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Opening Hours
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112 High Street,
Brentwood Essex CM14 4AP

01277 202292




Allergy Guide: Dairy @ Nuts @ Gluten

CONDIMENTS

PAPADOM (Each)
SPICY PAPADOM (Each)

CHUTNEY TRAY

APPETISERS

ONION BHAUJI 4 crispy balls. (2) @)
MEAT OR VEG SAMOSA 2 pieces. Punjabi ingredient. (€)
CHICKEN TIKKA NAN ROLL (€

Juicy chicken strips with salad and garlic mayo rolled up with fresh nan.
CHICKEN OR LAMB TIKKA

TANDOORI CHICKEN Classic on the bone marinated chicken.
SHEEK KEBAB seasoned minced lamb skewers.

SHAMI KEBAB Seasoned minced lamb patties pan fried.

RESHMI KEBAB Seasoned mince lamb patties wrapped in omelette.
MIX PLATTER * Chicken tikka, lamb and onion bhaji.

CHICKEN PAKORA

Chicken coated in golden breadcrumbs and deep fried.

CHICKEN CHAT

Spiced mashed potatoes coated in golden breadcrumbs and deep fried.

KING PRAWN BUTTERFLY * ()
Lightly brushed with minty herbs and spices and deep fried for crispy finish.

KING PRAWN PURI * (©

Lightly spiced king prawns served on puri bread garnished with fresh lemon.
PRAWN PURI * (€
SWEET CHILLI PANEER * (®

Lightly spiced paneer, deep fried onion, green pepper, speacial sweet chilli sauce with green chilli.

BIRYANI DISHES

Spiced infused basmati rice cooked with herbs and garnished with fried onions,
cucumber and tomatoes. Accompanied with mix vegetable curry.

CHICKEN BIRYANI OR LAMB
CHICKEN TIKKA BIRYANI
LAMB TIKKA BIRYANI
PRAWN BIRYANI

TANDOORI KING PRAWN BIRYANTI *
VEGETABLE BIRYANI
BALTI SUPRIM BIRYANT *




MASSALA CLASSICS

TANDOORI KING PRAWN MASALA *

Cooked in our special masala recipe, Mild and creamy.

CHICKEN TIKKA MASSALA OR LAMB

We try do justic to Britains favourite curry with a much improved new recipe.

CHICKEN PASANDA OR LAMB

Mild dish in rich almond sauce flavoured with tomatoes and mint.

BUTTER CHICKEN OR LAMB

Mild dish in coconut sauce flavoured with fenugreek and infused with butter and cashew nuts.

PANEER TIKKA MASALA

Cooked in our special masala recipe, Mild and creamy.

VEGETABLE MASALA

Cooked in our special masala recipe, Mild and creamy.

CLAY OVEN DISHES

Tandoori dishes are marinated in yoghurt with aromatic herbs and spices then cooked in traditional clay ovens over
charcoal that gives it the distinct smokey flavour. Dishes arrive at your table on a hot sizzler on a bed of specially
spiced, grilled onions. Served with a crisp lettuce salad and mint sauce. Please note the following dishes
contain dairy (yoghuurt)

CHICKEN TIKKA OR LAMB

Succulent chicken marinated in selected herbs and spices in low fat yogurt.

TANDOORI CHICKEN (1/2 OR FULL)

Classic on the bone spring chicken marinated in spice infused yogurt.

TANDOORI MIXED GRILL *
Selection of chicken tikka, lamb tikka, tandoori chicken and sheek kebab.

CHICKEN SHASLIK

Chicken breast pieces skewered with chunky onion, peppers and tomato.
MIX SHASHLIK * Combines tender lamb pieces with chicken.
TANDOORI LAMB CHOPS *

Baby lamb chops marinated in ginger and lime with fresh ground spices.

TANDOORI KING PRAWNS *

Juicy king prawns marinated in selected spices and grilled in a clay oven.

SALMON TIKKA *

Succulent wild atlantic salmon steaks marinated in yoghurt with light spices and a hint of chilli, grilled to
perfection in a clay oven. Served with grilled onions and peppers.

PANEER TIKKA Cooked in our special masala recipe. Mild and creamy

BALTI CLASSICS

Hugely popular stir fry curry cooked over intense heat with fresh ingredients and
ground spices. Served in a balti bowl for originality.

CHICKEN BALTI OR LAMB 4
CHICKEN TIKKA BALTI
LAMB TIKKA BALTI
PRAWN BALTI g4

KING PRAWN BALTI *




BALTI HOUSE CHEF SPECIALS
MURGI MASALA *

OKX the bone spring chicken cooked with spicy minced lamb in a masala style sauce.

SOUTH INDIAN GARLIC CHILLI CHICKEN OR LAMB *
Regional spices like aniseed, cumin seeds, mustard seeds and curry leaves combined with sweet coconut milk
are used in this crowd favourite. Garnished with crisp red chillies

CHICKEN SHASLIK KORAT *

The popular shaslik cooked in colourful ingredients in an iron souk.

KORAI CHICKEN OR LAMB *
Most common and popular dish in the sub continent. Stir fry over intense heat with fresh ingredients like garlic
ginger onions and bell peppers

CHICKEN JALFREZI OR LAMB *

Spicy preparation of fresh chilli, onions, bell pepper and coriander.

NAGA CHICKEN OR LAMB *

Hot and spicy dish cooked with hot pickles and infused with naga pepper sauce which gives its a unique aroma

GARLIC CHILLI CHICKEN *

Medium dish cooked with garlic, green chillies and chopped peppers and onions.

