CURRY DISHES
® BALTI 44

Balti dishes are prepared with a special Balti sauce which consists of more than 20 different
herbs and spices

® JALFREZI 424

Cooked with green chillies, fresh ginger, diced onions, capsicum, tomato, fresh coriander and
very rich spices and herbs

® KARAHI 424

A blend of fresh onions, tomatoes, coriander, garlic ginger and fresh fenugreek which are all
fried together to give a distinct flavour

®O PASSANDA 4

A very mild dish lightly spiced with almonds and a touch of fresh cream

Chicken .......ccceeveeverennnnnneeee £12.95 OPrawn......cceeeeeeennnnes £12.95
(111 1] « RO £13.95 ©King Prawn............. £18.95
Chicken Tikka .................... £13.95 Lamb Tikka ............... £14.95
Vegetable .......ccccovvuriirenannns £11.95 Special Mixed ........... £15.95
®0 KORMA 4
A delicate preparation of coconut and fresh cream go into this dish to create a mild sweet flavour.
® DANSAK 4

Persian origin, sweet & sour curry made with highly flavoured lentils, lemon juice & pineapple.

®0 BANGALORE 4

A very tasty, fruity, mild curry prepared with bananas, coconut and fresh cream.

® MEDIUM CURRYZ4Z4

A preparation from the basic range of Indian spices giving a rich flavour.

® BHUNA 44

Fried tomato & ginger cooked with a combination of Oriental spices enhanced with fresh
coriander.

® DUPIAZA 424

A dish prepared with plenty of onions, pepper, cinnamon and cardamoms all fried together to
give a spicy dish.

® ROGAN JOSH 44

A special characteristic dish cooked in spiced oil using tomatoes, pimentos, capsicum and a
combination of fresh herbs and spices.

® SAMBER 444

Hot and spicy dish cooked with spices with fresh lemon and lentils.

® MADRAS 444

A hot and spicy South-Indian dish. Cooked with tomato puree and traditional spices which lend a
fiery taste to its richness.

® VINDALOO 4444

Related to the Madras but using greater proportions of garlic, lemon,
ginger, and black pepper to lend a more fiery taste in the richness of its ingredients.

Chicken ....cceeeevereencrennnnennes £11.95 Lamb ....cccervrrennreannne £12.95
Chicken Tikka .....ccceveeueeennne £12.95 Lamb Tikka................ £13.95
Keema ...cccecveieieiienienianians £11.95 OPrawn......ccocevieienans £11.95
Special Mixed ................... £13.95 ©King Prawn.............. £18.95
Mixed Vegetable ............... £11.95 ©SFish ...cccceuiireennenenen. £13.95

®OBIRYANI DISHES 44

An excellent dish. Rice fried together with the ingredients cooked in
spiced oil with sultanas and almonds, garnished with a light omelette.
Served with a medium vegetable curry sauce

Chicken ......cccuueeeinnenne. £12.95 Lamb.....cccceeeeiirnrnnee. £14.95
Chicken Tikka .............. £13.95 Lamb Tikka ............... £15.95
OPrawn .....ccceeerevennenenns £12.95 ©King Prawn............. £18.95
Vegetable .......c.ccceuuuuens £11.95 Special Mixed........... £17.95

® COMBINATION DISHES 44

Dhal Chicken................ £14.95 Lamb ....ccoveeerirrennnennne £15.95
Diced Lamb or Chicken cooked in traditional spices with dhal.

Beghun Chicken............ £14.95 Lamb ...cccovveeiriennnennes £15.95
Diced Lamb, Chicken or Keema cooked with aubergine in a spicy sauce.

Gobi Chicken................ £14.95 (11 1] « TP £15.95
Diced Lamb or Chicken cooked with cauliflower and various herbs and spices.

Chana Chicken.............. £14.95 Lamb ..ccccovirirrvnnnniinnns £15.95
Diced Lamb or Chicken cooked with chick peas.

Aloo Chicken................ £14.95 (111 + T £15.95
Diced Lamb or Chicken cooked with potato.

