Cafe India
B R A S S E R I E

TAK EAWAY MEN U

01349 862 552
01349 862 607

LOCKHART HOUSE, TULLOCH STREET
DINGWALL, ROSS-SHIRE IV15 9JZ

WWW.CAFEINDIADINGWALL.COM

CAFE INDIA’S SPECIALS

THALI SPECIAL

£13.50

GOLDEN OLDIES MENU
KURMA

Chicken
£8.95

Lamb Prawn
£9.50 £12.50

MALAYA

£8.95

£9.50 £12.50

DHANSAK

£8.95

£9.50 £12.50

Create your OWN Thali! To make your own
Thali choose any two Chicken, Prawn OR Lamb
Dishes from the Golden Oldies section of the
Menu PLUS any two Vegetable side dishes AND
Rice and one Naan Bread.

BHUNA

£8.95

£9.50 £12.50

DUPIAZA

£8.95

£9.50 £12.50

Instead of Side Dishes you may have Pakora,
Chicken Pakora or Piazos.

CURRY

£8.95

£9.50 £12.50

ROGAN

£8.95

£9.50 £12.50

MADRAS

£8.95

£9.50 £12.50

VINDALOO

£8.95

£9.50 £12.50

PATHIA

£8.95

£9.50 £12.50

(for 1 person)

Choose any Chicken, Prawn OR Lamb dish from
the Golden Oldies off the menu. PLUS any
Vegetable side dish and EITHER Steamed Rice,
Pilau Rice OR Naan Bread.Vegetarian choice is
also available.
Includes Papadum and Chutneys.

THALI SPECIAL
(for 2 people)

£26.50

Vegetarian choice is also available. Includes
Papadums and Chutneys.

Very mild,
creamy curry

Very fruity curry

Sweet and sour,
cooked with lentils

Medium curry

Medium garnished
with capsicum and onions

Plain and
medium hot

Medium garnished
with tomatoes

Well spiced
and fairly hot

Very hot curry,
well spiced

Sweet and sour

TO BEGIN YOUR MEAL

PIAZO

Deep fried dumplings of spicy lentils and onions.
A famous evening starter of Nawab of Bengal.

VOLL PURI

Rolled puri served with lightly spiced vegetables.
A popular roadside snack of Calcutta.

£3.95
£4.95

NORTH WEST FRONTIER
TANDOORI SPECIALITY

CHICKEN TIKKA

£10.50

LAMB TIKKA

£11.50

A dish from the Hindukush Mountains. Boneless
morsels of chicken, marinated in yoghurt & rare
spices and broiled in a clay oven.
A dish from the Hindukush Mountains. Boneless
morsels of lamb, marinated in yoghurt & rare spices
and broiled in a clay oven.

ALHABADI VEGETABLE PAKURA

£4.50

ALHABADI CHICKEN PAKURA

£4.95

KASHMIRI CHICKEN TIKKA

£5.95

MURGH TIKKA MAKHANI

£10.50

HINDUKUSHI LAMB TIKKA

£6.50

CHICKEN TIKKA MASSALLAM

£10.50

BENGAL KING PRAWN BHAJEE

£7.95

LAMB TIKKA MASSALLAM

£11.50

KARAI CHICKEN

£10.50

KARAI LAMB

£11.50

TANDOORI KING PRAWN

£18.50

TANDOORI KING PRAWN
MASSALLAM

£14.95

Light, soft vegetable dumplings, best eaten when
smothered in the side sauce which accompanies them.

Slices of Chicken fried in a spiced butter.

Diced breast of chicken grilled on skewers.

Deliciously soft and tender pieces of marinated lamb
cooked in a clay oven.

Fresh coriander and tamarind sauce dominates the
taste of this Bengal speciality.

HOUSE SPECIALITY

Chicken Tikka from the tandoor, which is then
immersed in a delicious spiced-buttery sauce.
Marinated chicken pieces cooked in a clay oven
and prepared in a combination of yoghurt &
coriander sauce.
Marinated lamb pieces cooked in a clay oven and
prepared in a combination of yoghurt &
coriander sauce.
Karai cooking is native to Sind, formerly part of the
Bombay Province. Chopped onion, red & green
peppers, garlic, whole cumin seed, tomato and fresh
coriander leaves.
Karai cooking is native to Sind, formerly part of the
Bombay Province. Chopped onion, red & green
peppers, garlic, whole cumin seed, tomato and
fresh coriander leaves.
King prawns, marinated in natural herbs and then
roasted in the tandoor.

King prawns cooked in a clay oven in an almond
mild sauce.

HOUSE SPECIALITY
CHICKEN DELICACIES

CHICKEN PISTA PASSANDA

£9.95

NORTH BENGAL
FRUITY CHICKEN

£9.95

LAMB DELICACIES

LAMB PASSANDA

£10.50

PARSI LAMB

£10.95

SHAHI LAMB ROGAN JOSH

£10.95

A famous Parsi wedding dish, lavishly garnished with fresh
spices, urri-dall and fresh lemon - superb

ACHAR GOSHT FROM
UTTAR PRADESH

A speciality from Hyderabad. Pieces of lamb cooked in a
tantilising pickled masala laced with whole green chilli.

£10.50

ASSAMESE JALFREIZIE CHICKEN £10.50

ASSAMESE JALFREIZIE LAMB

£10.95

NORTH INDIAN GARLIC
CHILLI LAMB

£10.95

A rare recipe of Kurma prepared with almond, yoghurt &
pistachio and our own blend of spices.

