TandooriFish .......................................£5.95
White fish marinated in freshly grounded spices and fried.

ChickenTikka............. ... ... £4.50
Lightly spiced and grilled in the tandoor.

LambTikka.........................................£5.50
Lightly spiced and grilled in the tandoor.

PaneerTikka .......................................£5.50
Lightly spiced and grilled in the tandoor (Indian Cheese).

Paneerchilli........................................£5.95
Grilled Indian cheese cooked in a sweet and spicy mango and chilli chutney.

TangriChicken .......... ... i iiiiiiiiiieeeeeee....£4.50

Chicken tikka wrapped in golden breadcrumbs and deep fried.

Tandoorichicken....................................£4.50
Tender piece of chicken marinated in mild spices with yogurt, grilled in the tandoor.

chickenpakora......................................£4.50
Chicken dipped in spicy gram flour batter and deep fried.

ChickenChaat.............ciiiititeeeeeeeeeeneasees..£E4.50

Pieces of chicken cooked in a sauce known as chaat massalla.

Chicken, Vegetable, Chana & AlooonPuree............... £4.50

Prawnonpuree .....................................£5.50
Cooked in a sweet and sour sauce and served with fried bread.

Mixed Kebab consist of chicken, lamb tikka and sheek kebab. « « « o e e e o o« o « « « £5.95
Sheek Kebab Lightly spiced minced meat grilled in the tandoor. « ¢ e e e e e e o o o o » £4.95
Chilli Sheek Kebab Hot with greenchillies.e « « e e e e eveeeeeeeeeee... £5.50
ShamiKebab................. ..ot ... £5.50

Finely spiced minced meat pan fried with variety of different herbs and spices.

NargisKebab ..................... ..., . £5.95

Spiced minced meat surrounding a boiled egg deep fried, served with an omelette.

ReshmiKebab...............ciiiiiiiiiiiieeeeneen...£6.50

Finely spiced minced meat served with an omelette.

TandooriKingPrawn . ............. i ittt iiennn. £6.95

Fresh water king prawns marinated in yoghurt sauce and cooked in the tandoor.

KingPrawnButterfly .................................£550

King prawn delicately spiced, seasoned, coated with breadcrumbs then deep fried.

KingPrawnonPuree.................ciiiiieeeeee....£6.95
PrawnCocktail .............. ... ... .. £4.50
Garlic Mushrooms on Puree Vedium or hot with green chillies. « « « « o « « o« « £4.95

Somosa(meat/veg)..................................£4.50
Triangular pastry stuffed with lightly spiced minced meat or veg.

Onion Bhaji Finely sliced onions in spicy batterfried. « ¢ e e o e e s o e o o 0000 0ee £4.50

onionpakora.......................................£4.50
Onion and mixed vegetables, finely sliced, mixed with besan flour and a hint of chilli then deep fried.

PotatoBaIIs.........................................£4.50
Lightly spiced mashed potato wrapped in breadcrumbs and deep fried.

Assorted Vegetable. ................... ... ... . £5.50

Consists of onion bhajee, veg somosa and fried potato.

Stuffed Pepper (meat/veg)............c..cciiieeeee.....£495



Tandoori Dishes

The method of cooking is an ancient art handed down through many generations and speciality of our chef;
all tandoori dishes are cooked in the tandoori clay oven in individual portions. Only natural ingredients are
used and little or no fat or oil is necessary dieters need not to be concerned. There for the full flavour of the

meat is retained for your enjoyment. Tandoori dishes are brought to your table sizzling. We recommend a
side order of fresh vegetable of your choice to accompany the meal. Minimum cooking time of 30 minutes.

TandooriFish ...........cciiiiiiiiieeeeeeeenennes.s.fl1.95

White fish marinated in freshly grounded spices and cooked served sizzling.
Tandoori Chicken (halfaspringchicken) . . « « c v v eveveeeee....£10.95

Chicken marinated in mild spices with yoghurt and grilled.

Chicken Tikka Tender pieces of chicken tikka marinated and grilled. « « ¢ « ¢ ¢ ¢ o ¢ « £10.95
Lamb Tikka Tender pieces of lamb tikka marinated and grilled. ¢ ¢ ¢ ¢ ¢ ¢ ¢ o ¢ o o o« £11.95
Paneer Tikka Diced chunks of Indian cottage cheese marinated and grilled. « ¢ « o « « £10.50

TandooriKingPrawn................................£15.95
This dish captures the exquisite flavour of king prawns delicately spiced.

