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A warm welcome from the management and team at the Chandni restaurant. 
We hope you have a great meal and enjoy your time spent at the Chandni.

Please Note: Any dish not mentioned on the menu, please do not hesitate to ask a member of staff, if possible we will prepare it

for you. The management reserve the right to refuse admission without disclosing reasons. all our dishs are prepared induvially to

order using the finest ingredients available, to offer our customers food of the highest standard possible. Please bear in mind, our

chef may have up to 100 dishes or more to cook during busy periods, so you may have to wait ta little longer during this peas time,

our team will try their best to get dishes out on time, maintain our high standards and quality. A minimum service charge will be

required to dine in the restaurant.

We hope you have had a pleasant experience whilst dining at Chandni’s.
Thank you for your support and loyalty throughout the year.

Please mention use to your friends and family.

Food Allergy Notice: Please be advised that food ingredients: Milk, Eggs, Wheat,

Soybeans, Peanuts, Please ask member of staff for assistance.

Key:-   (D) Dairy   (V) Suitable for Vegetarians   (N) Nuts   (G) Gluten

Please note: Management reserves the right to refuse service without disclosing reasons.

Please be advised that during busy period it may take upto an hour to serve



STARTER
Samosa (vegetable/meat) ........................£3.25

Spring Roll (meat/chicken/veg) ................£3.50

Onion Bhajee (G) (V) ..........................£3.50

Aloo Chat on Puree (G) (V) ..............£3.95

Sheek Kebab ....................................£4.25

Shami/Reshmi Kebab......................£4.25

Stuffed Pepper (chicken/lamb/veg) ............£4.50

Tandoori Chicken (D)........................£4.25

Chicken Tikka (D)..............................£4.25

Chicken Chat on Puree ..................£4.95

Lamb Tikka (D) ..................................£4.50

Chicken Pakora (G) ..........................£4.50

Prawn Cocktail ................................£2.95

Prawn Pathia on Puree (G) ..............£4.95

Chicken/Lamb Cocktail Kebab ......£4.95
Chicken or lamb with prawns, served on a pancake

Tandoori Mix (D)................................£5.25
Chicken tikka, lamb tikka, sheek kebab

King Prawn Pathia on Puree (G) ....£5.95

King Prawn Butterfly (G) ..................£5.50

Scampi (G) ........................................£3.50

TANDOORI SPECIALITIES (D)
Sizzling tandoori charcoal grilled dishes, marinated n fresh spices, herbs and yoghurt, cooked in skewers and gar-

nished with fried onions peppers and fresh coriander, served with salad and mint sauce

Chicken / Lamb Tikka..........£8.25 / £8.50
Boneless chicken or lamb pieces flavoured with mild
spics and cooked in the tandoori

Half Tandoori Chicken ....................£8.25
Half a tender chicken prepared with the mild spices and
cooked in the tandoor

Sheek Kebab ....................................£8.25
Minced lamb spiced with the fresh coriander, garlic, gin-
ger, green chilies and onions cooked in the tandoor,
served sizzling hot

Chicken / Lamb Shashlick ..£9.95/£10.50
Chicken or lamb pieces flavoured with spices and
cooked with green peppers, onions and tomatoes

Tandoori Duck..................................£8.95
Marinated duck flavoured with mild spices and cooked
in the tandoor

Tandoori Mix Grill ............................£9.95
Tandoori chicken, chicken tikka, lamb tikka and sheek
kebab

Tandoori King Prawn 
Shashlick ........................................£12.95
King prawn flavoured with mild spices and cooked in
the tandoor

Tandoori King Prawn ....................£11.95

PAPADUM & DIPS
Papadum ..........................................£0.75

Mussala Papadum ..........................£0.75

Mango Chutney................................£0.75

Mint Sauce........................................£0.75

Mixture of yoghurt, mint, lemon juce and sugar

Onion Salad......................................£0.75

Mixed Pickle ....................................£0.75

Raitha Yoghurt, onions, tomatoes & cucumber ....£1.00

TRADITIONAL CURRY DISH
Curry
A basic dish, cooked in sauce with a touch of rich
spices, suitable for all tastes

