
chicken tikka massala £11.95
The nations favourite dish

anari chops £14.95
Tender lamb chops smoked in pomegranate sauce

keema muttar £12.95
Lean mince lamb cooked with fresh garden peas in 
black pepper sauce

machi ki salan £15.95
Salmon fillet pan fried and cooked in a rich flavoured 
Bengali sauce

nawabi murg £12.95
Moghul spiced battered Chicken cooked in Arjee’s most 
loved red curry sauce

murga aloo johl £12.95
Breast of chicken cooked in baby potatoes, hot 
kashmiri red chillies and strung yogurt

mahkan massala murg £13.95
Freshly toasted ground spices, three bold aromtics 
cooked in a cream sauce 

chicken tikka/shashlik £12.95
Pieces of chicken cooked in the tandoor marinated in 
herb yoghurt

dhaba murgh mirch £12.95
Hot dish of chicken cooked in whole spices, green 
chillies and fresh garlic

murg dum handi £13.95
Spring chicken cooked in dry roasted spices, lean 
mince, and cherry tomatoes

makhani murgh £12.95
Chicken cooked in fresh cream, hand ground almonds, 
butter, coriander, and mild spices

murgi chilli massala £12.95
Marinated chicken cooked with fresh ginger, garlic, 
green chillies and house spices

thali aloo ghost £13.95
Diced leg of lamb cooked in South Indian spices topped 
with fenugreek

jugalbandi tandoori
(mixed platter)

£15.95

Sizzling platter with a medley of chicken tikka, sheesh 
kebab, tandoori chicken, lamb chops

jhinga shimla mirch £15.95
Fresh water king prawns slow cooked in mustard 
seeds, curry leaves and hot garlic spice blend

channa ghost £13.95
A wonderful feast of spiced Lamb cooked in richly 
flavoured soft chickpeas

Arjee's Favourites
mains

bhuna
North Indian favourite dish cooked in cherry tomatoes

balti
House balti spices cooked down to a thick paste sauce

achari
Glazed tangy mustard pickle cooked in a medium spice

pathia
Parsi cooked hot, sweet and sour sauce in chillies and 
tamarind

saag
Tempered spinach cooked in five spices and fresh 
coriander

dopiaza
Medium spices cooked with an abundance of onions

vindaloo
HOT!

ceylon
A blend of coconut, tomatoes, fenugreek, and lemon 
juice served with chillies

dansak
Hot, sweet and sour lentils sauce cooked with 
fenugreek

rogan
Traditional medium spice blend cooked with fresh 
tomatoes

madras
Kind of hot!jhalfrezi

Cooked with onions, capsicum, fresh chillies in a thick 
sauce

karahi
Rich dish cooked in own spices together with ginger, 
garlic and coriander

korma
Mild and aromatic dish braised in a creamy almond 
sauce 

Mains
chicken  £11.95  |  lamb £12.95  |  prawns £14.95  |  king prawns  £15.95

starters

extras

arjee’s lamb chops £7.5
Tender pieces of lamb prepared in fresh strung yogurt, 
house spices topped with pomegranate infused 
dressing

samosas (lamb) £5.5
Triangular shaped pastry genaerously filled with lean 
lamb mince infused with our house spices

chicken pakora £5.5
Chicken pieces coated in medium spices, chickpea 
flour and mustard seeds

murg chaat puri £6.5
Sliced chicken cooked in chaat massala, cherry 
tomatoes rolled into a puri bread

fish pakora £6.5
Cod fish fillets coated in medium spices, rice flour and 
chickpea flour

tandoori chicken £5.5
Free range chicken marinated in yoghurt, mint, garlic, 
ginger and a mild blend of spices

sheesh kebab £5.5
Succulent skewered minced lamb seasoned with our 
chef’s special blend of fresh spices

jhinga chaat puri £7.5
Blue water king prawns pan cooked in shallots, mild 
awadi spices, cherry tomatoes and fresh coriander

chicken tikka £5.5
Tender pieces of chicken marinated in strung yoghurt, 
garlic, ginger, lemon juice and fresh coriander leaves 
cooked in our clay oven

non-veggie sharing platter 
(for two)