King PrawnShashlick................................£16.95
FishShashlick ............cciiiiiiitirieeeeeeneen...£13.95
ChickenorLambShashlick ...........................£11.95
TandooriMixed Grill ..............iiiiiiieeeee....£13.95

A fabulous selection of tandoori chicken, sheek kebab, chicken and lamb tikka.

Paneer Shashlick (IndianCheese) ......................£11.95

elow can be cooked with the chicken unless otherwise state
(also avallable with beef +£1, lamb +£2, prawn +£2, king prawn +£6, fish +£3)

Manchurlan .......................................£11.95
Your choice of meat or seafood cooked in a flavoursome mild to hot sauce created using tomato, garlic,
sliced onions, julienne peppers and a touch of soy sauce for a taste of the orient!

Chef'sSpecial ........... ... .. iiiiiiiiiiieeeee....£11.95

A very unique dish created by our chef using a variety of herbs and spices with peppers and topped with
dhonya and crunchy onions. Please specify heat.

Roshnee ..........................................£10.95
Pickled garlic and chilli cooked with tomato, onion and a variety of different herbs and spices

to create a mouthwatering flavoursome curry with a hint of heat.

Desl (Sp'CyOrMadraS)oooooooooooooooooooooooooooooooooooo£1095
A very highly flavoured home style dish cooked with a variety of different herbs & spices

to create a mouthwatering taste.
Zeera.............................................£10.95

Roasted cumin and mustard cooked with onion, a touch of garlic and ginger to create a
mouth watering dish. Medium or hot.

DilPasanda..........ciiitiiieeeeeeeeenecncaeneses.£10.95

A mouth watering dish with honey and prunes cooked together to create a sweet dish. Medium or hot.
Rezalla............................................£10.95

Roasted red chilli and a touch of garlic and ginger in a thick sauce with dhonya.
A spicy taste (can be made hot on request).

Shatkora ..........iiiiiiiiiiiiteeeeeeesaaenanessssfl10.95

Cooked with a savourﬁlemon from the Sylhet region of Bangladesh and onions and
tomato to create a dish of distinctive flavour. Medium or hot.

ChilliMassala ............iiiiiiiitieeeeeeennennesee.£10.95

Sweet and hot dish cooked with coconut cream and chilli.

Sizzler............................................£1650
A dry dish consisting of chicken tikka, lamb tikka, beef and tandoori chicken stir fried with crunchy veg,
mushrooms and fresh green chilli.

Tawa .............................................£10.95

Crunchy onion and sweet peppers cooked with coriander and fennel seeds and a variety of different
herbs and spices. Spicy or madras hot.




Lea Cross Specialities

The following dished are highly recommended by our chef because of the fine balance of herbs and
spices, blended with a variety of other natural ingredients to create a sauce, which precisely complement
and enhance the flavour of the meat. (All the dishes listed below can be cooked in meat, fish, or
vegetable of yours choice, prices will vary, please ask a member of staff).

House Special Chilli. ... Chicken £10.95 Beef £10.95 Lamb £12.95
Cooked with green chillies, mushrooms, pineapple and dhonya, hot and sweet.

Jalfrazy ..............Chicken £10.95 Beef £10.95 Lamb £12.95

A hot dish of lamb or beef cooked with green chillies and herbs.

KingPrawnNaga...................................£16.95
A spicy dish of king prawn cooked in a sauce made out of naga chillies to give the dish a

distinctive flavour, (spicy or very hot).
Kingprawnsarson.....I...IIII.IIIIIIIIIIII........£16.95
Garlic and ginger lightly fried in olive oil with spring onion, mushrooms and spinach to

create a unique dish, (medium or hot).
KingPrawnMossaIIa................................£16.95
King prawn cooked in an aromatic rich sauce.

JingaRosunMirchi.....................ceeiiie....£16.95

King prawn cooked with garlic and green chillies in a thick sauce fairly hot.

JingaSaag .......... . i i i eeeeee....£16.95

A favourite combination of Malaysian prawns, spinach and garlic.

