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INDIAN RESTAURANT & BAR

about us

The cuisine of South Asia is explored by our chefs,
allowing you to experience tastes and technigques
covering thousands of miles, resulting from years of
perfecting.

Both traditional styles of cooking and modern flair
are celebrated within our menu allowing us to offer
classic dishes to satisfy and innovative meals to thrill.

Our chefs have drawn from their clever passion for
food to create several contemporary and quite simply,
mouth watering dishes, ensuring the Delhi Divan is a
culinary success.

The authentic flavours of our creations have been
achieved through the use of the finest ingredients
and cooking techniques.

Relax, entertain, or simply enjoy whilst our intuitively
attentive staff enhance the dining experience.

Some of our dishes may contain: gluten, crustaceans, mol-
luscs, eggs, fish, peanuts, nuts, soybeans, milk, celery, mustard,
sesame seeds, lupin and sulphur dioxide



Special Banquet Night

An offer not to be missed!!

This offer is valid with bookings made in advance, please pre book to avaid any.

disappointment. This offer is not valid on take away, or In co’r:#mcthon with any other offer
' or promotion. King prawn, fish £3 extra.




Extras

Papadom (Plain ar Spiey) £0.85
Chutney | Pickles (rortion) £0.75
Chutney Tray £3.00
Starters

served with salad and sauces

Onion Bhaji £3.95
Spicy indian snack with crispy fried onions.

Somosa Lamb / Chicken [ Vegetables £3.95
Triangular shapad pastry stuffed with delicious filling.

Chicken / Lamb / Paneer Tikka £4.95
Succulent pieces of chicken [ lamb / paneer marinated in herbs and spices then roasted in a tandoor oven.
Chicken / Fish / Aloo Chatt £4.95

Diced chicken or fish cooked with home made chattni masala sauce, finely chopped cucumber
and freshly ground spices served with fried puffy bread.

Grilled Pepper £5.50
Pepper stuffed with mildly spiced chicken, minced lamb, prawns or vegetables.
Sheek Kebab / Shamee Kebab £4.95

Traditional, skewered chicken and lamb minced meat distinctively flavoured with coriander, garlic
and ginger creating an abundance of taste.

Mix Kebab £5.95
Traditional, skewered chicken tikka, lamb tikka & sheek kebab distinctively flavoured with
coriander, garlic and ginger creating an abundance of taste.

Chicken Pakora £5.50
Chicken or Paneer Shaslik £5.95

Tender diced chicken or paneer marinated with mild herbs and spices, grilled in a tandoor aven
with tomatoes, onions and fresh peppers.

Nargis Kebab £6.95
Delhi Mix Platter (for two) £10.95
A beautiful combination of sheek kebab, chicken tikka, lamb tikka and onion bhaji.

Tandoori Jhinga £6.95
King size prawns marinated in herbs and spices, grilled in a tandoor oven on skewers.

Jhinga Butterfly £6.95
King size prawns dipped in egg, bread erumbs and then shallow fried in vegetable oil

Tandoori Chicken £4.95
Succulent chicken marinated in herbs and spices then roasted in a tandoor oven on skewers.

Jhinga Bhuna on Puree £6.95
King size prawns gentiy spiced with garlic, ginger and onions served with fried puffy bread.

Chingri Bhuna on Puree £5.95

Prawns cooked in a spicy sauce with fresh tomatoes and onions, flavoured with green herbs
and served with fried puffy bread.

Mach Biran £5.95
Pan fried Indian boneless fish, lightly spiced with a touch of haldi, onions peppers and coriander.
Mushroom Surprise £4.95
Button mushrooms coated with fresh minced meat lightly spiced and fried until golden brown.

Garlic baked Mushrooms £4.95
Large mushrooms lightly spiced then cocked with fresh cream and cheese.

Golda Jhinga £6.95

King sized prawns cooked in a Tandoor oven then coated in a succulent sweet and sour sauce.



