TRADITIONAL CURRIES £ takeawa

KORMA OO

& very mild n::u.'E,-.' with a creamy coconut sauce. -

Alterriatively o Borma vou can try Pasanda, Makani, Butter Chicken
CURRY =

A ClassIc curmy

MALAYA DISHES

Mildly spiced with pingapple. & highly recommended curry.

ROGAN JOSH =
Cooked with original =pices and herbs parnished
and fried tomaino, onkons and fresh corander.

DUPIAZA S _ _ _ \
Cooked with 2 maximum quantity of crispy onion and medium strength spices.
SAGWALA =

& medium sirength curry dish cooked with fresh spinach

BHUMNA %= :

Thiz medium dish is produced from a special blend of

spices with onion, tomato and capsicum. .

If you like Bhuna why not try Jaipun, Tawa or Kashia.

PATHIA® L

Garlic, onions, tomalo puree, sugar and lamon juice

cormbing to make a hot and sweet and sour dish

Wa Recomrmend vou try Tok - Misti - Jhal, You will love it,

DHANSAK © —ipyqr :

& delicious medium sweet & sour dish with lentils and pineapple.

JALFREZI = LA

& fairly hot dish cocked with onions, tomatoes, capsicum and fresh green chillies.
We recomimend you try Mirchi - Murgh - Masala.

MADRAS ¥ L4

Madras i5 a fairly hot spiced sauce with fresh lemon juice.

If you like madras then try Takia - Naga - Bahar or Anlka - Ka Pasand

VINDALDD ==

Vindaloo is a very hot dish with chunks of potato [Aloo) Proceed with caufion!
CHICKEN £7.45
LAMB (W& anly use presmim amb not muson) £7.95
PRAWN & £7.95
VEGETABLE -+ £6.95
KING PRAWN @& £11.45
CHICKEN TIKKA O £7.95
LAMB TIKKADS jWe only isa premivm lamb nat mtir) £8.75
QUORN »+j == £7.95

TAN DUUHI SPEE'AL £ takeawa

Tandoorni is a radfional dish cooked on a clay oven above chancoal
heal and marinated in special hems and spices. Al Tandoori Specialities
dre: served with a fresh green salad and mint sauce.

CHICKEN TIKKA (MAIN)=S O3

Bonedess breast chicken marninaied in yoghurt and spices, cooked in clay oven.
TANDOOR! CHICKEN (MAIN)=* O»

Hall spring chicken mannated and cooked in 2 Tandoon ciay oven.

LAMB TIKKA (MAIN)== (Y

Fieces of lamb marinated and milcly seasoned. Roasted in a clay oven

CHICKEN SHASHLICK®= Oy

Diced chicken marinated wilh spicas cooked over changoml
serves] wilth (riled lomatoes, onions and Capscumm.
LAMB SHASHLICK= O .
Diced lamiy manraied with spices cooked ower charenal,
servedd with griled tomaioes, onlons and capsicum,
TANDOOR! PLATTER®: O

A, feast for Tandoon lovers - Tandoar Chicken, Lamb Tikka,
Chicken Tikka, Sheek Kizbab and Naan Bread,
TANDOORI KING PRAWN== (DY &

King prawns marnated i yagurt, cooked over charcoal.
LAME CHOPS (MAIN)==(»

Lamb on the bone marinabed in owr an

special spices & med onons coakad in tandoon gl

£7.95
£8.45
£8.45
£8.95

£9.45

£10.45

£12.45
£9.95

BIRYANI DISHES § takeaway

These Moghu dehes combing your choice of Ghicken, Lamb, Pran, King Pran or
Vgalablns with Irageanl Basmabi nce & Bghl soioes. Saned wilh 3 mieed vegelalin cury

