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72 Chicken £10.25
73 Lamb £10.25
74 Prawn £10.25
75 Chicken or Lamb Tikka £10.95
76 King Prawn £11.95
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80 Vegetable £7.95 83 Chicken or Lamb Tikka £8.95
81 Chicken or Lamb £8.50 84 Garlic Chicken Tikka £9.95
82 Prawn £8.50 85 King Prawn £10.95
Vegetable Dlshes
easonal fresh vegetables cooked with various herbs & spices. Medium in strength, an ideal companion to most dishes
86 Mlx Vegeic:ble Currv £6 25 96 Mushroom Bhgji £6.25
87 Mix Vegetable Bhaiji £6.25 @7 Gobi Bhaiji (cauiiflower) £6.25
88 Bombay Aloo £6.25 98 Aloo Gobi £6.25
89 Bhindi Bhaji £6.25 99 Aloo Peas £6.25
90 Brinjal Bhaiji £6.25 100 Aloo Matter £6.25
91 Tarka Daal £6.25 (potato & chickpeas)
92 Chana Bhaji £6.25 101 MGHer F‘C:neer £6.25
P — (che lickpe.
99 Sag Moo Gredikens) 829 102 Pec:s Pcmner heass) £6.25
94 Saag Bhaji £6.25 .
98  Scicic Panasr £6.25 103 Kala Channa (Black chick peas)  £6.25
9 ' 104 Kala Channa Aloo £6.25
Rice Dishes
105 Boiled Rice £2.95 109 Mushroom Rice £3.50
106 Pilau Rice £3.25 110 Vegetable Fried Rice £3.50
107 Fried Rice £3.25 111 Coconut Rice £3.95
Inion, conander & fenugreek 112 Keema Rice £4.25
108 Egg Fried Rice £3.50
Sundries
115 Plain Popadom £0.75 122 Plain Nan £2.95
116 Spicy Popadom £0.95 123 Chips £2.95
117 Puri Bread £1.95 124 Garlic Naan £3.50
118 Chapati £2.25 125 Keema Naan £3.95
119 Tandoori Roti £2.50 126 Peshwari Naan (swee £3.95
120 Paratha £2.95 127 Cheese Naan | £3.95
121 Stuffed Paratha £3.50
Raita & Chutney
131 Yoghurt Rathia £1.95 137 Spicy Red Onion £1.10
132 Onion Rathia £2.50 138 Mint Sauce £0.95
133 Cucumber Rathia £2.50 139 Lime Pickle £0.95
134 Mixed Rathia £3.25 140 Chilli Pickle £0.95
135 Mango Chutney £0.95 141 Chutney Tray £3.95
136 Onion Chutney £0.95
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INDIAN RESTAURANT

TAKEAWAY

PROMOTION 2
When collected 15
vouchers. Receive 1

voucher for every
£20.00 spend

[Not In Conjunction
with any other offer)

15%
DISCOUNT

on collection
on orders over £30

(Mot In Conjunction with any other ofier)

FREE DELIVERY

After Spm minimum orders £15.00
Within 3 miles.
(Heysham, Morecambe
minimum order £15
with £3.50 charge)

Order online at:
www.bombaybaltilal.co.uk
and

OPENING TIMES
Mon - Sun: 5.00pm - 11.00pm

Open all bank holidays
Christmas Day Open 1pm - 5.30pm

16 China Street, Lancaster, LA1 1EX

Tel: 01524 844550

PLEASE INFORM US IF
YOU SUFFER FROM ANY FOOD ALLERGIES

(PLEASE SEE ALLERGY GUIDE ON BACK OF MENU)

NS 1 g"|CD

ALL MAJOR CARDS ACCEPTED




Starter
1 Chicken Stips £4.50

Strips of chicken breast coated in
a spicy batter sauce then deep fried

2 Veg Pakora £4.50
Lightly spiced vegetable in flour base
batter, then shallow fried and served
with salad and chutneys

3 King Prawn

Butterfly £6.25
Lightly spiced king prawns in bread
crumbs batter, then deep fned,

served with salad and chutney

4 MeatorVeg

Samosa
Traditional triangular pastry filled with
lightly spiced savoury mince meat or veg

5 Sheek Kebab £4.50
Using light spices mixed with mince
meal kneaded until stff, then moulded
into sausage shaped over skewers &
cooked in clay oven

é Chat £5.25
(aloo or chicken)
Special traditional chal masala is
added with selecled spices & spices
lo give it a strong spicy flavour. Served
with 3 chat puris, gamished with
cucumber & tomatoes

7 Chicken Tikka or
Lamb Tikka

CGube boneless chicken or lamb
mannated in special yoghurt based
sauce with spices and herbs, then
skewered and cocked in a clay oven

8 Garlic Mushroom £5.25
Puri

Medium spiced mushrooms, cooked

with chopped garlic, anions & green

peppers wrapped in pun bread
9 Garlic Chicken

Tikka

Chicken tikka marnnated in special
gariic sauce then skewered &
cooked in a clay oven

