TRADITIONAL DISHES

Dupiaza
A dish from Utter Pradash which will
please those who like onions, seasoned

Korma
A delicate preparation of cream and
spices, an ideal introduction to

::ldlim food. with a selection of piquant spices which
.a aya . . . adds an exoticness to the sauce.

Mild curry cooked with fruits (pineapple). Mad

Bhuna adras

With its origins in the South, this
particular dish retains the pungency of

A dry dish with a wide selection of spices
with a subtle medium flavour.

Rogan Josh

A popular dish from Kashmir cooked
with pimento and garlic, garnished

with onions and tomatoesina

thick medium hot spicy sauce.

Dansak

Sweet and sour dish with a

hint of hotness.

chillies and peppers to stimulate heat
jaded appetites.

Vindaloo

This is a delicacy, perfected by the
South Indian and Goanese and
widely known for its fabulously rich
extravagantly hot taste.

Chicken

Lamb

Chicken or Lamb Tikka
Special Mix

Keema (Mincemeat)
Prawn
King Prawn

Vegetable
(Chicken, lamb & prawn)

-~ BIRYANI DISHES =

A preparation of off the bone chicken, chunks of lamb, king prawns, prawn or
vegetables with saffronrice, raisins, selected spices and fried in butter, garnished with

tomatoes and cucumber. A vegetable curry sauce will be served with all Biryani dishes.

Chicken Biryani 8.95 1 Prawn Biryani 9.95
Lamb Biryani 9.95 ; Chicken Tikka Biryani 10.95
King Prawn Biryani 13.95 1 Lamb Tikka Biryani 11.95
Tandoori King Prawn 15.95 : Vegetable Biryani 8.95

~ BALTIDISHES

Balti is a traditional Punjabi dish which comes from the Punjab. The dish has
its own ingredients & very tasty flavour that includes fresh spice, ginger, garlic,
coriander leaves, bay leaves, clove, cinnamon, turmeric, chilli, cumin, dried mint
also complimented with chef’s own spice to make a delicious Balti dish.

Chicken orLamb 9.95
Chicken Tikka or Lamb Tikka 10.95
Tikka Sagwala (Spinach and chicken) 9.95
Sabziwala (With fresh vegetables) 9.95
Muttonwala (Lamb in a medium sauce) 10.95
Prawn 10.95
Chingriwala (Large king prawn in a medium sauce) 14.95

FRESH VEGETABLE DISHES

SIDE
Saag Aloo Spinach & potato 4.95
Palak Bhaji Spiced fried spinach 4.95
Bombay Aloo Spicy steamed potatoes 4.95
Mushroom Bhaji Fresh sliced mushroom in spicy sauce 4.95
Tarka Dall 4.95
Lentils garnished with thinly sliced garlic and fried in clarified butter
Chana Bhaji Savoury chick peas in a thick sauce 4.95
Bindi Bhaji Fresh okra fried in spices 4.95
Saag Paneer Spinach and Indian cheese fried in spices 4.95

L _RICE DISHES 2

Boiled Rice Long grainrice 2.75 E Lemon Pilau Rice Basmati 3.95
Basmati Rice Pilau rice 3.10 | rice cooked with freshlemon
Egg Pilau Rice 3.95 E Onion Pilau Rice Basmatirice 3.95
Basmati rice with egg ' cooked with spicy onions
Vegetable Pilau Rice 3.95 ! Chef’s Special Fried Rice 4.95
Basmati rice cooked with . Basmati rice cooked with mixed
fresh vegetable . vegetable & mincemeat
Mushroom Pilau 3.95 ! Cashew Pilau Basmatirice 4.95
Basmati rice cooked with mushrooms 1 cooked with cashew nuts
Keema Pilau Rice 3.95 1 Garlic Rice Basmatirice 3.95
Basmati rice cooked with spicy meat E cooked with sliced garlic
INDIAN BREADS
Naan Handmade Indian flour bread cooked in our tandoor 2.95
Keema Naan Stuffed with mincemeat 3.95
Peshwari Naan Stuffed with nuts & fruit 3.95
Garlic Naan Cooked with garlic butter 3.95
Palak Naan Cooked with spinach 4.10
Paratha Unleavened bread 3.95
Vegetable Paratha Unleavened bread with vegetables 4.10
Chapati Thin unleavened breads 1.75
Tandoori Roti Wholewheat bread, delicately charred from the tandoor 3.95
Special Naan Mincemeat, coriander, garlic and fresh green chillies 4.50
Garlic Cheese Naan Cooked with garlic butter and stuffed with cheese 4.10
Coriander Naan Cooked with fresh coriander 4.10
i m
£ ENGLISH DISHES S AP
Served with chips & salad H Z‘;‘sala Poppadoms ggg
. H ips .
Scampi 8.95 E Mar'\)go Chutney 0.70
Plain Omelette 7.95 ' Onion Salad 0.70
Chicken Omelette 9.95 1 Lime Pickle or Mint Sauce 0.70
Mushroom Omelette 8.95 ! MixSalad 1.70
Chicken Nuggets 7.95 1 CucumberRaita 1.60
' Chutney Tray 2.50
Onion, Mango, Lime Pickle & Mint Sauce
i
STARTERS: H MAIN MEAL: H SIDE:
2 Poppadoms & Chutney } 1 Lamb Bhuna . 1 Bombay Potato
1 Chicken Tikka . 1 Chicken Tikka Masala i 1Vegetable Pilau Rice
1 Keema Samosa . . 1 Naan
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STARTERS: : MAIN MEAL.: : SIDE:
4 Poppadoms & Chutney 1 1 TandooriButter Chicken 1 Bombay Potato
1BhunaPrawnPuri |}  1Chicken Tikka Jalfrezi | 1 Vegetable Pilau Rice
1 Chicken Tikka Chaat : 1 Lamb Rogan Josh : 1 Naan
1 Chicken Tikka 1 1 King Prawn Bhuna 1
1 Onion Bhaji i L
U
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STARTERS: . MAIN MEAL: . SIDE:
2 Poppadoms & Chutney 1 Vegetable Bhuna - 1 Saag Aloo
1 Onion Bhaji - 1Vegetable Masala - 1 Vegetable Rice
1 Vegetable Samosa - - 1 Naan

INDIAN DINING

HAPPY HOUR 4 COURSE MEAL

7 days aweek 5:00pm - 6:30pm

ANY CHUICE Apart from king prawns which is £2 extra
FROM THE MENU

for starter & £4 extra for main meal

] Poppadom & Chutneys [V Starter
1 Main Meal [ Rice or Naan Bread

ONLY £ ] 5.95 (Dining in only)

Cannot be used in conjunction
with any other discount offers

9

«*« OPENING TIMES e--

7 DAYS A WEEK
Sun - Thurs: 5:00pm - 10:30pm
Fri & Sat: 5:00pm - 11:30pm

Including Bank Holidays

10 % (Discaunt
AVAILABLE ON

TAKE AWAY ORDERS
(EXCLUDES SET MEALS)

www.aromaindiandining.co.uk

Tel: 01229 588104/586335

20 King Street, Ulverston, LA12 7DZ

FOOD ALLERGY WARNING

Our food may contain traces of bones, nuts, dairy products etc.
If you are allergic to any of the above or have any concerns then please speak to our
highly trained members of staff and they will guide you through the ordering process.
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