PANEER TIKKA JALFREZI *

Fairly hot homemade cottage cheese cooked in onion green peppers, green chilli, fresh herbs and thick sauce.

MISHTI KODHU GOSTH OR CHICKEN * 4

Fairly hot homemade cottage cheese cooked in onion green peppers, green chilli, fresh herbs and thick sauce.

PESHAWAR CHICKEN OR LAMB *

Cooked with diced onion and green paper in a thick masala sauce.

KING PRAWN KODHU * 44

King prawns cooked with sliced pumpkin, fresh garlic, ginger, onions green chilli and spice in medium sauce.

NORTH INDIAN GARLIC CHILLI CHICKEN TIKKA * g4

Cooked in a hot garlic chilli sauce, topped with finely chopped green chillies, onion, capsicum and coriander.

TANDOORI MIX GRILL JALFREZI * gy
Grilled chicken tikka, lamb, sheek kebab & off the boen tandoori chicken prepared in
fresh peppery ingredients, jalfrezi style.

SUPRIM MIX BALTI * Combination of chicken, lamb & prawn. .. .......................... £12.95

TRADITIONAL CLASSICS

Vegetable Chicken Lamb Prawn p King s
rawn
£8.50 £9.50 £9.50 £10.95
£8.50 £9.50 £9.50 £10.95
£8.50 £9.50 £9.50 £10.95
£8.50 £9.50 £9.50 £10.95

DUPIAZ 4 . £8.50 £9.50 £9.50 £10.95

DANSAK 44 . £8.50 £9.50 £9.50 £10.95

£8.50 £9.50 £9.50 £10.95
£8.50 £9.50 £9.50 £10.95

£8.50 £9.50 £9.50 £10.95
£8.50 £9.50 £9.50 £10.95

CEYLON 44 . £8.50 £9.50 £9.50 £10.95
PATHIA 4/ . £8.50 £9.50 £9.50 £10.95




FISH DISHES
FISH JALFREZ *

Fairly hot homemade cottage cheese cooked in onion green peppers, green chilli, fresh herbs and thick sauce

FISH BHUNA * Medium
FISH GARLIC MADRAS * Fairly Hot
FISH BALTT *

Highly popular stir fry dish cooked over intense heat with fresh ingredients and ground spices.

VEGETARIAN SPECIALS

CHILLI PANEER

Crispy fried paneer cubes stir fried with fresh ingredients such as ginger garlic, onions, peppers,
green chillies and fresh coriander.

PANEER TIKKA SHASLIK *
Marinated Paneer cubes grilled in clay oven with onions, bell peppers, mushrooms and tomatoes.
Served sizzling with spiced onions.

VEGAN TAWA

Spinach, Potato, mushroom and chick peas with onions and peppers.

ENGLISH CHOICE

BONELESS FRIED CHICKEN
CHICKEN OMELETTE

CHICKEN NUGGETS + CHIP

VEGETABLE CURRY

DRY MIXED VEGETABLE

BOMBAY ALOO

CAULIFLOWER BHAIJI

MUSHROOM BHAIJI

BRINJAL BHAIJI (Aubergine)

BINDI BHAIJI (Okra)

CHANA MASALA (Chickpeas)

SAG BHAIJI (Spinach)

SAG PANEER (Spinach and cheese)

SAG ALOO (Spinach and Potato)

SAG CHANA (Spinach and chickpeas)
MUTTAR PANEER (Green peas and Indian Cheese)
ALOO GOBI

ALOO BRINJAL (Potato and Aubergine)
TARKA DALL (Fine Lentils tempered with garlic)
DALL MAKANI (Lentils in rich almond sauce)

Low fat yogurt with fresh cucumber or onion and hint of chil

GREEN SALAD




RICE CHOICE

PILAU RICE

BOILED RICE Steamed white rice

SPECIAL FRIED RICE With onions, eggs and peas.
MUSHROOM RICE

EGG FRIED RICE With onions and boiled eggs.

COCONUT RICE With sweet shredded coconut.
LEMON RICE Sweet lemon and light spice
VEGETABLE RICE

KEEMA RICE With marinated mince meal
SOUTH INDIAN RICE

GARLIC CHILLI RICE

PARATHA
GARLIC NAN . Layered bread pan fried in ghee.
with fresh garlic sauc. STUFFED PARATHA

PESHWARI NAN . With mashed potato.
KEEMA NAN EGG PARATHA

With minced lamb. ' TANDOORI ROTI
CHEESE NAN ) Wholemeal bread backed in clay oven.

With melted chees. CHAPATI
Wholemeal light bread non oily.

BALTI HOUSE MEAL DEAL

1 Starter, 1 Main, 1 Side,
Any Rice or Any Nan

£16.95
(Extra Charges for dishes with * Sign)

Allergy Advice: Please be advised some of our dishes may contain the following
Allergens: Gluten, Milk, Soya, Egg, Fish, Lupin, Celery, Peanut, Tree Nuts, Sesame, Mustard,
Sulfites, Molluscs, Crustaceans and Fish dishes may contain bones.

Please speak to a member of staff when ordering if you have an allergy.

PLEASE NOTE:
Management reserves the right to ask for payments upfront for patrons seated on the ground floor.
Minimum dinning in spends is £10 per person otherwise a surcharge of £5 will be added to the bill.
10% service charge will be added to the total bill.