Korma
A very mild creamy dish, cooked with ground almond,
coconut, fresh cream and butter sugar

Madras
A popular rich dish, with a hot and sour taste, extensively
prepared with chili, lemon juice and tomato puree

Vindaloo
A famously rich dish, very hot in taste with lemon and potato.
Ginger and chili being two of the hot spices added to give an
extremely hot taste

Chicken ............................................£7.50

Meat ..................................................£7.95

Vegetables ........................................£6.95

Prawn................................................£7.95

Chicken Tikka (D)..............................£7.95

Lamb Tikka (D) ..................................£8.25

Tandoori Duck (D) ............................£7.25

King Prawn ....................................£10.95

Please note: Any vegetable can be added to any dishes subject to an extra cost of 50p per item

Key:-   (D) Dairy   (V) Suitable for Vegetarians   (N) Nuts   (G) Gluten



CHEF’S SPECIALITIES
Tikka Mussala (D) (N)

Chicken..........£8.75      Lamb..........£8.95
Marinated diced chicken or lamb cooked in a tandoori
sauce

Tandoori Duck Mussala (D) (N) ........£8.75
Off the bone, marinated in special spices and herbs
cooked with cream and almond and coconut powder,
very mild

Bhoona Tikka Mussala (D) (N)

Chicken...........£8.75      Lamb ........£8.95
Tender pieces of chicken or lamb tikka cooked in a spe-
cial mussala sauce with tomatoes and onions

Garlic Chilli Mussala (D) (N)

Chicken..........£8.75      Lamb..........£8.95
Chicken or lamb with green chilli in a spiced sauce with
garlic

Karahi Kebab Khybri
Chicken..........£8.75      Lamb..........£8.95
Diced chicken cooked in khybri spice with tomatoes and
green peppers

Karahi Kebab Jalfrezi
Chicken..........£8.75      Lamb..........£8.95
Pieces of chicken tikka cooked ina hot and spicy sauce
with onion, tomatoes and green peppers garnished with
fresh green chillies

Karahi Kebab Dansak
Chicken..........£8.75      Lamb..........£8.95
Pieces of chicken tikka and lentils cooked in a hot
sweet and sour sauce with tomatoes and onions

Karahi Kebab Pathia
Chicken..........£8.75      Lamb..........£8.95
Tender slices of chicken tikka in hot sweet and sour
sauce with tomatoes and onions

Karahi 
Chicken..........£8.75      Lamb..........£8.95
Cooked with green peppers, onions, tomatoes, corian-
der, ginger and garlic, garnished and served in a wok

Makhon Malaya (D) (N)

Chicken..........£8.75      Lamb..........£8.95
Chicken tikka cooked in mild sauce with cheese, chick-
en or lamb

Butter (D) (N)

Chicken..........£8.75      Lamb..........£8.95
Mussala sauce with almonds, coriander, butter and
fresh cream

Kashmiri (D)

Chicken..........£8.75      Lamb..........£8.95
Slightly mild dish of chicken cooked with lichees and
banana, very mild

Moglai (D)

Chicken..........£8.75      Lamb..........£8.95
Chicken tikka cooked ina creamy sauce with fresh
spices, topped with mildly spiced minced lamb

Nawabi (D)

Chicken..........£8.75      Lamb..........£8.95
A superb eastern majestic dish of tender pieces of
chicken in creamy highly flavoured sauce

Shahi Akbari (D)

Chicken..........£8.75      Lamb..........£8.95
Chicken tikka cooked in a medium spice and cocktail
sauce

Passanda (D) (N)

Chicken..........£8.75      Lamb..........£8.95
Mild tender pieces of the chicken or lamb tikka cooke ina
special sauce, garnished with almonds, pistachios and sul-
tanas, very mild

Karahi King Prawn ........................£11.95
King prawn with spices, chopped tomatoes, onion and
green peppers