Karai...... Chicken £10.95 Beef £10.95 Lamb £12.95 Fish £13.95

Succulent pieces of chicken or lamb cooked with capsicum, onion and tomatoes.

Neem Kurma..........Chicken £10.95 Beef £10.95 Lamb £12.95

A kurma with a hot taste based on classical mughal cuisine. Chicken pieces are marinated in an
assortment of spices, cooked with sliced chillies and garlic in a delicately flavoured creamy sauce.

BengalSpecial. . ............ ... i ittt £11.95

Marinated grilled chicken cooked with minced lamb, spring onion and fresh coriander, (medium or hot).

Althoo Rosun Mirchi ... Chicken £10.95 Beef £10.95 Lamb £12.95

Fresh garlic, ginger, green chillies, cooked together in a thick sauce.

Selon................Chicken £10.95 Beef £10.95 Lamb £12.95

Cooked in a sauce which has been extensively prepared with lemon juice and tomatoes spicy.

House Special ChickenChilli .......................... £10.95

Chicken tikka cooked with green chillies, pineapple, and mushrooms and dhonya hot and sweet.

House Special Mossalla ® © © o o o & o o o & © o o o o o o o o o o o o 0o 0 o 0o o oo £1 2.95
A mixture of king prawn chicken, lamb tikka cooked in a mild rich sauce.

Cheesy .... Chicken £10.95 Beef £10.95 Lamb £12.95 Fish £13.95

Chicken marinated and grilled cooked in mild sauce with mushrooms and white wine.

Saag Tikka Special .. ... Chicken £11.95 Beef £11.95 Lamb £13.95

Marinated chicken cooked with fresh spinach and garlic to create a mouth watering authentic dish.

TikkaMossalla..................Chicken £10.95 Lamb £12.95

Marinated pieces of chicken, or lamb cooked in an aromatic rich sauce.

KholeeMolee .. ..........ciiiiiiitiirieeeeeeneaeene..£10.95

Marinated chicken lightly spiced cooked with coconut, almond and green herbs.




BadhamPassanda ...............Chicken £10.95 Lamb £12.95

Mild dish of succulent chicken or lamb served in a delicate sauce with almond and cream.

ChickenMakani ...........ciiiiiiiiteeeeeeenneaes..£10.95

Pieces of mildly spiced chicken cooked with Indian cheese in a creamy sauce.

ButterChicken ...........cciiiiiiiriiieeeeenaneeea..£10.95

Shredded tandoori chicken cooked in butter based sauce mild.

Maharaja.............Chicken £10.95 Beef £10.95 Lamb £12.95

A delicate medium curry distinctively flavoured with fenugreek and dhonya leaves.

MurgeeMossaIIa ...................................£11.95
Shredded chicken cooked with minced meat in a medium sauce with egg, (medium or hot with chillies).

Balti Shashlic. chicken, Lamb or Beef £12.95 Fish £13.95 King Prawn £16.95

Chunky pieces of onion, tomato, green pepper cooked together in a sauce (medium or hot with chillies).

Exclusive to our menu, all the dishes listed below are cooked in its individual sauces (pangash fish).

NagaFish .............. .0 ittt iiiienennnne....£13.95

Hot and spicy dish cooked with variety of different spices and fresh herbs and naga chilli
which gives a distinctive flavour.

FishMossalla.............ciiiiiiiiiiieeeeeeenneen..£13.95

Marinated fish cooked in aromatic rich sauce.

FishCheesy.........oiiiiiiiiiiiiiiieeeeeeennnnss.. £13.95

A dish made of cream coconut, mushrooms, and white wine.

FishGarlicChilli .............c.iiiititiiieeeeeeees..£13.95

Fish cooked with garlic green chillies in a hot and spicy thick sauce.

FishBalti...........iiiiiiiiiiitirieeeeeeenanneasa..E13.95

A combination of green herbs and spices fried together with onion and tomato.

LeaCrossFishChilli .................citiiieeeeeee...£13.95

White fish cooked with green chillies, pineapple, mushrooms and dhonya, hot and sweet.

Balti Dishes

The balti dishes are cooked in Punjab style with fresh dhonya, methi, and tomato to create the dish
and its unique flavour, best eaten with bread recommended as an accompaniment.
Any vegetables (eg. Aloo, Chana, Peas etc) can be added for 75p extra per veg.

