
10” Heera Grill B�  £12.95
CHICKEN KEBAB CHEF’S SPECIAL, CHICKEN TIKKA, CHICKEN CHAAT, MIX 

PAKORA, CHIPS, NAN & CAN OF SOFT DRINK

100 PIECES MIXED PAKORA  . . . . . . . . . . . . . . . . . . . . . £30.00
100 PIECES VEGETABLE PAKORA  . . . . . . . . . . . . . . . . . £25.00
100 PIECES CHICKEN PAKORA  . . . . . . . . . . . . . . . . . . . £40.00
50 PIECES CHICKEN CHAAT  . . . . . . . . . . . . . . . . . . . . . £35.00
CHICKEN TIKKA MASALA. . . . . . . . . . . . . . . . . . . . . . . . £40.00
CHICKEN CURRY  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £30.00

CHICKEN KORMA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £35.00
CHICKEN BHOONA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £35.00
TRAY OF SPICED ONION  . . . . . . . . . . . . . . . . . . . . . . . . £10.00
NAN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £20.00
RICE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £20.00 01
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OPEN TUESDAY - SUNDAY 4.00PM UNTIL 11PM

CLOSED MONDAY
HOME DELIVERY FROM 4.30PM TILL 11PM

HEERA Set Meals

Kids Menu

Biryani Dishes
Biryani is a dish of Central Asian origin, which is cooked 
with Fresh Basmati Rice & Peas, served with Sauce

86. Vegetable Biryani £8.95
87. Chicken Biryani £9.95
88. Chicken Tikka Biryani £10.95
89. Lamb Biryani £11.95
90. Prawn Biryani £11.95
91. King Prawn Biryani £12.95
92. Heera Special Biryani £12.95
 Chicken Tikka, Prawns, Mushrooms, Peas & aromatic 
 Basmati Fried Rice gently cooked together in a mild   
 but carefully balanced range of Herbs & Spices.

RICE
All our rice is basmati rice

116. Fried Rice (pilau rice) £2.90
117. Boiled Rice £2.50
118. Mushroom Fried Rice £3.50
119. Egg Fried Rice £3.50
120. Keema Fried Rice £3.90
121. Onion Rice  £3.50
122. garlic Rice  £3.50
123. sweet coconut Rice  £3.50

Small Portions
curry and rice served in one dish

146. Chicken Curry £4.95
147. Lamb Curry £5.95
148. Mince Curry £5.95
149. Prawn Curry £6.50
150. Chicken Korma £4.95
151. Lamb Korma £5.95
152. Bhoona Chicken £4.95

153. Bhoona Lamb £5.95
154. Vegetable Curry £4.95
155. Chicken Tikka Masala £5.95
156. Chicken Tikka Chasni £5.95
157. Chips & Curry Sauce £3.00
158. Chips & Cheese £3.00

165. Chickens Nuggets & chips £4.95
166. Fish Fingers & chips £4.95
167. Sausage & chips £4.95
168. Fish & chips £4.95
169. Fried Chicken & chips £4.95

170. Plain Omelette & chips £4.95
171. Chicken Omelette & chips £4.95
172. Mushroom Omelettes & chips £4.95
173. Prawn Omelette & chips £4.95

Party Buff et Selection
24hr notice required 3.5 Litre tray -  Having a function? Why not let Heera’s cater for you!

For  SPECIAL EVENTS, Birthdays, NIGHTS OUT etc.
PLEASE BOOK IN ADVANCE TO AVOID DISAPPOINTMENT

If you have any allergies please let us know when ordering
All prices subject to change without prior notice

Designed & printed by  www.printurmenu.com      tel. 0141 423 3244     10/2024

2 Poppadoms with Spiced Onion 
One Veg Pakora & Any One Pakora from: 

Mushroom, Chicken, Cauliflower, Chaat, Mixed or Fish 

Plus any 3 Curries 
(Lamb or Chicken or Veg): (Including Specialities)

(Excluding King Prawn & Lamb Tikka) 

