Your patience is appreciated as we take the utmost pride and care
to prepare each dish individually to your order

Starters

SAMOSA  (MEal) vveeeutiierameeeeiiiie st e seeeesiiee e et e e eeesaeeeenes 3.10
Spicy minced meat cooked with onions and then filled triangular shaped. (2 pieces)

ONION BHAUJEE (V) etiiiiiiee et 3.10
Freshly sliced onions battered in gram flour, herbs and deep fried. (2 pieces)

ALOO or CHANA or PANEER CHAT (V) ocoeeeiiieeieee e 3.50
Cooked in light spice and served with small deep fried bread .

ALOO or OKRA PAKORA (V) cueeieeiiieeeiiee e 3.50
Cooked with homemade aromatic spices and coated with gram flour and deep fried.

CRISPY VEGETABLE ROLL (V) ceeieiiiiiiiieeiiieee e 3.50
Spin shape pastry filled with fresh vegetable with herbs and spices.

ROYAL PANEER (V) oo 3.50
Marinated homemade cheese barbecued with onions, tomatoes and capsicum.

CHICKEN CHAT ...ttt 3.50

Cooked in light spice and served with small deep fried bread .

CHICKEN or LAMB TIKKA or TANDOORI CHICKEN(1/4 ..... 3.50

CHICKEN PAKORA ... et 3.50
Freshly sliced chicken lightly spiced coated with gram flour and deep fried.

CHICKEN KOFTA ..ot 3.50
Spicy minced chicken coated with breadcrumbs and deep fried. (5 pieces).

KATHE KEBAB ... 3.50
Barbecued lamb roasted with aromatic spices and onions - served in chapati roll.

PRAWN PUREE ... 3.50
Prawns cooked in ground spices and bedded on a deep fried puree bread.

SPECIAL CHICKEN PUREE ........cooiiiiiiiiiiieeeeeee e 3.50
Marinated chicken cooked in aromatic spices and herbs rolled in a puree bread.

SHEEK KEBAB (PA[2EE5))  aonoon0n0naa00000000680000000000060000000006A000000000 3.50
Minced lamb various herbs ,spices, skewered and grilled in charcoal fired clay oven.

KING PRAWN PUREE ..o 4.50
King prawns cooked in ground spices and bedded on a deep fried puree bread.

KING PRAWN BUTTERFLY ..o 4.50
King prawn mildly spiced, coated with bread crumbs and deep fried .

MIXED STARTER .....oovieiiiieeeeeeee e 450
Chicken tikka, Lamb tikka and onion bhajee.

TANDOORI FISH ..o 450

Marinated boneless fish grilled in the tandoori clay oven.

o andoori Specialities ——

All Tandoori dishes are marinated in our own special tandoori sauce and then barbecued
over a charcoal fired clay oven. Tandoori dishes are served with fresh green salad.

CHICKEN or LAMB TIKKA .....ooiiiiiiee e
SHEEK KEBAB (¢} F12225) cuoooooooooooooooonooooaaacoonooooaanoonacoasanaoonoo
TANDOORI CH'CKEN Half - on the bone. ...
CHICKEN or LAMB SHASHLICK........
PANEER SHASHLICK (V) «.veveeeeeeeeeeeee e
CHICKEN or LAMB SIZZLER ..o

Stir fried with onions , peppers and flavoured with aromatic spices.
TANDOORI FISH ..o

Marinated boneless fish grilled in the tandoori clay oven.

TANDOORI MIXED GRILL .......coiiiiiiiccecceee

Assorted tandoori delicacies, chicken tikka, lamb tikka, tandoori chicken and
sheek kebab grilled in the clay oven.

KING PRAWN SHASHLICK .....c.oiiiiiiieeiiee e 11.95
Balti dishes are cooked with chunk i T s and ftc with freshly ground
spices, creating a thicker, richer and Ve fIavour Balti dishes can be prepared

mild, medium or hot to suit individual tastes. Served with freshly baked nan bread.

BALTI VEGETABLE (V)
BALTI PANEER (V) ..o
BALTI CHICKEN or LAMB

BALTI CHICKEN TIKKA or LAMB TIKKA
BALTI PRAWN...........ooveooeooeeeoeeoeeeseeeeeeeeoesoooeeooens

BALTI KING PRAWN ...

— QRoval (ishes

BUTTER CHICKEN (N) ...oooiiiiiiiiiiicieeeec e 7.95

Pieces of barbecued chicken cooked with tomatoes, coconut and special creamy
butter sauce.