Bhindi Chicken............. £14.95 Lamb ....ccovveeeirrennnennne £15.95
Diced Lamb or Chicken cooked with okra.

Saag Chicken................ £14.95 Lamb ...cccovveeiriinnnennee £15.95

Diced Lamb or Chicken cooked in oriental spices with spinach.

® SIDE DISHES 44

Served with main dishes only

Saag Paneer ................. £6.95 Saag Bhaji .......ccccuueunee. £6.50
Mutter Paneer ............. £6.95 Saag Aloo ......ceeueeiiinnnns £6.50
Mixed Vegetable Bhaji..£6.50 Aloo Chana ......ccceeuneens £6.50
Bombay Potatoes ........ £6.50 Chana Bhaji .........cuueeee £6.50
Aloo Gobi ......cccevvunnnnnns £6.50 Aloo Methi ......cceuuueennns £6.50
Mushroom Bhaiji.......... £6.50 Brinjal Bhaji ................. £6.50
Bhindi Bhaji. ....cccceeeunnns £6.50 Dhal Tarka.......cccceeeeeennne £6.50
Chana Dhal .................. £6.50

SUNDRIES DISHES

Boiled Rice .......cccueu..... £2.95 ®Pilau Rice.......ccceuveee.. £3.20
®Keema Pilau Rice ..... .£4.50 ®Egg Pilau Rice .......... £3.95
®Vegetable Pilau Rice..£4.50 ®Mushroom Pilau Rice.£3.95
®Peas Pilau Rice .......... £3.95 ®Lemon Rice............... £3.95
PUNi ceereenereecreeereenenennes £2.00 ®Paratha .....cccceeeuereanen £3.50
(611 11 + L3 £3.25 (D13 11 - I £1.80

TANDOORI (CLAY OVEN) BREAD

Served with main dishes only

®Family Plain Nan ....... £7.95 ®Family Garlic Nan......£8.95
(D])\F-1 1 I £2.95 ®Garlic Nan.......cceeeeeuee £3.50
®Cheese Nan ..........c.... £3.50 ®Cheese & Garlic Nan..£3.95
®Keema Nan .............. .£3.95 ®Chilli Nan .......cccau..... £3.50
®0 Peshwari Nan......... £3.50 Tandoori Roti .............. £2.75
Chapati ..ccccceveenereennnnnn £1.90
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25% OFF ALL
Takeaway Orders

Opening
Sun - Thurs 5:30pm - 11:30pm
Fri - Sat 5:30pm - 12:00am

Barton Rouge

UNITS 1, 2 & 4 GRANARY WHARF
STEAMMILL STREET CHESTER CH3 5AN

Tel : 01244 311 411

WWW.BARTON ROUGE.CO.UK




APPETISERS

Pappadum ........................£0.90  Spicy Pappadum.................. £0.90

®Chutney Tray ..................£2.00

STARTERS
®Mixed Kebab ..................£6.95  Sheek Kebab ........................ £4.95
®Tandoori Chicken ............£4.95  ®Chicken Tikka..................... £4.95
®Tandoori Lamb Chops .....£6.95  ®Lamb Tikka ........ccc.ceeeeune.... £4.95
Boti Kebab (North Bengal) ......£6.50 ®Paneer Tikka ........c..ccce.ev......£4.95
Chicken Pakora..................£4.95 Samosa (Meat or Veg) «eeveveeeneene. £3.95
Mushroom Pakora ............£4.50  Onion Bhaji .......cccccceeeeeeee.....£3.95
Fish Tikka ........cccceeeeeee....£5.95  @Chicken Chatt .................... £5.95
®King Prawn Puri ...........£7.95 ®Prawn Puri ......cccccceueneee... £5.95
King Prawn Butterfly :----£7.95 Tandoori King Prawn ......... £7.95

BANQUET STARTER (for 2 person) £17.95

HIMALAYAN STARTERS

(D | (11T T8 | T 1 - £6.95
King prawn marinated with chef's special herbs, spices & grilled in a clay oven.
®OKasturi Murgh TikKa .....c..ccoveeiiiiiniiiiiiiciiecirieeccnreeseneeeeseneenes £4.95

Succulent pieces of chicken marinated in yoghurt, fresh coriander, crushed peppercorn &
cardamom.