CHICKEN BIRYANI == O £8.75
LAMB BIRYANI == € (W oty usz premium limb not mitin) £9.45
PRAWN BIRYAMI =& £9.45
OUORN BIRYANI-9 % == £9.45
VEGETABLE BIRYANI -3 % £8.25
CHICKEN TIKKA BIRYANI == D) £9.45
LAMB TIKKA BIRYANI == O ¥ w; 3 prmim amh =of mi? £0.95
SPECIAL BIRYANI chicken, prawn & amb % @0 £10.95

KING PRAWN BIRYANI®= @ £13.95

BALTI DISHES £ takeaway

ur Balti dishes are cooked with spacial spices and served in a Balli desh with frash
tomatoes & conander. Any one vegetable of your choice
can be added to the dishes for an extra £1.00

CHICKEN BALTI == _ { am £1.75
CHICKEN TIKKA BALTI = O W M \ £8.25
LAMB BALTI = ivee ool use e 0ol o) £8.25
LAMB TIKKA BALT = © e ooy use premian Smb.oof o) £8.95
PRAWN BALTI =& ¥ . £8.25
KING PRAWNBALTI =& £11.75
SPECIAL BALTI Chicken, Prawn & Lamb S8 @ .~ £9.95
CHICKEN TIKKA MASALA BALTI= O, £8.75
KEEMA ALDO BALTI (Minced fbaat & Potat £8.75
MIXED VEGETABLE BALTI -5 = £7.25
VEGETABLE MASALA BALTI vg B 0 £7.95
CHANA MUSHROOM BALTI v %8 _£8.25
SAG ALOO BALTI = == £8.25

EXTRAS OR ADDITIONAL SPICES

CAN BE ADDED TO ANY DISH

Chana (Chickpeas) (Soinach), AloO (Potainas)
Bindi e o resh Green Chillies,
EMHHIIBI', THMHME, ﬂﬂﬂ"}, Gobi (cauifiower)

Madras or Vindaloo Strength
Can be appiied to most dishes

ENGLISH DISHES £ takeaway

Served with green salad.

£1.00

£0.60

SCAMPI & CHIPS & £7.95
CHICKEN OMELETTE& CHIPSO..___ . . . £7.95
MUSHROOM OMELETTE & CHIPS+ O £7.75
FRENCH FRIES = £3.25

CHILDREN’S MENU E takeaway

MASALA CHIPS (spicy)*9 . __£372%

P

SET MEAL FOR 2 PERSON

£ takeaway
£17.45

Per person

2 x Popadoms & Chutneys.

Starters: 1 x Chicken Tikka, 1 x Onion Bhaji.
Mains: 1 x Chicken Tikka Masala, 1 x Jaipuri.
Side: 1 x Nira Mish, 1 x Pilau Rice,

1 x Keema Naan

SET MEAL FOR 4 PERSON

4 x Popadoms & Chulneys. k takeaway
Starters: 2 x Chicken Tikka, 2 x Sheekh Kebab. E17.45
Mains; 1 x Tok-Misti-Jhal, 1 x Shakila-Rushon-Bahar %' P¥=°
1 x Garlic Cheese Tikka Bhuna, 1 x Chicken Tikka Masala.

Side: 1 x Nira Mish, 1 x Garlic Potatoes, 2 x Pilau Rice,

1 x Keema Naan & 1 x Peshwari Naan.

VEGETARIAN OPTIONS AVAILABLE - PLEASE ASK!

Food Hygiene Rating
- classed as excellent

B QOO0

the=® beat

powkell NHS
Prouision of healthy food

choices with exorlkt
Frygiene Standands

VEGETABLE SIDES "~

May also be ordered as a main dish. . .
ghive | — BT _ d |
Caibbiage cooked in butler with peppercom seeds & panch phoran.

MIRA MISH Dry mix vepetables, hot & SPCYER.. ..o o £3.85
BINDI BHAJN spcod Ohra. %2 | £3.65
MASALA POTATO Soced pots with cocant &5 (). L £3.85
MUSHROOM BHAJ Spced msutvooms. 5 . bt 0 LIRS
TARKA DAAL Lervits with fred garlc. 5 . £3.65
SING PANEER Cottage cheess fried with spinach O oo, £3.85
MOTTOR PANNERCY ... .

