Our executive chef, the latest recruit at The Shalimar has previously worked at the
opulent Oberoi Hotel in Hydrabad, India.
During his time there, he was priviledged to have cooked for many celebrities including,
His Royal Highness The Prince Of Wales & Lady Diana.

the

‘ ‘ ;gf
b o.“?:u/y i a eleess o/ iy ores
All prices are inclusive of VAT, Vegan food ks availlable on pre-request. Kindly let the restaurant manager know of any food intolerance that you may have. We

are very health conscious. All our dishes are freshly prepared and cooked to individual order, this ensures the quality of our dishes. This means that food may
take a little longer to serve. We appreciate your patience and co-operation.

fB

-_—

4

the ’;‘1

estauranr

o%aé// in a class 0/ ils coern



VEGETARIAN STARTERS

Pickle Tray (per person) )}
Plain Poppadom (each)
Spiced Poppadom (cach)
Onion Bhajee (portion) )
Round crispy omons fried in a authentic spice batter
Aloo Tikki J
Fned potato pathes siutied with a combination of spiCes
dates, ginger, cashew nuts & a bed of chick peas. Topped
with & sweet yoghur! & tamannd sauce
Vegetable Samosa (potcn) )
Stuffed with potatoes & green peas, tempered with cumin
ginger. grean chilhes & corander
Bombay Chaat )
Popular vegetanan roadside fare to melt-in-the-mouth snacks, drzzied
with yoghurt, homeamade chulneys and gram Sour
Makkal Palak Pakora )
The Pungadi passon! Fritters of chick peas, leafy spinach & com
SCCompaned by a langy Chulney
Tandoori Chilli Paneer (Medum or Hot) J))
Mannated homemade indian cheese, cocked in a clay oven. Tossed
with hot chili, garic & corlander
Puri (Channa, Paneer, Garlic or Mushroom) J
Tossed with a blend of spices & served on ouwr special pur bread
Vegetable Platter for Two )

Onon DS, vagetable samasa, paneer Tikka makkal palak pakora

Soup of the Day

GRILL & GRIDDLE
NON-VEG STARTERS

Chicken Tikka or Lamb Tikka )
Tendéer preces of chicken or lamb mannated in gingar & spaces
COOkAd M B ( &y Oven
Chandani Malai Tikka J
White as moonight, soft & mid tender chicken marninated n cream
cheese & ight spices. Flavoured with cardamon & stems of conander
Peshawari Lamb Chops )
Tender lamb chops with Indian spices
Lucknow Seek Kebab )
Seekh kebab of minced lamb with fresh herbs
C;:_;l"\;lif‘r_"lh.'(: Ly manl x,!tl,"wy
Hot Chilli Fish J)
Cod in Crisp g specal Datter, 108564 in & hot chili gariic Sauce
Tandoori Chicken )
Chicken marnated in yoghurt with pepenka spices & nut meg
Puri (Hot Meat, Chicken or Prawns) J)
Tossed with a blend of spices & served on our special pun bread
Tandoori King Prawn J)
Hllw; praam with shel I.J‘m_. manrsyied n ;..;L.ir.]
SpICes & then graled in the Landoor
Fish Pakora )
Strips of Ruf Chanda, spiced & deep fned
Meat Platter for Two )
Chicken hida, lamb chops, lamb seeih kebab
Shashlik Kebab (Chicken or Lamb) )
Griled skewered chicken or lamb cooked with
onoNs, peppers and tomato
Meat Samosa (poron) )
Stuffed with mncad lamb. potaso & Green peas, tempered

with Cumen, gnger, gréen chibes 8 conander
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BIRIANI )

Aromatic preparation of basmab rice layered with spiced vegetables

chicken lamb or ing prawns. Gamished with fried omons
Chicken
Lamb
Prawn
King Prawn
Mixed Vegetable
Hyderabdi Biriani
Fish Birini
Bhag Biriani

