Bnryam Dishes

& with o misture of spices, sulonaz & cashew nuts,

Rlce & Chlps

Haouse Special Pilau ... .. .. ... £

Garlic Pilau
Mut Pilau w
Sweet Piloy
Keema Pilau

Mushroom Pl s usrisias s s gy ns s simii s e £

VegehonleBHon o s s S S s i
Egg Pilews s

Oinion Pilaw wil

Flain Pilau Rice

Plain Boiled Patna Rice

ChEEn T s s s S S S R O P S £3

Bread

Paratha . e g7 Q!

Garlic Man or Tiki:u Nr:m :
Crrrdic R e Rl N e e s s S S e e
Garlic & Coriander Nan

Garlic B K Ema . et e e e e BT

Side Dlshes

’u‘lupd Vegete

hus h room /

E|r| r||c1| B |'||:| || (

£4.50

£4.50

. £4.50

. £450

Ll‘l.._]r‘I{] E-hn:il'
"1rjq Chana (¢
sag Paneer (5

Spemal Curry Sauces

Tandoaori Mossalla Sauce . . !
Bhing Baiee e
Rogan Josh Sauce ... ... . E4.5C
Kurma Souce ... .. ... ... . E4.50

Malayan Sauce ... ....... £4.50

Madras Curry Sauce
Vindaloo Curry Sauce. . ...

Add ChipsorRice ........

£4.75
£4.50
£4.50

. £4.50

£4.50
£4.75

Kashmiri Sauce. .. ........24.5
Plain Curry Sauce ........

£1.00

Kids Meals

Chicken Tikka Massala Served with Poppadom, Chips & Rice .. ... £995
Chicken Korma Served with Poppadom, Chips & Rice.............. £9.95
Chicken Curry Served with Poppadom, Chips & Rice. .. ............ £8.95
Chicken Nuggets Served with Chips .. ..o iiiiiiiiann. £7.95
Fish Fingees Servea with EMps ol rav il iy i s snsva g 2795
Soft Drinks

AT S CORE DIET I ERE BAINTA = e s e S s 1.50
BHTTLES 1,800 CORE DIET BOKE s g s b ok v ot s s 3.50

THURSDAY & SUNDAY 4 COURSE SPECIAL £12.95

Paneer, Beef or Lamb £1 Extra
Chicken Tikka or Lamb Tikka £1.75 Extra
king Prawn or Duck £3 Extra,

PICK ONE ITEM FROM EACH COURSE

STARTERS

Garlic Mushroom on Puri, Onion Bhaji, Bhuna Prawn On Puri,
Prawn Cocktail, Chicken Chat On Puri, Chicken Tikka

MAIN DISHES

Plain Curry®, Curry with Mushroom®, Madras®*, Vindaloo®,
Sri-Lanka®, Dansak®, Bhuna®, Dupiaza®, Rogan®, Pathia®,
Kurma®*, Malayan®*, Masala®*, Jalfrezi*

RICE DISHES
Any Rice or Chips or Plain Nan

SUNDRIES
Plain Papadom or Spiced Papadom

Chicken Tikka Wrap Mixed Wrap
Fresh Chicken Tikka Sheek Kebab, Chicken Tikka
Served With Salad, Chilli Served With Salad,
& Garlic in a Fresh Nan Chilli & Garlic in a Fresh Nan
£8.45 £9.45

MUNCH BOX

Chicken Tikka, Stir Fried with Onions,
Green Peppers & Coriander,
Chips, Onion Bhajis,

Mint Sauce and a Curry Sauce

£14.50

SHARING BOX

Chicken Tikka Stir Fried with Onions, Green
Peppers & Coriander, Vegetable Pakora,
Chicken Wings, Rice, Chips,
Choice of Nan Bread, Mint Sauce,
Salad & Choice of Curry Sauce

£24.50

o a membar of yoe
rof slef bakora placing &0 andee

EST. 1991

Tandoori Takeaway & Licensed Restaurant
Finest Indian Cuisine

OPENING HOURS
SUN - THUR 5pm - 10.30pm
FRI, SAT 5pm - 11pm
Open All Bank Holidays
ey

-
=

LYRI

. 2 COURSE SPEBIAL £10.75

4 COURSE SPECIAL£14. 95

AVAILABLE EVERYDAY UNTIL 3PM
FRIDAY & SATURDAY UNTIL 7PM
-

Takeaway & Delivery

0191 388 2165

0191 388 2175
0191 3887777

3 Pelaw Bank, Chester-le-Street DH3 3TJ

www.memoriesofindiaonline.co.uk



Starters

Onion BRaji . ..o £4.25
Weg PakarefHotcl e £4.25
Bhuna Prawn on Puri . . .o e £4.75
Chiekan o Chnnn Chotbon PUrt oo e e e e s £4.75
Garlic Mushroom on Puri .. ..o ia e £4.55
T I ol e s bR R e £5.75
Samosa (MeatorWVeg) . ... e £4.25
Prown Copklail oo e e e £A475