BaltiChicken..........cciiiiiiiiiiiiieieeeenennenna..£9.50
BaltiLamb...........cciiiiiiiiiiiiiiiieeeeneaee...£10.95
BaltiBeeforPrawn..............cciiiiiiieeeeee.....£10.50
BaltiKeema...........ciiiiiiiiireereeeeeennenna...£10.50
Balti ChickenTikka.............ciiiiiiiieneeeene....£10.50
BaltiLamb Tikka...........coiiiiiiiiiiiieeeeeeee...£12.95
BaltiKingPrawn..............cciiiiiiiieeeeeennns... £16.95
BaltiFish.........coiiiiiiiiiiiiiiieeeeeneenennen..£1295
BaltiPaneer............iiiiiiiiiriieeeeeeenennnen...£10.95
VegetableBalti ..................... ... £8.95
AlooMushroomBalti..................ciiiiieeee.....£8.95
AlooSaagBalti ....................ciiiiiineeeeee....£8.95



Traditional Popular Dishes

A selection of popular dishes recognized by everyone and which have been enjoyed by generation of
curry lovers. Each and every individual chef has their own interpretation of how these dishes are
prepared. From the golden age of British Indian cuisine nearly all curry chef have stayed with the same
formula. Although the taste may vary from chef to chef but the old favourite stayed the same.

Chicken........ciiiiiiiiiiiiiiieeeeeeeenennnnnnensn.£9.50
Keema........oiiiiiiiiiiieeeeeeneeeeenennnnnens..£1050
BeeforPrawn...........ccititiiiieeeeeeeeeneneeees..£10.95
Lamb . ... it i i it ittt ettt eeeeaeeeea...£10.95
ChickenTikka.........cciiiiiiiiiiiiieeeeeeenener...£10.95
LambTikka.........ciiiiiiiiiiiiiiiiiiieeenenne...£1295
T 1 T 1 X
KingPrawn . ........... ..ttt iiiinneennees....£16.95
TandoonChlcken(shredded) f et teteeenannaaeeeeee....£1095
PotatoandMushrooms ..............cciiiiieeeeee.... £8.95
MixedVegetable.....................cciiiieeeee.....£8.95
Paneer. ......coiiiiiiiiitiititettteeeeetneennennnsa..£10.95

All the above can be cooked in a curry sauce of your choice from the selection below:
Curry (Medium, madras or vindaloo, please specify)
A south Indian version of the dishes produced from a wide range of oriental spices giving a rich flavour.

Rogan JOSh Here the characteristic of the dish is derived from the use of tomatoes and onion fried
in spiced gee to produce a dish of medium strength.

Dupiaza A briskly fried preparation of fresh onion, dhonya, cinnamon, bay leaf, cardamoms that
produces a delicious taste of medium strength.

Dhansak A dish of Persian origin cooked with lentils, to create medium tasting dish which derives
piquant riches from spiced gee, lemon and fresh spices to taste sweet and sour.

Kurma preparation mild spices with fresh cream used to create to delicate flavour very mild.

Bhuna A combination of mild spices fried together and cooked with capsicum, onion, tomatoes.
Pathia This dish is slightly hot, sweet and sour well spiced and cooked in thick soup.
Kashmiri A preparation of mild spices cooked with banana, pineapple and cream.

Biryani Dishes

Biryani dishes are preparations of rice with saffron, almond flakes, sultanas, bay leaves, herbs.
Served with veg curry to complete the dish. An ideal dish for those inexperienced to oriental cuisine.

Kashmiri Murgee Biryani (prunes & pineapple) « « c e e e e e e eeeees.. £11.95
Persian Chicken Biryani (banana & omelette)e v e e v e s veeeeosaa.. £11.95
House Special Biryani (chicken, lamb & pPrawns) e « e e e o e o e o s s s o o o o £11.95
KingPrawnBiryani......................ccvvee.....£16.95
Chicken Tikka or Lamb Tikka Biryani ...................£12.95
ChickenBiryani............cciieieeeeeecccncncanss..£10.95
Beef or LamborPrawnBiryani ........................£11.95
Tandoori ChickenBiryani.............................£11.95
Chicken & MushroomsBiryani ........................£11.95
Vegetable or Mushroom Biryani.......................£10.95
Mushroom & PotatoBiryani ..........................£10.95
PaneerTikkaBiryani ......................cciee.....£11.95



Vegetable Dishes

A combination of spices fried together and cooked with onions, dhonya in a delicate flavoured sauce.

