
APPETISERS

 201 POPADUM £0.50
Plain or massala

 202 CHICKEN / LAMB SHASLICK £3.95
Served with capsicum, onions and 
ground cumin

 203 PANEER SHASLICK £3.95
Traditional Shaslick style, marinated 
home-made cheese, tomatoes, onions 
and capsicum, and grilled in a clay oven

 204 LAMB / CHICKEN TIKKA £3.50
Boneless lamb or chicken marinated 
with spices and barbecued on skewers, 
served with mint sauce and salad

 205 CHOT POTI £3.50
Chick peas with smashed boiled egg, 
served fairly hot

 206 VEGETABLE / MEAT SAMOSA £2.95
Pastry stuffed with spicy minced meat or 
vegetables

 208 TANDOORI CHICKEN £3.50
Chicken marinated with spices and 
barbecued, served on the bone

 209 ONION BHAJI £2.95
Four in a portion, served with salad

 210 KING PRAWN SHASLICK £4.95
Marinated in our Chef’s own recipe and 
barbecued over flaming charcoal with 
tomatoes, capsicum and onions

 211 KING PRAWN BUTTERFLY £4.25
King prawn marinated with spices and 
breadcrumbs

˝ 212 KING PRAWN PUREE £4.95
Spiced king prawn served with soft 
puffed bread

˝ 213 PRAWN PUREE £3.50
Spiced prawn served with soft puffed 
bread

˝ 215 CHICKEN CHAT PUREE £3.50
Spiced chicken served with soft puffed 
bread

˝˝ 216 CHAPAL KEBAB £3.95
Medium hot and spicy minced lamb 
cooked with tomatoes, onions and 
green chillies

 217 RESHMI KEBAB £3.50
Minced fillet of lamb wrapped in an 
omelette and served with salad

 218 MIXED KEBAB £3.95
Served with chicken tikka, lamb tikka 
and sheek kebab with fried onions

 219 SHAMI KEBAB £3.50
Minced fillet of lamb marinated with 
herbs and spices, grilled, and served 
with salad

 220 SHEEK KEBAB £3.50
Minced fillet of lamb marinated with 
spices and barbecued on skewers, 
served with salad

 325 GOSTH PLATTER
  (for 2) £8.50
  (for 4) £15.50

Lamb tikka, spicy kebab, meat samosa

 326 SABZI PLATTER
  (for 2) £6.50
  (for 4) £11.95

Onion bhaji, vegetable samosa and 
shobzi pakora

 327 SEAFOOD PLATTER
  (for 2) £11.50
  (for 4) £21.50

Marinated fish, barbecued king prawns, 
king prawn butterfly

 328 TANDOORI SPECIAL
  (for 2) £8.95
  (for 4) £15.95

Lamb chops, chicken tikka, sheek kebab

Appetisers
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CHEF RECOMMENDED AWARD WINNING DISHES

˝ 230 BENGAL SPECIAL £8.95
Woking Area Chef of the Year.
Marinated chicken, cooked in a 
special medium sauce with mange 
tout, onions, herbs and spices, 
garnished with salad

˝ 231 SHIRAZ-E-NOOR £8.95
CIEH Southern region Chef of the Year.
Fillet chicken marinated and 
barbecued in a tandoor cooked 
with medium spices in a thick sauce 
and a unique selection of herbs 
decorated with red chillies

˝ 232 LAWAB-E-GOSHT £8.95
CIEH National Chef of the Year
Sliced marinated lamb, cooked with 
red onions, capsicum, tomatoes, aromatic 
herbs and medium spices

˝ 233 ANARKALI £9.95 
CIEH National Chef of the Year
Marinated chicken breast barbecued in 
the tandoor with deep fried king prawns, 
cooked in a tomato based 
sauce with sliced Indian beans to 
create a spiced medium textured dish

˝ 234 RAJ MOYUR £8.95 
Duck fillet cooked in a combination 
of spices topped with tomato, capsicum 
and onions

Award Winning Dishes

TANDOORI 
SPECIALITIES

 221 CHICKEN OR LAMB SHASLICK £6.95
Tender pieces of chicken marinated in 
our Chef’s own recipe and barbecued 
over flaming charcoal with tomatoes, 
capsicum and onions

 222 KING PRAWN SHASLICK £9.95

 223 TANDOORI KING PRAWN £9.50
Succulent king size prawn mildly 
marinated and barbecued in a tandoor

 224 CHICKEN / LAMB TIKKA £5.95
Boneless pieces of chicken or lamb 
marinated in mild spices and herbs and 
barbecued over flaming charcoal

 225 TANDOORI MIX GRILL £9.95
Assorted tandoori dishes served with 
naan bread

 226 TANDOORI CHICKEN £5.95
half spring chicken marinated in spices 
and yoghurt and grilled in a tandoor

 228 SHEEK KEBAB £5.95
Minced lamb marinated with various 
fresh spices grilled in the tandoor on 
skewers

 229 TANDOORI FISH £7.95

BALTI DISHES

Cooked in freshly ground spices and 
are combined with fresh herbs. 
Served with pilau rice or naan

˝ 235 BALTI CHICKEN OR 
  LAMB TIKKA £8.95
˝ 236 BALTI KING PRAWN £10.95
˝ 237 BALTI DISH SPECIAL £9.95

Chicken tikka, lamb tikka and 
tandoori king prawns

˝ 237 BALTI GUL BAHAR £9.95
With tandoori chicken, lamb tikka and 
sheek kebab

BIRYANI DISHES

Mild, rich and very aromatic. Consists of special 
saffron rice, served with vegetable curry. 

