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TRADITION, STYLE AND QUALITY

we believe that there’s more to running a restaurant than simply providing
good food. Of course the food is very important and we place the highest
priority on preparing all our dishes with care, skill and precision.

Our recipes have been handed down through the generations and we're
constantly trying to improve them whilst retaining the traditional qualities
and flavours. Naturally, we only use fresh chicken and lamb and the
spices are mixed separately so they retain their individual flavour.

Apart from this we have extensive wine list, where you will always find a
welcoming atmosphere withstaff who are only too pleased to help you in
any way possible and to make your dining with us an occasion to

remember.

The chef will be delighted to cook your favourite dish. Please do not

hesitate to ask the staff.

STARTERS

BENGAL NAVARATHAN

(Mixed starterfor2) «..eueeeeaus £8.95
Chicken Tikka, Lamb Chop, Sheek Kebab,
Vegetable Samosa, Onion Bhajee, Chicken
Shamee Kebab, Served with fresh green

salad

TANDOORI CHICKEN ..... £3.50
(on the bone) Tender chicken marinated

with special blend of herbs and spices,
barbecued over charcoal

CHICKEN TIKKA.......... £3.95
Marinated in tandoori herbs and spices,
grilled in Clay oven, served with fresh

green salad

CHICKEN SHASHLIK...... £4.25
Boneless chicken pieces grilled with

onions, peppers and tomatoes, served

with salad

CHICKEN SHAMEE KEBAB £3.95
Chicken minced, mixed with ground lentil,
made into a round shape with herbs &

spices and fried with a touch of oil, served
with fresh green salad

HASH SHASHLIK (ouck) ....£5.95
Boneless duck pieces grilled with onions,
peppers, and tomatoes

LAMBTIKKA............. £5.50
Marinated in tandoori herbs and spices,
grilled in Clay oven, served with salad

LAMBCHOPS............. £7.95
Tender lamb chops marinated in spicy

sauce and grilled in tandoor, served with
salad

SHEEKKEBAB........... £4.25
Minced lamb mixed with spices and herbs
made into a finger shape grilled in

tandoor, served with fresh green salad

KING PRAWN SHASHLIK .. £7.50
Marinated in herbs & spice, grilled with
onions, peppers and tomatoes, served

with salad

GOLDA CHINGRI KEBAB. .. £7.50
Tandoori grilled king prawns served

with Bangladeshi spicy seafood

sauce and chapati

PRAWN PATHIA
WITH CHAPATI............. £4.50

Prawns cooked with onions & spices,
sweet, sour and hot flavoured

TANDOORI SALMON ....... £6.50
Scottish salmon marinated in Bangladeshi
spices and herbs grilled in a clay oven,

served with salad

MONK FISH TANDOORI. ... £8.50
Marinated in herbs & lightly spiced, grilled
in clay oven, served with salad.

TANDOORI GOAWLA ...... £4.50
Fresh water Tilapia fish marinated in

herbs & lightly spiced tandoori

grilled, served with fresh salad

BENGAL NAVARATHAN
VEGETARIAN ............ £7.50

(Mixed starter for 2) Paneer Shashlik, Tan-
doori Mushroom, Samosas, Onion bhajee
served with salad

PANEER SHASHLIK. . ..... £4.25
Homemade cheese lightly spiced &

grilled with onions, peppers,

tomatoes, served with fresh salad

TANDOORI MUSHROOM ... . £3.25
Lightly spiced mushroom grilled in clay
oven, served with salad

SAMOSA. ................ £3.25
Triangle shaped patties stuffed with
vegetable and deep fried

ONION BHAJEE .......... £3.25
Onion mixed with lentils, potatoes,

green chilli and coriander, lightly

spiced and deep fried

TANDOORI DISHES

I *

The tandoori is an Indian clay oven heated with charcoal and provides many cooking facilities
like roasting lamb or chicken, baking bread etc. A special yoghurt based sauce mixed with
herbs and spices is used to marinate the food before being put into the tandoor. This process
preserves the natural goodness of food and brings out the unmistakable tandoori flavour.