Machchi Koliwada ......ccceeuuiiiiiiiineniiiiiininnniiinnnieesnnsinnnneeesene.. £5.95
Fish is coated with spicy batter and fried, sprinkled with lemon juice to give extra flavour.

TANDOORI SPECIALTIES 44

All tandoori dishes are served with salad and a medium curry sauce

®Tandoori Mixed Grill.......ccccceeeeiereeiiieiiieiienereeereeereeereenereneeness £15.95
Mixture of Tandoori Chicken, Sheek Kebab, Chicken Tikka and Lamb Tikka.

OCRICKEN TIKKA .veeverreireereerecrceeeersereereeraerasranressossessessessessessessecses £12.95

Tender boneless chicken marinated in yogurt with a touch of herbs and spices.

OLamb Tikka .....cooviiirmniiiiiiiiiiiiiiiinirnen, beeseastpennssnsanens £14.95
Diced lamb marinated in yoghurt with a touch of herbs and spices.
®Tandoori Lamb Chops ....cccceciiieeiciiieniinieencnnenenennenenens oo £16.95
Lamb chops marinated in yoghurt with a touch of herbs and spices.
OTandoori Chicken .......cccceueciiiiiiiieniiiiniinienniinina £12.95
Half spring chicken marinated in yoghurt with delicate herbs and spices.
®Boti Kebab (HIGHLY RECOMMENDED) .......ccceesiiiiiiiicinnnnnnnnnnnnnens £15.95
Fillet of Lamb with onions lightly spiced with Chef's own recipe and grilled in the tandoor.
®Chicken Tikka Shashlik ........cccceeueeiiiiiiiinniiiiiiiiennniiinnie.. £13.95
Chicken tikka served with grilled tomatoes, peppers and onions.

OTandoori King Prawns ........cceeeeiiiiiiinnneiiinininenniiniieemsee. £18.95

Tandoori king prawns served with grilled tomatoes, peppers and onions.

®Tandoori Fish TikKa .....c.ccccevuireeireeirnirenirenirnerenirenireesenssenseensennees £13.95

Marinated in a variety of herbs and yoghurt, Cooked in clay oven, may contain bones.

The Management reserves the right to refuse service without giving any prior notification.
The Management also reserves the right to add service charge where necessary
Starters & side orders are only served with main meals. Rice, chips or nan not included with any dishes.
Each dish is prepared fresh as per order, please allow time for preparation.

HIMALAYAN DISHES

®0OHyderabadi Gosht L4 .......cccceeeireeiiieeiriecrrecreencreeerennenneenene.. £14.95

Diced lamb with ginger, garlic, coriander, peppercorn & whole red chilli, finished with hyderabadi sauce.

®Rajsthani Chicken Masala 4 .......cccccerveenerrveecereenerrennnceeennneneens. £12.95

Boneless chicken in a south Indian spicy masala with black pepper, mace and sweetcorn.

®Murgh Tikka Latpatta &£ .....ccceeeeiiiiiiiinnniiiiniinnnnniininnenee. £12.95

Chicken tikka cooked in creamy fresh tomato gravy with ginger, garlic and fresh coriander.

®DOMalabar Prawn CUIry 4 .......cceiiiieeiiiineicniennicninessensensseneneess £18.95
A speciality of Kerala, king prawns simmered in coconut sauce and ground spices, flavoured
with mustard and curry leaves.

King Prawn Harapyaz 44 .......cueeccreeireecricnccrencrenncrenncrensesnenenees. £18.95

King prawns sauteed with ginger, black pepper, green chilli and spring onion.