A preparation of basmab rice, exotic herbs & spices, minced lamb &

mannated lamb tikka, Served with a desl curry sawce

RICE DISHES

Boiled Rice

Boled basmab nce

Pillau Rice

Flavoursome basmali nce infused with saffron
Lemon Rice
Sasmati nce tempered with mustard seed and
freshly squeezed lemon juike
Fried Rice
Mushroom, Veg, Egg or Keema Rice
Special Fried Rice

House Specality

NAN BREADS

Tawa Chappatti

VWhole wheat flour bread
Tandoori Roti
Vilhole wheal flour bread
Plain Nan
Garlic or Garlic & Tomato Nan

With garlic & conander

Lachcha Paratha or Mint Paratha

Layered refined fiour bread, Plain or with mint
Peshwari Nan
Stufed with almonds, coconut & raisins
Cheese & Chilli Nan

Stuffed with cheese & fresh green chillies

Ch“”. G‘dic & cofi.nd.f Naﬂ 3S!|."4':! with Chease.

frash garlic & conander

Kuicha Nans

Nan dough stuffed with your choice of filings:- Chicken, Keema

Cheese, conander or spiced potato
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OBEROI CHEF’S SPECIALITIES

introducing The Shalimars new Executive Chef fom India. he has cooked for many celednties incduding, Prince Charles & Lady Diana

Seabass Delight

Pan fned Seabass n a bed of spices, green chilll, gariic, onions, tomatoes, mushrooms & mixed peppers

Chicken Tawa Masala )

od with fresh herbs and spices. a favournie authendc style bhuna

Butter Chicken )

Chicken tkka blended in & Smooth 10mai0 Créamy saucs

Laal Maas JJ))

R.ll.h!.i"l 8 favounie curmed preparation of amb, whole red chilles and fresh spices (hotlest cGsh!)

Garlic ChilliJinga JJ

King prasans mannated in gariic sauce and cooked with fresh green chilles, onions, lomaloes and capsicums

Mangla Machli )

almon marnaled in a blend of tangy Spces cooked In a loose ConsSSiency sauce with lomato, garic, conander and onons

Succulen! chicken 108%

Succulent pweces of s
Chettinaad (LAMB OR CHICKEN) (KING PRAWN) J)

Cooked with special hot Chettyar spices

Rajasthan Handi Gosth )
e, mushrooms and

A famous dsh from the West of Inda Rajasthan, succulent shoulder of lamb, cooked with green chilbhes, lomatoes, ginger, g
chel's own blend of spices

Salmon Lazeez J
S IN 2 medium Conssioncy sauce

saimon cooked in garkc, corlander and blended with fresh tomatoes, onons and cumin seed

Rara Gosth J)

A speciaity dsh of lamb cooked two warys dced and minced with whole speces and lomaloes

Goan King Prawn )

king prawn cooked with onions and coconuts, flavoured with curry leaves and mustard

Ruf Chanda J
Qriginating form the rivers of Bangladesh. Ruf Chands is & delicate Fish Sl of fiavour, marnnated in & wealth of exclic spices
& cooked on the gril. Served on a bed of peppers, Onions & mushrooms

Murgh Methi Palak )

Chicken cooked with fenugreek, fresh chilies 1ossed with a generous helping of fresh spinach
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Succulent pleces

The traditional dish of Goa

s g g verm

SHALIMAR SPECIALITIES

Chicken or w“ng
Lamb Prawm

Tikka Masala
The humbie tikka masala, vanes from

v

Vo present our own axciusve recipe

place o place
Jalfrezi Special )

S;_'u_’y chicken. amb o kn'\.j; prawn lossed with

peppers, onions, green chibes & lomaloes

Garlic Chilli J)

of chicken, lamb or king prawns

Chuniks o

wossed with garic, fresh green chilkes & peppers

Achari Special J)