Peas cooked with coftage chease,

SHABJI BHAJI Spiced minad vegetzhlos 58 . A Wed bl
PANEER CHANA Cottage cheese & chickpaas (B
GARLIC POTATO sosced potaty v e garic 5 _ :
GAULIFLOWER BHAJI Spiced coulflomer® . ..l £3.65
GARLIC MUSHROOMS Spiced mushroom with fred gare, ¥ .. £3,85
ALOD GOBI Spiced potay & cauifiower ™ ..o Flnled N, 1V, 85
BOMBAY ALOO Sgiced potan. % |
SAG ALDO spiced spinach & potain. =

£ takeaway
£7.25
—£3.85

* % % % % Restaurant

Award Winning Premier

Indian & Bangladeshi
Restaurant & Takeaway

TAKEAWAY MENU

U | ANNENT 1 >
GREEN SALAD Onice, cucumber lelluce fomalo & peas. 30 . - £2.45
RAITA 0nipn or Cucumber S50 . St LA .. £2.45

RICE € takeaway
Boiled Ricess ... : )
Pilau Rice = :

Lemon Fried Rice 5%,
Special Pilau Rice (ried) v 5 ()
Engs, peas, onions & spices. a
Mushroom Pilau Rice (Fied) =2
Egg Fried Rice' | = O Cy i e
Keema Pilau Rice: (Fied) With mincad meat 7
Vegetable Pilau Rice [Fried) 9 %2
Garlic & Spinach Fried Rice < %
NAAN BREADS

Naan .53 :
Mushroom Naan == .oy
Keema Naan nince meat 55 (%
_Garfic Maan =0y
Peshwari Naan %00 1. . 4
Cocont, Amonds & subanas, ' :
Cheese Naan <+ 50y £3.25
Garlic & Chill Naan== & 50y~ .
Keema & Chilli Naan<= § (% _
Garlic & Coriander Maan*= 9
Chapati Griddlz cooked unleavenad flat bread, 59 v
Tandoori Roti = ) :
Like chapali but cooked in clay oven.

Paratha Soft. flaky, griddled fiat brear 5 g : e
A, '

DRINKS

e

RESERVATION & TAKEAWAY

01562474460074751133

Serving Healthier Food choices since 2003.
Fully Licensed & Air Conditioned.

OPENING HOURS

LUNCH: THURS & SAT 12 NOON - 2PM
EVENING: TUES TO SUN 5PM - 11:30PM

£ takeaway

_£2.75
£3.25
£3.25

CLOSED MONDAY (OPEN ALL BANK HOLIDAYS MONDAY)

Delivery service available on request
Minimum Order £18 & delivery charge £2.45 under a

the award

L 0 O 00T 0 17511 SEE 45 il Svool, Kiddorminsio Worcs DY11 6
RUBICON MANGO.. S A

g

PLEASE ORDER ONLINE AND  [m] 5}
MAKE A RESERVATION THROUGH ;

www.cafemasala.co.uk k=~
Scan the OR Code to see our website!

IF YOU HAVE ANY SPECIAL REQUIREMENTS, JUST ASK!