Plus 3 Nan or 3 Fried Rice

£34.95
Change to any other Nan £1.00 extra

Vegetable Pakora or 2 Poppadoms 
with Spiced Onion plus two choices from

(Lamb or Chicken): 
Curry, Rogan Josh, Kashmiri, Bhoona, 

Dhansac, Patia, Korma or Dopiaza 

Plus One Nan and One Fried Rice

£19.95 
Change to chicken Pakora for £1.60 extra

Change to any other Nan £1.00 extra

Vegetable Pakora or
2 Poppadoms with Spiced Onion 

plus a choice from 
Chicken, Lamb, or Vegetable Curry 
+ Fried Rice or Nan or 2 Chapattis

£12.95
Korma. Bhoona, Dopiaza or Dhansac 60p extra 

Change to chicken Pakora for £1.60 extra
Change to any other Nan £1.00 extra

Any One Pakora from
Mushroom, Chicken, Cauliflower, Chicken Chaat, Mixed 

Any 2 Curries 
(Lamb or Chicken or Veg):  Including Specialities 

(Excluding King Prawn & Lamb Tikka) 

Plus Nan and Fried Rice

£24.95 
Change to any other Nan £1.00 extra

European Selection
All served with Chips

93. Fried Chicken £8.95

94. Fried Fish £9.95

95. Various Omelette £8.95

96. Chicken Nuggets £8.95

NEWNEWNEWNEW

SERVING THE BEST 
FOOD TO RENFREW!

SINCE 1974SINCE 1974

SAUCES
159. Curry sauce £3.95
160. Korma sauce £3.95
161. Bhoona Sauce £3.95

162. masala sauce £4.95
163. Chasni sauce £4.95
164. Butter masala sauce £4.95BREADS

124. Nan Bread £2.90
125. Paswari £3.50
126. Keema Nan (mince) £3.50
127. honey Nan  £3.50
128. Kulcha Nan (onion) £3.50
129. Garlic Nan £3.50
130. Coconut Nan £3.50
131. Cheese Nan £3.50
132. Cheese & Garlic Nan £3.50
133. Cheese & Coriander Nan £3.50
134. Chapatti £1.00
135. Tandoori Chapatti £1.20
136. Garlic Chapatti £1.50
137. Special Chapatti (Bigger with butter) £1.20
138. Paratha £2.90
139. Stuffed Paratha (mince or veg) £3.50
140. Cheese Paratha £3.50
141. Cheese & Garlic Paratha £3.50
142. Tandoori Paratha £2.90
143. Garlic Paratha £3.50
144. Puree Bread £1.00
145. Garlic Puree Bread £1.50

EXTRAS 
109. Tub of Grated Cheese £1.00
110.  Tub of Mayonnaise £0.50
111.  Tub of Hot Chilli Sauce £0.50
112.  Tub of Tomato Dip £0.50
113.  Tub of Sweet Chilli Dip  £0.50
114.  Tub of Pakora Sauce £0.50
115.  chips £2.50

soft Drinks
Can of soft drink £1.50 

174. Gulab Jamun (6 Pieces) £4.95
Gulab Jamun is one of India’s most popular sweet. These deep-fried
dumplings/donuts made of dried milk [khoya] are dipped in a
rose-cardamom fl avored sugar syrup and make quite a treat.

175. Luxury Chocolate Fudge Cake £4.95
Three layers of moist, rich, dark chocolate cake between lashings of dark 
chocolate fudge. Ideal served hot or cold. 

