LALA'S

RESTAURANT

TAKE ADVANTAGE OF OUR FANTASTIC

FIVE COURSE MEAL

VAD-RAAS
I\ JNDAYS

'y Poppadoms and Pickle Tray
‘; Any Starter of Your Choice
"; Any Main Course of Your Choice
0 Any Sundry of Your Choice
7/ Coffee and Mints

Find us on:
fOy

WWW.LALASRESTAURANT.CO.UK
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6 Poppadoms and Pickle Tray

1 pickle tray per table,
any additional will be charged for.

"/ Any Starter of Your Choice

STARTERS
MIXED KEBAB (G)

Onion bhaji, shami kebab & seekh kebab.
CHICKEN TIKKA (G)

Boneless chicken marinaded in yoghurt, herbs & spices,
ginger, garlic & fresh coriander cooked over charcoal.

MEAT TIKKA (6)

Meat marinated in yoghurt, herbs & spices, ginger, garlic &
fresh coriander cooked over charcoal.

SEEKH KEBAB (D)

Tender minced meat with onions, herbs, fresh coriander &
green chillies cooked over charcoal.

CHICKEN WINGS (3) (6)

Chicken wings spiced in yoghurt marinade with special
spices cooked over charcoal.

MEAT SOMOSA (G/D)

Minced meat, herbs, spices filled into triangular shaped
pastry and deep fried.

CHICKEN SHAMI KEBAB (G/D)

Fine chicken mince mixed with traditional spices and lentils
before being deep fried.

CHICKEN PAKORA (6)

Spiced chicken pieces deep fried in a spicy batter.
CHICKEN PURI (G/D)

Chicken & onions in a rich masala sauce, garnished with
coriander, served in a puri (crispy fried bread).

CHICKEN ROLLS (G/D)

Specially prepared deep fried chicken in a pastry roll.

VEGETARIAN STARTERS
ONION BHA]JI (6)

Onion deep fried in a spicy Indian batter and
served with a side salad..

MUSHROOM PURI (G/D)

Mushrooms cooked with onions, tomatoes & garlic served
on a puri (crispy deep fried bread).

PANEER PAKORA (D)

Traditional Indian cheese dipped in batter & deep fried.
Served with fresh salad.

MUSHROOM PAKORA (6)

Mushrooms coated with a spicy batter & deep fried.
Served with fresh salad.

VEGETABLE ROLLS (G/D)

Specially prepared vegetables deep fried in a pastry roll.

6 Any Main Course of Your Choice

CHEF'S SPECIALITIES
CHICKEN TIKKA MASALA (G/D)

Chicken breast marinated in yoghurt, herbs and spices,
cooked over a charcoal grill & then finally pot roasted with
ginger, garlic, onions & tomatoes with a sprinkling
of coriander.

MEAT TIKKA MASALA (G/D)

Tender Meat marinated in yoghurt, herbs and spices,
cooked over a charcoal grill & then finally pot roasted with
ginger, garlic, onions & tomatoes with a sprinkling
of coriander.

PARDESI DISHES

Tender meat or chicken cooked in a rich sauce using
mushrooms and spinach, garnished with coriander.

CHICKEN TIKKA MAKHANI (G/D)

Chicken cooked with butter cheese and traditional light
herbs and spices. it’s rich, creamy and cheese.

SPECIAL BALTI'S
LALA-E BALTI

A mouth watering combination of chicken, meat,
mushrooms & prawns cooked with fresh spices and
ingredients. Garnished with fresh coriander.

CHICKEN TIKKA & GARLIC BALTI (G/D)

HOUSE BALTI

These dishes are cooked & served in a traditional style,
unchanged for hundreds of years from Baltistan. All Balti’s
are recommended with nan bread.

CHICKEN BALTI

VEGETARIAN SPECIALITIES
BALTI MUSHROOM PANEER (D)

Tender chicken cooked with fresh ginger onions &
tomatoes with green chillies for a unique Baltistan taste.

MEAT BALTI

Tender succulent meat cooked with fresh ginger, garlic,
onions, tomatoes and chillies to give a general balti taste.

KEEMA BALTI

Cooked as above but with mince meat.
SEAFOOD BALTI (G6)

Succulent fresh water prawns, king prawns and masala
fish cooked with fresh ginger garlic, onions, tomatoes and
chillies, just like mum used to make.

LALA'S SIZZLERS

All the dishes below are prepared in a tandoor (clay oven)
& served with pilau rice, salad & curry sauce.
(inclusive with sundry)

CHICKEN TANDOORI (HALF) (G)

Chicken marinated in yoghurt, herbs and spices.