£4.50

£4.95

£5.25

Soups

22 Dhall Soup | =nils

23 Mulligatawny Soup Curry Soup

10 Prawn Puri
medium spiced prawns cooked
with finely chopped onions & green
peppers wrapped in puri bread &
garnished with conander

11 King Prawn Puri £6.95
Medium spiced king prawns cooked
with finely chopped onions & green
peppers wrapped in pun bread &
garmished with conander

12 Mixed Kebab
Consists of chicken fikka,
lamb tikka & sheek kebab

13 Tandoori Chicken £4.50
On the bone chicken marinated in
special yoghurt based sauce &
cooked in a clay oven

14 Onion Bhaiji £4.50
Finely chopped onions mixed with
lentils, beson flour and selected
herbs & spices, shaped mto balls

and deep fried
15 Mixed Platter £10.95

Efor two people)
hicken tikka, lamb tikka, sheek
kebab, onion bhaji, veg pakora
& veg samosas

16 Vegetable
Mixed Platter £9.95

Maozzarella sticks, vegetable pakora,
onion bhajl & vey samosa.

18 Mozzarella Sticks £4.50
Mozzarella sticks coated n spicy bread
crumb & herbs_ Deep fried

£6.50

19 Lamb Chops
3 pieces lightly spiced marinated and
cooked in the tandoon oven

20 Hot Chicken Wings £5.95
5 chicken wings mannated and tossed in
a pan with home made chilh and oyster
sauce and chilli flakes_ (€

21 Salt & Pepper £5.95
Chicken Wings
5 chicken wings marinated and tossed

in a pan with cnions, peppers, salt and
coarse black pepper.

£5.95

£6.95

£5.95
£5.95

Tandoori Specialities

Tandoori is a traditonal fired clay oven likened to a barbecue. All the dishes are marinated in their
own special yoghurt sauce hased sauce. Mixed with selected herbs & spices to give each their own
unique taste and favour all are skewered & cooked in a Tandoor clay oven They all come sizzling
in & bed of fried onions with a touch of lemon, garmshed with conander & served with green salad
& a choice of selecton of sauces, korma, curry, madras or masala

24 Chicken or Lamb Tikka cubed chicken or lamb Ightly spiced

£9.95

25 Tandoori Chicken (half) On the bone chicken leg of breast lighlly spiced £8.95

26 Garlic Chicken Tikka

£10.50

Aunigue dish for garic lovers. Highly recommended

27 Chicken Shaslick

£10.95

Cubed chicken skewers with green peppers, onions & tomatoes to give
mouth watering experience. Highly recommended

28 King Prawn Tikka

£12.95

Whale king prawns in slightly stronger spiced mannated

29 Tandoori Mix Grill

£14.95

Consisis of chicken tikka, lamb tikka, sheek kebab, Tandoon chicken,
king prawn tkka & garlic chicken tkka, accompanied with naan bread

30 Tandoori Lamb Chops

£12.95

Lightly spiced marinated and cooked in the tandoori oven. Served with

tamarind base sauce.

House Specialities

31 Masala (€

Prepared in a very special yoghurt based sauce with selected traditional

32

33

34

35

36
37
38
39

40

herbs & spices. Very popular dish

Vegetable £8.95
Chicken tikka £9.50

Chicken or lamb Pasanda

A mild dish cooked in yoghurt based sauce using coconut &

sultanas, cream & a touch of sugar.

Jalfrezi Chicken or Lamb ((

Using parlic & ginger tarka with sliced onions; green peppers, hint of lemon,

green chillies & fresh conander thrown in with sefected hol herbs and spices
Karahi (hotter on request) ((

Very spiced as i flavoured curry, slightly hot, farly dry prepared with anions,
green pepper, conander, fenugreek herbs. Selected herbs & spices

Chicken or lamb £8.95
Prawn £8.95
Bombay Chicken (f

Slightly hot just above medium, cooked finely chopped onions, green
peppers, conander, fenugreek herbs, selected herbs & spices

Malayan Chicken (Pineapple Curry) (

Amild, dish cooked with pineapple chunks using coconut & coconut milk

Srilanka Chicken (((

Lamb tikka
King Prawn tikka

King prawn

£9.95
£11.95
£9.50

£8.95

£11.95

£8.95

£8.95
£8.95

Fairly hot coconut based curry, using selected hot spices, conander & fenugreek

Butter Chicken (

Cooked with butter, ghee, mild spices and a touch of coconut
Kofta Aloo (meathall and potato) 1€

£9.50
£9.50

Shghtly hot dish cooked using minced meal balls with potaloes in a shghtly bhuna

style sauce with a touch of yogurt. (Hotter on request)
Lamb or Chicken Aloo ((  {Hotter on request)

Lamb or chicken cooked with potato, shightly hot ina sauce similar to a curry

£9.50
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Chef Specialities
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Chicken Kofta Palak (€

£11.95

Chicken meat balls cocked with fresh spinach, garlic and coriander in a medium sauce.

