Download Menu from “India” Restaurant, 20 Blackhall Road, Kendal,
LA9 4BW

SPECIAL APPETISERS
(FISH DISHES MAY CONTAIN BONES)

India Mixed Platter (For 2)
India Mixed Platter (For 4)

£10.95
£20.95

(Tandoori Chicken, Chicken Tikka, Sheek Kebab, Fish Pakora, Onion Bhaji, Samosa)

King Prawn On Puri
Mixed Kebab

£6.50
£4.55

(Onion Bhaji, Sheek Kebab, Chicken Tikka)

¼ Tandoori Chicken
Chicken Tikka
Samosa (Meat/Veg)
Onion Bhaji
Sheek Kebab
Samosa Chaat

£3.95
£4.10
£3.60
£3.50
£3.95
£4.25

A vibrant medley of taste, with diced-meat samosas topped with chickpeas, yoghurt and tamarind
dressing. A perfect starter to tantalise the tastebuds.

King Prawn Chatka

£6.75

King prawns cooked with exotic spices giving a sweet and tangy flavour, served with fried Indian
bread.

Vegetable Roll

£3.60

Crispy pastry stuffed with vegetables and deep-fried.

Malai Salsa

£4.50

Strips of chicken tikka cooked with pineapple, onions and cheese, in a light spice, wrapped with
roti bread.

Chana Puri

£3.95

Chickpeas cooked in a sauce with light spices & served with Indian puri bread.

Fish Pakora

£4.75

White fish marinated in special herbs and a spiced butter mix. These are our own hand-picked
herbs and spices. Dipped in a spicy batter and deep fried.

TANDOORI SPECIALITIES
½ Tandoori Chicken

£8.95

The world famous dish of tender spring chicken, marinated in fresh ground spices and yoghurt,
roasted in tandoori.

Chicken Shashlik

£11.50

Succulent pieces of finely seasoned chicken, barbecued to perfection and served with roasted
onions, peppers and tomatoes.

Deluxe Mixed Grill

£13.95

An assortment of tandoori delicacies, consisting of tandoori chicken, chicken tikka, sheek kebab
and tandoori king prawn.

Chicken Tikka

£9.50

Supreme breast of chicken, infused with a special tikka marinade, then flame-grilled in tandoori.

EXQUISITE DISHES
Chicken Xacutti

£10.50

A spicy dish cooked with desiccated coconut, fresh fenugreek leaves and wonderful flavours from
Goa. Not to be missed.

Tava Lahori
Chicken £9.95
Meat

£10.95

Tender morsels of meat or chicken, tossed in an iron skillet with the most exotic spices and herbs,
crushed garlic and juliennes of ginger root, covered in a light sauce of fresh tomatoes and pepper,
and garnished with spring onion and coriander. Medium Strength.

Butter Masala

£10.55

Chicken cooked with garlic, plum tomato paste, butter, yoghurt and dry fenugreek. Lightly
flavoured, and topped with cream.

Jhalfry
Chicken £9.95

Meat

£10.95

Highly-spiced dish with a base of onion, methi and various spices, fresh green chillies, tomatoes
and red pepper. Garnished with fried onion and fresh coriander.

Chom Chom
Chicken £9.55
Meat

£10.95

Chicken or meat tikka cooked with sweet, tangy and mild creamy sauce, garnished with fresh
coriander.

Peshwaa

£10.95

This dish cooked with finely-chopped tomatoes, garlic/ginger paste, a touch of cream, and Chef’s
own special ground spices, to give a mild/medium taste. Garnished with coriander.

Kasuri Malai

£10.50

Cooked with onion, garlic and ginger, a touch of cream, dry fenugreek (methi) and other
wonderful herbs and spices. Garnished with spring onions and coriander.

Laal-Maas

£11.95

Meat cooked with onion, garlic, ginger paste, whole dried red chilli spices and yoghurt. It’s a
Rajasthani dish (laal-maas means ‘meat in a red sauce’. A spicy dish that is full of distinctive
flavours.

