Satiron kitchen

(nLian & Sangtadeshi Cuisine

LBatte Dishies

Here we have taken some classic curry dishes and given them
the Balti treatment. All of these are available as vegetarian
main dishes or as prawn, king prawn, chicken or lamb dishes
including tikko. Balti dishes are cooked with tomatoes, fresh
corionder, fenugreek, ginger in a thick medium sauce.

Balti Chicken/Lamb.... .EN.95/£12.95
al \,hmkenfLamb Mushroom £12.95/£13.95
Balti Chicken/Lamb & Spinach(Saag)..£12.95/£13.95

Ba'ti Lahore (Chicken, Lamb, Prawn, Saag)...£15.95

Vegetarvian Phain Convse

Paneer Shashlik £13.95
Cottage cheese grilled in the clay oven with capsicums, onions
and tomatoes.

Szbzi Korai £10.95
Secsonal fresh vegetables cooked with shallots, peppers and
sSpring onions.

Aloo Gobi Jhalpiazi £11.95
Potato and caouliflower, pan-fried with shallots, peppers, spring
onions and fresh chillies.

Sabzi Masala £10.95
Seasonal Bangladeshi and continental vegetables cooked
in a special masala sauce.

Szbzi Korma £10.95
Fresh mixed vegetables cooked in a special korma sauce.
Vegetable Biryani £11.95
Cooked with Basmati rice and served with a vegetable curry sauce.

Vegetanian Side Dishes

Side £6.95 / Main £11.95

Mixed Veg Curry Cauliflower Bhaji
Selection of vegetables Cooked with spices

cooked in @ medijum sauce. Saag Bhaji

Szbzi Bahar Spinach cooked with Garlic
Mixed vegetables cooked dry  Mushroom Bhaji

with herbs and spices Mushroom sautéed in mixed
Bombay Aloo spices,

Potatoes cooked in a tradi- Chana Masala

tional way Tender chick peas cooked in

Aloo Gobi medium spices and herbs
Potatoes and caulifiower Saag Daal
cooked with light spices Spinach cooked with lentils
Aloo Paneer Dal Samba
Spiced chunks of potato Lentils cooked with vegeta-
with light spices, homemade  bles

Tarka Dall

cheese, cream and herbs
Lentils cooked with garlic

Saag Paneer / A
Cream spinach with light Mixed Raitha
Cucumber or onion In re-

spices, homemade cheese,
cream and herbs freshln% {_'ogurt sauce
Bindi Bhaji

Motar Paneer
Peas, cream and cheese Medium mixed spices with
Okra

Chicken Tikka with Chips

Plain Omelette with Chips

Mushroom Omelette, Chips & Fried Tomatoes£13.95
Allergy warning: some of our dishes contain dairy, nuts, eggs,

gluten and other allergene. If you suffer from any food allergres

please inform us before you place your order. We will try our
best to accomodate for your needs

6 Museum Square, Keswick,
Cumbria, CAl12 5DZ

017687 74426

Rice and_Accompaniments

Boiled Rice

Pilau Rice

Mushroom Rice

Special Rice (egg & peas)

Vegetable Rice

Garlic Chicken Rice
Onion Rice

Coconut Rice

Egg Rice...
Keema Rice....
Plain Naan clay oven baked unleavened bread ..£3.50
Peshwari Naan £395

stuffed with almond, sweet coconut

Keema Naan stuffed with mince meat.......... .£395
Garlic Naan £305
Cheese Naan £395
Chilli Naan £395
Garlic and Cheese Naan £425
Plain Paratha Unleavened bread, fried

Puree

Tandoori Roti unleavened bread,
cooked in the tandoori oven
Popadoms
Spicy Popadoms
Chutney tray .00
(nesesp - mint sauce, onion chutney, mango, Iim‘g
Chips.. £395

Cea Cffood Shecialities

Seafood Bhuna

An infusion of mixed seafood cooked with chef's special spices.
Chingri Jhol

King prawn cooked in a medium sauce delicately flavoured
with herbs and spices

King Prawn Achari

King prawn cooked in @ homemade pickle

Tandoori King Prawn Masala

Off the shell grilled king prawns, marinated in spices, grilled
then cooked in a special masala sauce.

King Prawn Biryani

Cooked with fresh basmati rice and served with vegetable curry.
Chingri Saag Paneer ... ~E11.95
King prawn with spinach, cream and cheese wath a hmt of garlic
King Prawn Jalfrezi

King Prawn cooked in hot spices, with onions peppers, fresh
herbs and green chillies

King Prawn
Bhuna/Madras/Vindaloo/Dansak/Pathia/Korma.

Prawn Currys
Bhuna/Madras/Vindaloo/Dansak/Pathia/Korma.