Served with egg fried rice

Akbari Korma (chicken) (
Prepared with mild spices using coconut flour, eream, sheed mango fo give a
unigue taste. Served with eoconut nce

Kabule Lamb (fairly dry) (€

Sliced lamb tikka cooked with chick peas, finally chopped cnions, green
peppers, tomatoes, corander & a touch of masala sauce served with egg
fried nce (boiled noe)

Chilli Masala ((((

Diced chicken likka prepared with shce oniens, green peppers, tomatoes,
coriander, chillies & a touch of cream and lemon. A must for

hot curry lovers Served with pilau rice

Steak Masala ({  Served win pilau rice
Steak shallow fried then cooked in a Bhuna sauce in medium strength with
light spices & a louch ol masala sauce.

Chicken Tikka Karalla (1
Chicken tikka sliced and stir fied with sliced onions, green peppers, chillies,
coriander, fenugreek, tomato & touch of masala sauces Served with pilau nce

Bengal Chingri (( Served with egg fried rice
King prawns cooked wilh beans, slightly hot, using erushed garlic, ginger &
selected spices for full flavour.

Chingri Special Biryani (¢

Marinated King prawns cooked in the tandoori aven then stir fied with
basmali rice, shiced onions and selecled spices. Gamished with amelette
Served with Vegetable curry sauce and green salad

Malaysian Chicken Biryani

Likened to a stir fry, this will send the taste buds wild. Consisting of
pineapples, lychees, bananas, sliced chicken, basmati rice and selected
spices Served with Korma sauce and salad

Shatkora (Chicken or Lamb) (Iradiional Bengal dish) (€
Cooked similar (o a Bhuna but twist of semi wild citrus that is primary grown
in the Sylhet region of north eastemn Bangladeshi. Served with boiled rice.

Naga (Chicken or Lamb) ({((
Fairly hot spicy dish cooked with Bangladeshi hot naga chilli pickle. Nice and
aromatic served with boiled nce

Moglai Chicken Biryani ((
Shiced chicken str fried with cashew nuts, scrambled eggs, onions, conander
and light spices. Served with vegetable curry sauce and green salad

Bombay Special Biryani

Prepared using chicken fikka, lamb tikka and king prawn stir fried with
chopped onions, conander, nce and egg. Slightly stronger in spice
Served with vegetable curry sauce and green salad

Kasmirl Chicken (
Vlery popular mild dish cooked using coconut, flour, cashew nuts,
sultanas, bananas, lychees & touch of cream, Served with coconut rice

Deresh (okra / bhindi) (1

£11.95

£11.95

£11.95

£14.95

£13.95

£14.95

£13.95

£12.50

£12.50

£12.50

£11.95

£13.95

£11.95

Shightly hat dish using finely chopped onions, fenugreek, conander and light to medium
spices. Cooked with okra, similar consistency Lo a bhuna. Served with boiled nce

Chicken
Lamb

Chilli Fry €fr

Stir fried with red & green peppers, conander, onions, green chillies,
tomata & a hint of lemon A fairly dry dish served with pilau rice
Gamished with conander and lemon wedges

Garlic Chicken Tikka
Steak

Saag Dishes ((

Prepared using selected medium spices with sliced garlic, onion and spinach
58 Chicken or Lamb

59 Prawn

60 King Prawn

Keema DiShes Mince - (Hotter on request)

61 Keema Bhuna

62 Keema Peas

63 Keema Aloo

64 Keema Curry / Madras / Vindaloo

Biryani Dishes ((

£12.50
£12.50

£13.95
£15.95

£8.50
£8.95
£8.95
£8.50

Ideal for beginners, ikened to stir fry, prepared using light spices, finely chopped onions with
basmati nce. Garnished with omelette and conander. Served with salad & a choice of sauces

korma, curry, madras, masala, veg sauce.

65 Vegetable
66 Chicken or Lamb

&7 Prawn
68 Chicken or Lamb Tikka
69 King Prawn

70 Chef’s Special Biryani

Egg, chicken, prawn, peas & onions Spicy on request

£8.95
£9.50
£9.50
£9.95
£11.50
£11.50

143. PROMOTIONAL OFFER 2 - £34.95

2 Popadoms, 3 Dips x 2, Mixed platter, 2 Classic Dishes, 1 Bombay Aloo, 2 Rice, 2 Naan, 1 Bottle of Pepsi

142. PROMOTIONAL OFFER 1 - £13.95

1 Popadom & 3 Dips, 1 Dish from Classic Selection, 1 Rice, 1 Naan,

(King Prawn & Garlic Tikka Extra £2).

(King Prawn & Garlic Tikka Extra £2).
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