~ WELCOME ~

Our Aim
Welcome to the Old Bengal Restaurant. Our aim is to always provide excellent authentic food,
couplecl with a personal ﬁiencuy service at a reasonable price. Since opening in January 2000,
we have established a strong regular foﬂowing and built up our business principaﬂy from
recommendations and word of mouth. We hope to continue the satis£actory experiences of our

regular customers and s’teadily build up new customer.

Our Facilities
Our Luilding itself is a Grade 1l Listed 300 year old pub - previously the 'Prince of Wales' which has

unclergone extensive renovation. We hope you find our air-conditioned restaurant and facilities comfortable.

Our Menu
We have an extensive menu for you. In addition to the 'Old Favourites' dishes which have become the

nation's favourite food, our chef's have develope(l new and authentic cuisine, which you will find in
the 'Chef's Specialities'. In addition to that, we shall have new 'Dish of the Month'

for you to try. If there are any dishes (or combinations) you desire, which are not on the menu,

please ask and we will do our best to provicle this.

Drinks and Wines
Our restaurant is licensed with a selection of draught and bottled beers, liquors and soft drinks.

please also see our care£uﬂy selected and extensive wine list to compliment your meal.

Take Away Service and Outside Catering
We also do a take away service. Please take a copy of our take away menu. Why not telephone
your order in advance and have it reacly for collection. We also cater for off-site parties and special occasions,
where appropriate we can supply buffet style facilities.
Please spealz to us if you wish to discuss catering for your special occasions.

Sun(lay Buffet
We have Sun(lay Buffet from 12 noon - 4pm: £10.95 for adults £5.95 for children.

At Your Service

We do not include any service C}large - gratuities are entirely at your discretion.

We hope you enjoy your visit to our restaurant and thank you for your custom. If there is any’ching
you wish to discuss, please let us know.

]ul)er and Suber Akther

~ SET MEALS ~

Non-Vegetarian Meal

for two persons £42.00
2 Poppoulums and Clzutneys
Reshmi Kebab
Bhuna Prawn on Puree
Specia/ Thawa (Clzic/een)
Lamb Korai
Sag Aloo
Dall Makani
Mushroom Pilau Rice
Nan
Deserts

Coﬁ[ee

Vegetarian Meal

for two persons £33.00
2 Poppodums and Clzutneys
Vegetal)/e Pakura
Végetab/e Somsas
Ponir Butter Mossalla

Vegeta]y/e Balti
Chana Mossalla

Dall Butterfry

Vegetab/e Pilau Rice
Nan
Deserts

Co]_[z[ee
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~ STARTERS ~

(AH starters are served with a salad and a special sauce)

Old Beng’al Special Starter (][or 4 peop/e)
A p/atter selection o][ starters exclusive to the Old Benga/, consisting o][ chicken tikka,

reshmi kebabs, vegetab/e pa/eura, somosas and stuﬁ[eal capsicum with mincemeat.

Mixed Starter
Chicken tik]ea, reshmi /eel)al), vegetala/e pakum and a somosa.

Tandoori Lamb Chops

Lamb clwps marinated with mild spices, herbs and yoglzurt, roasted in tandoor.

Tilzlza (Cln'cken or Lamb or Mon]efisll)
Succulent diced boneless chicken or lamb or Monéfislz pieces, marinated in yoglzurt and
aromatic spices, freslz herbs and m1/c”y seasoned, and Zmrl?@qued in the tandoor.

Tandoori Chicken

One piece o][ chicken (on the bone), marinated in yogllurt and aromatic spices, ][resll herbs and
m:/ally seasoned, and Larl)equec{ in the tandoor.

Reshmi Kebab

Boneless chicken breast cubes marinated with yoglmrt, egg and cashew nuts paste, ][reslz

cream, cooked spices and Zmrl)equea/ in our tandoori c/ay oven.

S}leelz Ke]oa]o

Tender minced lamb mi/c]/y seasoned and with aromatic spices, j[resk herbs and with
onions, ][reslz gar/ic and ginger and loarlwqueci in the tandoor.

Bhuna Prawn on Puree

Prawns tossed in butter, and seasoned with medium hot spices. Served on a light crisp pastry.
Chicken Chat on Puree

TZzin/y sliced chicken spicec] and served on a /igllt crispy pastry

Chicken Pakora

Chicken cutlets dipped in massala sauce and deep fried.

Somosa (Meat or Vegetab/e) (V)
Crispy pastry fi//eci with spicy minced lamb or vegeta[o/e.

Onion Bhaji V)
Four balls ofspicy ][rieai onions, ][ine/y clzoppea’, wrappeai in lentil butter and a’eep ][rieal.

Vegetal)le Pakora (V)
Mixed vegetal)/e, chana basion a’ippea’ in massala sauce and aieep ][riec].

Poneer Pakura V)

Home made cottage cheese (jippec] in mixture o][gram f]our, ﬂavourec[ with azawan seed and (Jeep ][riea/.

THE .
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~ CHEF'S SPECIALITIES ~

Old Beng’al Special
An exotic selection a][ tandoori a’islzes, inc/ua’ing chicken tikéa, lamb tiikka, tikka poneer and

king prawn, cooked in specia/ spices and served in a sauce.