CHICKEN TIKKA (6)

Diced chicken pieces, marinated in yoghurt, herbs and
spices, cooked over charcoal and finally roasted in a balti
using fresh ingredients and a large helping of garlic.

CHICKEN & POTATO BALTI

Diced chicken breast marinated in yoghurt, herbs
and spices then finally pot roasted with onions,
ginger and garlic.

MEAT TIKKA (6)

Tender chicken cooked with baby potatoes, garnished
with coriander.

CHICKEN TIKKA & KEEMA BALTI (G/D)

Diced chicken marinated in yoghurt, pot roasted with
minced meat, ginger, garlic, selected herbs and spices to
create a mouth watering dish. Highly recommended.

CHICKEN & SPINACH BALTI

A very traditional combination of tender chicken & fresh
spinach cooked with carefully chosen delicate spices.

CHICKEN & CHILLI BALTI

Tender meat marinated in yoghurt, herbs & spices then
pot roasted with onions, ginger and garlic.

TRADITIONAL DESI STYLE

All these dishes are cooked in traditional Kashmiri style
in a thick. rich, dry sauce, using green chillies, blend of
spices, garnished with lemon and fresh coriander.

KARAHI GOSHT

A hot & fiery balti cooked with peppers & green chillies,
garnished with coriander.

MEAT & SPINACH BALTI

The most popular dish throughout the Indian sub-conti-
nent, cooked in a rich dry sauce.

KARAHI CHICKEN

A very traditional combination of tender meat & fresh
spinach cooked with carefully chosen delicate spices.

BIRYANI DISHES

Traditional popular dish made with specially cooked
basmati rice, flavoured with saffron & served with curry
sauce & salad (inclusive with sundry).

LALA-E-BIRYANI

Same as above but cooked with tender chicken.

CHICKEN / MEAT MASALA DESI

Chicken breast or meat pot roasted with ginger, garlic,
onions & tomatoes with a sprinkling of coriander.

KARAHI FISH (6)

A mouth watering combination of chicken,
meat, mushrooms & prawn cooked with
fresh spices & ingredients.

CHICKEN BIRYANI

Fresh fish cooked with onions, peppers, tomatoes, garlic &
ginger to create a rich authentic taste.

MR. LALAS

A combination of chicken, keema & meat in Lala’s special
blend, garnished with coriander.

KARAHI BHINDI GOSHT

MEAT BIRYANI

Meat & fresh okra cooked with onions, peppers, & toma-
toes with Lala’s special spices

Fresh mushrooms cooked with delicate ingredients.

BALTI DAAL TARKA

Lentils cooked in a balti with fresh ingredients & cheese.

BALTI BOMBAY POTATOES

One of our chef’s specialties - unique.

BALTI ALOO & MUSHROOMS

A traditional vegetable balti with potatoes and mushrooms
cooked with selected spices, ginger garlic, onions &
tomatoes, garnished with methi & coriander.

BALTI MIXED VEGETABLE

Mixed fresh vegetables cooked with fresh ingredients to an
authentic balti recipe and garnished with coriander.

VEGETABLE BIRYANI

Traditionally cooked with vegetables, made with
basmati rice, flavoured with saffron and
served with curry sauce & salad.

OLD SCHOOL FAVOURITES

Delicious mouth watering curries - all available in either
chicken, meat, keema, prawns or vegetables
Make your choice...

DOPIAZA Traditional curry prepared with onions.
DHANSAK rersian style curry with a sweet & sour
taste made with pineapple and lentils.

KOMA (N/D) A curry originally created for the British
Raj in India. A mild & creamy taste (very mild).

ROGAN JOSH 4 dish prepared in a rich sauce using
tomatoes & garnished with fresh coriander.

MADRAS / VINDALOO choice of two hot dishes
cooked with chillies for a taste to be remembered.
PASANDA (D) A medium creamy dish with exotic
spices & a richness in its flavour.

BHUNA A combination of spices, fresh coriander &
tomatoes fried together to provide a dish of medium
strength & a rather dry consistency.

PATHIA Prepared to give you a sour & hot taste from
its blend of spices with a touch of ginger garlic, capsicum,
pineapple & lemon juice.

", Any Sundry of Your Choice

L
NAN (6/p) EGG RICE
freshly baked from the MUSHROOM RICE
tandoori oven.
GARLIC NAN (G/D) FRIED RICE
PILAU RICE CHAPATTI (3) (6)
CHIPS

BOILED RICE

6 Coffee and Mints

G= Contains Gluten

N= Contains Nuts
D= Contains Dairy




