STARTERS

Mixed Platter 					£5.95
Vegetable Samosa, Paneer Tikka, Onion Bhaji, Sheek Kebab
and Chicken Tikka. All served on a platter to share

Tandoori Platter 					£6.95
Chicken Tikka, Lamb Tikka, Tandoori King Prawn, Sheek Kebab
and Fish Tikka. All served on a platter to share

Vegetable Platter 					£5.50
Vegetable Samosa, Paneer Tikka, Onion Bhaji and Pakoras.
All served on a platter to share

Samosa (Vegetable or Meat) 				£3.25
Onion Bhaji (v) 					£3.25
World famous snack of crisp onions deep fried on
a coating on gram flour batter

Pakoras (v) 					£3.25
Vegetable fritters coated in a gram flour batter, deep fried

Chicken or Lamb Tikka 					
Chicken or Lamb marinated in a special blend of saffron,
caraway seeds and yoghurt

£4.95

TANDOORI SELECTION

Paneer Tikka (v) 					£8.95
Chunks of cottage cheese soaked overnight in a
sweet & sour vinaigrette, then marinated in pickle
yoghurt,fenugreek and black onion seeds.
Barbecued in the tandoori

Char grilled sheek of minced lamb with a delicate sprinkling
of fresh herbs and aromatic spices mix

Paneer Tikka (v) 					£4.25
Chunks of cottage cheese marinated in herbs and spices.
Grilled in the tandoori

King Prawn Butterfly 					£5.50
King prawns coated in bread crumbs, mixed herbs,
spices and then deep fried

King Prawn Puree 					£5.50
King Prawns cooked in a light curry sauce and wrapped in a puree bread

BALTI SPECIALS

Fish Tikka 					

Prime cubes of tilapia marinated in a mildly marinated of dill,
fennel, ginger and a trace of mustard oil

£11.95

Jumbo prawns delicately marinated in mixed herbs
& spices, with black pepper dill

The ultimate tandoori experience, treat yourself to the entire
platter of delicious meats. Includes: Chicken Tikka, Lamb Tikka,
Fish Tikka, Sheek Kebab, Tandoori King Prawn, Tandoori Chicken,
Lamb chop and Chicken wings

Tandoori Chicken Wings			

£10.95

Grilled Lamb Chops (5 pieces) 			

£13.95

Chicken wings marinated with herbs and spices, indian style,
grilled on a tandoori clay oven and served on a sizzler
The mother of all sizzlers, delivered on a sizzling grill,
mildly spiced with Papadoms secret recipe

THALI SPECIALS

(11:30 AM - 5:30 PM)

Vegetarian Thalis 					£7.95

Prepared in an iron souk, with caosicum, tomatoes & selection
of herb and spices coked a specail medium hot sauce

Papadoms, Veg Samosa, Onion Bhaji, Mix Veg Curry,
Sag Aloo, Rice, Naan & Raita.

£10.95

Non-Vegetarian Thalis 				£8.95

Balti Vegetables 					£8.95

Vegetarian Thalis 					£8.95

Balti Chicken / Lamb (Medium Hot) 			

Tender chicken/lamb pieces prepared in an iron souk, with
capsicum, tomatoes and a selection of herbs and spices

A variety of vegetables prepared in an iron souk, with
capsicum, tomatoes and a selection of herbs and spices
Balti (Medium Hot) 		
Prawns £11.95 | King Prawns13.95
Prawns prepared in an iron souk, with capsicum,
tomatoes and a selection of herbs and spices

£10.95

Xacute Chicken 				

£10.95

Butter Chicken 				

£10.95

Chicken Joipuri 				

£10.95

Satkati Chicken/Lamb			

£10.95

£11.95

Chicken or Lamb marinated in special selection of spices
together with tomatoes, peppers and onions. Served with
an Indian salsa salad

£15.95

Prawns cooked in a light curry sauce and wrapped in a puree bread

Garlic Chilli Chicken 				

Tandoori grilled tikka of chicken simmered in smooth gravy, with
honey, cream powdered almond & coconut, mild and creamy

Baby chicken marinated in ginger and garlic paste with
chef ’s selection of herbs and spices with yoghurt and mustard oil

Tandoori Mixed Grill 				

Prawn Puree 					£4.25

£10.95

Chicken cooked with aromatic herbs and spices with
coconut and red chillies

Fish Tikka 						£5.50
India’s foremost offering to the world cuisine scene,
needs no introduction

Chicken or Lamb Jalfrezi (Our own recipe) 		
Strips of chicken or lamb cooked with peppers and tomatoes,
garnished with fresh green chillies, lime leaf and coriander.

£10.95

£13.95

Tandoori Chicken 					£4.95

£11.95

Tandoori Chicken				

Tandoori King Prawn 				

Prime cubes of fish mature in a mildly spiced, grilled in a tandoori oven

Chicken Shanazi 				

Mince chicken cooked with chef’s special shanazi spices.
fairly dry medium dish, served in a sizzling karahi

£10.95

Tender of pieces of chicken or lamb marinated in a special
selection of spices unique to Papadoms.
Served with an Indian salsa salad

Tandoori King Prawn 					£5.50
Jumbo King Prawns marinated in a rich blend of saffron,
caraway seeds and yoghurt

These speciality dishes are the fruition of the labour’s of our chef’s.
Their specialist touch is born from years of experience and each
dish bears the signature taste of our Award winning chefs:

Chicken or Lamb Tikka 				

Chicken or Lamb Shashlick			

Sheek Kebab 					£4.25

CHEF’S SPECIALS

Healthy Option - All selection of grill food are served on a sizzler
These healthy and exiting dishes are all served with fresh green
salad and cooling mint yoghurt dip. The meats are marinated
and seasoned with fresh herbs before and whilst cooking in
the tandoori oven for an exquisite taste.