Musamma
Chicken £10.55
Meat

£11.95

Chicken or meat, cooked with chickpeas, eggs, onion, red pepper, herbs and spices. A hot dish
that is garnished with fresh coriander and spring onions.

Chicken Paneer Masala

£11.95

Pieces of chicken cooked with plum tomatoes,onion, yoghurt, cream and paneer (Indian Cheese) in
a medium spiced sauce garnished with fresh coriander.

Ghandi’s Special
Chicken £9.95
Meat

£10.50

Pieces of chicken or meat cooked in a very highly spiced sauce, with onion, pepper, fresh green
chillies and dry, small red chillies, garnished with spring onion and coriander. A dish for true hot
diners. (Very Hot).

Laboni
Chicken £9.95

Meat

£10.50

Chicken or meat pieces, cooked in a delicate sweet and sour sauce, using onion, garlic, ginger,
lime, coriander and lemon juice.

Dahi Chicken

£10.55

Spicy dish cooked with yoghurt, cream, garlic/ginger paste, fenugreek, fresh green chillies, butter,
herbs and spices. Garnished with coriander.

Shahi Dopyaza
Chicken £9.95
Meat

£10.95

Medium spicy dish, cooked with onion, bay leaves, garlic, ginger paste, tomatoes, a touch of
lemon juice and onion cubes. Garnished with fresh coriander.

Anda Aloo Bhuna (Egg and Potato Curry)

£8.95

Boiled eggs cooked with onion, potatoes, bay leaves, garam masala, chopped tomatoes and
ground spice, in a medium sauce, garnished with fresh coriander.

FISH & SEAFOOD SPECIALITIES
(FISH DISHES MAY CONTAIN BONES)

Goan Fish Curry

£13.55

Fish curry made with freshly ground herbs, a touch of curry leaf and other masterfully blended
spices.

Doi Mach

£13.95

Marinated fish cooked with onion paste and whole spices. Also ground spices, yoghurt and fresh
green chillies. A dish from Bengal (Kolkata). Garnished with fresh chopped coriander.

Karahi Fish Bhuna

£13.95

A white fish cooked with onion, tomatoes, and Chef’s own special ground spice, with medium base
sauce, and garnished with spring onion and coriander.

King Prawn Peri - Peri

£13.95

King prawns stir-fried with onion, tomatoes, green chillies and tangy sauce. Hot with exotic taste.

King Prawn Jhal Malai

£14.50

Large king prawns cooked with green chillies, plum tomatoes, onion, cumin and coriander. Spicy
hot.

Dilkush

£14.50

Large king prawns, cooked with plum tomatoes, onion, yoghurt, cream and poppy seeds. A mild
dish with a wonderful aroma.

VEGETARIAN SELECTION
Baigon Aloo

£7.95

Aubergine (egg plant) and baby potatoes, cooked with onions, tomatoes and coriander, in a
medium sauce.

Matar Paneer Makhani

£8.50

Indian cheese cooked with peas, cream and tomato based sauce, in an aromatic blend of spice to
give a sweet and creamy taste.

Dal Palak

£7.95

Yellow lentils cooked with spinach, roasted mild spices and herbs. Medium Strength.

Vegetable Paneer Jalfry

£8.50

Vegetables and Indian Cheese cooked with onion, yoghurt, tomatoes, cumin, garlic/ginger paste,
red chilli and lemon juice, along with other wonderful spices, to give a hot, tangy flavour.
Garnished with coriander.

Daal Chana Bhuna

£7.95

Lentils and chickpeas cooked in a medium strength sauce, garnished with coriander.

