«ARJEE BHAJEO

OTARTERS

ARJR'S LAMB CHOPS L75
Tender pieces of lamb prepared in fresh strung yogurt,
house spices topped with pomegranate infused
dressing

CHICKeN PAKORA £55

Chicken [Pieces coated in medium spices, chickpea
flour and mustard seeds

FISH PAKORA L85

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

SHEESH KeBAB L85

Succulent skewered minced lamh seasoned with our
chef’s special blend of fresh spices

CHICKN TIRKA £55

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

POPRDOM [BACH) £090

Crispy, glossy and crackling

SAMOSAS ILAMBI © £55

Triangular shaped pastry genagrously filled with lean
lamb mince infused with our house spices

MURG CHAAT PURI £65

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

TANDOORI CHICKEN L55

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

JHINGA CHART PURI L75

Blue water king prawns pan cooked in shallots, mild
awadi spices, cherry tomatoes and fresh coriander

100-UBGGIE SHARING PLATTBR  LI2.95
(FORTWOI ® ®

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

CHUTNENS Mik L45

Mint yogurt, onion salad, mango and cumin chutney

MAIS

CHICKeN TIKKA MASSALA ® @ L85

The nations favourite dish

NAWABI MURG L1295

Moghul spiced hattered Chicken cooked in Arjee’s most
loved red curry sauce

DHABA MURGH MIRCH L1295

Hot dish of chicken cooked in whole spices, green
chillies and fresh garlic

THALI ALOO GHOST LI3.95

Diced leg of lamh cooked in South Indian spices topped
with fenugreek

ANARI CHOPS L1495
Tender lamb chops smoked in pomegranate sauce
MURGA ALOD JOHL £12.95

Breast of chicken cooked in baby potatoes, hot
kashmiri red chillies and strung yogurt

MURG DUM HANDI LI3.95

Spring chicken cooked in dry roasted spices, lean
mince, and cherry tomatoes

JUGALBANDI TANDOORI LI5.95
(MIReD PLATTER

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

Keema MUTTAR L12.95

Lean mince lamb cooked with fresh garden peas in
black pepper sauce

MAHKAN MASSALA MURG LI3.95

Freshly toasted ground spices, three bold aromtics
cooked in a cream sauce

MARHANI MURGH ® © £12.95

Chicken cooked in fresh cream, hand ground almonds,
hutter, coriander, and mild spices

JHINGA SHIMLA MIRCH L15.95

Fresh water king prawns slow cooked in mustard
seeds, curry leaves and hot garlic spice blend

MACHI K1 SALAN £15.95

Salmon fillet pan fried and cooked in a rich flavoured
Bengali sauce

CHICKEN TIRKA/SHASHLIK L1295

Pieces of chicken cooked in the tandoor marinated in
herb yoghurt

MURGI CHILLI MASSALA L1295

Marinated chicken cooked with fresh ginger, garlic,
green chillies and house spices

CHANNA GHOST LI3.95

A wonderful feast of spiced Lamb cooked in richly
flavoured soft chickpeas

CHICKRN £11.95 | LAMB £12.95 | PRANS L14.95 | RING PRALINS L15.95

BHUNA

North Indian favourite dish cooked in cherry tomatoes

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

ARJEES “ONION" BHAJEE © £4.95

Crispy marinated onion moulded into a ball then deep-
fried until golden brown

GOBI PARORA © £4.95

Cauliflower florets cooked in massala batter, cumin,
coriander, and chili

SUBZI CHAAT PURI @ tys

Mived veggies rolled into a puri bread, topped with
fresh coriander

PYAAJ GOOTHEE © £4.95

Shallow fried massala chaat onion rings seasoned with
our house spices

ALOO CHAAT ® £95

Delicately cooked potatoes tossed in chaat seasoning
and masala blend

Mains

NIRAMISH @ £9.95

East Bengal spices infused with aubergine, cauliflower
and peas

MASSALA DAL © £9.95

Vellow lentils tempered with mixed masala and
mustard seeds

UBGGIE KORMA @ £9.95

The pinnacle of all veggie curries

ALOO BBGUN SALAN @ £9.95

lEahly notatoes and aubergine cooked in medium spiced
herbs

OHABA PANEBR MASSALA @  £9.93

Marinated Indian cheese served in a medium spiced
gravy

ROGAN SUBZI @ £9.95

Seasonal vegetables combined with awadi spices

GOBI ALOO JHALFRRZI @ £9.95

Gauliflower and baby potatoes cooked in hot sauce

[RINKS

PRPSI - 330ml £2.50
PePSI MAR - 330mi £2.50
R WHITES LEMONADE - 330mi £250
AQUA LIBRA STILL WATRR - 330m ~ £1.90

UBGGIE PAKORA £495

Thinly sliced vegetable fritters cooked in a chickpea
hatter,shallow fried until golden brown

SAMOSAS fuecelel © £495

Triangular shaped 'Jas_try generously filled with
vegetables infused with our house spices

HARIYALI BORTHA £495

S’Jinach and mashed potato patties topped with
cheese

PANEER TIKKA £55

Cubed Indian cheese tossed in house spices, capsicum
and red onion

UBGGIE SHARING PLATTBR © L1095
(FOR TWOI

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

CHANNA PALAK MASSALA £995

Kabuli soft chickpeas slow cooked in tempered spinach
and ground spices

UBGGIE 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 PALAR @ £995

South Asian [_I(Y spices rubbed into haby potatoes,
cooked in a lightly balanced spinach sauce

SUBZI MADRASS & £995

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

SAAG Kl kUM £9.95

Tempered spinach and mushrooms cooked with a bed
of onions and peppers

LIPTONIC TBA PBACH - 330m  E2:30
LIPTONICE TeA LemoN - 33omi ~ E2.30
TANGO ORANGE - 330m! £250

Al 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

NDIAN RITCHEN AND TARBAWAY
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