S"o_«_l.il LANgyY SSUCE with DICKING SPICes, ONons

& tomatoes

Karahi Special )
All tme favouriie aromatic urry, cocked in authentic style

Flavoured with punchpuran and karahi Spices

Balti Special J

Chcken, lamb or kng prawns

arah

cooked n a special balt sasuce

Murgh Masala )
Chicken cooked n a medium / Thick sauce
consistng of spiced minced lamb, lomatoes

corander & capsicums

Saag (chicken or lamb) )
Tender plecas of chicken or lamb, tossad with

fresh spinach & garkc

TAZI SABZI
(FRESH VEGETABLES)

New Bombay Potatoes J

Al tme favourtie curmed polatoes
definitely worth a try
Saag Paneer )

oS Cheese & spinach in our own blended spices

Paneer Mirch Masala )

Desi style cottage cheese with crunchy bell

Con

DOPEar, annched with onon & 1omailo

Mix Vegetables )

A selection of fresh vegetables cooked in home biended spce

Channa Paneer Masala

Chick peas & Indan cheese cooked in a desi home shyle

Achari Aubergine )

Aubergine cooked with a peckied Navoured sauce

Bhindi Bhaji )

Okra cookad with onion, lomaloes & soces

Aloo Gobi J

A delicate balanced dish of causfNower & polatoes
Tarka Daal )
Yeliow lentis tlemered with gariic, cumin & green chites

Daal Makni )

Punjabx speciaity, combnation of black urad

-
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raima & chana daal, cookad with cream & buther

Mushroom Bhaji )

Fresh musheooms cooked in 2 bhuna sauce

Jwem Yoo Yoo
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Let us spoil you! EUROPEAN CUISINE

All served with chips, salad, mushrooms, peas & ¥ied onions

GOURMET Roast Chicken

TANDOORI GRILL & GRIDDLE TRADITIONAL DISHES

Mannade of home-made yoghurt, specialy prepared herbs & spices

Plain Curry) Korma Kashmiri

cooked in charcoal cdlay ovens, gamished with lemon & salad

King Prawn Tandoori )

BANQUET FEAST ek Pooa St e b o i s, gy e ot wcess. MOlYan  Dupiaza)  Rogan Josh,)
Black Pepper Steak griled in the tandoor i
Omelette Full Tandoori Chicken (On The Bone) ) Bhuna) Patia) Dansak)

Sprng chicken marnated in yoghurt, herbs & spices
Please ask for our selection

per person KIDS SELECTION

Madras)) Vindaloo)))

cocked n day oven

Half Tandoori Chicken (On The Bone) )
Spnng chicken marnated in yoghurt, herbs & spices Sri Lanka (COY'O“)}}

cookad i Jay oven

A Specially Prepared Feast For You Of the v ™
peciaily pe < All served with chips & salad Chicken Tikka or Lamb Tikka )
best Shalimar Cuisines. Fishcakes Chucken or lamb marinated in yoghurt and blended spices & SERVED WITH THE FOLLOWING
A beautifully set table full of culinary delight Fish Fingers cock to order in our famaus tandoon oven Chicken
. : : : Chicken Tikka
for you to sample and enjoy. you will be trul . Tandoori Mixed Grill )
y amp Joy. y y Chicken Nuggets P D S A R A Tandoori Chicken
spoiled for choice. ; ST S A B S B Lamb or Keema
Fried Scampc chicken tikka, lamb tkka & tandoor chicken
Shashlik (Chicken or Lamb ; XSS
ashlik ( orLamb) ) King Prawn
Boneless chicken or lamb, marinated in yoghurt and Mixed Vegetable
S U N D R' ES spices. Tossed with peppers & served on a hot sizzler Fish :
\
Garlic Tandoori (Chicken or Lamb) ) \\
Raita Tender peces of chicken or lamb Sliet, marinated in
Yoghurt with cucumber & seasoning spices favoured with garlic. Cooked in a clay oven
Kachumber Salad Whale seabass marinated in 1andoon spices cooked n a clay oven and \
Portion of Chips finished on the char-gril ' ﬁ \'/
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