Find wis an
Instagr

Facebook




PRE STARTERS £ lakeaway CAFE MASALA SIGNATURE DISHES 1 CAFE MASALA SIGNATURE DISHES 2

Café

ﬁ’_ﬂ_l I_?)_\Pﬁ_(l.-}" —

PLAIN OR SPICY POPADOM = £0.85 A selection of very special dishes unigue to Café Masala. £ takeaway
TAKIA - NAGA - BAHAR =0 SHAKILA - RUSHON - BAHAR @ 22 (y £10.45
INDIVIDUAL PICKLES y B i EI].EE Lsng he finest naga pokde rm‘r::’mj;:lii‘; ong of the hotest chilies in edstence, we cresie an A parlic lowers paradise. Tandoon checken off te bong with minced
Mango Chutney (sweet), Mint Sauce ﬂ aromatic dish only for spice lovars served with marnated chicken tikka or lamb Skka. met in & medium strength sauce, garic fried to give an aroma of spics,
Mixed Pickle (hat), Onion Salad. MIRCHI - MURGH - MASALA (3M) R4 2= cooked with onions. tomatoes, green pespers and fresh corianser
: A fairly hat dish of chicken Sd or lamb tida cooked in a bhuna style sauce with a touch of
SELECTION OF PICKLES - (Takeaway} . . . . . £2.95 chill powdes, cortander and fyeen chiles. The s a very pooudar tish known a5 30, m ml-nﬁ;l'l-'lﬂﬁh meEi‘?lﬁdlsh SR e <Y £10.95
Includes: Mint Sauce @, Mango Chutney (sweet), JAMILA - RUSHON - MIRCHI R4 = ( strips of anion, {amﬁm t{:ﬂ; garfic and fresh coriander
Mixed Pickle (hot) & Onion Salad A miouth watering cish of chicken tkka or lamib tkka, garic Fed 1o ghe the full flavour
' : . ek ﬁ?ﬁ%ﬁmﬁ%?ﬂﬁ? Spices, SHUNAR BANGLA (FISHI ==O . . . _£10.45
PICKLE TRAY PER PERSON - (Restaurant £0.95 i-Murgh- missed Freshwaler Bengal fish filel. Spiced and cooked 1o an age old recipe
"‘h .r"f"‘“ ' ¢ I: } ; { ) O N Sl £ 1) STRE simmesed with tomatoes, capsicum, corandar and a couplke of chaeky
o T— ; Mint Sauce®, Mango Chutney (sweet), Mixed Pickle (hot) & NAVEED - JAL - RUSHON - MIRCHI 22 . O e Onal celintinadel,
W Onion Salad. B tpia haert Etﬂ'ﬂ?ﬂmur;fl“m or lamb théa cooked with green peppars, 20
‘l"i"—' I '-" LRI - MASWALA (FISH) £10.45
e I _ STARTERS ¢ takeaway ACHARI . 20 Tilapia fish filets, marnated in five dfferent spices, cookad in bhuna stk
e J‘h-.\- 2! = : Merinated chicken thia or baimb tida cooked mediurm slength wilh oaion, sauce, garished with lemon zest, onion, tomatoes and fresh conander.
dm ‘Alﬁuuhﬂ* *m in WM MAS BAJA (Fish)=2 > PATS g, Gapsicumy mh e of pickles (Achr) i 2 ohity tange sauce,
m !H.u‘r:-w:r" }:ﬂnt‘-uawh Tilapla fish fillets marinated i pounded TAWA L 20 ; =" :;m :Jimiﬁlsmﬂi?n?m - A0
P _*! = O o i‘ q spices then pan fied with fresh onion. Marinated sfrips of chicken tikka or lamb tikka cooked medium strenght with orion and bedl . el B A e 24 3}
!’.n el 0 fo% s inaether with mised soices. tomatoes and frash conander served i 2 sizder dish, capsicum and coriander. Gamished with shaliow fried onions
‘1 i ]
$ - PRAWN COCKTAIL @ £4.25 S - with sighly hot tlavoursd spices
