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Mixed Starter

Mixed selection consisting of onion bhaji, punjabi samosa, sheek kebab & chicken tikka

King Prawn Puri

King prawn cooked in a medium spiced sauce served on a puri bread

Punjabi Samosa Q

Street food of Northern India, patties stuffed with potato and pea filling

Onion Bhaji Q@

Sliced onions, in a batter and deep fried

Sheek Kebab

Finely minced lamb mixed with various herbs and spices skewered and grilled in the tandoor

Chicken Tikka

Chicken marinated in traditional spices and grilled in the tandoor

Chicken Chat Puri

Chicken cooked in a tangy sauce and served on a puri bread

Salmon Tikka

Salmon marinated and delicately seasoned, barbecued in the tandoor

Tandoori Chicken

Chicken (on the bone) marinated in traditional spices and grilled in the tandoor

(W) Vegetarian (®) Vegan ) Spice level




Lamb Bhunjon £15.95

Signature dish, chunky cuts of lamb poignantly spiced and slow cooked for ‘melt in your mouth’
tenderness

Chicken Monipuri
Chicken breast strips, stir fried with mange tout, peppers, onions and delicate spices, served
with pilau rice

Lamb Pathiay)

Persian speciality of tender lamb in a delicious blend of hot, sweet and tangy sauce

Goan King Prawn Curry) £16.95

King prawn prepared in ground spices, cooked in a delicious smooth, thin, vibrant sauce of coconut
milk with onions and peppers and a hint of chilli

Goan Chicken Curry) £15.95

Marinated barbecued chicken, cooked in a delicious smooth, thin, vibrant sauce of coconut milk
with onions and peppers and a hint of chilli

Goan Duck Curry)
Marinated roast duck, served in a delicious smooth, thin, vibrant sauce of coconut milk with
onions, peppers and a hint of chilli, served with pilau rice

Lamb Methi)
Chef’s signature lamb, slow cooked chunky cuts of lamb cooked with fenugreek in a
medium spiced sauce.

Roast Duck Saag

Marinated in light spices served on a bed of stir fried spinach, served with pilau rice

Shezani
Chicken marinated and grilled, slow cooked with onions, green peppers, juicy vine tomatoes in a
thick tangy tomato based sauce

Chicken Hariyali £14.95

Marinated chicken strips barbecued and cooked in a creamy mint and coriander based green sauce

Paneer Tikka Masala @ £12.95

Indian cheese barbecued then cooked in a creamy masala sauce

Naga Lamb yjj)

Chunky cuts of lamb smothered in herbs, spices and the infamous naga chilli. Very hot!

Salmon Jalfrezi ) £16.95
Salmon delicately seasoned, grilled and cooked in a rich spicy Jalfrezi sauce with peppers, onions
and green chilli

Naga Chickenjjy) £14.95
Barbecued chicken, cooked in a spicy ‘naga’ chilli chutney, with onions and peppers . Very hot,

but packed full of flavour
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Chicken Tawa £14.95
Chicken marinated and barbecued on the bone, the chicken is then pulled off the bone and cooked in
a tomato and onion based sauce garnished with grated cheese.

Pan Grilled Sea Bass £18.95

Fillets of sea bass seasoned in ground spices, pan grilled and served on a bed of vegetables cooked
in coconut milk sauce, Served with steam rice

Modhu Chicken

Marinated, grilled strips of chicken cooked in a honey and coconut based creamy sauce,
equivalent to korma

Garlic Chilli Chicken )

Chicken fillets dusted with garlic and herbs cooked in a chilli and onion based sauce

Chana Saag Dhansak Q)
Vegan speciality dhansak made with Chick Peas, Spinach and Lentils

Chicken Tikka

Chicken marinated and grilled in the tandoor

Tandoori Chicken

Chicken on the bone marinated in traditional spices and char grilled in the tandoor

Tandoori Mixed Grill

A fabulous selection from our tandoori menu, including tandoori chicken, chicken tikka
and sheek kebab served with a plain naan bread

Chicken Shaslick

Diced chicken, peppers, tomatoes and onions marinated and barbecued in the tandoor

Salmon Tikka

Fillet of Salmon marinated and mildy seasoned, barbecued in the tandoor

£5.50

CllI‘I‘Y sauce - Masala sauce - Dhansak sauce - Korma sauce - Madras sauce
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Masala

Vegetable £11.95 Chicken Tikka £12.95 Lamb £14.95 King Prawn £15.95

Karai - Jalfrezi - Saag - Dhansak

Vegetable £11.95 Chicken £12.95 Lamb £14.95 King Prawn £15.95

Our chefs will prepare to the styles below:

Korma - Rogan - Bhuna - Madras

Vegetable £11.95 Chicken £12.95 Lamb £14.95 King Prawn £15.95

Chicken Biryani

Basmati rice stir-fried with chicken, served with mix Vegetable curry

Lamb Biryani £15.95

Basmati rice stir-fried with lamb, served with mix vegetable curry

Vegetable Biryani Q £12.95

Basmati rice stir-fried with an assortment of spiced Vegetables, served with a mix vegetable curry.
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Bombay Potatoes Q

Potatoes cooked with fine exotic seeds and tumeric powder

Garlic Mushrooms Q

Button mushrooms stir fried with ground spices and garlic

Saag Aloo ©

Fresh spinach and potatoes cooked with mixed herbs and spices

Tarka Dhal ©Q

Tangy mixed lentils prepared with garlic, cumin and mustard seeds

Saag Bhaji Q
Spinach cooked with whole mustard and crushed garlic in medium spices and
aromatic herbs

Saag Paneer Q

Spinach and cheese cooked in a mild creamy blend

Mixed Vegetable Curry Q

Chana Q
Chick peas cooked with mixed herbs and spices

(¥) Vegetarian (@) Vegan ) Spice level

£8.95 Side £6.50

£8.95 Side £6.50

£8.95 Side £6.50

£8.95 Side £6.50

£8.95 Side £6.50

£8.95 Side £6.50

£8.95 Side £6.50

£8.95 Side £6.50




Pilau Rice
Plain Rice
Mushroom Rice
Egg Fried Rice

Coconut Rice

Plain Naan
Garlic Naan
Peshwari Naan

Keema Naan
Stuffed with minced meat

Tandoori Roti

Chips

Popadom (each)

Pickle Tray

(W) Vegetarian (®) Vegan
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Pink Olive

Thank you.

Join us at:

facebook.com/pinkoliverestaurant

follow us at:

instagram.com/pinkoliverestaurant