£12.95

Compromising of Chicken Tikka, Samosa (Lamb) and 
Sheesh Kebab

Non Vegetarian

popadom (each)
Crispy, glossy and crackling

£0.90 chutneys mix £4.5
Mint yogurt, onion salad, mango and cumin chutney

Popadoms & Chutneys

pilau rice £3.95

vegetable rice £4.5

steamed rice £3.5
coconut rice £4.5

special rice £4.5mushroom rice £4.5
saag rice £4.5

keema rice £4.5

Rice

plain naan £3.5

vegetable naan £3.95

peshwari naan £3.95

cheese naan £3.95

chilli naan £3.95

paratha £3.95
keema naan £3.95

garlic naan £3.95

corriander naan £3.95

chapati £1.9

Breads

arjee's special biryani £16.50
We have broken from tradition to bring you a distinct 
dish created using the finest blend of herbs/spices 
combined with Chicken, Lamb & Prawns

chicken £12.95

vegetable £10.9

lamb £13.95

king prawns £15.95

Biryanis
Fluffed basmati rice cooked in a mixture if cumin, turmeric, coriander, and chefs house spices. Served complete 
with a traditional biriyani sauce

chicken tikka, chips and 
salad

£7.95 arjee’s ‘onion bhaji’ 
chips and salad

£7.95

vegetable samosa, chips 
and salad

£7.95 fish fingers, chips and 
beans or peas

£7.95

sheesh kebab, chips and 
salad

£7.95 chicken nuggets, chips 
and beans or peas

£7.95

Kids
masala fries £4.5
Our most popular side of fries, cooked in our own blend 
of special seasoning

chips £3.5
Crispy deep fried british potatoes 

jhalfrezi fries £5.5
Spicy fries cooked in hot curry sauce topped with fresh 
bird’s eye chillies

keema fries £6.9
Lean mince cooked in awadi spices, slapped on top of 
Masala Fries

Chips & Fries

aloo gobi

saag paneer
saag aloo

saag bhaji
bhindi bhaji
jeera aloo

tarka daal bombay aloomushroom bhaji
channa massala

small  £5.5   |   large £9.95  
Sides

indian kitchen and takeaway
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arjee’s ‘onion’ bhajee £4.95
Crispy marinated onion moulded into a ball then deep-
fried until golden brown

veggie pakora £4.95
Thinly sliced vegetable fritters cooked in a chickpea 
batter,shallow fried until golden brown

gobi pakora £4.95
Cauliflower florets cooked in massala batter, cumin, 
coriander, and chilli

samosas (veggie) £4.95
Triangular shaped pastry generously filled with 
vegetables infused with our house spices

subzi chaat puri £4.5
Mixed veggies rolled into a puri bread, topped with 
fresh coriander

hariyali bortha £4.95
Spinach and mashed potato patties topped with 
cheese 

pyaaj goothee £4.95
Shallow fried massala chaat onion rings seasoned with 
our house spices

paneer tikka £5.5
Cubed Indian cheese tossed in house spices, capsicum 
and red onion

aloo chaat £4.95
Delicately cooked potatoes tossed in chaat seasoning 
and masala blend

veggie sharing platter
(for two)

£10.95

Comprising of Arjee’s ‘onion’ bhajee, samosa and aloo 
chaat

starters

channa palak massala £9.95
Kabuli soft chickpeas slow cooked in tempered spinach 
and ground spices

niramish £9.95
East Bengal spices infused with aubergine, cauliflower 
and peas

veggie korma £9.95
The pinnacle of all veggie curries

rogan subzi £9.95
Seasonal vegetables combined with awadi spices

massala dal £9.95
Yellow lentils tempered with mixed masala and 
mustard seeds

gobi aloo jhalfrezi £9.95
Cauliflower and baby potatoes cooked in hot sauce

aloo begun salan £9.95
Baby potatoes and aubergine cooked in medium spiced 
herbs

dhaba paneer massala £9.95
Marinated Indian cheese served in a medium spiced 
gravy

veggie massala £9.95
A medley of seasoned veggies cooked in massala 
spices, almond and cream

mushroom sambar £9.95
Exotic mushroom delicacy cooked with green onions 
and flavoured with spices

karai aloo palak £9.95
South Asian dry spices rubbed into baby potatoes, 
cooked in a lightly balanced spinach sauce

saag ki kum £9.95
Tempered spinach and mushrooms cooked with a bed 
of onions and peppers

subzi madrass £9.95
The staple of all hot veggie curries loaded with spices, 
onion, ginger and smoked garlic

mains

vegetarian & vegan

drinks

indian kitchen and takeaway

www.thearjeebhajee.com  |  01173637768
130 hotwell Road, Bristol, BS8 4UB

follow us on:
food allergy? ask before you eat...

All our food is freshly prepared and cooked to order. If you have allergies, please inform a member of staff who will be 
able to advise you on all ingredients used. We advise that the food we prepare may contain or have come in to contact 

with peanuts, tree nuts, soybeans, milk, eggs, gluten/wheat, shellfish, or fish. If you have any dietary requirements, we 
ask that you consider our allergens information before placing your order.

You can find this on www.TheArjeeBhajee.com

pepsi - 330ml £2.50

pepsi max - 330ml £2.50

tango orange - 330ml £2.50

lipton ice tea peach - 330ml £2.50

aqua libra still water - 330ml £1.90

r whites lemonade - 330ml £2.50

lipton ice tea lemon - 330ml £2.50