Specially recommended for beginners

 279 CHICKEN £7.95
 280 LAMB £7.95
 281 VEGETABLE £6.95
 282 PRAWN £7.95
 283 LAMB TIKKA £8.50
 284 CHICKEN TIKKA £8.50
 285 SPECIAL MIXED £8.95
 286 KING PRAWN £9.50
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BOMBAY NIGHT SPECIALS

 239 CHINGRI JOOL £9.95
Four jumbo sized king prawns marinated 
and cooked on the shell in an onion 
sauce, garnished with lemon, tomatoes 
and lettuce

 240 KING PRAWN LAZIZ £9.95
Cooked with capsicum, tomatoes and 
aromatic spices in the clay oven. 
Made with a special thick sauce

 241 CHICKEN / LAMB LAZIZ £8.95
Cooked with capsicum, tomatoes and 
aromatic spices in the clay oven. 
Made with a special thick sauce

˝˝ 242 NOWABI JALFREZI £9.95
Chicken, lamb and king prawn cooked 
with ginger, green chillies and pepper

 243 LAHORI CHICKEN / LAMB £6.95
Medium dry with Chef’s recipe with 
aromatic spices

N 244 CHICKEN / LAMB 
  TIKKA MASSALA  £6.95

Boneless tikka mildly flavoured and 
cooked in a massala sauce with 
almonds and cream

N 245 TANDOORI KING PRAWN 
  MASSALA £9.95

 246 CHICKEN DOSSOLLA £6.95
Tandoori chicken, minced lamb and egg 
cooked with massala sauce

 247 CHICKEN / LAMB 
  TIKKA BAHAR £6.95

Cooked in the tandoor and made with 
spring onions and a special sauce

˝˝ 248 GARLIC CHILLI CHICKEN/LAMB  £6.95
Very hot, with fresh chilli, made with 
garlic sauce

N 249 CHICKEN / LAMB PASANDA £6.95
Very mild in a creamy red wine sauce

˝˝ 250 CHICKEN / LAMB REZALLA £6.95
Hot cooked with yoghurt and mixed with 
green chilli

˝˝ 251 CHICKEN / LAMB JALFREZI £6.95
Very hot onions, capsicum and green 
chillies

 252 LEMON CHICKEN / LAMB £6.95
Medium spiced, cooked in a special 
lemon sauce

 253 GARLIC CHICKEN / LAMB £6.95
Tikka with garlic, onions with fresh herbs, 
medium spiced

N 254 CHICKEN / LAMB MAKHANI £6.95
Mild and creamy with butter

 255 CHICKEN / LAMB JEERA £6.95
Cooked with cumin seeds with aromatic 
spices and herbs

˝˝ 256 KING PRAWN JALFREZI £9.95
Marinated barbecued king prawns cooked 
with garlic, ginger, capsicums and green 
chillies in a hot sauce

 257 KING PRAWN BAHAR £9.95
King prawn cooked with garlic, green 
peppers-cooked in a thick sauce 
garnished with spring onions

Bombay Night Special Dishes

KORAI DISHES

Cooked with tomatoes, onions, 
green peppers and ground spices

˝˝ 258 CHICKEN OR LAMB KORAI £6.95
˝˝ 259 KING PRAWN KORAI £9.95
˝˝ 260 VEGETABLE KORAI £6.50

HANDI DISHES

Cooked in handi (sauce pan) with 
Chef’s special spices. Fairly hot, 
served with pilau rice or naan

˝ 261 HANDI CHICKEN / LAMB £8.95
˝ 262 HANDI KING PRAWN £10.95
˝ 263 HANDI VEGETABLE £7.95
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ALL TIME FAVOURITES

   CHICKEN/ PRAWN KING VEG
   LAMB  PRAWN

˝ 264 CURRY £5.95 £6.25 £8.50 £5.75
Medium hot and lightly spiced

˝˝ 265 MADRAS £5.95 £6.25 £8.50 £5.75
Fairly hot

˝˝˝ 266 VINDALOO £5.95 £6.25 £8.50 £5.75
Very hot with potatoes

˝˝ 267 CEYLON £5.95 £6.25 £8.50 £5.75
Fairly hot with coconut

˝ 268 PATIA £5.95 £6.25 £8.50 £5.75
Sweet, sour, hot with onions, fairly dry

 269 METHI £5.95 £6.25 £8.50 £5.75
Medium hot with fenugreek leaves

N 270 KORMA £5.95 £6.25 £8.50 £5.75
Cooked in mild gravy with almonds and cream

N 271 KASHMIRI £6.25 £6.50 £8.50 £5.75
Fairly mild with bananas and lychees

˝ 272 SAAG £5.95 £6.25 £8.50 £5.75
Medium hot with spinach

˝ 273 BHUNA £5.95 £6.25 £8.50 £5.75
Medium hot, well spiced with tomatoes 
and onions in a thick sauce

