


Noor Sitara Platter (fortwo) £6.95 Royal tikka chat £4.95
(for four) £12.95  Chicken and lamb

A combination of mixed starters. cooked in our chefs

Chicken tikka, lamb tikka & sheik kebab ~ own chat masala spice

Chicken Tikka £3.95 Chingry Chat £5.55

Marinated breast chicken cooked in

clay oven

Lamb Tikka £3.95
Marinated lamb cooked in clay oven

Tandoori Chicken £4.25
Marinated on the bone chicken cooked

in clay oven

Onion Baji V £2.50
Spiced onion battered in gram flour

King Prawn Butterfly G £5.55
King Prawn battered in spices and bread

crumbs and then deep fried

King Prawn Garlic £5.55
King Prawn grilled in the clay oven with

a hint of garlic

King Prawn cooked in our chefs own
chat masala spice

Sheik Kebab £3.95
Spiced mince lamb barbecued in clay oven
Haash Poura £4.95

Duck breast marinated and grilled over
charcoal and served with salad and dips

Lamb Samosa £2.50
Vegetable Samosa V £2.50
Garlic Mushroom VG £3.50

Mushrooms cooked with garlic, herbs
and mild spices

& - NOOR SITARA SPECIALS _ 8

Gosht Rezela £11.50
Braised brown lamb in sliced fresh chillies, red pepper, green pepper with lots
of garlic in thick sauce

& - CLASSIC CURRY DIS =3

Any tikka dishes £1.00 extra

Bhuna (medium)
These dishes are fairly dry cooked with

Korma / Malaya (pineapple)
Cooked in a creamy sauce made

Tandoori Butter Chicken £9.50 herbs and spices and a thick sauce with coconut powder
Boneless spring chicken marinated and grilled in the clay oven then finished in Chicken Bhuna £8.50 Chicken £8.50
a buttery mild sauce with coconut powder and cream : Lamb £8.50
Shatkhora Gosht £11.50 Lamb Bhuna £8.50 b c
Fresh tender lamb cooked with shatkhora (citrus fruit) and a blend of our own spices Prawn Bhuna £8.50 rawn 8.50
Modhu meeta £11.50 King Prawn £12.50 King Prawn £12.50
Breast chicken cooked in a creamy sauce with fresh chillies, garlic and honey. Duck £12.50
Cooked to our chefs own recipe Duck Bhuna £12.50 Vi table v £750
Duck Tikka akbhori £12.50 Vegetable Bhuna VG £750 Yeégetable .
Marinated duck and mince lamb cooked to our chefs own recipe with garlic, Rogan Pathia
onion and tomato. Served in a thick sauce Cooked with fresh tomatoes and coriander Cooked in a sweet and sour sauce
Duck Tikka Badami £12.50 Chicken Rogan £8.50 Chicken Pathia £8.50
Duck meat marinated in our Bengal special spices. A very mild dish served with Lamb Rogan £8.50 Lamb Pathia £8.50
almond, coconut and peanuts N

Prawn Rogan £8.50 Prawn Pathia £8.50

Maas Mairang £11.95
White boneless fish fillets bought from the Bay of Bengal. First battered then
cook in a garlic and onion sauce and a blend our chef's spices

B  BIRIANI DISHES =9

A Mixed blend of spices cooked with basmati rice.
Served with a side of vegetable curry.

Akhni Special Biriani £12.95
Tender lamb, chicken and prawns. Served with a side of chicken bhuna

and vegetable curry

Kachi Biriani £11.95
Marinated duck and egg. Served with a side of vegetable curry

Chicken Biriani £8.50
Lamb Biriani £8.50
Chicken Tikka Biriani £9.50
Lamb Tikka Biriani £9.50
King Prawn Biriani £12.50
Vegetable Biriani V £8.50

&~  BALTI DISHES =9

Our chef will prepare and present his own Bengali Balti cuisine. All these dishes are
cooked with our own spices, which includes sizzling tomatoes, coriander and other
herbs and spices. The meat is marinated for 24 hours and then cooked in our
chefs balti sauce. Served with a naan bread.

Naga Chicken or Lamb £11.50
Breast chicken cooked in mixed herbs, garlic, onions & tomatoes. Served in a
hot thick sauce

King Golda Chingry £16.95
Bay of Bengal King prawns cooked in our chefs special medium authentic sauce

King Rogan £12.50

King Prawn Pathia £12.50

Duck Rogan £12.50

Duck Pathia £12.50

Vegetable Rogan VG £7.50

Vegetable Pathia VG £7.50

Dansak
Cooked with lentils and lemon (fairly hot)

Chicken Dansak £9.50

Methi Gosht £11.50
Medium lamb dish cooked in our chefs own recipe and mint sauce
Chicken Chilli Masala £9.50

Cooked with onions, tomatoes, peppers & herbs garnished with fresh chillies
with a unique flavour

S-TANDOORI SIZZLING DISHES

These dishes are dry and come with salad. We strongly recommend accompaniments.

Mixed Grill £10.95
A mixed platter of chicken tikka, lamb tikka, tandoori chicken and sheik kebab

Chicken Tikka £9.50

Lamb Tikka £9.50

King Prawn Tikka Marinated for 24 hours, then served on a sizzler £13.95

Tandoori Chicken (half) £9.50
Marinated spring chicken with delicious herbs and spices cooked in the clay
oven then served as on a sizzler (on the bone)

Chicken Balti £9.50
Lamb Balti £9.50 Marinated in our special shaslick sauce, Served with green peppers,

- onions and tomatoes.
Prawn Balti £9.50 Chicken Shaslick £9.95
Tandoori King Prawn Balti £12.50 Lamb Shaslick £9.95
Vegetable Balti VG £9.25 King Prawn Shaslick £13.95

Lamb Dansak £9.50
Prawn Dansak £9.50
King Prawn Dansak £12.50

Masala
Cooked in a rich tandoori sauce with
coconut powder and cream

Chicken Tikka Masala £9.50
Lamb Tikka Masala  £9.50
Prawn Masala £9.50
King Prawn Masala £12.50

Duck Dansak £12.50
Vegetable Dansak \/  £7.50 Duck Tikka Masala £12.50
) Vegetable MasalaVV  £7.50
Dupiaza :
Cooked with onions and coriander Madras/Vindaloo (hot)
Chicken Dupiaza £8.50 Chicken £8.50
Lamb Dupiaza £8.50 Lamb £8.50
Prawn Dupiaza £8.50 Prawn £8.50
King Prawn Dupiaza £12.50 King Prawn £12.50
Duck Dupiaza £12.50 Duck £12.50
Vegetable Dupiaza VG £7.50 Vegetable VG £7.50
Passanda
Cooked in a masala sauce with cream and coconut & Kashew Nut
Chicken Tikka Passanda £9.50
Lamb Tikka Passanda £9.50
Prawn Passanda £9.50
King Prawn Passanda £12.50
Duck Tikka Passanda £12.50
Vegetable Passanda V £7.50




