STARTERS

PAPADUM OR SPICY
North Indian flatbread with a satisfying shatter that's fully dried
before getting a quick dunk in hot oil until blistered and golden.

CHUTNEY & PICKLES

Mango chutney, lime pickle, onion salad or mint sauce.

ONION BHAJI
Thinly sliced onions are mixed and coated in a flour batter then

dropped into a frying pan of hot oil and cooked until crisp.

VEGETABLE OR LAMB SAMOSA
The finest tender lamb or vegetables combined with aromatic
Asian spices, wrapped into a triangle shaped pastry.

CHICKEN OR LAMB TIKKA
A popular North Indian appetizer where boneless chicken or
Lamb pieces are marinated with a Tandoori Spices and then clay

oven grilled until nicely cooked and slightly charred.

CHICKEN OR PRAWN CHAAT PURI
Chicken Tikka or Prawn Chaat, a traditional savoury
snack sold by street vendors in India. A great starter or side dish

served on home made puri.

CHICKEN OR FISH PAKORA
Popular street food and an appetizer where chunks of tender chicken
or Fish is batter fried to perfection, until golden and crisp.

TANDOORI CHICKEN

South Asian dish of chicken marinated in yogurt and spices and

roasted in a tandoor, a cylindrical clay oven (1/4 Chicken).

SHEEK KEBAB
Minced meat, seasoned with warm spices, aromatics, and herbs,
and shaped into cylinders. It is then skewered and grilled.

PRAWN COCKTAIL

Freshwater prawns on a bed of crispy salad, topped with cocktail sauce.

King Prawn Chaat Puri £6.99
Tender prawns in a delicious, spicy tomato masala, served on a crisp

and light deep fried puri.

KING PRAWN BUTTERFLY

Tiger prawns are split down the back and flattened out into a
vague butterfly shape! The prawn is coated in a mildly spiced
batter and then deep fried.

GARLIC CHILLI KING PRAWN

Juicy prawns cooked in a spicy garlic olive oil with chilli flakes.

Using only a handful of fresh ingredients for a huge amount of flavour.
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TANDOGORI
TANDOORI CHICKEN £9.99

South Asian dish of chicken marinated in yogurt and spices
and roasted in clay oven. (1/2 Chicken).

TANDOORI KING PRAWN £13.99
Dry dish marinated in masala paste, cooked in clay oven.
TANDOORI MIX GRILL £13.99

Chicken Tikka, Lamb Tikka, Sheek Kebab, Tandoori chicken
served with naan bread.

CHICKEN TIKKA / GARLIC
Small pieces of boneless chicken baked using skewers in a clay oven,
after marinating in Indian spices and dahi (yogurt).

LAMB TIKKA / GARLIC

Lamb pieces marinated in a spiced yogurt marinade.

PANEER TIKKA / SHASHLIK

House paneer marinated in chef special spiced yogurt marinade.

SALMON TIKKA / SHASHLIK
Boneless chunks of Salmon marinated in delicious spices and
then grilled in clay oven

CHICKEN SHASHLIK £10.99
Shashlik is a hugely popular food across Central Asian food culture for

thousands of years. Tikka pieces with green pepper, tomatoes and onions

flavoured with Asian spices and grilled in clay oven.

LAMB SHASHLIK £11.99
Marinated meat that is skewered and then grilled to perfection.
With skewers of vegetables grilling alongside.

KING PRAWN SHASHLIK £14.99
Whole King Prawns marinated in selected herbs, spices and
yoghurt then barbecued in the clay oven.

—— CHEF'S SIGNATURE DISHES ——
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TIGER BY THE RIVER (Award Winning) £17.99
Succulent Bay of Bengal king prawns, pan-sautéed and gently simmered in a rich, thick
sauce with a delicate touch of sweet chilli.

SHAHI AKBARI CHICKEN £15.99
Slices of tandoori-smoked chicken fillet served in a medium-spiced sauce

made from vine-ripened tomatoes and a medley of bell peppers.

A must-try for bhuna lovers.

SHATKORA CHICKEN / LAMB £15.99
A rich bhuna-style dish infused with the unique tang of Shatkora — a sharp,
aromatic citrus fruit native to Sylhet — creating a bold yet balanced flavour.

AAM ROSH CHATKARA £15.99
A creamy, mild-to-medium dish made with our house special savoury-sweet mango
sauce, finished with fresh cream and a hint of chaat masala for a zesty twist.

RAJASTANI JAIPURI (Award Winning) £15.99
Succulent meat simmered with onions, red and green peppers, gently spiced

in a medium heat sauce, inspired by the flavours of Jaipur twist with modern

touch of Mr Naga.

CHEF'S RECOMMENDATIONS

CHICKEN TIKKA £13.99
LAMB TIKKA £14.99
KING PRAWN £16.99
ACHARI

Marinated in a mixture of yogurts and spices -succulent pieces of chicken
infused with tangy pickling spices.