NagaVegetable............ ... £8.95
VegetableJalfrazy............cciiiiiiiiiiiiiiinnnnnns £8.95
AlloSaagChana ............ciiiiiiinneeeeeennnnnnns £8.95
Aloo MushroomsMadras ...........cciiiiiiinnnnnnnn £8.95
SabjiPiazMirchi............ ... ittt £8.95
VegetableSelon ........... . ittt iinnnnnn £8.95
MethiMossalla............. ..o, £8.95
VegetableCheesy .. .......cciiiiiiiiiiiiiiiiiinnnnnns £8.95
BaltiAlooSaag . ..........ciiiiiiiiiiiiiiiiiinnnnenn. £8.95
VegetableKarai. . ........cciiiiiiiiiiiiiiiiieneennnns £8.95
BaltiMixMossalla ............ ... ittt £8.95
PaneerPassanda. .............cciiiiiiitiiinnnnnnnns £10.95
House Special PanirChilli ................... ... 0... £10.95

Green chilli, mushroom, pineapple and dhonya. Hot & sweet.

Vegetable Side Dishes

A side dish is highly recommended to accompany your meal. We have selected the
following dishes to compliment the meal that you have ordered.

AlooSaag .......coiiiiiiiinrennnnnnnsnssnsnsnnnnnns £4.95
Chana Mossalla (chickpeasmild) « o v v et eeeeeeeeeeeeeeenoannnn £4.50
AlooSaagChana..............cciiiiiiiiiiinnnnnnnnnnn £4.95
Mutter Paneer (peas & Indian cheese) « e e e e oo eeeeeoeacoaeaaeneees £5.50
Chana Bhaji (chick peas medium or hot with chilli) « ¢ « e e e e e s o e e coeeeeoeos £4.50
Mixed VegetableCurry.............ciiiiiiiiiiiieennn. £4.50
TarkaDhall (lentils)  « c e v e et e it ettt iitieeeeeeaananns £4.50
SpicyDhall .........ciiiiiiiiiiiiiiiiiiennnnnnnns £5.50
Fried Mushrooms . ......... .. ittt ennennennnnn £4.50
BombayPotato............ ..ottt i £4.50
Mixed VegetableBhaji ...............cciiiiiiiiinnn. £4.50
Saag Paneer (spinach & INdian Cheese) « « e e o e e e s s s s s s s s s s s s s s oo oe £5.50
Bhindi Bhaji (e S 0000000000000 000000000300000000000009 £4.50
Brinjal Bhaji (QUberging) « « e« s e e e e e e e eeeccccccccccccccccccsce £4.50
Saag Bhaji (SPINACh) e e e e e e e o eeeeesososcscscscscscscscccscscaes £4.95
MushroomsBhaji.............. ... . i, £4.50
CauliflowerBhaji .............iiiiiiiiiiiiiiinnnnns £4.50
MossallaSauce. ...ttt eeeieeeneenaans £3.50

CurrySauce. .. ....ciiiiiiiititiittttttesteteaseannns £2.95



~sundries | Bread

PlainRice............. £2.95 All nan breads are cooked in the tandoor.
FriedRice............. £3.75 Nan Leavenedbreade « « o e o « « & £2.95
PilauRice............. £3.50 PeshwariNan.......... £3.50
Egg Fried Rice.......... £3.95 iﬁgfﬁ,dg” ;ﬁ}gﬁ;vfet mixture of cocondt,
LemonRice ........... £3.95 Dhonya Nan with coriander . . £3.50
House Special Rice (rits, nuts) . £3.95  Dhonya ChilliNan...... £3.95
KeemaRice ........... £495 OnionNan............ £3.50
Special Fried Rice (egg peas). £3.95  CheeseNan ........... £3.50
Keema Chilli Rice....... £550 KeemaNan ........... £3.95
GarlicRice ............ £3.95 CheeseOnionNan...... £3.95
MushroomsRice ....... £3.95 CheeseGarlicNan...... £3.95
Vegetable Rice......... £3.95 Chilli Nan Hot with green chillies. £3.50
Raitha (plain or cucumber) . « . . . £1.20 Keema ChilliNan....... £4.50
GreenSalad ........... £2.25 Stuffed with minced lamb & green chillies.
Papadom (plain or spicy) - -« . . . £0.90 GarlicNan ............ £3.50
Pickles (perdip) +vuvnnnn. £0.80 GarlickeemaNan...... £4.50
Chips......ccoovvenn.. £3.75 VegetableNan......... £3.50
Spicy Chips. ........... £4.50 Plain Paratha.......... £2.10

Unleavened pastry type bread.