Special Thawa

Medium hot spicea] chicken tikka pieces preparea[ with oriental spices herbs and capsicum.

Pomfret/Monlz Fish Special MossaHa
Pomfret Fish/Monk Fish (boneless) in a specia/ medium spicy sauce.

Tandoori Makhon Chicken

Boneless chicken pieces (strippec] ][rom tandoori chicken) cooked with aromatic spices, grouna[ cashew nut

butter, coconut milk and a touch of herbs in a thick creamy sauce.

Korai (Clzic]een or Laml))
(Monkfish)
De/icate/y spiceal chicken or lamb or monkﬁsll pieces cooked with ][resll ginger, gar/ic, tomato, spicec] and

sizzled and served in a traditional "Indian wok".

]alfrezi (Clzicéen or Lamlﬂ)
(Monkfish)

Very hot chicken or lamb or monkﬁsl; ﬂavourea/ with exotic spices, cooked with fresk green chillies, peppers, onions,

tomatoes ana’ servea’ n lzerl) sauce.

ACllari (1 Chicken or Lamb)
(Monkfish)
Tender pieces ofclzicken or lamb or monkﬁ'slz cooked in yoglmrt and pick/ea[ spices, temperec] with mustard

and hot green chillies and served in a tangy sauce.

Cllllll MOSSOHa (Clzic/een or Laml))
(Monkfish)
Chicken or lamb tikka or man/e][islz pieces cooked in a chillie pic/e/e sauce with freslz green chillies and

served in a thick spicy sauce.

RIE
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Old Beng’al Special Biryani

A preparation of Old Benga/ rice and mixture o][clzicken, lamb and prawns, with yoglzurt, cashew

nuts, a/mona’, su/tanas, Z)ay /eaves, garnislzea’ witlz tomatoes ana’

egg and served a with a vegetala/e curry sauce.

Sizzling’ Dellg'l'lt (Clzicken or Laml»)
Panfriea] chicken or lamb with lemon, corn ﬂour and egg cooked in capsicum tomato and

onion and spices served with cashew nut and chat massalla.

Kashmiri Chicken

Chicken cooked in a mild sauce with cashew nuts, saﬂmn, cream.

Garlic Chicken

Medium hot chicken cooked in a gar/ic based sauce

Chicken Pathia

Medium spicy chicken dish cooked in a tomato based hot and sour sauce

Keema Motor

Mincemeat cooked with peas in a medium spicy sauce

Poneer Butter Mossalla (V)

Homemade friec] poneer mixed with yoglzurt, cream, cashew nuts, saﬁ[ron and spices.

Kashmiri Aloo Dom V)

Boiled Zml?y potatoes and ][ruits cooked in cashew nuts, saﬁ[ron, cream and spices.
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~ TANDOORI DISHES ~

(AH Tandoori Dishes are served with salad and a special sauce)

Sizzler Special
A ][alm/ous selection fmm our tandoori menu inc/ua’ing tandoori chicken, chicken tikka,
lamb tiL/ea, poneer tiéka, sheek kebab and tandoori Ling prawn.

Chicken Tikka

Diced boneless chicken marinated in yoglmrt and aromatic spices, ][resk herbs and mr/a]/y

seasoned, and Z)aréequed in our tandoori c/ay oven.

Lamb Tikka

Lamb pieces marinated in yoglzurt and aromatic spices, freslz herbs and m1/a’/y seasoned

and Z)arbequeai in our tandoori c/ay oven.

Tandoori Chicken

On the bone chicken (consisting oj[one /eg and one breast) marinated in yoglzurt

and aromatic spices, ][reslz herbs and m1/al/y seasoned, and Z)arLequec] in our tandoori c/ay oven.

Tandoori Lamb Chops

Lamb cZzops marinated with mild spices, herbs and yogllurt, roasted in our tandoori oven.

Tandoori Reshmi Kebab

Boneless chicken breast cubes marinated with yoglzurt, egg and cashew nuts paste,

][resll cream, cooked spices and Zaarloequec] in our tandoori c/ay oven.

Monk Fish Tikka

Boneless monk][islz piceses marinated with lemon juice, yoglzurt, cashew nuts, mustarai,

saﬁ[ron and spices, barbecued in the tandoori oven.

Tandoori Pomfret
Whole pom][ret (]Z;Sll) marinated with lemon juice, yoglmrt, cashew nuts, mustam’,

saﬁ[ron and spices, barbecued in the tandoori oven.

Tandoori King Prawns
King Prawns marinated with lemon juice, yoghm‘t, cashew nuts, mustard, saﬁ[ron

and spices and cooked in our tandoori oven.

Tandoori Shahshlik

Marinated and spicec] chicken pieces barbecued in the tandoori oven and served with

clmn/ey barbecued tomatoes, onion and capsicum.

Ponir Tikka (V)

Ponir marinated with yogllurt, cashew nuts, tomatoes and spicy sauce and barbecued

in the tanddori oven on a skewer with capsicum, onion and tomoatoes.