F*rq 1 E Juicy prawns in our special cockial sauce FEAA\ A TOK - MISTI - JHAL & ﬂﬂ ' Ay
s m which we have mainained COCBAZARLINGAS ® £.95 | Bt ook o, T G RESTAURANT ONLY SPECIAL
i s have maintained th 4] : = L ! owion, an Juice gami
*‘-4 )C o ﬁ* z : o o Large succulant king prawns cooked 1o our own special recipe. fresh conander
o t PRAWN ONPURI & O® £4.25 a4 SN L EDNNGZ PALKHI - RAJ %0 £11.95
- ' k . M or G Chicken & lamb fikka plus tandoori chicken in a thick sauce with 4 touch of tamarind,
SHY-SONE Sl M TRE RS DAY et A P § Al A medium strengi wit onion, capsicum, tomato, lemon zest and fresh corende: fresh tomaloes, capsicum, coriander and green herbs, Accorpaniad with & green salad
CHICKEN ON PURI O £4.25 GARLIC - CHEESE - TIKKA - BHUNA & 22 O
Spicy chicken served in deep fried puri. A pﬁﬁm o lamb tidcallj sirgﬂrﬂy hot dish cooked with garic: chaese EhILH:InI ; mn @ o e L mgasﬁ
'[:HIE-HEH EHATT #E EIEE Lo, , CApECUm and © III:]‘MH ! IHTI .I:I'EIA'I'I [ L i NCE, pneap rEEn :
Chicken likka in our special chat masala sauce, JAIPURI = O AR R NS Ky
QAN 1 (X wyin T AR SRR 0 X IR ESpia, TORSA - HARA - MASALA % @ Chicken £11.95 Lamb £12.95
CHICKEN TIKKA {Staner} =0 £3.9 w i, e S Fﬂ%ﬁm& NSRS TID S Highly flavored Goan dish of chicken or lamb fikka, cooked ‘Bhuna’ 5;313. A medium :
TANDOORI CHICKEN (Starter) &8 (h . e AL b : Wm mmm mﬂm A S NN WS o c:mampﬁush | gnoer a0 ek a0 22 o Bk
CHICKEM PAKORA ©P» £4.25 Tikka or Lamb Tikka with lashings. of cortander cooked in 2 Bruna style. e '
Golden, crispy parcels containing spiced chicken tikka. SILSILA OF BOMBAY == (B KEYA - MOJADAR - AKBARI ¢ == ©» £11.95
- Chicken Tikka o Lami Thia in a tradiional bwna-style, med A meat lov dise of tandoor chicken off the bane with minced
PANCH MISHALIS® R [ S e e e > e oot gt T g
- A mix of five differant starters in one; IORA - MUGHAL - E - AZAM = O C3psicurm,. parnished with corander & served il a graen sakad.
.&ti ek ST ot T ety v ol A\t S ) gl s oo s o E N 2T JABID - KA - JALFREZIAA. %@ Cricken £10.95 Lamb £11.95
Idl ;“QIJ Ex::i ,:.,i | w ] )].;g "_ : LAMB TIKKA (Starter) = O - £4.25 All the Café Masala Signature dishes 1 & l:am Masala L e e R
ey rhw #’Yh 2 for LAMB CHOPS (Starter) 52 O £4.05 Classic dishes can be prepared with any of the following: N AL um"l" Y [ ST A Y AN,
pfﬂ:, i L—(.ﬁ“ﬂ“*..h-( ..,'-’ A 'l--*..#n Lﬂ”“ll a the b%“fﬁm;””?"e'j in m‘g‘.’“‘m peeaii £ takeaway|
| ] nan M 1dn Tl (e,
\&® ] \ﬂhgiﬁﬂ’ mrhlmt- e P AN 2 A\ AR T i i o i i s o0 HOUSE SPECIAL
- I‘Hn L hu SHEEK KEBAB : : £4.25 PRAWN CR o8
= Tender minced meat seasoned with fresh mint, herbs Pﬂg“ o it : £13.45 £ tﬂhEH\‘lH}l‘
and spices. Gooked in tandoon on skewers. H“‘IE NG EH].!IE
NARGIS KEBAB 22 ) £4.75 ﬁu £8.05 TERSEN TSI NIV 4<n L oo £8.45
Bolled epg coversd with spicy mincad meat, cooked EEEI'ABLE 'f"j £8.45 P,