Tandoori King Prawn 
Mussala (D) (N) ................................£12.95
Marinated king prawns cooked in a tandoori sauce

Key:-   (D) Dairy   (V) Suitable for Vegetarians   (N) Nuts   (G) Gluten



VEGETARIAN DISHES
Chandni Village Style Begoon (N) (V) ..........................................................................£9.95
A delicious alternative to meat or fish dishes fresh slices of okra cooked with ginger, garlic, onions, tomatoes, peppers and
cashew nuts, topped with fried slices of fresh aubergine, garnished with fresh coriander, saffron and onions (Medium/hot)

FISH DISHES
Chandni Salmon Bhaja..................£11.95
Fried salmon fillet, lightly spiced with red onions, fresh garlic
and ginger, green chillies, green peppers and soya sauce
(Medium/hot)

Chandni Tandoori 
King Prawn Bhaja (D) ....................£13.95
Tandoori king prawn marinated in herbs and spices,
cooked on skewers in a clay oven, with garlic, ginger,
peppers and coriander (Medium/hot)

CHANDNI’S
SPECIAL EXOTIC RECOMMENDATIONS DISHES

Please note: Chandni Exotic dishes are not included in the offer, these may be included subject to an additional cost of £3.00

Chandni Burnham on 
Sea Special (D) ................................£10.95
Lamb tikka, chicken tikka and tandoori chicken cooked
with chandni’s special sauce, herbs, fresh ginger and
spices (Medium/hot)

Chandni Special Pot 
Chicken/Lamb (D) ..........................£10.95
Tender boneless, spring chicken roasted and cooked in
a clay oven, in our Indian style bhoona sauce, fried
green chilli, red onions, green peppers, coriander, fresh
garlic, ginger, garam massala, green chilli and egg
(medium/hot)

Chandni Shashlick Massala (D) (N) ..£10.95
Boneless chicken or lamb cooked with a variety of fresh
herbs and spices, green peppers, red onions, fresh garlic,
ginger, tomatoes, soya sauce and fresh coriander (medi-
um/hot)

Chandi Murg Keema Achari (D) ....£10.95
Boneless spring chicken cooked with minced meat, gar-
lic coriander, lime, citrus fruit in a sweet and sour sauce
with egg and tamarind (Medium/hot)

Chandni Cocktail Special 
Massala (D) (N) ..................................£13.95
Marinated chicken tikka, lamb tikka, tandoori king prawn, tan-
doori chicken, cooked with fresh garlic & ginger, massala sauce
& coriander (Medium/hot)

Chandni Crabs ..............................£11.95
Indian style crab meat cooked with exotic sauce, tamarind
sauce, fresh green chillies, red onions & coriander (Medium/hot)

Chandni Lamb Shanks ..................£11.95
Marinated lamb shanks slowly cooke dover night in toma-
toes and onions, garlic and ginger, Indian style herbs and
spics, served with mushrooms and potatos (Medium/hot)

Chandni Madhu Murg (D) (N) ..........£10.95
Tender fillet of chicken breast, marinated in delicate spices and
yoghurt, gently cooked with cashew nuts, sultanas, ground nuts,
honey and fresh cream in a delicious rich sauce (Very mild)

Chandni Special Pathia (D) ............£10.95
A special chicken or lamb dish marinated with unique
herbs, spices, yoghurt, coriander and chillies, sweet and
sour (Medium/hot)

Key:-   (D) Dairy   (V) Suitable for Vegetarians   (N) Nuts   (G) Gluten



BALTI SPECIAL DISHES
Balti is the traditional home cooking style dish, cooked with onions, tomatoes and 

green peppers with our own chef’s special balti sauce

Chicken Balti ....................................£7.95

Meat Balti..........................................£8.95

Prawn Balti ......................................£8.50

Chicken Tikka Balti (D) ....................£8.50

Lamb Tikka Balti (D) ........................£8.95

Chicken Jalfrezi Balti ......................£8.50

Lamb Jalfrezi Balti ..........................£8.95

Tandoori Chicken Balti (D) ..............£8.50

Tandoori Chicken & 
Keema Balti (D) ................................£8.95

Vegetable Balti (V) ............................£7.50

Sag Aloo Balti (V)..............................£7.50

Prawn Sag Balti ..............................£8.95

Special Balti (D) ................................£8.95
Lamb tikka, chicken tikka and prawns

