SET MEAL FOR 1 PERSON

O\ION BHAJI
CHICKEN TIKKA MASALA,
BOMBAY ALOO
PILAO RICE AND NAN

NAN, PARATHA AND ROTI

01. NAN Leavened bread cooked in the tandoor . £1.95
02, KEEMA NAN Leavened tread Stuffed with spiced minced lamb £2.40
03. KULCHA NAN Leavened bread stuffed with mildly spiced onion £2.40
04. NAN-A MAGAJIA . S
Leavened bread stuffed with spms pamsr{mdjan ui:sess)

05 PESHWARTNAN: (oo 00 s e ot £2.40
Leavened breadstuffed with ground almeond, nuts &

saltans cooked in the fandoor.

M L[(' NA\ Leavened bread cooked with fresh gemc i EZ‘.-IU

7. C| i~ ... £2.40
ns I\HAJlIkl \AN £2.40
09. T £2.40
10. I’IL.{A N%N e A £2.40
11. PARATHA A ptam unieavened bread . . ... E285
12. STUFFED PARATHA . £225
Unleavened bread stuffed wﬁfh rm‘o‘bf s.med vegerabJes
I3 MUGATATEARATIA o £2.40
Unleavened bread stuffed \wth mrfdly splced minced meat
14. PURI Deep fried fluffy bread : £1.00
15. ROTI Tandson Roti £1.00
16. CHAPATI £1.00

RICE (BAS i
01. PLAIN RICE . R e EDL06
02. PILAORICE .......... L EA
03, SPECIAL FRIED RICE (vwm eggandpeas} e b )
04, LEMON RICE .. c S £ 5
05. KEEMA PILAO s = £295
06. VEGETABLE RICE .. .. £295
07. MUSHROOM RICE X £295
08. GARLICRICE ... . ..... e e AT
09, CHILLIE RICE | A .07 5!
10. SHERPA R (with honey and cocnrm!) £2.95
'EGETABLES SIDE DISHES
01. MUTTER PANEER (Feas and indian cheese) £395
02. SAG PANEER (Spinach and indian cheese) . . ...........£395
03. SAG ALOO (Spinach and potatoes) - R .. £375
i R < &=
£3.75
06, CHANA MASALA (Chick peas) . £375
07. BHINDI BHAJI (Okra) . .. .. ; £3.95
08. ALOO BRINJ-\L{AufJergms and po!aroes e et e )
09. MUSHROOM BHAJT ... ... .. ... .. iee.......E375
10. CAULIFLOWER BHAJI £375
I TARKA DHAL (LOMTY o oo rareimonirimisinion psisins el
12. SAG BHAUII (Spinach) B ......£375
13. BOMBAY POTATOES ..................... B2 TD
14. ALOO BODI TAMA ... . £395
(A typical nepales dish cooked with potaroes bamboo shoors &
black eye beans.)
15. MIXED RAITHA (youghurt) Cbr i E2 S0

ANY VEGETABLE

MAIN DISH £5.25

OPENING HOURS:
Lunch 12:00 to 02:00pm - Monday to Sunday
E\enmg 06:00pm to 11:30pm NMon/Thur
00pm to 12:00pm - Fri/Sat
06:00pm to 11:00pm - Sunday

OPEN 7 DAYS A WEEK INCLUDING BANK HOLIDAYS

Allergy awareness: some of our dishes may contain
nuts or dairy products, if you suffer from allergy, then
please enquire when ordering for full details.

STARTERS DISHES

A dem:alessen that no Nepalise will turn down. Barbecued Chicken ses-
soned with traditional spice, mustard oil, ginger, gariic, tomato and fresh
femon.

0. PORK SEKUWA .....cciciiiiiianciiatasanacaand £3.75
The real taste brought from everest base camp.Belly pork marinated in
nepalese spices and cooked inside a clay oven.

04. ONION BHAJI
05. MEAT OR VEG SAMOSA
06, CHICKEN PAKORA .......c0vivianinnrannas
07. SHEEK KEBAB .
08. TANDOORI CHIC
09, VEG SPRING ROLL ............
10. CHICKEN OR LAMEB TIKKA
11. GARLIC MUSHROOM ...
12. CHICKEN C HAT ....ocovvaanns
13. PRAWN PURI ..
14. KING PRAWN BL
15, KING PRAWN PURT ...covveninnnaninnrannas
16. MIXED STARTER ....
17. DUCK SPRING ROLL
18, MALAITIKKA ................
19. HARIYALI TIKKA .
20. SHAHI KUTTA ......
21. STUFFED MUSHROOM []