Chef Signature Dishes

Mr Naga Special £10.95
Beautiful tender pieces of chicken / lamb tikka
earefully cooked in a slow motion with fresh keema
& Naga chilll pickles. A hot and spley dish and highly
recammended by the chef. A treat for a brave one.

Bollywood Shank £11.95
A Delhi house special dish. A beautiful combination
of chicken and lamb tassed in a mixture of aromatic
ground spices, gently cooked with ehicken and
lamb minced meat and boiled egg. An absolutely
delicious dish:

Sylheti Jalfrezi £11.95

Roast tandoari chicken off the bone, garnished
with chunky pieces of fresh capsicums and onion
in'a hot and spicy chilli sauce, then cooked in a
moist consistency with natural herbs & spices.

A warm welcoming dish.

Apna Style Special £11.95

Manager's recommendation, chicken or lamb tikka
cooked with ten different kinds of spices including
clove, ginger, garlic, green chilli, coriander and
fresh tomatoes. “apna stle™ high quality curry is
hotand spicy served with pilau rice.

Tandoori Murghi
Bhuna Masala £12.95

Cooked with tandoori chicken, mince meat
& boiled egg.

Dhaba De Gosth £10.95

Bangladeshi style lamb curry. Lamb marinated
with mustard oil, ginger, gariic, yoghuri, cumin
seeds and a marrow bone stock.

Muktaj Chicken or Lamb £10.95
Barbecued chicken or lamb cooked with
ginger in a special medium spicy saute

Tandoori Jhinga
Kee Bijlee £15.95

King sized prawn marinated in herbs and
spices, grilled in a tandoor then cooked with
mushrooms, onions, tomatoes, brinjal &
brandy served on a flaming karahi.

Delhi Specials
Chicken / Lamb / Paneer
Achari £10.95

Chicken, lamb or paneer tikka cooked in a medium
dry sauee with our chefs’ homemade mixed

pickle to give a hot and fragrant tasle of pickle.

Jaipuri Experience £10.95
Avery popular dish from Jaipur, india. Cooked
with lamb or chicken tikka, fried mushroom,

capsicum and a large guantity of fried onion in a
slightly thick sauce, gamished with ceriander.

Garlic Chilli Chicken £10.95
Arich, hot eurry (vampires beware)!

Chicken / Lamb

Tikka Masala £11.95

Britain’s most popular dish. A choice of chicken or
lamb tikka in a creamy sauce of fresh tomatoes,

butter and eream.

Delhi Mix Masala £13.95
Based on the tandoori masala sauce cooked

with chicken fikka, lamb tikka, tandoori king

prawn and fopped with sliced egg.

Chicken / Lamb Tikka

Makhani £10.95

Chicken or lamb fikka marinated with yoghurt,
landoori masala and roasted in tandoor then,
simmered in light

Shatkora £10.95

Chicken ar lamb cooked with an exotic Bangladeshi
fruit, A beautiful tangy & aromatic flavour.

Veﬁetable Noboraton  £10.95
Fresh vegetables, garlic, ginger, fomatoes
and spices.

Chicken Shasni £10.95
{Very popular dish from Calcutta). Boneless
marinated chicken, gamished with almond,
yoghurt, & mango chutney lo give a mild taste.

Chicken Peli Peli (Hot)  £11.95

Cooked with chicken, onion, garlic, ginger,
chilli pepper. spices:and chilli sauce.

Meat Potato

Slow cooked meat with spicy thick onion
sauce & potatoes. Medium

Shahi Lamb £11.95
Marinated lamb with mixed spices, herbs,
crushed ginger and garlic, grilled in the oven,
then fried with onions, peppers. chilli and
fresh coriander. Spicy
£15.95

King Prawn Delight
Marinated king prawns in herbs and spices,
grilled in oven then mixed with thick onion sauce.

Chicken Tikka Jalfrezi £10.95

A slightly hot dish cooked with areen chillies,

peppers,lomatoes, onions & fresh herbs.
£15.95

Tarka King Prawn
Shell en king prawn fried in butter, cooked with garlic &
seasoned with crushed cayenne peppers & conander.