FiSh ROO-NAI £ .aueniereireiriiiiiiireirnirnerneresresressessessessessessensnns £14.95

Home style fish curry with fenugreek seeds, turmeric, ground cumin, red chilli & fresh
coriander.

CHEF'S RECOMMENDATION
OLAMDB PEPPET FrY cuueeeeererieencrreereereeanecrennnecreenssesenssecsesssescenssecees £14.95

Tender lamb cooked in chef's special pepper sauce, a must for lamb lovers.

®Shashlik Karahi Chicken (HIGHLY RECOMMENDED) 44 ............ £13.95
Marinated chicken, green peppers, onions and tomato grilled together in the tandoor, then
transferred to a pan to cook with Chef's special sauce. Garnished with fresh coriander.

ONAgPUr L L L...cveunriiivniirivnessssennsennenen.Chicken £13.95 ..Lamb £14.95

Chicken or succulent lamb cooked with onion, peppers, garlic, ginger, coriander, naga chilli,
fresh herbs and spices.

®Chicken Stir-fry (HIGHLY RECOMMENDED) 44 ....................... £13.95

A new and popular dish cooked in a medium spice to the Chef's own secret recipe.

®Lamb Stir-fry (HIGHLY RECOMMENDED) 4 4 .......................... £14.95

A new and popular dish cooked in a medium spice to the Chef's own secret recipe.

®Haandi (HIGHLY RECOMMENDED) 4~ ...Chicken £13.95 ..Lamb £14.95

Lamb or Chicken cooked on the bone with the chef's own home recipe.

OShaahi L4 ......cuuueiiiiiiiiiininiiiiinnnnnnnnnenneeceeecissssssscennneenneeeeesennses £15.95

Chicken tikka and minced lamb cooked together with ginger, garlic and capsicum and a rich
blend of medium spices and herbs, topped with sliced, boiled egg.

®DRezzala L L...uuueeureeirnerenirencrnnenerennnnnen...Chicken £13.95 ..Lamb £14.95

Chicken or Lamb cooked in a medium spicy sauce with capsicum, green chilli, onion &
coriander.

®0 Honey Chicken TiKKa £ ....cccceeveeneerieenccreenncereenncreenneceennneenenes. £12.95
Chicken Tikka richly blended with honey & fresh cream with fresh herbs & spices.

®OTandoori Butter CRICKEN £ .....uucveeeeeireeirencreirencreneeeseecrencennneees . £12.95

Tandoori Chicken cooked in butter, tomatoes, fresh cream and spices.

OChicken CRIlll .f L .unnenenirenireieeirectneeeireecreneeesssnsressensseenness £12.95

Stir-fried chicken cooked with capsicum, onion and fresh chillies in a fairly hot, dry sauce.

OChIiCKeN GINGEI L ...uueeieeeeeerreereereeencereeesenrennnecsenssessessscssnnneneees £12.95

Chicken cooked in fresh tomatoes, various blended spices with plenty of chopped ginger.

OKeemMaA MULEEE £ ..u.uvureieirreirrnirireceirececresniserecessesessessssessesnses £13.95

Minced lamb and green peas cooked together in a combination of mild condiments.

(DINI CT-T4 [Tol\Y 1111 1 1o 1o | 00 2R o5 I 1. 1.3

Pieces of Chicken tikka stir-fried with garlic in a mild sauce, with cumin seeds and
mushrooms cooked with almonds and fresh cream.

®Garlic Chicken Chilli Massala £ 4.......uuereeireeenirencrecensrencrnnene. £13.95

Chicken tikka cooked with green and red peppers, green chillies and chilli pickle in
a wide range of spices and herbs.

®DMalaya Chicken Tikka o ......ccceeeeeenecrreencreeencereenncreenneeceenneenees £12.95

This dish is prepared with mango pulp, banana, pineapple, fresh cream and is mildly spiced.

OLAMD Pathia L2 .uuneeereeireirnireeirecreireeirencreseesreseressensseseenseees £14.95

A popular hot, sweet & sour dish prepared with fresh herbs, with lentils, lemon juice and
spices.