. o Stuffed Paratha ........ £4.50
E n gl I s h D I s h es unleavened pastry type bread stuffed with
lightly spiced vegetable.

The following dishes are served with Chapatti ,,,,,,,,,,,,,, £2.25
french fries & salad. Thin leavened bread cooked on a griddle.
Fried Scampi .......... £8.50 TandooriRoti.......... £2.50
Omelette ............. £8.95 | breadcookedtoacrispytextured
(ChiCken' prawn, cheese or plain) Puree Thin fried breade « o o « o o o £2.25
Childrens Menu

ChickenTikkaMassala............cciitiiiiiiiiiinnnn.. £6.50
ChickenBalti.........cciiiiiiiiiiiiitiiiieiineeennenns £5.95
Chicken Kurma . ........ciiiiiiiiiitineenneeneeenaenns £5.95
ChickenCurry. ......coiiiiiiiiiiiiieeneeeeeannnannns £5.95
FishFingers&Chips ..............oiiiiiiiiiiiiinnnn. £5.95
Chicken Nuggets & Chips . . . .. ... iiiiiiiiiiiiiiinnnnnns £5.95
Scampi &Chips........ciiiiiiiiiiiiiienneeeennnannns £5.95
Choice of Omelette & Chips . ............ciiiiin.... £5.95

SUNDAY BANQUET

Starter | Main Course | Rice or Nan | Regular Coffee
4 COURSE MEAL - £15.95 per person

Terms & Conditions Apply




Combination Dishes

The following dishes are served as two half portions enabling a person to sample 2 dishes!
If you do not wish to try one of our combinations below, you have the choice to create
you own using the dishes listed below. An excellent choice for beginners.

Only available when Dining In.

Traditional Combinations

Chicken Korma & ChickenBalti........................ £12.95
Chicken Tikka Massala & LamborBeefBhuna............ £12.95
Chicken Jalfrezi & LambSagwalla...................... £12.95
Chicken Tikka Dupiaza & Lamb or Beef Dhansak.......... £12.95
Chicken Dhansak & LamborBeef Kurma................ £12.95
ChickenBhuna&lLambMadras.............cccivveann. £12.95
Prawn Bhuna & ChickenMadras...............c.o.... £12.95
Chicken Tikka GarlicChilli& LambKarai ................ £12.95
Lamb Maharaja & ChickenPassanda. ................... £12.95
Beef Bhuna & ChickenChilliBalti ...................... £12.95
Chicken Tikka Massala & Beef GarlicChilli............... £12.95
Chicken Tikka Selon & KholeeMolee ................... £12.95
Chicken Tikka Saag & BeefPathia ...................... £12.95
Beef Garlic Chilli & ChickenCheesy..................... £12.95
Kholee Molee & BeefChilliBalti ....................... £12.95
Lamb Korai & KholeeMolee .............cciiiiiin... £12.95

Vegetable Combinations

Vegetable Garlic Chilli & Vegetable Molee ............... £10.95
Aloo Saag Balti & VegetableDhansak . .................. £10.95
Mix Massala Balti & VegetablejJalfrezi .................. £10.95
Vegetable Selon & VegetableBhuna .................... £10.95
Aloo Mushroom Madras & Vegetable Dupiaza............ £10.95
Vegetable Karai & VegetablePathia .................... £10.95

NO STARTERS OR SIDE ORDERS WILL BE SERVED WITHOUT ALLERGENS & INTOLERANCES

ORDERING A MAIN COURSE. WE DO NOT DO HALF PORTIONS. PLEASE NOTE: Most of our dishes contain certain allergens. Please enquire about

Card Transactions under £10 will incur a 50p surcharge. your meal when ordering and we will be happy to advise you on your choices.

WE USE TOPSIDE BEEF FOR ALL OF OUR BEEF DISHES