Fish Tenga £15.95
Bangladeshi fish, off the bone, with enions;
tomatoes, lime pickle and potato In chef's cwn
spices, a tangy tasty dish. Served with lemon rice

Shagor Mela £15.95

Cad, tuna, prawn & king prawn cooked In a tamato
and lemon sauce with fresh green chilll & coriander.

£10.95

Mango Malai £10.95
Chicken tikka cooked with mango pulp.

Sizzler Balti £12.95
Chicken Nawabi £13.95

Succllent pieces of chicken marinated in herbs
and spices with mushrooms, onions, tomatoes and
cooked with brandy. Served on a flaming sizzler.

Shashlick Bhuna £11.95
South Indian Garlic
Chilli Chicken £12.95

Stir fried chicken cocked with a special hot and
spicy sauce.

Salmon Garlic Mojadar £15.95

Fresh Salmon cooked with garlic, lomaloes,
potatoes & served with garlic rica

Delhi Special Bhuna £12.95
Chicken fikka, lamb tikica, tandoor) chicken &
tandoari king prawn cooked with onions,

tomatoes, green peppers and potato in' Chefs own

spices.
Zamdani Chicken £12.95

Tender chicken pieces cocked with onions, green
pepper, tomatoes & green chillies, chefs own
special sauce & cream. This is a hot, spicy &
creamy dish.

Kushboo Chicken £12.95

Chicken cooked with garlic pickle, green pepper,
onions, served with chef's special sauce ona
sizzler



Tandoori Specialities

Served with Salad and Mint Sauce.

Tandoori Jhinga Garlic £13.95
King prawns marinated with freshly chopped garlic,
gamished with fresh coriander.

Tandoori Chicken £9.95

Half a chicken marinated and grilled in the tandoor

Chicken / Lamb /
Paneer Tikka £9.95

Marinated with crush ginger & gariic, grilled
in the tandoor.

Delhi Mixed Grill £13.95

Tiger prawn, tandoor chicken, chicken tikka,
lamb tikka and sheek kebab.

Chicken / lamb
Tikka Garlic £10.95

Chicken or lamb marinated with freshly chopped
garlic,
garnished with fresh coriander.

Tandoori Machli £15.95

Salmon marinated with tomatoes, peppers,
coriander and lime juice served with fresh
homemade mint yoghurt sauce.

Sea Bass £15.95

Pan fried Sea Bass on a bread of onions,
capsicum and coriander and ground spices

Tandoori Shazani £11.95

Chicken and lamb tikka fried with onion,
green peppers, green chilli and coriander.

Chicken / Lamb / Paneer

Shashlik £11.95

Biryani

First served in the royal Mughlai courts of India,
infused with fragrant rice with our special biryani
sauce.

choice of:

Chicken 9.95
Chicken Tikka 11.95
Lamb 11.95
Lamb Tikka 11.95
Prawn 12.95
Tiger Prawn 13.95
Vegetable 8.95
Mixed 13.95
(Chicken, Lamb and Tiger Prawn)

Delihi Special Biriani £14.95

(Tandoori King Prawn, Chicken Tikka and
Lamb Tikka.)

Balti Specialities
A Brummy special, contents marinated in
yoghurt then cooked with tomatoes, onions.

Choice of:

Chicken £9.95
Lamb £11.95
Chicken Tikka £11.95
Lamb Tikka £11.95
Prawn £11.95
King Prawn £13.95
Vegetable £8.95
Mixed £13.95

add the following ingredients for an
extra 75p each: mushroom, potato,
chana or peas.



Chef’s Tawa Specials

Tawa dishes are cooked with onions, green peppers and green chillies:
Flavoured fairly strongly with herbs & spice. Dishes are served on a tawa.