All dishes served with fresh green salad

TANDOORI CHICKEN
.......... Half £7.50 Ful £13.95

(On the bone) Tender chicken marinated
with special blend of herbs and spices,
barbecued over charcoal in tandoori

CHICKENTIKKA .......... £7.75
Marinated in tandoori herbs and spices,
grilled in clay oven

CHICKEN SHASHLIK ....... £7.95
Chicken pieces grilled with onions,
peppers and tomatoes

LAMBTIKKA ............. £8.75
Marinated in tandoori herbs and spices,
grilled in clay oven

LAMB SHASHLIK ......... £8.95
Boneless lamb pieces grilled with onions,
peppers and tomatoes

KING PRAWN SHASHLIK . £11.95

Grilled with onions, peppers and tomatoes

HASH TIKKA (Duck). . ...... £10.50
Marinated in yoghurt based sauce with
honey, herbs and spices, grilled in tandoor

POULTRY DISHES

HASH SHASHLIK (buck). . ..£10.95
Boneless duck pieces marinated in yoghurt
based sauce with honey, herbs and spices
grilled with onions, peppers and tomatoes

MIXED GRILL............ £13.95
Pieces of lamb chops, chicken tikka, hash
tikka, tandoori king prawn, tandoori monk
fish, sheek kebab and tandoori chicken

served together

TANDOORI SALMON...... £11.95
Marinated in herbs & spices grilled in
tandoori oven

MONK FISH TANDOORI . .. £13.95
Marinated with spices & herbs grilled in
tandoori oven

TILAPIATANDOORI ....... £9.50
Marinated in herbs & spices grilled

in clay oven

PANEER SHASHLIK ....... £7.50

Homemade cheese lightly spiced, grilled
with onions, peppers and tomatoes

Moglai Dishes are traditional preparations which have come down in time from the period of
the Mughul Empire in India. The dishes are exotic and are exclusively prepared from rich
spices skillfully blended to achieve a balance harmony and a unique taste.

CHICKEN TIKKA BIRYANI £12.95
(Moglai dish) Chicken tikka cooked with
basmati rice, served with vegetable curry

CHICKEN TIKKA MASALA. . £8.25
(Moglai dish) Tandoori grilled chicken,

cooked with onions, tomatoes, capsicum in
espicially prepared masala sauce

MURGH MAKHANI (Butter chicken)

(M0glai diSh). « v v e v v veennnnnnn £8.25
Tandoori grilled chicken, cooked in

yoghurt based spices, butter,

cream & almond sauce

JEERA CHICKEN.......... £8.25
Roasted cumin seeds cooked with lightly
spice sauce

MURGH NAGA (very hot) .. ... £8.25

Cooked with spices and naga, a very hot
chilli

CHICKEN REZALLA ....... £8.25
Chicken cooked with ground garam masala
and fresh lemon juice, onions, peppers,

green chillies (fairly hot and sour)

CHICKEN TIKKASAG ..... £8.25

Barbecued chicken cooked with spinach

CHICKEN TIKKA METHI. . .. £8.25
Marinated chicken grilled in tandoor cooked
with fenugreek leaves, onions and coriander

KARAHI CHICKEN.......... £8.25
Specially prepared tender chicken pieces
cooked with spices and fresh ginger

CHICKEN MADRAS ....... £6.50
(Fairly hot) Cooked with sour flavour
chilli sauce

CHICKEN KORMA (sweet). .. . £6.50

Cooked with onions and fresh cream sauce

CHICKENBHUNA.......... £6.50
Medium spices cooked with onions,

tomatos and coriander

CHICKEN JHALFREZI ..... £6.50
Very hot and sour cooked with green

chillies and yoghurt sauce

CHICKEN DANSAK ....... £6.50
Cooked with lentils (sweet, sour and hot)
CHOOZA MUSSALAM

BEMISAL (Moglai dish). . . . . . . £11.95

Tender chicken marinated in traditional
herbs, barbecued over charcoal, served
with egg and chefs specially created
spiced sauce.

