
Grilled lamb Chops £6.50
Lamb chops marinated in yoghurt and mild  
spices and baked. Garnished with tomatoes,  
bell pepper and onions, served with salad

Tandoori ChiCken £5.00
Chicken marinated in a slightly tangy  
selection of spices before being baked

ChiCken or lamb Tikka   £5.00
Succulent pieces of boneless chicken  
or lamb marinated in yoghurt & mild  
spices and baked in tandoori clay oven 

haryali ChiCken  £5.45
Diced chicken marinated in a green paste of  
spinach and coriander & baked

sheek kebab  £5.00 
Charcoal grilled minced lamb mixed  
with erbs and spices

samosa  £4.25 
(meaT or VeGeTables)
Triangular shaped pastry, filled with spicy  
ground meat or vegetables and deep fried

Tikka kebab plaTTer £12.50 
(for Two people)
An assortment of Tandoori Chicken, Chicken tikka, 
Lamb Tikka & Sheek Kebab.

balTi bhuna 
Finish to a medium spicy dry sauce

balTi Chilli masala
Flavoured with fresh green chillies to a hot taste

balTi dhansak
Cooked with lentils to a hot and sour taste

balTi korma
Finished in a mild and creamy sauce

korai
All korai dishes are cooked with sliced onions,  
green peppers and other fresh spices,  
served in an iron sizzling pan called a ‘KORAI’.  
Highly recommend

Jalfrezi
All Jalfrezi dishes are cooked in a fairly  
hot sauce, richly treated with green chillies  
in an exotic combination

GarliC Chilli masala
All Chilli Masala dishes are prepared in homemade  
chilli and coriander sauce blended with herbs  
and spices

paThia Slightly hot  
Sweet & sour dish, cooked with herbs and spices. 

Tikka masala  
Marinated pieces of chicken or lamb baked in the tandoori oven and finished in a mild & creamy sauce.

haryali ChiCken masala  
Green chicken baked in a marinade of spinach, mint & coriander, served in a creamy sauce

rezella  
Pieces of chicken or lamb tikka cooked in a hot & slightly tangy sauce made from fresh green chillies,  
bell pepper & tomatoes

pasanda Tender lamb or chicken cooked with sultanas, coconut and butter in a creamy mild sauce  
Tikka mushroom korai  
Cooked with mushroom in a thick sauce, served in an iron sizzling pan called a ‘KORAI’

murGh mirChi  
Chicken or lamb cooked with roasted garlic, ginger, bell pepper, fresh coriander and fresh green chilli paste

kaTa masala  
Succulent lamb braised golden brown with chopped onion, sliced ginger, a touch of garlic and ground garam masala

Jalali  
Chicken or lamb cooked with bird’s eye chilli in an exotic combination of herbs & spices (fairly hot dish)

saaGwala Chicken or lamb cooked in original spices, spinach, red chilli and coriander 
Jaipuri bhakara  
Chicken or lamb cooked in chat masala sauce in an exotic combination of several herbs & spices.  
Quite spicy but medium in strength, could be made hot and is highly recommended

old bombay buTTer ChiCken  
One of the most popular dishes of Indian cuisine needs no introduction. Tender pieces of chicken 
simmered in a mild creamy butter flavoured sauce

zaliad   
Cooked with chef’s special spices, tomatoes curry leaves, bell pepper, onion and garlic. Highly recommended

kaChuri fish                                                                                           £12.95 
Slamon fish grilled over charcoal with dry spices and roasted onion & herbs (Dry dish)

Telapia mirChwalli                                                                              £11.95  
Traditional South Indian fish curry cooked in a spicy sauce with garlic, tamarind, curry leaves, coriander and bell pepper

haryali ChiCken  £9.95
Diced chicken marinated in a green paste of  
spinach and coriander and baked

ChiCken or lamb Tikka  £10.50
Succulent pieces of chicken or lamb  
marinated in yoghurt and mild spices & baked.  
Served with sizzling onion and salad

Tandoori ChiCken  £9.95
The classical dish of a half of chicken marinated in a 
slightly tangy selection of spices before being baked. 
Served with sizzling onions & salad

Tandoori mixed Grill  £13.95
A selection baked meats, Chicken tikka,  
Lamb tikka, Tandoori chicken and Sheek Kebab.  
Served with salad and Naan bread

ChiCken or lamb shashliCk   £11.95
Succulent pieces of chicken or lamb marinated  
in yoghurt and mild spices and baked.  
Garnished with tomatoes, bell peppers and  
onions and served with salad

nally GoshT lamb shank  £17.95
Marinated lamb shank slowly cooked overnight in Chana Dall, tomatoes, onion, green chillies and  
ginger in a hot sauce. Making the lamb so soft it falls of the bone. (Highly recommended by our chef)

benGal ChiCken saGerana  £14.95
An exceptional dish, unique to Panahar, cooked with orange zest in chef’s own special recipe

lamb-e shaTkora  £14.95
Tender lamb cooked in a medium spiced citrus sauce. Distinctive aroma given by the rind of the  
Bengali lemon “Shatkora”, It is and authentic recipe from Eastern Bangladesh.

sizzlinG serrano ChiCken or lamb  £14.95
Sliced chicken or lamb cooked with Serrano chillies in a hot, fragrant sauce.  
The taste on the palate will entice you for another bite

lamb sha-kooTi  £14.95
Very popular dish from Konkani people in Western coast of India (Goan Kitchen). Lamb cooked with  
roasted aromatic fennel seeds, cloves of garlic and other spices mixture

raJeshwari  £14.95
Lean pieces of lamb or chicken grilled oven charcoal and cooked with fresh ginger, chopped onion and bell pepper

pakora  £5.00
Spring chicken or Indian cottage cheese  
wrapped in crispy batter and then deep fried