CHICKEN or LAMB SHASHLICK CURRY .........ccoceeenee. 7.95

Cubes of barbecued chicken or lamb cooked with fresh onions,capsicum and
tomatoes in a medium spicy sauce.
CHICKEN CHUKKA (Special) «uvveiunniiiiiiiiinnans
Marinated chicken cooked with special chef’s own recipe.
CHICKEN or LAMB HARYALI ....
Chicken or lamb cooked with green herbs and mint, with a touch of crushed garlic,
ginger and condiments

CHICKEN or LAMB KADHAI  (Special) ....c.eeeacuueeeaaeaaiiienaanns 7.95
Chicken or lamb cooked with fresh sliced green beans in chef’s own recipe.
CHICKEN or LAMB REZALA ........oooiiiieieeeee e 7.95

Tender slices of chicken or lamb cooked with the aroma of onions, peppers ,
tomatoes and ginger. Medium .
GOSHT KATA MASALA  (Special) .....cceeueeeeeeaeaiieeaaeeaiiiienaaann 8.95
Lamb breast prepared with freshly chopped onions, sliced ginger finished with a
touch of mild authentic garam masala.

LAL MIRCH MURGH (Fairty o) S..vvcoeeveeeeveeree e 8.95
An aromatic Rajasthani speciality of chicken cooked with whole red chillies.
CHICKEN or LAMB SYLHET ..ot 8.95

An authentic dish from Sylhet region cooked with chef’s handmade special blend
of exotic spices and herbs. Medium.
SPECIAL MURGH MASALA ... 8.95

Consists of barbecued chicken and fresh minced lamb,egg cooked in special herbs.

HAZARY LAMB 95
A Royal preparation of lamb on the bone , slow cooked with a blend of selected roasted
spices. Subject to availablity.

BENGAL KING PRAWN (Special) «...ccocvvereeeaeaiiieieaeeaiinrieneaans 11.95
Consists of shelled king size prawn cooked in chef’s special home made recipe.

TANDOORI KING PRAWN GARLIC .......cooiiiiiiiiieeiee. 11.95
Tiger King Prawns cooked with special spices, herbs, onions and flavoured with garlic.

TANDOORI KING PRAWN MASALA (N) ..coooiiiiieaeeaiiiieen. 11.95

Barbecued king size prawns marinated in spices and herbs cooked with coconut
and fresh cream.

TANDOORI KING PRAWN JALFREZI \......oovrvorirenn, 11.95

Tiger king prawns cooked with fresh onions, peppers and green chillies. Fairly hot.

—House Specialities———

CHICKEN or LAMB TIKKA MASALA (N) ..coeiiiiiiiiiieeiienne 7.95
Cooked in mild masala sauce with coconut, ground spices and fresh cream.

TANDOORI CHICKEN MASALA (offthe bone) (N) ...ccevvvvernnnen. 7.95

CHICKEN or LAMB TIKKA KORMA (N) ....ooiiiiiiiiiieiiieenne 7.95
Cooked with almonds and fresh cream in a very mild flavoured sauce.

CHICKEN or LAMB TIKKA PASANDA (N)....ccovvviieeiniieenne 7.95
Cooked with coconut ,almonds, and mild spices in a creamy sauce.

CHICKEN or LAMB TIKKA MUGHLAI (N) ...oooveeiiiiienenne 7.95

Cooked with ground nuts, egg and flavoured with delicate spices in mild sauce.

CHICKEN or LAMB TIKKA PATHIA

Cooked with sweet, sour and hot thick spicy sauce.

CHICKEN or LAMB TIKKABHUNA............cociiiiiii

Cooked with onions, tomatoes, a touch of butter in a medium thick sauce.

CHICKEN or LAMB TIKKA DHANSAK........ccoiieiiiieeeee 7.95
Cooked with lentils, sweet, sour and slightly hot thick sauce .

CHICKEN or LAMB TIKKADUPIAZA........cccoieeeeeecenn 7.95
Cooked with chunks of onions, peppers and tomatoes in a medium thick sauce.

CHICKEN or LAMB TIKKASAAG ......c..ooiiiiiiieeeeeieeeee 7.95
Cooked with freshly chopped spinach in medium spicy thick sauce.

CHICKEN or LAMB TIKKA CHILLI MASALA)‘\ .............. 7.95

Cooked with onions, tomatoes and freshly made chilli pickle sauce. Fairly hot .

CHICKEN or LAMB TIKKA JALFREZI. S -.vvvceevreenens 7.95
Cooked with exotic spices, fresh onions, peppers and green chillies. Fairly hot.

CHICKEN or LAMB TIKKAGARLIC......c.cooiiiiiiieiieeee 7.95
Cooked with fresh garlic, garnished with spring onions and green herbs.

KEEMA BHUNA e 7.95

Fresh minced lamb cooked with authentic spices and herbs.

(Bengal Sish

All fish dishes are prepared with chef’s own spices and are off the bone.

TRADITIONAL FISH CURRY
BHUNAFISH ...