HASHMASALA........... £11.95
(Moglai dish) Tandoori grilled duck cooked
with onions, tomatoes, capsicum

in espicially prepared masala sauce

HASHREZALLA ......... £11.95
Duck cooked with ground garam masala

and fresh lemon juice, onion, pepper and
green chilli (fairly hot and sour)

HASH TIKKAPATHIA..... £11.95
Barbecued duck cooked with onions, spices
sweet sour and hot

e

LAMB DISHES

LAMB BIRYANI.......... £13.95
Lamb cooked with basmati rice, served
with vegetable curry

LAMB KORMA............ £8.50
Cooked with onion and fresh cream sauce
(sweet flavour)

LAMB BHUNA............ £8.50
Medium spices cooked with onions,
tomatoes and coriander

METHI GOSTH............ £8.50
Spring lamb cooked with fenugreek leaves
and onions in a medium spice

LAMBNAGA ............. £8.50
Spring lamb cooked with spices and naga,
a very hot chilli

SAGGOSTH.............. £8.50
Spring lamb cooked with spinach

LAMB DANSAK........... £8.50
Cooked with lentils (sweet, sour and hot)
KARAHILAMB ........... £8.95

Specially prepared tender lamb pieces
cooked with spices and fresh ginger

LAMB PASANDA ......... £8.95
(Moglai dish) Tender pieces of lamb

cooked with sultanas, cashew nuts and
ground almond & cream sauce

GARLICGOSTH .......... £8.95
(Moglai dish) Tender lamb cooked with

garam masala, garlic, ground almond

and fresh cream

GULZARE GOSTH......... £8.95
Lamb cooked with sweet butternut squash
LAMB REZALLA.......... £8.95

Tender lamb marinated in ground garam
masala, cooked with green chillis,
peppers, onions, fresh lemon juice
(fairly hot and sour)

CABINDAGOSTH........... £8.95
Tender lamb cooked with coconut, mint,
sathkora and naga, a very hot cilli,

aromatic & spicy

NEHARILAMB.......... £12.95
(Moglai dish) Shank cooked with its own
juice, complemented with whole spiced
onions, tomao and fenugreek leaves

GOSTH KURZI .......... £69.95
(Moglai dish) Whole leg of lamb

marinated in traditional herbs and

spices with yoghurt based sauce and

oven cooked (served 4/6 people,

6 hours notice required)

SEAFOOD AND FISH

PRAWNBHUNA.......... £7.95
medium spices cooked with onions,
tomatoes and coriander

SAGPRAWN.............. £7.95
Cooked with spinach and onions (lightly
spiced)

PRAWNPATHIA .......... £7.95
Cooked with onions and tomatoes (sweet,
sour and hot)

PRAWN JHALFREZI....... £7.95
Cooked with spices, green chillies and
yoghurt sauce (very hot and sour)

KING PRAWN BHUNA....£11.95
Medium spices cooked with onions,
tomatoes and coriander

KING PRAWN SAG....... £11.95
Cooked with spinach, onions and lightly
spiced

KING PRAWN PATHIA. ... £11.95
Cooked with onions, tomatoes and spices
(sweet, sour and hot)

TANDOORI KING PRAWN
MAKHANI .............. £12.95

(Moglai dish) King prawns marinated
and grilled in tandoori oven, cooked
with light spices, ground almonds,
butter and fresh cream sauce

GARLIC KING PRAWN ...£12.95
(Moglai dish) King prawn marinated in
tandoori spices, grilled over charcoal,

cooked with garlic, fresh cream, almond

and coriander (mild flavour)