Tawa Murghi Tikka or Gosth Tikka £12.95
Tawa Murgh Chilli Garlic (hot) £12.95
Tawa Murgh Tikka or Gosth Tikka Jalfrezi £12.95
Tawa Murgh or Gosth Tikka Mushroom Saag £12.95
Tawa Murghi or Gosth Tikka Masala £12.95
Tawa Murgh or Gosth Tikka Sagwala £12.95
Tawa Murgh, Gosth, Chingri or Vegetables £12.95
Tawa Jingha £14.95

Old Favourites

Available with:

Chicken £8.95

Lamb £9.95

Chicken Tikka £10.95
Lamb Tikka £10.95
Tiger Prawn £13.95
Vegetable £7.95

Choice of:
Curry | Madras | Vindaloo

Popular dish of zouth Indian origin - rich, hot and sour taste.

Bhuna

A thoroughly gamished dish with onion, tomato and garlic.

Kurma

A delicate portion of yoghurt, eream & spices - mild but rich creamy texture.
Dhansak

A popular dish of Persian origin, infused with lentils & garlic producing sweet & sour taste.
Dupiaza

A'south Asian dish prepared with onions and tomatoes

Pathia

Tomato based - sweel, sour and slightly hot,
LETAELE]

Spinach garnished with garlic.

Kharai

A popular East Bengal dish thoroughly garnished with onjon.




Side dishes

Bombay aloo £3.95
Polato and tomato, medium dry.

Saag aloo £3.95
Spinach and potato.

Chana masala £3.95
delicately spiced chick peas.

Mushroom bhajee £3.95
Medium spiced with cariander.

Bhindi bhajee £3.95

Dakra garnished with cnions, tomatoes and garlic,

Baingan masala £3.95

Aubergine and petato lightly spiced with turmeric
and fresh coriander

Saag bhajee £3.95
Lightly spiced with extra garlic.
Matar paneer £3.95

Chicken peas and Indian cheese - home style.

Saag Paneer £3.95
Spinach and Indian cheese - home style.
Tarka daal £3.95

Yellow lentits raditionally prepared and cooked with
onlons and garlic.

Mix veg bhajee £3.95
spicy seasonal indian vegetables - medium dry.

Vegetable curry £3.95

spicy seasonal indian vegetables - exira sauce.

Rice

Steamed Basmati Rice £2.95
Pilau Rice £3.50
Fried Rice £3.50
Egg fried rice £3.95
Vegetable rice £3.95
Mushroom rice £3.95

Keema rice (Mince meat) £4.95
Coconut rice £4.95
Lemon, garlic & chilli rice £4.95

Special pilau rice £4.95
(Stir fried with peas, enion and egg)

Naan

Plain naan £2.95
Peshwari naan £3.75
Garlic & coriander naan £3.75
(CEEREED £3.75
(Chicken and lamb minced meat}

Cheese naan £3.75
Cheese & onion naan £3.75
Garlic & chilli naan £3.75
Delhi special naan £4.95

{Chicken tikka, lamb and chicken minced meat,
& cheesa)

Sundries

Paratha £2.95
Vegetable paratha £3.95
Chapatti £2.50
Chips £3.95
Tandoori roti £2.95
Doi £1.95



Set Meals

SET MEAL FOR TWO
(£39.95)

Popadoms and chutney & pickle
Starters
Chicken tikka | Aloo chatt
Main course
Chicken tikka masala (mild) | Lamb
sagwala (medium)
Side dish
Aloo Gobi
Rice and Bread
Pilau rice | Peshwari naan

SET MEAL FOR FOUR
(£79.95)

Popadoms and chutney & pickle
Starters
Mach biran | Onion bhaji |
Meat somosa | Mixed kebab
Main course
Chicken tikka jalfrezi (hot) |
Lamb pasanda |
King prawn sagwala |
Vegetahle tikka masala
Side dish
Bombay aloo | Sag bhaji
Rice and naan
Pilaue rice | Mushroom pilau rice
Garlic naan | vegetable paratha

Please note: Set meals are already
generously discounted, so no other offers
will be valid against these
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