˝ 274 DUPIAZA £5.95 £6.25 £8.50 £5.75
Medium hot with onions and green peppers

˝ 275 ROGAN £5.95 £6.25 £8.50 £5.75
Medium hot with tomatoes and onions

 276 MUSHROOM £6.25  £6.50 £8.50 £5.75
Medium hot with mushrooms

N 277 MALAYA £6.25 £6.50 £8.50 £5.75
Mild and creamy cooked with pineapple

˝ 278 DANSAK £5.95 £6.25 £8.50 £5.75
Sweet, sour and hot

£1.00 extra charged for above dishes as Tikka 

RECOMMENDED 
SET MEALS

 
FOR TWO PERSONS:      £27.00

Starters – 
Popadum, 1 Chicken Tikka, 
1 Shami Kebab
Main Course – 
1 Chicken Tikka Bahar, 1 Korai Lamb 
Tikka, 1 Mushroom Rice, 
1 Bombay Aloo, 1 Vegetable Curry, 
1 Naan

 FOR FOUR PERSONS:      £50.00
Starters – 
4 Popadums, 2 Chicken Tikka, 
2 Lamb Tikka
Main Course – 1 Chicken Tikka 
Korma, 1 King Prawn Curry, 1 Chicken 
Tikka Dansak, 1 Lamb Tikka Massala, 
1 Bombay Aloo, 1 Vegetable Curry, 
1 Naan, 1 Keema Naan, 
2 Pilau Rice

i
MILDLY

HOT 

ii
HOT

iii
POSSIBLY 
LETHAL!

N
NUTS

All prices inclusive of VAT.

WE DO NOT ACCEPT CHEQUES. 
All major debit & credit cards 
accepted. The management 
reserves the right to refuse 

admission to customers.

All Time Favourites Dishes
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TANDOORI BREADS

 287 NAAN £1.70

 288 GARLIC NAAN £1.95

 289 KULCHA NAAN £1.95

 290 KEEMA NAAN £1.95

 291 PESHWARI NAAN £1.95

 292 PARATHA £1.95

 293 STUFFED PARATHA £2.25

 294 ROTI £1.70

 295 CHAPATI £1.20

VEGETABLE SIDE DISHES

Side, Breads and Rice Dishes

RICE

Cooked with basmati rice

 296 PLAIN £1.95
Steamed rice

 297 PILAU RICE £2.25
With saffron

 298 VEGETABLE PILAU £2.95
With mixed vegetables

 299 KHOPA RICE £2.95
Cooked with onion and coconut

 300 KEEMA RICE £2.95
With minced lamb

 301 MUSHROOM RICE £2.95
With mushroom

 302 SPECIAL RICE £2.95
Fried with peas and egg

 303 ONION RICE £2.95
Steamed rice fried with onion

SUNDRIES

 304 MIXED RAITHA £1.00
 305 ONION SALAD £0.50
 306 MANGO CHUTNEY £0.50
 307 GREEN SALAD £1.50
 308 MINT SAUCE £0.50
 309 LIME PICKLE £0.50

 318 MIXED VEG. CURRY £2.95
Assorted vegetables in spices

˝ 319 BOMBAY ALOO £2.95
Potatoes cooked in spices

 320 CAULIFLOWER £2.95
With onions and spices

 321 BRINJAL £2.95
Aubergines with spices

 322 SAAG £2.95
Spinach fried in spices

˝ 323 TARKA DAAL £2.95
Lentils fried in garlic

 324 ONION BHAJI £2.50
Deep fried spicy onion balls

 310 DRY VEGETABLE £2.95
Fried with onion and spices

 311 MUSHROOMS £2.95
Fried with onion and spices

 312 BHINDI £2.95
Okra, fried with onion and spices

˝ 313 CHANA MASSALA £2.95
Fried with onions and spices

 314 SAAG ALOO £2.95
Spinach and potatoes

˝ 315 DAAL SAMBA £2.95
Lentils with vegetables

 316 SAAG PANEER £2.95
Cheese with spinach – mild

 317 MOTOR PANEER £2.95
Cheese and peas in mild spices

IPRINT     CUSTOMER: BOMBAY NIGHT     A5 BOOKLET MENU_8PP_4/4_130GSM GLOSSY PAPER   PAGE 7



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile ()
  /CalRGBProfile (Apple RGB)
  /CalCMYKProfile (U.S. Sheetfed Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments false
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo true
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue true
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName <FEFF0068007400740070003a002f002f007700770077002e0063006f006c006f0072002e006f00720067ffff>
  /PDFXTrapped /False

  /Description <<
    /ENU <FEFF>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