FISH SPECIALITIES
DINIST | 1 113Y- 1 TV L =T OOt £18.95

This dish captures an exquisite flavour of King Prawns roasted in a tandoori cooked in a
mild spice with cream and touch of butter. Made to our own recipe.

OOKINg Prawn Saag £ 4 ....ccviivveiiiiinnininnnnicninnisnnssenissssnssssenees £19.95

King Prawn cooked with garlic, ginger and fresh spinach to a medium strength.

OOFiSh SHI-Fried £ h..u.uurunreeirenireieeirenireeenirencreseressensreseenssenness £13.95

Coated fish quabe fried in red and green capsicum, spring onion & coriander. Dry, but very rich

®OBengal Fish CUITY L h....uuiveuerieenicrieencrrennecteenncsnenssceseenseeeenss £13.95

Bangladeshi fish cooked with the Chef's own recipe.

® BALTI SPECIALTIES
Balti Exotica (HIGHLY RECOMMENDED) £ 4........cueememernserennnc £15.95

Combination of Chicken tikka, Lamb tikka, Tandoori Chicken & Tandoori King Prawn cooked in a
special massala sauce with a wide range of spices and fresh herbs.

Balti SRHIMIQ@ fh.cunnereeiiirieireiriirtirecreceereecresseessescresssnssenssaseees £13.95

Tender marinated breast pieces of Chicken cooked with capsicum, onion, and medium spices
with our Chef's special combination of spices.

Balti Akbari Cham Cham £ .....ueuieiiiiiiiiiriireereereerecreceeseeseessenenns £13.95

Tandoori Chicken stir-fried with onions, peppers, garlic and ginger in a dry, spicy sauce
to give a sharp taste.

Balti Chicken Tikka SKardu & .......ceeiveireireireirerereererererensensennes £13.95

Pieces of Chicken tikka with aromatic spice cream, fresh coriander leaves and various seeds.

Balti Chicken Tikka Jalfrezi £ L......cuueeuvereireiieireireirnireirereereennees. £13.95

Chicken tikka cooked with capsicum, green chillies and onions then, delightfully flavoured in
Balti sauce.

®OMASSALA DISHES 4

These dishes are cooked with yoghurt almonds, spicy butter, fresh cream & delicately
flavoured tandoori creamy sauce to give a very distinctive and exotic taste

Chicken Tikka Massala .......ccceeeeeiiiiiiiennniiiinineenescsenneennnnssseneneess £12.95
Lamb Tikka Massala ......ccccccceiiiiieeniiiiiiiienniiiiinneneescssnnneeensneenenee. £13.95
Fish Tikka Massala .......cccccceiiiiiemniiiiiiiienniccinnnnnencscsnneeeenssennnnee. £13.95
Tandoori King Prawn Massala ..........ccccceeeeiiiiiiennncccinnneeenncccennnee.. £18.95
Special Mixed Massala .......cccccceiiineiiiinnniniinnicninninnennieneenennene.. £14.95
Vegetable Massala ........ccccciiieeiiiiiniiiiiniinieeniniennenneenennensenneeen.. £10.95

®VEGETARIAN DISHES

Karahi Paneer 4 .......cciiiiiiiieeiiiiniinnenniiinnnnenneiesnnnnessssssssseessens £11.95
Karahi of Indian cottage cheese in spicy garam massala, coriander seed and Kashmiri red chilli,
seasoned with dried fenugreek leaf and rosemary

o= T =TT g - TU ] 4 (=] N £11.95
Indian cottage cheese simmered in a rich and smooth, tangy tomato, buttercream sauce
S2ag Chana CUITY L.....cuueiiiiiiiinnniiiiiiinennsiiiniinenssssiiiessseeee £10.95
Soft chick peas and chopped spinach slowly cooked in lentil stew. Tempered with fried garlic
K- T =30 [ Yo TSNt £10.95

Spinach slowly cooked in potato stew. Tempered with fried garlic



