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APPETISERS

5. MIX PICKLE £1.60
¢. RAITA £1.60
7.SALAD £1.60
19.CHICKEN TIKKA PAKORA £6.45 £1.45
20.FISH PRKORA £5.95 £7.00
21. MIX PAKORA £5.95 £7.00
22. VEGETABLE SAMOSA £3.95
23.MINCE SAMOSA £4.95
24.CHANA KACHORI poory £4.95
25. MUSHROOM KACHORI (poory £4.95
26. CHICKEN KACHORI (poory £4.95
2. CHICKEN TIKKA KACHORI (poory £5.95
28. MINCE KACHORI (poory £4.95
29. PRAWN KACHORI (poory £5.45

34, MIXED TIKKA wiTh SaLAD) £6.95
35, KING PRAWN (WiTH SALAD) £1.95
3. CHICKEN KEBAB CHEF SPECIAL £6.95

1.2 POPPADOM & SPICED ONION £3.20
2. POPPADOM £0.80
3. SPICE ONIONS £1.60
4. MANGO CHUTNEY £1.60
Starters
8. VEGETABLE PAKORA £3.95 £4.95
9. MUSHROOMS PAKORA £3.95 £4.95
10. ALLO TIKKI (spicy porato FRITTERS) £395 £4.95
1.ONION BHAJ £3.95 £4.95
12.CAULIFLOWER PAKORA £3.95 £4.95
13. PANEER PAKORA £495 £5.95
14.GARLIC MUSHROOM £4.50

15. SPICED MUSHROOM £4.50

15. PRAWN COCKTAIL £4.95

17.CHICKEN PAKORA £5.95 £7.00
18. HAGGIS PRAKORA £5.95 £7.00
30.  CHICKEN TIKKA wiTh SaLam) £5.95
3. CHICKEN CHATT £5.95
3. LAMB TIKKA (witH SALAD) £6.95
33.  SEEKH KEBAB (wit SALAD) £6.95

CHICKEN TIKKA
KEBAB

LAMB TIKKA
KEBAB

(SERVED WITH NAN BRERD, SALAD & SAUCE SEPERATE

REGULAR £8.95 LARGE £9o95

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

(SERVED WTH NAN BREARD, SALAD & SAUCE SEPERATE

RECULAR £9.95 LARGE H 0.95

(cooked with onions, green peppers & chef special sauce)

MIX TIKKA | MIXED PLATTER
KEBAB [MIX PAKORR, CHICKEN CHAAT

(SERVED WITH NN BREAD, SALAD b SAUCE SEPERATE & CHICKEN TIKKR)

HEGULRH£9.95 MREE£10.95 £7o95

MAIN TANDOORI DISHES & POPULAR DISHES

A TANDOOR IS A SPECIAL TRADITIONAL COOKING OVEN. ALL TANDOORI DISHES ARE SERVER WITH FRIED RICE, SRUCE & SALAD

41.CHICKEN TANDOORI £10.90

Hallf 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

Old Favourites

ALL OLD FAVOURITES ARE UNIQUE RECIPES CREATED BY THE CHEFS OF HEERA RESTRURANT

VEGETRABLE ... E195  LAMB.......ooi s £9.45
CHICKEN..........ccccorrrnccrn £8.45  LAMBTIKKA ... £10.45
CHICKEN TIKKR ...........ooocoocrcre EBIS  PRAWN.........oi s £10.45
MINCE.......... s £8.95  KINGPRAWN........oooiiiiiiiiirs £11.45
45, CURRY 49. PATIA DISHES

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

41. 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

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

s0. 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 thisimmensely popular dish.

52. KASHMIRI DISHES

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

forma Dishes

KORMA DISHES ARE MILD DELICATELY FLAVOURED WITH INDIAN HERBS AND SPICES AND PREPARED WITH FRESH CREAM AND COCONUT

HouSE SPECIALITIES

ALL HOUSE SPECIALITIES ARE UNIQUE RECIPES CREATED BY THE CHEFS OF HEERA RESTAURANT. RICE NOT INCLUDED

VEGETRBLE: /s sosombec st 3 smbare i o £8.45

VEGETABLE ..............ooooo E1.95  LAMB........oo £9.45
CHICKEN. ... EB45  LAMBTIKKA ..o £10.45
CHICKEN TIKKRA ... E8.95  PRAWN......oo s £10.45
MINCE. ... £8.95  KINGPRAWN............ooicoiiiiricicccnen £N.45
53. KORMA 57. CEYLONESE 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

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

sa. CARRIBEAN KORMA

A mild dish prepared with fresh creamy coconut cream,
malibu and pieces of pineapple

sa. PUNJABI MIRCHI KORMA

Spicy Hot Dish — prepared with fresh chillies, fresh cream
and coconut

THE FOLLOWING DISHES DO NOT HAVE RICE INCLUDED. ALL CURRIES CAN BE SERVED MADRAS, HOT OR VINDALOD,
VERY HOT AT AN EXTRA CHARGE OF 6OP. EACH DISH CAN BE PREPARED WITH MUSHROOMS OR VEGETRBLES AT AN EXTRR CHRRGE OF £1.30

50. 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

1. CHICKEN TIKKA NAWRB

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

52 ACHARI

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

g3. PODINA

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

s4. KURZI

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

5. 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.

6. CHILLI SPECIAL

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

&7 NENTARA

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

56. JODH PURI

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

5. 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.

7. 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.

7. SOUTH INDIAN GRRLIC

A spicy dish with fresh crushed green chillies, garlic, and a host
of fresh herbs & south indian spices

7. PARDESI

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

7. 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.

7. PRSANDA

Mild dish cooked with nuts & herbs

76. 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

a0 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

o1 PUNJABI STYLE

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

s2. BOMBRY

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.

8. 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.

g5. HEERA SPECIAL CURRY

Cooked in specially prepared curry sauce with prawns,
mushrooms, green peppers, tomatoes, and fresh Indian herbs

TUESDAY DEAL

(SIT IN ONLY)
VIP 8 Course Tester Menu for 2

£320 NOW £40!

50% OFF

WEDNESDAY DEAL

(SITIN ONLY)

TANDOORI NIGHT

(ANY 1 STARTER, ANY 1 TANDOORI DISHWITH 1 ACCOMPANIMENT & ANY 1 DRINK)

£19.95¢r

BANQUET MEAL

(SIT N ONLY)

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

THURSDAY TO SUNDAY DEAL

(SIT IN ONLY)
(banquet meal with 3 Drinks)

£29.95PP




