashmiri Korma116.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 cooked with fruit, banana, mango or pineapple

Bahar Korma117.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 nuts, pistachio, raisins, yoghurt and topped with almonds

Parsee Korma118.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 slightly tangy sauce with lemon juice and mild spices

Mirchi Korma119.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 green chillies, peppers and various herbs

Punjabi Korma120.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 with ground almonds and a touch of fresh coriander

Royal Shahi121.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 ground nuts and dash of white wine

Lahore Korma122.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 fresh sliced tomatoes and a dash of red wine

Special Korma123.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.95 
	 expertly prepared with our chef’s special mild spices to create  
	 a delicious mild, sweet sauce

C o n t i n e n t a l
D i s h e s

All served with french fries and salad

Sirloin Steak124.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.95

French Fried Chicken125.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.50 
	 boneless diced chicken, peas, carrots, mushrooms and onions  
	 with a dash of soya sauce

Fried Scampi126.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.50

Fried Chicken127.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75

Fried Haddock128.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.90

Chicken Maryland129.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75 
	 whole breast of chicken in batter with pineapple and banana

Plain Omelette130.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.70

Prawn Omelette131.	  . . . . . . . . . . . . . . . . . . . . . . . 5.50

Mushroom Omelette132.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.00

Cheese & Tomato Omelette133.	  . .  .  .  .  .  .  .  .  .  .  .  . 5.50

Oriental Omelette134.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5.50 
	 cooked with onions, peppers, prawns and mild Indian spices

S u n d r i e s
Plain Nan135.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.00
Garlic Nan136.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.95
Roghni Nan137.	  egg  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.95
Peshwari Nan138.	  golden syrup and ground coconut .  .  .  .  . 2.95
Green Chilli & Coriander Nan139.	  .  .  .  .  .  .  .  .  .  .  . 2.95
Stuffed Nan 140.	 mince or vegetable  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.95
Kashmiri Nan141.	  spicy .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.95
Garlic & Green Chilli Nan142.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.95
Paratha143.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.75
Stuffed Paratha 144.	 mince or vegetable .  .  .  .  .  .  .  .  .  .  .  . 2.60
Chapati145.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.00
Special Chapati146.	  butter .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.30
Tandoori Chapati147.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.30
Boiled Rice148.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.50
Fried Rice 149.	 pilau  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.75
Mushroom 150.	 or Vegetable Fried Rice .  .  .  .  .  . 2.50
Egg Fried Rice151.	  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.50
Azad Special Fried Rice152.	  eggs, raisins & peas  .  .  .  . 2.50
French Fries153.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.30
Plain Yoghurt154.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.00
Raita 155.	 spicy yoghurt . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.50
Fried Mushrooms156.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1.50
Poppadoms 157.	 each .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 0.70
Spiced Onions, Pakora Sauce, Mixed Pickle, 158.	

	 Mint Onions or Mango Chutney each .  .  .  .  . 1.00
Curry Sauce159.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2.60
Various Sauce160.	  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.00 

	 Madras, Bhuna, Korma, Patia, Chasni etc

7 day buffet
Eat As Much As You Like!
Sun to Thu £10.95 • fri & sat £12.95 

kids under 10 yrs half price

A La Carte Menu also available

Sunday Special
Kids Eat for FREE!

2 Children (under 10 years) eat for free with every 

accompanying, full paying 2 Adults

teatime special  £8.95
Sunday to Friday 5.00pm till 7.00pm

Vegetable or Mushroom Pakora 
2 Poppadoms & Spiced Onions 

Chicken or Lamb Bhuna or Korma 
Fried Rice or Plain Nan Bread

AZAD     s p e c i a l
s e t  m e a l s

Meal [1] for Two Persons . . . . . . . . . . . .             £12.95
Vegetable Pakora 

2 Poppadoms & Spiced Onions 
Any 2 Chicken or Lamb 

Curry/Dopiaza/Dansak/Kashmiri 
Fried Rice & Plain or Garlic Nan Bread

Meal [2] for Two Persons . . . . . . . . . . . .             £13.95
Vegetable Pakora 

2 Poppadoms & Spiced Onions 
Any 2 Chicken or Lamb 

Korma/Bhuna/Dansak/Rogan Josh 
Fried Rice & Plain or Garlic Nan Bread

Meal [3] for Two Persons . . . . . . . . . . . .             £16.95
Choice of any Pakora ececpy fish p 

2 Poppadoms & Spiced Onions 
Any 2 Chicken or Lamb 

Tikka Masala/Tikka Bhuna/ 
Tikka Chasni/Tikka Jaipuri 

Fried Rice & Plain or Garlic Nan Bread

Meal [4] for Two Persons . . . . . . . . . . . .             £17.95
Choice of any Pakora excety fish 
2 Poppadoms & Spiced Onions 

Chicken Tikka with curry sauce, fried rice & salad 
Chicken Korma or Patia or Bhuna 

Fried Rice or Plain or Garlic Nan Bread
ANY ALTERATIONS TO SET MEALS WILL BE CHARGED AT £1.00 PER ITEM