A famous dish from the buffet of the Great Eastern Hotel in
Calcutta. A creamy, mild and fruity dish.

SHAHI CHICKEN ROGAN JOSH £10.50

Chicken, with fried garlic, spring onion and fresh coriander
leaves, cooked in very thick creamy sauce (medium hot).

PARSI CHICKEN

£10.50

Chicken pieces cooked with fresh coriander and fresh
green chilli.

NORTH INDIAN GARLIC
CHILLI CHICKEN

£10.50

Chicken, cooked in a fresh garlic and chilli sauce with fresh
coriander and a touch of crispy red chilli.

Sliced lamb in a creamy sauce of ground almond, sweet
yoghurt and spicy ground herbs. Exceptionally smooth in taste.

A famous Parsi wedding dish, lavishly garnished with fresh
spices, urri-dall and fresh lemon - superb, in tikka style.

Lamb, cooked with fried garlic, spring onion and fresh coriander leaves. Cooked in very thick tomato sauce (medium hot).

Lamb, cooked with fresh ginger, green chilli and fresh
coriander leaves in a garlic dressing - with a touch of whole
Kala Jeera (Cumin seeds).

Lamb in a fresh garlic chilli sauce with fresh coriander leaves,
thinly chopped fresh ginger and a touch of crispy red chilli.

SEAFOOD DELICACIES

GREEN HERB PRAWN

£12.50

Garlic fried prawn seafood with onion, tomato, green
chilli, fresh coriander leaves and stewed spring onion.
Dish for Bhuna lover.

ASSAMESE JALFREIZIE PRAWN

£12.50

Tiger prawn cooked with fresh ginger, green chilli and
fresh coriander leaves in a garlic dressing with a stock
of whole kala jeera (cumin seeds).

NORTH INDIAN
GARLIC CHILLI PRAWN

Tiger prawn cooked in a fresh garlic and chilli sauce
with fresh coriander leaves, with a touch of crispy
red chilli.

GREEN HERB JUMBO
KING PRAWN

Garlic fried king prawn, sauteed with onion, tomato
and fresh green chilli, fresh coriander leaves and
stewed with spring onion.

£12.50

£14.95

JUMBO KING
PRAWN JALFREIZIE

£14.95

JUMBO KING PRAWN
KATTA MASALA

£14.95

SHAHI JUMBO KING PRAWN
ROGAN JOSH

£14.95

JUMBO KING PRAWN
PISTA PASSANDA

£14.95

NORTH INDIAN GARLIC
CHILLI JUMBO KING PRAWN

£14.95

"Jalfreizie" cooking which has been an integral part
of Bombay's cuisine for many years is best known for
its splended fish dishes. This is fairly spicy and hot.

Roasted king prawns with a blend of rare herbs,
pickled tamarind and coriander leaves.

Garlic fried king prawn. Cooked with spring onions
and fresh coriander leaves. Garnished with fried
tomato in very thick medium hot sauce.

King prawn cooked in a very mild creamy sauce,
with saffron, fennel and pistachio. Recipe of Kurma.

King prawn cooked in fresh garlic and chilli sauce
with fresh coriander leaves. (Fairly hot) Madras.

VEGETARIAN
HEALTH FOOD

GUJERATI SABZI

£7.95

SABZI DALL

£7.95

SAG PANIR MATOR

£7.95

SABJI JALFREIZE

£7.95

A good selection of mixed vegetables (medium hot).
Mixed vegetable with lentils (medium hot).
Spinach, cottage cheese and chickpeas (medium hot).
Mixed vegetables with onion and peppers (fairly hot).

BIRYANI

Ask for your choice of mild, medium
or hot accompainments

RED FORT CHICKEN BIRYANI

£12.50

VEGETABLE BIRYANI

£10.50

SPICY LAMB BIRYANI

£13.50

SIDE DISHES

RICE DISHES

DAL MASALA

£4.50

SAG PANEER

£5.50

SAG ALOO

£4.50

ALOO GOBI MASALA

£4.50

ALOO-MATOR CHILLI

£4.50

Spicy lentils, garlic and jeera.

A combination of spinach and cottage cheese.

Spinach and potatoes.

Potato and cauliflower, very lightly spiced.

Potato and chickpeas with chopped green chilli.

MIXED VEGETABLE

£4.50

BOMBAY POTATO

£4.50

GUCCHI KHUMBI

£4.50

RAITA (HOT) OR PLAIN

£1.50

A combination of various vegetables.

Lightly spiced potatoes.

Mushrooms with garlic.

Made with yoghurt

FLUFFY, STEAMED RICE

£2.50

RICE WITH LEMON
& CASHEW NUTS

£3.95

MASALA RICE (FRIED)

TILDA PILAO RICE

MATTAR PILAO RICE
MUSHROOM PILAO
VEGETABLE PILAO

PLAIN NAN

ROTI

GARLIC NAN
KEEMA NAN

CHEESE NAN

PESHWARI NAN
LACHA PARATA

TANDOORI ROTI

WHITE FLOUR CHAPATI

PLAIN PAPADS
With chutney

£3.50

£2.95

£3.95

£3.95

£3.95

£2.50

£2.75

£3.50

£3.50

£3.50

£3.50

£1.95

£1.25
£0.90
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