THE .
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~ OLD FAVOURITES ~

MOSSALLA
Chicken or Lamb Tikka pieces or King Prawns marinated and barbecued and then cooked in an

exotic creamy sauce o)[yogurt and butter made with a delicate o][ herbs, spices, almonds, cashew nuts ana[][reslz cream.

Chicken Tikka - £8.50 Lamb Tikka - £8.75
Monk Fish- £9.50 King Prawn £13.95

BALTI
Cooked with ][reslz spices, green chillies, chunks ofcapsicum, onions and tomatoes in a "balti" to give an all round exotic ﬂavour.
Chicken - £7.95 Lamb - £8.25 Prawn - £8.25
Monk Fish - £8.95 Veg’eta]ale - £6.95

CURRY (Medium / Madras Hot / Vindaloo Hot)
Chicken - £7.25 Lamb - £7.75 Prawn - £7.75
Monk Fish - £8.25 Veg’eta]ole - £5.95

BHUNA

Bhuna dishes are fair/y c]ry and spicy, tossed in butter, capsicum, onion, tomatoes and seasoned with ][reslz herbs.

Chicken - £7.50 Lamlt) -£7.95 Prawn - £7.95
Monk Fish - £8.50 Veg’etal)le - £6.50

ROGON JOSH

Rogon ]oslz is cooked in a medium spicy base sauce garnislzeal with a /ayer o][ tomatoes, gar/ic and ][reslz coriander.

Chicken - £7.95 Lam]:) - £8.25 Prawn - £7.95
Monk Fish - £8.95 Veg’etal)le - £6.50

DHANSAK
Medium hot dishes autlzentica//y cooked with strong spices, thickened with lentils and pineapp/es with a sweet and sour sauce.
Chicken - £7.95 Laml) - £8.25 Prawn - £8.25
Monk Fish - £8.25 Veg’eta]:)le - £6.75

KORMA
Mild dishes preparea[ with butter and thickened with cream, ﬂavourec! with cinnamon, cloves, cardamon and coconut milk.
Chicken - £7.95 Lamb - £8.25 Prawn - £8.25
Monk Fish - £8.95 Veg’eta]ole -£6.75

SAGWALA
Medium hot dishes cooked with tomatoes, capsicums, covered with spinaclz and thickened to a rich taste.
Chicken - £7.95 Lamb - £8.25 Prawn - £8.25
Monk Fish - £8.25 Veg’eta]:)le - £6.75

BIRYANI
A preparation o][ basmati rice with almond, sultanas, Zaay leaves, garnislzec] with tomatoes, served with a vegetala/e curry sauce.
Chicken - £8.50 Lamb - £8.95
Prawn - £8.95 Monk Fish - £9.50

If there are any dishes (or coml)inations) you desire, which are not on the menu,
please ask and we will do our best to provi(le this.
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~ VEGETABLE SIDE DISHES ~
£3.95

Mixed Veg’eta]ale curry (saucy) Onion Bhaji
Mixed veg’etal)le 1)11aji (dry) Boml)ay Potato
Sag‘ Lhaji (spinach) Cauliflower Bllaji
Sag’ AlOO (spinaclz and potato) Aloo GO]:)I (Botato and Cau/1f70wer)
Sag’ Ponir (spinaclz and cheese) Motor Ponir (Cheese and Peas)
C}lana Mossalla (c]flickpeas) Dall Malzani (Creamy /enti/s)
B}lln(ll Bl’la]l (okra) Tarlza DaH (Liglzt and gar/ic /enti/s)
Brinjal Bl’la]l (aulwrgines) Mushroom Blla]l

Veg’eta]ole Butter Fry

All Veg’etal)le side dishes are available as main course - £6.50

~ RICE ~

Boiled Rice

Pilau Rice

Lemon Rice
Mushroom Pilau Rice
Egg Pilau Rice
Vegetable Pilau Rice
Peas Pilau Rice

Special Pilau Rice (with keema, peas and egg)

~ BREADS ~

(All of our bread are fresllly baked after you haved ordered)
Plain Nan ( Unleavened bread ][reslz/y baked in the tanJoor)
Garlic Nan (Stuﬁ[ec{ with ][TQSLI gar/ic)
Keema Nan (Stuﬁ[eal with mincemeat)
Peshwari Nan (Stuﬁ[ea’ with coconut, a/mona’s, nuts and su/tanas)
Poneer Nan (Stuﬁ[ed with clzeese)
Tan(loori Roti (Un/eavenec{ wholewheat bread baked in the tana’oor)
Paratha (Shallow friea’ wholemeal bread)
Lacha Paratha (Flour mixed with milk and egg cooked in the tandoor with Z)utter)
Chappati (leo/ewlzeat /iglzt Z?reaci)

~ SUNDRIES ~

Poppodoms
Spicy Poppodums

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

£2.50
£2.95
£2.95
£2.95
£2.95
£2.50
£2.50
£2.50
£0.80

£0.50
£0.50

Relish Set (onion clzutney, mango clzutney, tandoori mint/chilli sauce) per person £0.50
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