Chicken Tikka . .. £5.50
Sheek KR S S s s e e e e s e e E5.50

R e TRERAROR . o s A R S e
L o B e S e R E&.50
e P B G PUT iy e o b 6 B S £6.50
Estrtic: Koin PR o b e ol e e R e e e £6.95

Patate Cheps Breaded agg potate balls, Pars mild spice blend, Para saves: Frizd & hearty, Mild,
styrran Pavaer Tk .o i i i s e £E5.75
Seittran marinade, hame-made cotoge cheeze & red peppers

Masala Fish Crisp fried Tilapia fiflsf in spiced gram flour batter ... ..o L £495
HGF}FG“ Chicken Tikka In a corionder and green chilli marinads - . ool
Malai Tikla Chicken Rilats in gailic, ginger, cream chesse marinade ., . RO,
T{]ﬁdo@r’i Mixed Kebﬂb Chicken Tikka, Lamb Tikka & Sheak Kebab , ..., ..., 2595

Tandoori Grill

Cooked on charcoal ina speadl day oven, Ihe meal marinaled in our own special mixhres.

roosted an skewers & servad with salad & mint 2ouce. Tandaori are ameng the c-urs.mnd'ung Aelicacies of India

Tandoori Chicken on the Bone [Zpesh oo ioomniiemns £o75
L T B £e75

Tandoori Mixed Plather (Chaice of Rics, ChipsorMan] .. .0 o oo oo... £1375
Tandoari King Prawn . ... .ot e eii e iiiaianns £13.75
G{] rl ic lek{] e ] T e e L e E 1 G‘?.ﬂ
Prameer Sashliek e e e £11.75
Shashlic Special (Chickenar Lambl. 440 o v vhoiavinissonaiivnn e LTHOFES

Tandoori Mosalla Dishes

Muosalla dishes are cooked inred savce with rich mixed nuf coconul & fandooen spices

Chicken Tikka Mosalla .. .. . ... £ 45
LA FTRE D BABREIIE o i oo e i i e v e e £10.95
King-Reaven Mosalla =i s s e e £11.95
TonagoriFonesrddosoller it v i iiidisinan o i maevs £10.95
Tandoori Mixed Mosallg Chicken Tikka, tamb Tikka & King Prawn .. ... .. E1495
Tandoari Mixed Veg Mosalla .. ..o ocviiciiiiiciiiiiinns E7.95
Sundries

Papdom or Spiced Papeogom: ool sl ans bnbis i s ia s i £1.20
Mango CRUINEY - o et e
Cucumberor OnionRaitha . . ..o e e an s £2.50
R O £1.30

ST BT i e S e S £1.30
(Zhilli Pickle
T o e D e I S K PeAen £1.30
Pickle Ta’ﬂ}-‘ Mangs Chutney, Snion Solod & MintSauce .. oo iiinn i ca s £2e5

- R
e h

Authentic Dishes

CHICKEN

WEGETABLE

HOUSE SPECIAL . .ot e et e e v e e neea s

Mild Dishes

Mixed meat, chicken & prawn

Kurma Dishes
These dishes are very mild & prepored frem

srasdifional Indian recipas "'1ﬂ|'c'il'|-.‘_.':
wser of fresh croam & coconul

Malayan Dishes

Fraparation of mild SpiCEs whare cream, banano &

pineapple are used Iz create a unique flavour

Kashmiri Dishes

Praporation is very similar i Malayan bur
coaked with nuts, sultanas & banana

Pasanda Dishes

Thin maat (illst, cockad in }'L}ghml_. rmild spices
& mixed nul powder, Highly Nlovoured.

Medium Dishes

Plain Curry Dishes

Aosauze ef madiom consistensy, o basic but wide

range of ariental spices giving
a plaasant flavour

Dupioza Dishes

& method af presoration similar te bhuna whers
amions ars mived spices and fried briskhy

Sag Dishes

Spedal Blend of medium spice
sirmilar to bhung with spinach

Curry with Mushrooms

Acsauce of madium consistensy, o wide but basic

range of orisntal spices giving a rich faveur with
rrush e

Bhuna Dishes

Gtrergly spiced corry, spacial Blend of spices fied o
E!":Ih(:' g parovioc o :Jiﬁl‘l ::l: |'||:3'|'I um !'-Ill!nEIl‘l

& creother dry consisheroy

Rogan Josh Dishes

Tha characteristics of the dish are cerived from the uzs
atlats of teratass, gorlic, pimentas & onfens, Hied
in snacial pil in o mannsr prnrlu.'ing a dish af similar

sirangth fo hhuna

Balti Dishes

[hese cishes are cooked Using recipes. centuries old
and are served as they hove beenin te Baltisen crea
of beorthern Pakizzan. All baliis are recommended with

nan braad

Hot Dishes

Vindaloo Dishes

Relared to the madros ur invalving
a genarous use of hot spices

Sri Lanka Dishes

Zri-Lankan curries ars made from stresgly Aevcurad
spicas, nr.lci"g tharr hotar with o coconid davaur