NAWABI FISH ......ocooviiiiiiiiiieie

CHANDPUR FRY FISH.................. .
JALFREZI FISH..JNN oot 8.95
LAL MIRCH FISH 280N +-vvveeecieieieese e 8.95

(Karahi ()ishes———

Karahi dishes are cooked in karahi pan with fresh ingredients in a thick blend of Indian
spices with spring onions, tomatoes, coriander and peppers.

VEGETABLE KARAHI (V) oo
PANEER KARAHI (V) voooveoereeenn.
CHICKEN or LAMB KARAHI .....coovvcovverrrreernenn.
CHICKEN or LAMB TIKKA KARAHI
PRAWN KARAHI ...

KING PRAWN KARAHI -.....ovo oo

—oyraditional ()ishes ——

Chicken Lamb Prawn

King Prawn

CURRY  cooked with medium spicy sauce
595 ... 595 .. 6.95......cce. 9.95

............................ 6.95................ 9.95
VINDALQOO cooked with potatoes in a very hot spicy sauc«A\\
595 ... 595...ieen. 8950 9.95
BHUNA  cooked with onions, tomatoes, a touch of butter in a medium  thick sauce.
6.95. ... 6.95.....cccn 7.95. . 10.95
BOMBAY cooked with egg, seasoned with medium spicy sauce.
6.95............. 6.95...cccii 795 .. 10.95
DUPIAZA cooked with chunks of onions, peppers and tomatoes in a medium thick sauce.
6.95......cc..... 6.95.....ccc..e 795 . 10.95
DHANSAK cooked with lentils, sweet, sour and slightly hot thick sauce .
............. 6.95............... 7.95.............. 10.95
KORMA  cooked with almonds and fresh cream in a very mild flavoured sauce. (N)
............................ 95.............. 10.95
MUSHROOM cooked with fresh mushrooms seasoned with a medium spicy sauce.
6.95............. 6.95...cccii. 795 .. 10.95
METHI  cooked with dry fenugreek leaves, with medium spicy sauce.
6.95......cc..... 6.95.....ccc..e 795 . 10.95

MALAYA  cooked with pineapple, seasoned with medium spicy sauce.

95 7.95.. ... 10.95

ROGON cooked with spices and onions.Garnished with tomatoes in medium thick sauce.

6.95............. 6.95......ccee. 7.95. .. 10.95

SAAG cooked with freshly chopped spinach in medium spicy thick sauce.

6.95............. 6.95............... 795, 10.95



—Degetarian Specialities—

LAL MIRCH VEGETABLE or PANEER JALFREZIM......... 6.95
PANEER GARLIC CHILLI MASALATSN -+ ceevreereeeerereenen. 6.95
PANEER TIKKA MASALA (N)...oooiiiiiiiiiiciecee e 6.95

——Birvyani ()ishes———

Biryani dishes are prepared with basmati rice and can be served with chicken, lamb,
prawn, king prawn or vegetables. Seasoned with spices and garnished with fried onions.
Served with vegetable curry.

VEGETABLE BIRYANI (V) ..eoeieiiieeeeeeee e 7.95

CHICKEN or LAMB BIRYANI .....coooiiiiiiiiieiiiiieeeeeieee e 7.95

CHICKEN TIKKA or LAMB TIKKA BIRYANI ........ccceviirnnee 8.95

PRAWN BIRYANI ...t 8.95

PERSIAN CHICKEN or LAMB BIRYANI ......ccoeviiieiiiieenee 8.95

FISH BIRYANI or KING PRAWN BIRYANI .........coooiiieeenn. 11.95

—Degetable ishes v——
Side Dish Main Dish

ALOO GOBI ( Sauteed potatoes and cauliflower) ...... 3.95

ALOO METHI (Sauteed potatoes and fenugreek) ....... 3 95

BHINDI BHAJEE (Fresh Okra) ....ccccvvueeieiennnnnn. 3.95

BRINJAL BHAJEE ( Fresh Aubergine) ............... 3.95

BOMBAY ALOO (Sauteed Potatoes) ......ceeeeevennn 3.95

CAULIFLOWER BHAJEE (cauiifiower) .......... 3.95

DRY VEGETABLE (Assorted mixed vegetables) .... 3.95

MIXED VEGETABLE CURRY ................... 3.95

SAAG BHAJEE (Fresh chopped spinach) ............ 3.95
SAAG ALOO (Spinach and sauteed potatoes) ......... 3.95
CHANA MASALA (Chick{DEas R T 3.95
DALL SHAMBA ( Mixed vegetables and lentils) .......
MUSHROOM BHAJEE (Fresh mushrooms) ...... 3 95
MUTTAR PANEER ( Peas and Indian cheese)...... 3.95
SAAG DALL (Fresh chopped spinach and lentils) ...... 3.95
SAAG PANEER ( Spinach and Indian cheese) ........ 3.95