Papadoms, Chicken Tikka, Lamb Bhuna, Chicken Tikka Masala,
Vegitable Curry, Rice, Naan & Raita.
Papadoms, Veg Samosa, Onion Bhaji, Mix Veg Curry,
Sag Aloo, Daal, Rice, Naan & Raita.

Non-Vegetarian Thalis 				£9.95
Papadoms, Chicken Tikka, Lamb Bhuna, Chicken Tikka Masala,
Vegetable Curry, Rice, Naan & Raita.

Barbecued chicken tikka cooked in afresh green chilli
and garlic sauce of caramelised onions. Fairly hot dish

Tender chicken tikka strips cooked with mushroom
& peppers in fairly hot tamarind sauce

Chicken or Lamb cooked in calamansi juice (wild lemon),
a superb dish with lots of flavour

FISH SELECTION
Roopchanda (Prompet) 			

£12.95

Jheenga Malaai 				

£12.95

Boal Fish Bhuna 				

£12.95

Fish Bhuna with Aloo 				

£13.95

Hara Fish Masala 				

£12.95

Queen fish from the Indian ocean marinated in lemon juice.
Cooked with exotic spices, freshly made coriander sauce
with tomatoes and garlic. Very popular sylheti dish.
Fresh prawns are marinated with freshly ground spices and
sautéed with omatoes and onion, then completed by the
addition of smooth cream.
Famous Bangladeshi fish fried and cooked in Bangladeshi style
with chef ’s own Bangladeshi spice. This is a fairly dry medium
dish. If you love fish then this would be highly recommended.
Another famous fish from the subcontinent. Ayr fish fried and
cooked with chef ’s special spice with baby potatoes.
A medium dry dish. Highly recommended.
Tilapia fish cooked to chef ’s mother recipe. Please note some
of the fish dishes may have bones in them!
ALLERGY. If you have an allergy that could harm your health. Please contact
us to find all ingredients we use in all our products before you place your order.
The management reserves all rights. We accept Visa, debit and Mastercard only.
£1.00 sur charge on credit cards

OLD FAVOURITES
				

Gosth E Bindi 			
£10.95
Madras 					
Bhuna 					
Vindaloo 				
Korma 					
Rogon Josh 				
Dupiaza 					
Tikka Masala 				
Karahi 					
Sag 					
Dansak 					
King Prawn Pathia 			
£12.95
King Prawn Sag 			
£12.95
Pasanda 					
Biryani 					
Tikka Biryani 				
King Prawn Biryani 			
£13.95
Vegetable Biryani 				
Gandhi Special Biryani 		
£15.95

CHICKEN

LAMB

£9.95
£9.95
£10.95
£10.95
£9.95
£9.95
£10.95
£10.95
£10.95
£10.95

£9.95
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£9.95
£10.95
£10.95
£10.95
£10.95

£10.95 £10.95
£10.95 £10.95
£11.95 £11.95
£9.95

£9.95

VEGETABLE SPECIALITIES
Vegetable Masala					£8.95
Paneer Tikka Masala					£8.95
Vegetable Korma 					£8.95
Vegetable Jalfrezi (Hot) 				
£8.95
Vegetable Dupiza (Cooked with fresh fried onions) 			£8.95
Vegetable Karahi 					£8.95
Paneer Tikka Karahi (Served in a sizzling karahi)			
£8.95
Chana Aloo (Cooked with chickpeas and potatoes)			£8.95
Dall Samba (Lentils with mixed vegetables)			£8.95
				

Mixed Vegetable Curry 			
Bombay Aloo 				
Mushroom Bhaji 				
Sag Aloo (Indian cheese cooked with spinach) 		
Sag Paneer 				
Aloo Gobi 					
Bhindi Bhaji 				
Brenjal Bhaji (Aubergines, cooked with tomatoes & onions)
Channa Masala (Chick peas cooked with special spice mix)
Matter Paneer (Indian cheese cooked with peas & cream)
Sag Bhajee (Spinach cooked with garlic and mixed spices)
Cauliflower Bhaji (Cauliflower cooked with mixed spices)
Tarka Dal 					

SIDE

MAIN

£4.25
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RICE AND BREADS
				
CHICKEN LAMB
Pilau Rice (Steamed Rice) 					£3.25

Mushroom Rice 					£4.25
Mixed Vegetable Rice					£4.25
Special Fried Rice (Rice fried with egg and peas)			
£4.95
Coconut Rice					£4.25
Lemon Rice						£4.25
Keema Rice (Rice fried with mince meat)			
£4.95
Traditional Naan					£2.95
Keema Naan					£3.50
Peshwari Naan					£3.25
Garlic Naan					£3.25
Cheese Naan					£3.50
Paratha						£3.50
Tandoori Roti					£2.95
Chapathi						£1.95
Garlic and Chilli Naan					£3.50

SIDE ORDERS

bric k lan e

Papadom & Chutney tray 			
£1.00 (Each)
Raitha 						£2.25
Chips 						£2.95
Fried Chicekn & chips 					
£8.95
Please Note
Curry dishes can be made using Tikka or Prawns (additional cost £1.00)
where they are not stated. Example: Chicken Tikka Bhuna £8.95 + £1.00
All prices include VAT @ 20%. A 12.5% suggested gratuity will be added to your bill

b ri ck l ane

94 Brick Lane • London • E1 6RL

020 7377 9123
Opening Times 7 days a week
Mon - Sun 12.00pm -12.00am

50% off Food Bill Sun-Thurs | 25% off Food Bill Fri-Sat

gandhisbricklane.co.uk