MONK FISH MAKHANI ... £14.95
(Moglai dish) marinated in herbs

& spices, grilled in tandoori oven,

cooked with light spices, ground almonds,
butter and fresh cream sauce

MONKFISHBHUNA ..... £14.95
Fish grilled over charcoal, served
with bhuna sauce

FISH GOAWALA .......... £9.95
Tilapia fish marinated in herbs and

spices grilled in tandoor cooked with a

special sauce of roasted coriander seeds

and other exotic spices

TILAPIAJEERA .......... £9.95
Fresh water fish cooked with onion and

light spices marinated in herb & spices

grilled in tandoor cooked with roasted

cumin seeds

SALMON SHALON......... £12.95
(Moglai dish) Fresh Scottish salmon
marinated in Bangladeshi herbs, and

spices, cooked with almond fresh

cream seafood sauce
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THALIS

A selection of tandoori dishes and vegetables served separately in one big plate, popular
south-indian choice for sheer variety and satisfaction.

HOUSE SPECIAL THALL. ... eiii i iei e nieinnannannes £14.95
Tandoori King Prawn, Murgh Makhani, Lamb Pasanda, Prawn Pathia,
Cauliflower Bhajee, Pilau Rice & Kulcha Nan
VEGETABLETHALL . ...t iieee e innnnnnnnnnnnnns £12.95
Tandoori Mushroom, Cauliflower Bhajee, Vegetable Curry, Tarka Dal,
Paneer Masala, Pilau Rice & Nan
NON-VEGETARIANTHALI ... iieees £13.95
Chicken Tikka, Sheek Kebab, Prawn Bhuna, Lamb Curry,
Chicken Korma, Pilau Rice & Nan

main side
VEGETALBE JHALFREZI (Hot). + v v oevviienninnnnnnnnns £6.25...£3.50
Mixed vegetable cooked with spiced, green chilies and yoghurt sauce
VEGETABLEMASALA. ... ..ot iiiiiiinnnnnnenn £6.25...£3.50
Mixed vegetable cooked with onions, tomatoes, capsicum
in espicially prepared masala sauce
MUSHROOM MASALA. ......oiiiiiiiiiiiieennanes £6.25...£3.50
Tandoori grilled mushroom cooked with onions, tomatoes, capsicum
in espicially prepared masala sauce
VEGETABLE BHAJEE with greenchillies « « « o« v v v aevvnnnnn £6.25...£3.50
VEGETABLEDANSAK .......ccciiiiiiiiiiinnnnnnnns £6.25...£3.50
Sweet and sour sauce, slightly hot with lentils
MUSHROOMBHAJEE .........ccoiiiiiiiiininnnnnss £6.25...£3.50
SAG BHAJEE OR PANEER (Spinach) . v v v vvnevnnnnennns £6.25...£3.50
BINDI BHAJEE (0Kra). v s v e eeevvvvnnnnnnnnsssnnnnnnnns £6.25...£3.50
BRINJAL BHAJEE (Aubergine) « « v vvuueennnesnnnennnnes £6.25...£3.50
CAULIFLOWERBHAJEE............ccoiiiiiieiie £6.25...£3.50
ALOO BANGLA (Spicy potatoes) « « e v v s s unesennnrannness £6.25...£3.50
ALOO JEERA potatoes cooked with roasted cumin seeds. « « « « « « « « « « £6.25...£3.50
ALOO GOBI (Potatoes and cauliflower) . v v v v e v v e v venennennnnn £6.25...£3.50
SAG ALOO (Potatoes and SPINach) « v « v e e v v v e enweeennernnnns £6.25...£3.50
ALOOCHANA . ... iae i rnaneeas £6.25...£3.50
Potatoes & chickpeas cooked with onion & spices
TARKA DAL (Lentils) « v v v v veessvecnnnennnnennnnennns £6.25...£3.50
DALCHANA ... nae e annes £6.25...£3.50
Chickpeas and lentils cooked with onions & spices
CHANA BHAJEE (Chick peas) « « e cvuueesnneennneennnes £6.25...£3.50
CHANAPANEER BHUNA ...........ccoiiiiiiinnnts £6.25...£3.50
Chickpeas & cheese with onions & spices
MATTARPANEER .......cccviiiiiiiiii i nnnnnnnes £6.25...£3.50
PANEERMASALA ... iiiiiiiii i nnnnnnnes £6.25...£3.50
Homemade cheese cooked with onions, tomatoes, capsicum
in espicially prepared masala sauce
MITHA LAU (sweet butternut squash) « « « v« v v v eveecnnnnnnnnn £6.25...£3.50
Cooked with onions, lightly spiced, garnished with coriander
EGGBHUNA ..ot iiii i ieennnes £6.25...£3.50