Chicken Tikka Mussala Balti (D)(N)..£8.50

Lamb Tikka Mussala Balti (D)(N) ......£8.95

Chicken Tikka Sag Balti (D) ............£8.50

Lamb Tikka Sag Balti (D) ................£8.95

King Prawn Balti ............................£11.95

King Prawn Mussala Balti (N)........£12.95

Chicken Tikka Bhuna Balti (D) ........£8.50

Lamb Tikka Bhuna Balti (D) ............£8.95

Garlic Chilli Balti (D) ........................£8.95
Chicken/lamb/prawn

BIRYAN I DISHES
Biryani dishes a combination of traditional spices mixed with special rice, fried with ghee. Served with a vegetable curry sauce

Vegetable Biryani (V) ........................£7.95

Chicken Biryani ..............................£9.95

Lamb Biryani..................................£10.95

Prawn Biryani ................................£10.95

Chef’s Special (D) ..........................£10.95
Chicken tikka, lamb tikka and prawn biryani

Chicken/Lamb Tikka Biryani (D) ......£10.95

King Prawn Biryani........................£11.95 

MEDIUM DRY DISH
Cylon
A pretty hot dish in a medium sauce
cooked with coconut, fresh lemon, fresh
coriander, herbs and spices added to
give it a tangy touch and extra heat

Bhoona
A blend of aromatic herbs & medium
spices cooked in a thick sauce with
chopped onions, tomatoes and green
peppers, garnished with a touch of
coriander, red onions and spring onions

Malaya
A mild dish cooked in a medium thick
sauce with fresh coriander, herbs,
spices and pineapple

Rogon
Cooked in a medium sauce, topped with
plenty of fresh tomatoes, masala sauce,
coriander, garlic and ginger

Jalfrazi
Cooked in a hot strength sauce, with
chopped green peppers, tomatoes,
onions, green chilli, fresh coriander, with
a touch of garam masala

Dupiaza
Prepared with cubed onions, green pep-
pers, coriander, herbs and spices, to
provide though to the onion lovers

Naga
A fairly hot dish prepared with garlic,
fried onions, tomatoes, in a bhuna sauce
with a touch of Bengal naga pickle to
provide its unique flavour 

Sagwala
A medium hot dish, cooked with fresh
spinach, onions, tomatoes, green peppers,
coriander a touch of garam masala blend-
ed spices & flavoured with green herbs

Pathia
A dish that is slightly hot, cooked in a
sweet and sour sauce with tomato
puree, fresh onions, lemon juice, herbs,
spices topped with coriander, red onions
and spring onions

Dansak
Cooked with slightly hot, sweet and sour
taste with lemon juice & lentils creating
mouth watering taste

Methi
Cooked in a medium spiced thick sauce,
a sprinkle of fenugreek leaves

Chicken ............................................£7.95

Meat ..................................................£8.50

Vegetables (V) ..................................£7.50

Prawn................................................£8.50

Chicken Tikka (D)..............................£8.50

Lamb Tikka (D) ..................................£8.95

Tandoori Duck (D) ............................£8.50

King Prawn ....................................£11.95

Key:-   (D) Dairy   (V) Suitable for Vegetarians   (N) Nuts   (G) Gluten



SUNDRIES
Boiled Rice ......................................£2.50
Basmati

Pilau Rice ........................................£2.75
Spiced basmati

Fried Rice ........................................£2.95

Mushroom Fried Rie........................£2.95

Egg Fried Rice ................................£2.95

Special Fried Rie..............................£2.95
Egg, onions and peas

Vegetable Rice ................................£3.50

Garlic Rice........................................£3.50

Peshwari Rice ..................................£3.50
Sweet, coconut, almond and sultanas