Zalfrezi Dishes

Anecial hiend af e r.Fi::i.'..':. i.'.I'li.'.-_,'.\F:l.":'.‘.I anions,
groon peppers, goei, lomoloes, gresn chill
& lesh corende

Madras Dishes

& 57\."'|.||I' II"’.: LR L “I e sr %II "'."'l.ll"'.I il '.'.'"I|I|.1I 3‘ wzaleery

|ngiz havirg = greate: zroperlion of hot 2pizes larding a Fary

lashe 1o ils fchness

Dansak Dishes

Pesrsee: chish, hot sweet &
sour with lanlils & pinsapple

Pathia Dishes

& full flevoured, tomate based dish.
Haol, swesl & sou

MEMORIES OF INDIA

Garlic Chilli
Balti Massala £10.45

Cube of chicken fikka cocked in garlic, Chilli,
coriandar in thick bhuno sauce with our special
homemada messala sooce,

Garlic Balti £9.75

Chickan / Lomb ¢ Beel £ Prown
Bangladashi style. Medium.
Sirmilar ta balki with extra gl:lr|'n: and coriandar.

Bengali Butter Chicken £10.45

Smaked chicken rikke,
I'!-"I:Jl]'ll:'lril.;. Fameto 3auae |%| |'I!'!f|!_'| ourkar,

Chilli Chicken £9.45

Shr friee] wsing garlic, ginger,
Spanish onicn, grean pepoel, gresen chillies,
conandar ool kxmnafoss, Rather dry

Korayi Chicken £9.75  Doodee’s Chicken Naga £10.45

Spicy & wall cooked with sliced onion, 25 spice mix, nudga chilli blend, fenugreek, cloves
tomata & green pepper. & coriander. Passed an generation
= generaticn. Very Spicy.

Goan Chicken (N) £10.45

A clossic nerthem Indion dish, slow cooked with
aromatic spices, whola zera gorlic
goan chilli and coconut - spicy dish

Chicken & Sabsi £10.45

Pieces of chicken sfir fried with Capsisum, cha'r:.-'
farnatoes, bindi, coulillewsr ond

aul:u—:-rgi'ne in a mixure of aromatic [ndian spices

Chicken Zhal Rhosun £10.45

Cubes of spring chicken cooked with
wild garlic =nd fresh grean chillies

Peshwari Chicken £10.95

Muts, frash hertes and spices are combingd with
MOngs, Crean and mixed nut te
create g lantalizing rich dish

Malai Chicken
Tikka Massala £10.95

Mialai chickan likka cookead wit almand,
mixad nut, coconut cream and chefs own recige,
vary mild popular dish

Gosth Kachi Mosalla £92.95

Fieces af chicken stir fied with capsicum, cherry
tomatees, Bindi, conliflower and
eiubergine in o misure of aromaric Indian spices

Tikka Hot Pot £9.75

Fni:’h«' bett, orirnted chickan ar lambwith o .‘.p-c:r.in|
Elend of spioe, guilic, lomate, potalo & fresh coandar

Railway Lamb Curry £10.45

e [e3em by it lml':-}l protatas in a curny =r.\r1fl
cocanut and mustard seed souce

Lamb Karai Pot £10.45

Cwr chefs spaciality dish made with frestgans,
ginger, and a fouch or magre

Hariyali Masala £10.45

Teervtear fearnba i oo fresiy, Sraagront gireaen mosalo souos
mada wilh resh corandar, mint grean chifies, lavoursd
wilh fenugree, line ond pomegranate seeds

Malai Doom £9.95

Chicken / Beet / Lamb / Prawn
Cocked in an east Indian recipe roasted spicesin a
fomato, onion & cream sauvce, Samished with rozsted
sesame seed (very mild)

Keema Garlic Balti £10.45

rirced lamb and peas cooked with ericns, tomars
ond special spices

Duck Chana Paneer £10.45

Dk coobed with generous amount of chickpaoos and
panesr (Indion chesss), in an onicn and gorlic bhuea
sauca, & vary fomous dish of Sylhet Banglodesh
“Wall recommended.

Duck Mon Mon £10.45

Duck speciol, cooked with gardic, ginger Fresh curry
lacres, vaguet and selacion of herbs, mived nuts

ZalJul Duck £10.45

Sizzling tander duck macn cooked with moselo spice.
Tapped with fresh coriander ard ginger.

Korahi Fish £9.95

Coked with anicn, omato, geric and ginger, which
ereses o fich cushentic foste

Chef's Special Mixed Curry
£10.45

A salection of chicken fikka, king prowems and duck,
cooked in o rich wouce conssing of crushed garks,
churkz of anicn s and peppers. Prapared to o mild ko
miegivm sirengkn.

The Village Fish Curry
£10.45

Recipe: inspirec from South Inclio’s Villoges, fresh fish
cooked with mastered, conanut milk, dry red chillas,
Tearmcrined ared our kerale spice mix