TRADITIONAL FAVOURITES

Korma
Bhuna
Madras
Dansak
Rogan Josh
Saag
Biryani
Masala

Chicken
Tikka
£8.95
£8.55
£8.55
£8.55
£8.55
£9.95
£11.95
£9.95

Chicken
£7.55
£6.55
£6.55
£6.55
£6.55
£7.95
£9.95
£8.95

King
Prawn
£11.95
£10.95
£10.95
£10.95
£10.95
£11.95
£13.95
£13.95

Meat
£8.75
£7.55
£7.55
£7.55
£7.55
£8.50
£10.50
£9.50

Vegetable
£7.50
£6.95
£6.95
£6.95
£6.95
£6.95
£8.95
£7.95

VEGETABLE SIDE DISHES
SAAG ALOO
MUSHROOM BHAJI
BOMBAYALOO
BHINDI BHAJI
TARKA DAL
SAAG PANEER
CHANA BHAJI
BRINJAL BHAJI
SHAHI ROSEN

£3.55
£3.55
£3.55
£3.95
£3.55
£3.95
£3.55
£3.95
£3.95

Mixed vegetables cooked with green chillies and fresh chopped garlic. Fairly Dry.

RICE
RICE
SPRING ONION RICE
MUSHROOM RICE
LEMON RICE
PILAU RICE
EGG FRIED RICE
SPECIAL FRIED RICE

BREADS

£2.50
£3.50
£3.50
£3.50
£2.95
£3.50
£3.75

NAAN
GARLIC NAAN
PESHWARI NAAN
CHEESE NAAN
CHEESE AND GARLIC NAAN
PARATHA
CHAPATI
BUTTER CHAPATI

£2.50
£3.55
£3.75
£3.75
£3.95
£2.10
£0.95
£1.15

EXTRAS
PAPADOM
ONION RAITA
CUCUMBER RAITA
SALADS
CHIPS
ANY CURRY SAUCE
MANGO CHUTNEY
LIME PICKLE
MINT SAUCE
PICKLE TRAY

£0.90
£1.95
£1.95
£2.95
£2.80
£3.50
£0.80
£0.80
£0.80
£2.75

(Mango chutney, lime pickle, onion salad and mint sauce).

Please inform management of any allergies, such as nuts, dairy products and flour
etc, before ordering. The management cannot be held responsible for any ill
effects.
Please allow enough time for preparation as all our meals are cooked to order.
This enables us to maintain our high standards.
The management reserves the right to refuse service to anyone without reason or
justification.

PLEASE NOTE
PLEASE BE ADVISED THAT FOOD PREPARED IN OUR
KITCHEN CONTAINS THESE INGREDIENTS: MILK, EGGS,
WHEAT, SOYBEANS, PEANUTS, TREE NUTS, FISH AND
SHELLFISH
PLEASE MENTION ANY ALLLERGIES WHEN ORDERING

EXCLUSIVE DINE-IN RESTAURANT DEAL
MEAL FOR TWO

MEAL FOR FOUR

MEAL FOR SIX

Buy one round of drinks
and get one free

Buy one round of drinks
and get a bottle of House
Wine free
(Red or White)

Get 10% Discount from
your Food Bill

Terms and Conditions apply. Offer can be withdrawn without prior notice.
This voucher is required to redeem above offers.

India
There are so many things captured in this word … people, places, land, nature, colours, aromas
and flavours. We are proud to be able to bring you one of the greatest wonders of this complex
land, and introduce you to something new, unexpected and exciting ... a new taste ... the taste of
New "India". Since the first modern Indian restaurant, Veeraswamy on Regent Street, opened in
London in 1926, many others have followed, with evolution and improvement as time has passed.
Today there are more than 9,000 restaurants and takeaways in the UK, generating around £3
billion in annual revenue for the British economy. The history of Indian food in Britain dates back
over 300 years and has a direct link to the East India Trading Company.
There really are no words that truly manage to capture the enigma that is India, where you will find
an enormous diversity stretching from its snow-capped mountains to sun-drenched beaches; tranquil
temples to bustling bazzars and lantern-lit villages. Here in “India” Restaurant in Kendal we are
proud to introduce new high quality dishes that we hope reflect our interpretation of Indian cuisine.
We are pleased to take on board any suggestions that will help to improve the quality of our
service, which we hope is of the highest standard.
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