22. PAPADOM PLAIN OR SPICY .
23. ASSORTED PICKLES TRAY ..

TANDOORI DISHES

As many of you know a “Tandeen™ is made from a very spcial clay AN
tandoor food is cooked or grilled on a charcoal fire in the tandoor.
Partically no fat is use to cook any fandoon dishes. Sizziing tandoon dish-
es are cooked in the tandoor by individual porfions. Tandoori nan or roti
can go well with any tandoori dish.
01. TANDOORI CHICKEN HALF ....oviviinnannaa.d £5.50
Tandoaori chicken marinafed in mild spices with yoghurt and
cooked in the clay oven.
2. CHICKENTIKKA .. ..ciciiiiiiaiaiiaiananacaand £6.25
Tender pieces of chicken served off the bone cooked with mild
spices in the tandoor
03. SHASHLICK .
Succulant pieces uv’n'wd e s
skewared with onions, capsicum am‘ tamatoes
04. LAMB TIKKA
Tender pieces of mildly spiced lamb skewered and cooked o
the tandoon charcoal
05, HASINA ........ vesees s K6TS
Tender pieces of lamb mam:a!ed m yoghu.n’ Bnd splces conked
with capsicum, fomatoes and onions
06, SHEEKKEBAR .. - .. o s e e i £6.50
Minced lamb or mutton mixed with herbs and spices and grilled
over the charcoal in the fandoor
07. TANDOORI BROCOLI ..
08. HARIYALI TIKKA
Tender piecess of chicken with gren spice,
09. TANDOORI MIXED GRILL
Consisting of krng size prawns, lamb tikka, sheek kebab,
tandoon chicken tikka and salad.
10, bAL\'lO‘IN SHASHLICK

Mildly spiced salmon skewered with onions, fomaloes and
capsicum cooked over charcoal.

BIRYANI DISHES
01. VEGETABLE BIRYAN
02, CHICKEN BIRYANI
03, LAME BIRYANI ...

05, PRAWN BIRYANI
Dﬁ.( HICKEN TIKKA BIRYANI .....
7. KING PRAWN BIRYANI .

maste' Welcome to Shahi, a unique
Lapmrlng the cultural splendour and culinary ri
rved civilisation largely untouched by modern
] Although our d History goes backh
years the Nepaleae ne was onlyintroduced into the UK
in the late 1970" this, mere and more people trav-
el to Nepal to see and experience our wonderful culture.
Nepa! is ¢ 1in history famous for its sn COv-
peak of S nd als,o for the

'i
(;uod foud is all aboul ne recipes, i
cgo:f\ng methods, timings and the touch of a g
chef.
\nqplred by everything from tan,
o exotic vegetarian and :eamod dn\
es of southern Asia, each dish has its unique tastes and

finest and freshest |nqu=d|l=nt5 and cooked in the traditional
way. Either barbecued in our special 400c clay ovens
(Tandoori), slow-cooked in a traditional copper pot (haandi)
or stir-fi on an iron griddle (tawa).

Our Head chef Pom Sapkota was trained in Nepal
and India, he has refi his culinary skills from the very
best restaurants in the UK for more then 15years.

Pom Sapkota was the award winner of Chef of the
year - Foucl and Drinks 2

d winner of * Who do you love food” competi-

tion 007 London Borough of Lewmharn

Thank you for dinning at Shahi.

THE D(

Food Standard Agency
Supported Scheme

ar\lx Accepted

CHEF SPECIALITIES
These dishes are specially prepared by our chef for the people who enjoy
good food Meat, herbs and spices are cooked harmoniously to give natural
taste of meat with & rich flavour of spices.

01. RAZZALACHICKEN OR LAMB . .....cooniaana.a £6.75
Marinated bonefess pieces, grilled over charcoal and cooked with red wine,
omon, capsicum and fomafoes to provide a dish of medium flavour.

02. CHICKEN TIKKA MASALA ... ..cooiiiiiiiaald £6.50
Marinated piaces of chicken cooked in the tandoor and sarved in an
aromatic sauce.

03. BUTTER CHICKEN ..
Pieces of tandoori chicken cooked on {|
spiced, cooked in buiter base sauce.
04. GARLIC CHILLI CHICKEN .. . £6.75
Barbecued pieces of chicken with fresh green chille, fresh garlic and ginger
with & Rint of cornender.

05. CHICKEN OR LAMB PASANDA ......cooviieene. 2675
A mild dish of chicken, lamb pleces cooked over the charceal, served in &
sauce with cream, spices, herbs and almonds.

06. KHARAI CHICKEN ORLAMB ................... £6.75
Dry pieces of chicken, lamb pieces coocked in spices and served in tradition-
al khaire

07. LAMB OR CHICKEN KHATTA MASALA .......... £6.75
A mediuin, sour lamb or chicken dish cooked In & rich sauce of

lemon juice and tamannd

08. LAMB OR CHICKEN JHALFREZI ............0... 8675
Marinated pieces of chicken or lamb grilled in the tandoor,

cooked with onions, capsicum, tomato and green chilli (hot}

09, KING PRAWN MASALA ....c0c0ve0varnaniences. £10.95
Pieces of king prawn, cooked in the clay oven, served with a medium

butter based sauce of cream and tomatoes.