o

RICE AND BREAD

PLAIN RICE Basmati FiCe. « « « v v e s e e e s e e vvnnnmnessssnnannnnneenns £2.75
PILAURICE . ..ot i i riani s sannennnnennns £2.75
Basmati rice with onions, ginger, turmeric and butter ghee

LEMONRICE .. ....ceiii it iii i n i n i snnsnnnnennns £3.75
EGGFRIEDRICE .......c.cciiiiiiiiniiiinrninnnnnnnnnnnennns £3.75
Egg with onions and tilda basmati rice

VEGETABLE OR MUSHROOMPILAU.........ccviiiiiiiininn £3.75
PEAS OR CHANA PILAU (Chickpeas) « «« v v uunnesersnnnnnnnneeenn £3.75
PARATHA Plain flour layered bread « . v« v v v eecennneneneneerenennnnns £2.95
L 5 Y o O £1.75
NAN Leavended tandoori Bread « « « « « v s s s v e ssunernnnsennnesnnnennns £2.50
KULCHA NAN Leavend tandoori bread with vegetablefilling «vvuvuvennnnnnnn £2.75
PESHWARI NAN (SWEET) with almonds, sultanas and coconut filling « ... ... £2.75
GARLIC NAN Leavend tandoori bread with garlic filling . « « « « v v v e eeeununnnn £2.75
KEEMA NAN Leavend tandoori bread with minced lamb filing + « = v v v v e v vennn £2.75
JAHLNAN (HOT) ottt e e e e e eeeaennennaeannnnnas £2.75
Leavend tandoori bread with minced lamb, garlic, green chillies & coriander fillings

MURGH PANEER NAN with chicken, cheese and coriander fillings. « « « « v v« o« « £2.75
PAPADUM (plain or spicy) Wafer thin fried crisp « e e s e e v e s vvseansnnnnnnns £0.75
CHUTNEYS (PErperson) . «ve e eeeunssennerennnsennnsennnesnnnns £0.75
RAITA onions, tomatoes, cucumber with yoghurt & raita SPice  « « « = s v v e e v weeenn £1.95

SUNDAY BUFFET available

Give your family, friends a treat and enjoy the taste of variety dishes

OUT SIDE CATERING

ENTERTAINING AT YOUR HOME

Why not try our buffet catering service.
Choice of your favourite dishes delivered in our unit to keep food hot
throughout your party. Waiting staff, crockery and cutlery can be
provided if required. Please telephone us for further detail enquiries.

CHARITY FUND RAISING

Let us help you raise funds for your favourite Charity by holding a
charity lunch or dinner at our restaurant (Monday-Thursday).
Please telephone for details.

D & P: Faith // 0207 375 2346

e

bangladeshi cuisine

tel: 020 8974 5388

email: info@deea.co.uk

145-147 Richmond Road
Kingston-upon-Thames
Surrey KT2 5BZ

visit our other branches:

BANGLADESHI CUISINE

BANGLADESHI CUISINE

119 Station Road
Hampton, Middlesex TW12 2AL

19-21 London Road
Twickenham, Middlesex TW1 3SX
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