Potato Rice ......................................£3.50

Channa Rice ....................................£3.50
Chick peas

Keema Rice ......................................£3.50
Mince meat

TANDOORI BREAD (G) (D)

Nan ....................................................£2.40
Unleavened bread

Keema Nan ......................................£2.75
Stuffed with minced lamb

Garlic Nan ........................................£2.75

Peshwari Nan (N) ..............................£2.75
Sweet, coconut, almonds and sultans

Stuffed Nan ......................................£2.75
Vegetables

Cheese Nan ......................................£2.75

Coriander Nan/Chilli Nan ................£2.75

Onion Nan ........................................£2.75

Chapati..............................................£1.20

Paratha..............................................£2.50

Stuffed Paratha ................................£2.75
Vegetables

Tandoori Roti....................................£2.25

Chips ................................................£2.95

ENGLISH DISHES
Fried Chicken & Chips ....................£7.95

Chicken Omelette & Chips..............£7.95

Mushroom Omelette & Chips ............£6.95

Scampi & Chips ..............................£8.95

Chicken Nuggets & Chips ..............£8.95

SIDE DISHES (V)

Sag Aloo ..........................................£3.95
Spinach & potato

Aloo Gobi ........................................£3.95
Cauliflower & potato

Vegetable Bhajee ............................£3.95
Dry

Vegetable Curry ..............................£3.95

Sag Bhajee ......................................£3.95
Spinach

Cauliflower Bhajee ..........................£3.95

Mushroom Bhajee ..........................£3.95

Bhindi Bhajee ..................................£3.95
Okra

Brinjal Bhajee ..................................£3.95
Aubergine

Channa Bhajee ................................£3.95
Chick peas

Garlic Mushroom ............................£3.95

Dall Samba ......................................£3.95
Lentils hot

Tarka Dall..........................................£3.95
Lentils in garlic

Bombay Aloo....................................£3.95
Potatoes

Sag Paneer ......................................£3.95
Spinach and cheese

Motor Paneer....................................£3.95
Green peas and cheese

Onion Bhajee ..................................£3.50

Any Vegetable as a main ................£6.95

Key:-   (D) Dairy   (V) Suitable for Vegetarians   (N) Nuts   (G) Gluten



LUNCH
EXPRESS

Any Main Dish

Any Rice or Nan

Coffee or Vanilla Ice Cream

£10.95
LUNCH

12pm - 2pm

Monday to Sunday

Friday Lunch Closed

Banquet
Night Special

One Starter

One Main Dish

One Side Dish

One Rice or Nan

Coffee or Vanilla Ice Cream

£13.95
EVENING

5.30pm to 11.00pm

Wednesday & Thursday

Any Vegetables can be added to any dish subject to an extra cost of 50p per item

Some dishes may contain traces of nuts, please check with a member of staff

50-52 High Street, Burnham on Sea, Somerset TA8 1PD. Tel: 01278 783 366 / 773 844

www.chandni indianrestaurant .com

WE ALSO CATER FOR LARGE PARTIES

Some dishes are due to availability at prerent time, the above offers are
excluding King Prawn dishes and drinks. A King Prawn dish may be 

included subject to an extra cost of : Start £2.00 / Main dish £3.00

SET MEAL A
STARTER

Papadum, Onion Bhajee,
Samosa

MAIN COURSE

Chicken Tikka Mussala,

Meat Bhoona, 

Sag Aloo,

Mushroom Rice, Nan

£34.95
For two persons

SET MEAL B
STARTER

Papadum, Chicken Tikka,
Lamb Tikka

MAIN COURSE
Chicken Tikka Bhoona

Mussala, 
Lamb Tikka Rogan, 

Prawn Pathia, 
Butter Chicken, Mushroom

Bhajee, Tarka Dall, Egg
Fried Rice & Garlic Nan

£65.95
For Four Persons

Languatec Printing & Wedding Service : 020 7247 8897