Grilled salmon  £6.95
From the clay oven tender pieces of  
skilfully charcoal roasted salmon fish

prawn puri  £5.50
An array of spicy & tangy prawns smothered and 
served over deep fried homemade bread

kinG prawn puri  £7.25
Jumbo prawns cooked in a spicy & tangy sauce  
and served over deep fried homemade bread

onion bhaJi  £4.25
Sliced shredded onion, bound with  
gram flour, deep fried and crispy

VeGeTables plaTTer £5.25
Onion bhaji, veg samosa and aloo tikky.  
Served with salad

Chilli paneer  £5.95
Spicy cottage cheese chunks stir fried  
capsicum, onion and tantalising sauce

aloo Tikky  £4.95
Potato pastry made of lentils, onions,  
green chillies & coriander leaves 

panahar plaTTer  £5.95
Chicken Tikka, Sheek Kebab & Samosa 

balTi Tikka massala
A creamy and medium hot taste

balTi shaheen  £12.95
Chicken, lamb and prawns cooked together  
with onion, tomatoes, garlic and pappers  
(an amazing dish) 

bhuna 
Cooked with onions and peppers in an exotic blend

korma Cooked in mild and creamy sauce

roGan
Cooked with roasted cashew nut in medium  
spicy sauce and garnished with tomatoes,  
peppers and coriander

dupiaza
Cooked in medium thick spicy sauce and garnished 
with diced onions, green peppers and coriander

dansak 
Cooked with lentils in sweet, sour and hot sauce

madras, Vindaloo, phaal  
Hot, Very Hot, Extremely Hot

paneer shashliCk  £11.50
Home style Indian paneer/cheese marinated  
in spices and delicately grilled in the clay oven

Grilled lamb Chops  £13.95
Lamb chops marinated in yoghurt and mild spices 
and baked. Garnished with tomatoes, bell papper and 
onions and served with salad

Tandoori kinG prawn  £13.95
Mouth watering succulent jumbo prawns  
delicately marinated in mild spices and baked.  
Served with salad

Grilled salmon  £13.50
From the clay oven, tender pieces of skilfully  
charcoal roasted salmon fish 

Tandoori main Course

siGnaTure dishes

sTarTers

balTi speCialiTy 
The word itself came to English from Hindustani, although it is also found in  

Odia and Bengal, and means ‘bucket’. Here we have taken some classic  
curry dishes and given them the Balti treatment.

ChiCken £10.95,  lamb £11.95,  prawn £10.95,    
kinG prawn £14.95,  VeGeTables £9.95 

Choose your dish and CookinG sTyle 
ChiCken £8.95,  lamb £10.95,  prawn £9.95, ChiCken Tikka £9.95   

kinG prawn £13.95,  VeGeTables £8.45

panahar speCialiTies
ChiCken £9.95 lamb £11.95 kinG prawn £13.95

ChiCken  £11.45
ChiCken Tikka  £12.95
lamb  £12.95
VeGeTable  £9.95

prawn  £11.95
kinG prawn  £13.95
panahar speCial biryani  £13.95
Cooked with chicken, lamb and prawn topped  
with a plain omelette   

biryani
Famous in both east and west Bengal Basmati rice cooked with fresh herbs  

and dishes listed below. Served with fresh vegetables in curry sauce. 

ChiCken  £7.95
lamb  £8.95

prawn  £8.95
kinG prawn  £12.95

Curry
The trick to a great curry is a great curry mix. Cooked with finely chopped onion, garlic and ginger



nan  £2.95
keema nan  £3.50
Chilli nan  £3.50
Cheese & Chilli nan  £4.50
peshwari nan  £3.50

papadum/spiCy papadum  £0.90
raiTa-plain/mix/onion  £3.25
Chips  £3.25
manGo ChuTney  £0.90

boiled riCe  £3.25
pilau riCe  £3.50
speCial fried riCe  £3.95
mushroom riCe  £3.95
GarliC and Chiili riCe hoT  £3.95
CoConuT riCe  £3.95
A fragrant rice cooked with mustard seeds  
with desiccated coconut and green peppers

VeGeTable Curry  
Mixed vegetables cooked in a medium spicy sauce

aloo Gobi 
Potatoes and cauliflower cooked with herbs

bombay aloo  
Patatoes cooked with herbs and spices

Gobi bhaJi  
Cauliflower cooked with herbs and spices

bhindi bhaJi 
Okra cooked with mixed spice

brinJal bhaJi  
Aubergines cooked with tomatoes, garlic & coriander

Tarka dall  
Yellow Lentils cooked with Cumin, garlic and tomato

GarliC nan  £3.50
paraTha  £2.95
sTuffed paraTha  £3.50
Tandoori roTi  £2.95
ChapaTi or puree £1.95

panahar sauCe (hoT)  £1.00
piCkle  £0.90
onion salad  £0.90
minT sauCe  £0.90

lemon riCe  £3.95
An aromatic and colourful rice flavoured  
with lemon, turmeric and peas

eGG riCe  £3.95
onion fried riCe  £3.95

saaG aloo   
Fresh spinach cooked with potato

saaG dall  
A simply healthy recipe with lentils cooked in the most 
fragrant spinach tampered with onions and fresh garlic

Chana masala  
Chickpeas cooked with spices

mushroom bhaJi  
Cooked with fresh onions spices

moTTer paneer    
Green Peas and homemade cheese cooked  
in creamy and delicate spice

saaG panner  
Spinach and homemade cheese cooked in  
creamy and delicate spice 

bread
All breads are made by hand baked to order

sundries

riCe

VeGeTable side dishes £4.95