97. Chickpeas and Potato Curry £7.50

98. Caulifl ower and Potato Curry £7.50

99. Pakora Curry £7.50

100. Mixed Vegetable Curry £7.50

101. Spinach and Potatoes £7.50

102. Egg Bhaji £7.50

103. Tarka Daal (lentils) £7.50

104. Bombay Potatoes £7.50

105. Mushroom Bhaji £7.50

106. Tarka Spinach £7.50

107. Saag Paneer £8.50

108. Matter Paneer £8.50

ORDER ONLINE
heera-renfrew.co.uk



Starters  Reg Large

8. Vegetable Pakora £3.95 £4.95
9. Mushrooms Pakora £3.95 £4.95 
10. Allo Tikki (spicy Potato Fritters) £3.95 £4.95
11. Onion Bhaji £3.95 £4.95
12. Caulifl ower Pakora £3.95 £4.95
13. Paneer Pakora £4.95 £5.95
14. Garlic Mushroom £4.50
15. Spiced Mushroom £4.50
16. Prawn Cocktail £4.95
17. Chicken Pakora £5.95 £7.00
18. Haggis Pakora  £5.95 £7.00

19. Chicken Tikka Pakora  £6.45 £7.45
20. Fish Pakora  £5.95 £7.00
21. Mix Pakora  £5.95 £7.00
22. Vegetable Samosa  £3.95
23. Mince Samosa  £4.95
24. Chana Kachori (Poori) £4.95
25. Mushroom Kachori (Poori) £4.95
26. Chicken Kachori (Poori) £4.95
27.  Chicken Tikka Kachori (Poori) £5.95
28.  Mince Kachori (Poori) £4.95
29.  Prawn Kachori (Poori) £5.45

The following dishes do not have Rice included. All Curries can be served Madras, Hot or Vindaloo, 
Very Hot at an extra charge of 60p. Each dish can be prepared with Mushrooms or Vegetables at an extra charge of £1.30

CHICKEN TIKKA
KEBAB

(Served with Nan Bread, Salad & Sauce seperate)

Regular £8.95   Large £9.95

LAMB TIKKA
KEBAB

(Served with Nan Bread, Salad & Sauce seperate)

Regular £9.95   Large £10.95

MIX TIKKA
KEBAB

(Served with Nan Bread, Salad & Sauce seperate)

Regular £9.95   Large £10.95

MIXED PLATTER 
(Mix Pakora, Chicken Chaat

& chicken tikka)

£7.95

30. Chicken Tikka (with Salad)  £5.95
31. Chicken Chatt  £5.95
32. Lamb Tikka (with Salad)  £6.95
33. Seekh Kebab (with Salad)  £6.95

34. Mixed Tikka (with Salad)  £6.95
35.  King Prawn (with Salad)  £7.95
36. Chicken Kebab Chef Special   £6.95
 (cooked with onions, green peppers & chef special sauce)

MAIN TANDOORI DISHES & POPULAR DISHES
A Tandoor is a special traditional cooking oven. All Tandoori dishes are server with Fried Rice, Sauce & Salad

Korma Dishes
Korma dishes are mild delicately fl avoured with Indian herbs and spices and prepared with fresh cream and Coconut

Vegetable  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£7.95
Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.45
Chicken Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.95
Mince. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.95

Lamb . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £9.45
Lamb Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £10.45
Prawn. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £10.45
King Prawn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£11.45

53. Korma 
Korma dishes are mild delicately flovores with Indian 
herbs and spices & prepared with fresh cream &coconut

54. Shimla Korma
Shimla dishes are mild with a hint of North Indian spice 
prepared with mix of cashew & Peanuts Nuts chopped 
almonds, whole nuts, Sultanas, and fresh cream

55. Kerla Korma
Kerla has quite a 'Tropical' flavour, prepared with 
chopped Bananas, Coconut and fresh Cream

56. Kashmiri Korma
Cooked with delicate Northern climate herbs with a mild 
and cooked with fresh cream & pineapple to give the dish 
truly tropical taste

57. Ceylonese Korma
Very popular dish with influences from Sri Lanka, Chicken 
or Lamb prepared in spices from Southern India and Sri 
Lanka, gently cooked in Coconut Cream and Lemon Juice. 
A relatively mild dish with hints of ground Cumin and 
Clove Essence

58.  Carribean Korma
A mild dish prepared with fresh creamy coconut cream, 
malibu and pieces of pineapple

59.  Punjabi Mirchi Korma
Spicy Hot Dish — prepared with fresh chillies, fresh cream 
and coconut

Old Favourites
All Old Favourites are unique recipes created by the chefs of Heera Restaurant