SHEEM BHAJEE (Fresh sliced green beans) ........ 3.95
TARKA DALL (Lentils with fried garlic ) «.oovvvveeveeennes 3.95
Rice

PLAIN RICE (Basmatilsteamealh o a)iCe I S 2.50
PILAU RICE (Basmati rice cooked in ghee) ..........iceeeeiiiienniieneieeiianeane 2.60
EGG RICE (Basmati rice cooked with boiled slice €9gs.) «..eeeriiiiiiiiiiiiniinns 3.50
KEEMA RICE (Basmati rice cooked with fresh minced lamb) ................... 3.50
LEMON RICE (Basmati rice flavoured with fresh [emon) ..........c.ceevieneennnnns 3.50
MUSHROOM RICE (Fresh sliced mushrooms) .......ccoeeeiiiiiiiinnnnnnnnnns 3.50
ONION RICE (Basmati rice cooked with fresh 0nions.).........c.coevviiiiinininnnn 3.50
SPECIAL FRIED RICE (Basmati rice cooked with fresh peas and eggs) .... 3.50
SAGWALA RICE (Basmati rice cooked with fresh Spinach.) .........c.c.oovuei. 3.50
VEGETABLE RICE (Fresh vegetables cooked with pilau rice) ................. 3.50

——0) andoori (Bread———

CHARPATI (Wholemeal thin bread)..............cuueeeeeeeeeeeeeeeeeeeeeeneieeeeennes 1.70
PUREE (7hin deep fried bread) ........ceeeeeeeeeiirrrrrriereeeeeereseaeaeaaeaens 1.70
PLAIN NAN (Leavened bread freshly baked in clay oven) ..............ueueeese. 2.30
PARATHA (Wholemeal bread fried in gh€e) .........coouiiiiiiiiiiiiiiiiiiiniann, 2.30
TANDOORI ROTI (Wholemeal bread cooked in the tandoor) ..............c.. 2.30
TANDOORI PARATHA (Wholemeal bread layered with butter.) ............ 2.30
GARLIC NAN or KEEMANAN ... 2.95
PESHWARI NAN ( Stuffed with almonds and coconut - sweet) (N) ......... 2.95
VEGETABLE KULCHA (stuffed with Vegetables) .........uvevevevevenens 2.95
STUFFED PARATHA (Wholemeal bread stuffed with vegetables) .......... 3.50
EGG PARATHA (Wholemeal bread layered with mashed eggs ).............. 3.50

Sundries

FRENCH FRIES ... ..o e 2.95
RAITHA e 2.30
GREEN SALAD or BENGAL SALAD ......cooiiiiiiieeiiiieene 2.30
PAPADOM (FEDErENH))  oooooacoooooooacon0n0000000000000000A6000000000000000 0.50
FRESH ONION CHUTNEY ....oviiiiiiiiiiieee e 0.50
MANGO CHUTNEY ...t 0.50
LIME PICKLE .....ooiiiiieee et 0.50
MINT SAUCE ... 0.50
RED SAUCE..... .ot 0.50

| Any of your prefer dish can be made on request, subject to the time available. |

V Vegetarian N Contains Nuts N\ Fairly hot “\\N\Very hot
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’ Sipson Tandoori and Grapes Tandoori have no other branches anywhere. ‘

Parties Catered for:  All prices are inclusive of VAT .
All Major Credit / Debit Cards are accepted on dining in and collection only.
The management reserves the right to refuse admission to any person.

Safe and well lit ample parking in front of the restaurant.
OPENING HOURS

Seven Days a Week including Bank Holidays
Lunch: 12.00 to 2.30pm Dinner: 5.30 to 11.30pm

81 son

®Dandoori Cl{gstaurcmt

AN EXCLUSIVE INDIAN CUISINE
Ftu Licensed & Air Conditioned

Ranked among the top 100 Spice Restaurants in the UK

TAKE AWAY MENU

Free Delivery

To All Local Hotels, Homes and Businesses
on orders over £12.00 and within 3 miles radius.

Last delivery order on telephone by 11.00pm
Licensed to Deliver Alcohol in Take Away Orders
~ View Our Menu, Order Food or Book Your Table Online at
www.sipsontandoori.com

Winner of British Curry Award, Healthy Choice Award by
London Borough of Hillingdon and Tripadvisor’s Certificate

of Excellence 2011
CorrnWpusnds
5 - 9 Harmondsworth Road
West Drayton, Middlesex, UB7 9JJ
(Opposite West Drayton Community Centre and Police Station)

Telephone: (01895) 435515 or (01895) 435516

E-mail: info@sipsontandoori.com

B9 tripadvisor