over the tandoor and served with a light omeletie. LAMB TIKKA MASALA O £8.95
SHAMI KEBAB © £4.75 Marirated lamb tikka cooked n mild masala sauce with resh spioss.
Deficately spiced minced meat paTtIL's grldl:lle fried. EHFE MASALA CLHSS' [: S QUORN mmijm £8.45
STUFFED PEPPERS (Meat or Vegetable) 9 %8 £4.75 ANIKA - KA - PASAND 4.4 = Marinaled Quiorm, cooked in mid miasela Sauce with fresh spices
L'HFSIGum Ell.-l”Ed WIH'I SFIEE mlar]r:'-e-u “.'I?.d.l'.r'.'l[- I'II'III?_':.EP_ vﬂﬂ%?!‘%? ....... T I pemEEEE e A h}[ an:i l:'s‘ih-lljﬂ-l El'mhjiléb dish FI'HIE.I'E{' with 1].||TE|'.I:. curmin, “‘EEEHLE mf nm ET gﬁ
SAMOSA (Meat or Vegetable) 5 TG ety o i vt i i s i
ONION BHAJI ¥4 L St £3.95 Delaciable chickan or lamb cooked with mid to hot spices with ground TANDOORI KING PRAWN MASALA OO @ £12 05
almend and rutmeq, Accented with chili cut into two sices, :
GHUTNEY CHOP £3.95 ground cashew nuts uimm chill, gmﬂﬁﬂ & toueh u'fuaruc. : Kirg prawm masted over chamoal cooked in mid spices, cream and butter
Mashed potato seasoned with onion and fresh HAPA KORMA L O _
Corlanger covered i bread crumss. Ercmm mElj:!a hot taste! Based on the chssical cuistie chicken or b gﬁﬂ?ﬁlﬁfﬁmﬁm : Tk
CHANA ALOD CHATT 9 % £3.95 2 e 1o sasoriren Of sy e conhet o€ e woured e
- ;h.ﬂ I"""'I ~ Diced patata & chickpeas serwed in a rich sauce with fresh coriander. E:ﬁéﬁ ? ' iy gy il 1o Ehmmﬁﬁmﬂl?ﬂ wilh o skie G , £8.45
7 & {_.! peanut: L,.:‘{.,.I eans, d L,“""' I'ﬂ__ [':‘"“'“ MUSHRODM PAKORA v £3.95 Named after the first Govemor of ndia who said thes was his favourti cish a medum hot V2 b { e | N i s
- h...,l iyt o sul phu ;:..FL, you are allergic o Golden, erispy mushroom parcals. dish of chicken or lamb cooked with try cranberrizs and special dry spices. PASANDA OCh Lamb £8.95 Chicken £8.45
:ﬂ;,., L i MURGH - ALDO - CHOLE = Sliced lamb Sida or chicken fikka cooked in yogurt, mild
(TATS SJJA.EL' _ \"."'r UW -':__ . mm Food Hygiene Rating Chickan with potatces and chic in @ medium siengih sauce with spices. mixerd ground nuts and fresh cream.
K,‘ (.~ i &) - classed as excellent Fﬁsmm”mm A MABITBHG Gmm TR CHICKEN MAKHANI O ® /a2
}?”5"3 *""‘1 }/I**"' o the= beat Pieces of chicken or lamb cooked in a miki S2uce wilh ground pistachio and Cees S e Lewi Hipe Covia n ot
11!}'1;?%1# }r';;_""‘[i'"““ﬂvyf‘ Food award almond, a touch of yogurt and mango pulp and topped with cranberres, W Credm with ground 2 s
IZELY cheques ot ceeptect i pices incivde U Aniard m e CHICKEN %mgg cmgg ALL KINDS OF PARTIES AND FUNCTIONS CATERED FOR, EITHER IN OUR
™) AN s i e Mt s REY , FAMILY LICENSED RESTAURANT OR AT YOUR VENUE.
s M i -;;_..--ﬂ.hw;_..r--,_w "”“‘};L,v#"-l-, | ' LAMB TIKKA £9.45 LAMB £8.95 PLEASE ASK HUSSAIN OR MOKBUL FOR FURTHER DETAILS.
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