Vegetable  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£7.95
Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.45
Chicken Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.95
Mince. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.95

Lamb . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £9.45
Lamb Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £10.45
Prawn. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £10.45
King Prawn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£11.45

45. CURRY
The original old favourite, with a balanced range of spices 
giving a standard flavour

46. Madras
Cooked with extra green chilli and red Chillies with touch 
of lemon juice

47. Dopiaza Dishes
The original old favourite, with a balanced range of spices 
giving a standard flavour, cooked with extra onions

48. Bhoona Dishes
Cooked with a wonderfully rich, thick sauce and prepared 
with selected Spices, Tomatoes and fresh Herbs

49. Patia Dishes
Patia has a very pleasant Sweet and Sour sauce, prepared 
with sauteed Mango and delicate Spices and Herbs

50. Dhansac Dishes
Dhansac sauce is prepared with fresh Coriander, 
Lentils and a hint of garlic

51. Heera special Rogan Josh Dish 
Cooked with flavoursome fusion of tomatoes, paprika and host of 
spices with cashews & peanuts to create this immensely popular dish.

52. Kashmiri Dishes
Kashmiri dishes combine Herbs and Spices gently cooked 
with Pineapple, giving this dish a distinctive sweet & 
tangy flavour

All House Specialities are unique recipes created by the chefs of Heera Restaurant. Rice not included

60. Sandoori
Cooked in a creamy white wine sauce with hints of garlic, fresh  
herbs, delicate spices & topped with grated cheddar  cheese.  
Our own creation not to be found in any other restaurant

61.  Chicken Tikka Nawab
Cooked in lean steak mince enriched with fresh Indian herbs & 
subtle spices giving this dish a distinctively luxurious taste

62. Achari
Medium-hot dish prepared with its own unique spices & herbs 
making it different from all other dishes with its definitive 
savoury flavour.

63. Podina
Cooked in fresh mint wonderfully aromatic dish, with the mint 
giving the dish a remarkable flavour.

64. Kurzi
This dish is one of the specialities in many top restaurants in 
Bombay. Prepared in a delicious spicy thick sauce.

65. Kashi Dish
Bite size pieces of chicken tikka and very lean lamb cooked 
together in a rich tangy sauce rarely found in the average 
restaurant.

66. Chilli Special 
Cooked with extra green chillies and a specially selected range 
of herbs and spices.

67. Nentara
Cooked with delicate spices and extra fresh coriander to
compiles this medium to mild dish

68. Jodh Puri
Medium hot dish, cooked with mushroom , peppers, onion, 
Lemon and Punjabi spices.

69. Mansouri
One of chefs recommended dishes, cooked with fine chopped 
onions, chillies and a touch of brandy. A slightly hot, although a 
mouth-wateringtreat for connoisseurs.

70. Delhi Special
Special hot but unusually creamy textured sauce prepared 
with a blend of Haryana spices, a hint of garlic &
fresh coriander.

71. Butter Masala
A smooth tomato Based sauce with a fresh cream added and 
finished with Cashew & Peanuts nuts.

72. Jalfrezi
A medium strength dish cooked with green peppers
(capsicums), onion and specially blended spices with freshly 
chopped coriander and fresh garden mint.

73. South Indian Garlic 
A spicy dish with fresh crushed green chillies, garlic, and a host 
of fresh herbs & south indian spices

74. Pardesi
Cooked with spinach, mushrooms, chopped onions and a touch 
of coconut cream making this a rich, mild to medium dish.

75. Garam Masala
Cooked in a carefully chosen selection of spices perfectly 
blended & enriched with exotic masala Sauce with touch of 
cream.

76. Masalader
Prepared in a slightly tangy sauce, of desired strength, using 
freshly ground Punjabi spices and capsicums this is a very 
popular dish with our staff.