10. NARGISTKOFTA ...ovvvvninrosninnrarnssrioranns £675
Meat balls cooked with taf leaf and cumin seed, served in an onental sauce
of fresh spices and herbs.

11. BHUNA MURG .. .. 26,75
Tandoon chicken grilled over charceal, taken off the bone, cooked with fresh
ginger and garlic in rich butter sauce,

I MALAT KOITTAL . o r eais e e v rinis i £6.25
Vegetable balls cooked with cumin seeds and taj leafs, served in a fresh
sauce of spices and herbs.

I3 BHUNAMASATIA: . o o s v = s e ey £6.50
Barbecued chicken tikka cooked in dried fried spices.

14. CHEF SPECIAL CHICKEN ...ciiiiiiiiaiiinaiana. £6.75
Breast of chicken stem fried with onion, fomioes,capsicum and soyasause
well spiced orental flavour.

15. KHARAI DUCK . e )
Dry pieces of duck coocked in spices and served in fraditional khaire.

16. DUCK KHATTA MASALA ....oviviiiniiinnnana 750
A mediuim, sour dugk dish cooked in & rch sauce of

lemon juice and tamannd

17. DUCK JHALFREZI ....coicicuiicaianaacacananaad £7.50
Marinated pieces of duck grilled in the tandoor, cosked with

onions, capsicum, tomato and green chilii (hot)

18. RAJOSHIKHARAL ....oooiniiiiaiincnnnaeianna d £7.50
Duck, cooked in a nch sauce with spring onions, spiced with a fint of mus-
tard pickie sauce.

19. HASH CHILLI MASALA ... .cciiaiiiiaiiiaaiaaaad £7.50
Duck tikka served in a hot green ehill sauce with garfic and eormiander

. £6.75
he bone) mildly

0% DISCOUNT on cOLLECTION OVER £10.00

FREE HOME DELIVERY SERVICE

(MINIMUM ORDER £10.00)

Tel: 01344 409933

www.shahirestaurant.co.uk

8Wild Ridings Square, Bracknell RG12 75J

DELICIOUS NEPALESE DISHES

Chicken
l)l JIMMU £6.50
A very special Nepaiese dish cooked
with special Ne,oarese herbs called
Jimmu faund in the foot hills of
mma-naya
m‘ed £6.50
ver, regomme:
Nens{ese ws{ caof?edy with sieamed
I)B. L\ L £6.50

REST
A traditianal Nepalesa dish cooke
with bambaa shioofs & black eyes Deans
A very popuiar dish from the Himaiayan
couniry & the real taste of gurkhas
04. MASU BHUTWA
A Highly delcious dish cooked with
green capsicum, juline gingsr, garii;
onicn, fomatoes & conander with thick
Saucs, gamished with spring anion
05. HARIYALI DISH
;’hgbsupreme of chicken n fresh mint,
fresh spinach,
ond nepaless ﬁqevgwcou‘kea' n grem

06. ( HATI KUKURA
Cooked with broken cauliffower and
ma%pea‘ fomato, ginger, ganic

07. NEPAL

Codked with mild cream butter
and mango (o create a dish with
deiicate flavour

[!8 SHAH] IMILD."HUTI

M(fca cuuked ln !radw(lonsf nepahese
spice with fresh mint, green chill
and a yDguﬂ sauce

wcnea‘ with maﬁ: & ffavawea‘ spices
10. KATHMANDU
Mannated barbecued chicken or
fambs with anions & fomatoes.
11. NAGHA MASALA
Cmdfgg or lamb cocked in o il
o i
FE b R
]2 NEPALESE KHUTTA

b cooksd Wi muisfroom

and s m (medium)

nepeese ot Shik ner

£6.50

Lamb
£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

£6.75

13. HOM'_\M()OV KHAIHMAVDUM 50 £6.75

Chicken, lamb fikka Ho
and napalase herbs s e

]-l POIlI\ S-\A(-

Pravwm
£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

spinach that the gurkhas have been

¥ and
CHpEREeng o the Fe of G2 ton

POPULAR INDIAN DISHES

Chicken
01. CURRY £5.60
02. DRAS £5.60
03. VINDALOO £5.60
4. KURMA £5.60
05. DHANSAK £5.60
06. SAG WA £5.60
Delicious cwy with green spinach
07, DO-PL £5.60
An arcmauc O‘FSPI cooked with an
abundance of onions
08. BALTI £5.75

Chefs special mixture of spices

and herbs together with balti paste
09, ROGAN JOSH

Seasoned with fresh herbs and
moderate spices in a mouth

watering sauce with lots of tomatoes

£5.60

Lamb

£5.85
£5.85
£5.85
£5.85
£5.85
£5.85

£5.85

£6.50

£6.50

King
Pravwn
£9.95

£9.95

£9.95

£0.95

£9.95

£6.75

King
Prawn
£9.95
£9.95
£9.95
£9.95
£9.95
£9.95

£9.95

£9.95