77. Pasanda
Mild dish cooked with nuts & herbs

78. Butter Chicken Desi 
This is the original “butter chicken”, a special recipe from the 
streets of India tomato-based Creamy dish is full of flavour
using ground Indian herbs such as star anise, cinnamon,
cardamom, fenugreek leaf with cashews & peanuts.

79. Balti
Cooked with green peppers, generous amountof onion, delicious 
Balti sauce consisting of freshly blended herbs & spices

80. Karahi
Sometimes known as special bhuna is a medium hot dish with 
thick sauce consisting of fresh green paper, Onion, garlic, fresh 
green chillies, tomato & selected spices all prepared in special 
Cast Iron Wok

81. Punjabi Style
Cooked with green peppers, generous amount of onion, 
delicious Panjabi sauce consisting of freshly blended herbs & 
spices

82. Bombay
Cooked with Prawn & Delicious sauce. 

83. Jaipuri 
Cooked with Green peppers, Mushroom , onions, ginger, garlic, 
green chillies & a touch of coconut simmered in exotic jaipuri 
spices with blended Spices. 

84. DaraPuri
Chopped Breast of chicken tikka cooked with very lean minced 
meat, green peppers, mushrooms, and extra Onions, ideal dish 
for those with a healthy appetite.

85. Heera Special Curry 
Cooked in specially prepared curry sauce with prawns,  
mushrooms, green peppers, tomatoes, and fresh Indian herbs

Vegetable  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £8.45
Chicken Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £9.45
Mince. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £9.45
Lamb . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £10.45

Lamb Tikka  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£11.45
Prawn. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£11.45
King Prawn . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . £12.45

APPETISERS
1. 2 Poppadom & Spiced Onion £3.20
2. Poppadom £0.80
3. Spice Onions £1.60
4. Mango Chutney £1.60

5. Mix Pickle £1.60
6. Raita  £1.60
7. Salad £1.60 

SIT IN
SPECIAL OFFERS

37. KING PRAWN TANDOORI  £12.90
Jumbo Prawn marinated overnight with herbs & spices 
grilled in tandoor, served with Fried Rice & Sauce

38. PANEER TIKKA   £11.90
Cubes of paneer marinated overnight with herbs & 

spices grilled in tandoor, served with Fried Rice & Sauce 

39. CHICKEN TIKKA  £10.90
Diced Breast of Chicken marinated overnight in special Sauce and 
Spices & Barbecued in the Tandoor served with Fried Rice & Sauce

40. LAMB TIKKA  £12.90
Tender lean pieces of Lamb marinated overnight in 
special Sauce and Spices and Barbecued in the Tandoor 
served with Fried Rice & Sauce

41. CHICKEN TANDOORI  £10.90
Half of Chicken on the Bone marinated overnight in yoghurt and 
Spices and Barbecued in the Tandoor served with Fried Rice & Sauce

42.  MIXED TANDOORI  £14.90
An assortment of marinated and Barbecued Tandoori 
meats served with Fried Rice & Curry Sauce

43. CHICKEN TIKKA CHASNI  £10.90
Breast of Chicken prepared in a sweet tasting creamy textured Sauce, 
and gently cooked with a medium to mild taste served with Rice

44. CHICKEN TIKKA MASALA  £10.90
Chicken first cooked in a Tandoor oven then prepared in a very special 
sauce to our own recipe with cashews & peanuts served with Rice

BANQUET MEAL
(Sit in only)

TUESDAY - THURSDAY - £14.95
FRIDAY TO SUNDAY 5PM TO 10PM - £15.95

£19.95PP

WEDNESDAY DEAL
(Sit in only)

TANDOORI NIGHT
(ANY 1 STARTER, ANY 1 TANDOORI DISH WITH  1 ACCOMPANIMENT & ANY 1 DRINK)

£29.95PP

THURSDAY TO SUNDAY DEAL
(Sit in only)

(banquet meal with 3 Drinks)

TUESDAY DEAL
(Sit in only)

VIP 8 Course Tester Menu for 2

£80 NOW £40!
50% OFF