BAKARA

Aromatic spices cooked with chunks of onions, capsicum in thick curry sauce.

GOAN
Highly spiced marinated chicken/lamb cooked in a clay oven, re-cooked with onions, fresh
garlic, ginger, green peppers, green chillies and hint of the lime.

AAM CHOOR DAMADAR

Tender baby green mangoes pickled in-house and cooked with your choice of
chicken, lamb, or king prawns. Served in a medium-hot sauce with onions,
tomatoes, and fresh coriander.

HOUSE SPECIALITIES
CHICKEN OR LAMB TIKKA MASSALA £11.99 / £12.99

Tikka Masala is a tomato and cream-based sauce that's smokey from the chargrilled
chicken or lamb, rich and creamy, with a slight sweetness with mild heat.

TANDOORI KING PRAWN MASSALA £14.99
MURGH OR LAMB TIKKA MAKHANI £11.997%E-00

Chicken or Lamb Makhani is smooth and buttery. It has a slightly sweet flavour profile.
The dish less spicy than chicken curry, with a milder spices flavour.

GARLIC CHILLI CHICKEN OR LAMB TIKKA 'O OREI2.99

Freshly cooked in garlic, coriander and green chillies, hot dish, thick sauce.
GARLIC CHILLI KING PRAWN £14.99
DESHI MURGI £10.99

Authentic barbecued chicken cooked with minced meat,
cooked with light herbs, spices and yogurt.

MUGHLAI CHICKEN OR LAMB

Mild Fruity dish cooked with pineapple, lyche and coconut cream.

CHICKEN MAKHAN PALAK

Pieces of barbecued chicken mixed with spinach, mushrooms
and green chillies cooked to thick finish.

CHICKEN OR LAMB TIKKA PASSANDA

Pasanda is a rich, creamy, mild curry made with yogurt, spices,
cream and ground almonds

SIZZLING CHICKEN OR LAMB

Served on sizzler, cooked with sliced capsicum and onion.
SIZZLING KING PRAWN £14.99
GOSHT KATA MASALA £11.99

Spicy lamb, cooked with lemon flavour in chef's own special sauce.

£11.99/£12.99
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THE OLD SCHOOL HOUSE CLASSICS

CHICKEN £8.99 KING PRAWN £12.99
CHICKEN TIKKA £9.99 TANDOORIKING

LAMB £9.99 PRAWN £14.99
LAMB TIKKA £10.99 VEGETABLE £8.49
PRAWN £10.99

KORMA Very mild creamy coconut dish.

CURRY Traditional medium curry.

MADRAS Cooked with lemon juice, hot and spicy.

VINDALOO Hot, cooked with potato.

ROGAN Medium spiced & extra tomatoes to create tangy a taste.

BHUNA Medium with diced onions, tomatoes & warm spices, thick sauce.

BALTI Medium with onions, green peppers, coriander in thick balti sauce.

DUPIAZA Medium spiced dish with extra onions.

PATHIA Fairly hot, sweet and sour cooked with onions.

DANSAK Fairly hot, sweet and sour cooked with lentils.

JALFREZI Hot dish, cooked with garlic, fresh chillies, peppers & onions.

SAAG Medium hot dish cooked with spinach.

KORAHI Hot dish cooked with peppers, garlic and onions in thick sauce.

BIRYANI

All Biryanis served with vegetable curry.

CHICKEN

CHICKEN TIKKA

LAMB

LAMB TIKKA

PRAWN

KING PRAWN
TANDOORI KING PRAWN
VEGETABLE

SPECIAL MIX

Chicken, lamb & prawn

SIDE DISHES
ALOO GOBI potato & Cauliflower
BOMBAY ALOO Potato
BRINJAL BHAJI Aubergine
BINDI BHAJI Okra
CHANA MASSALA Chick Peas
GOBI BHAJI Cauliflower
SAAG ALOO Sspinach & Potato
SAAG BHAJI Spinach
SAAG PONIR Spinach & Cheese
TARKA DHAAL Lentils
ONION BHAJI
TIKKA MASSALA SAUCE
CURRY SAUCE
KORMA SAUCE
CHIPS
RAITA

RICE
WHITE RICE
PILAU RICE
LEMON PILAU RICE
MUSHROOM PILAU RICE
EGG FRIED PILAU RICE
GARLIC PILAU RICE
COCONUT PILAU RICE
SPECIAL FRIED RICE

BREADS
NAAN
GARLIC NAAN
PESHWARI NAAN
KEEMA NAAN
CHEESE NAAN
TANDOORI ROTI
CHAPATI
PARATHA

Allergy Advice
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£4.99
£2.99
£2.99

£3.50
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£4.49
£4.49
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£4.49
£4.99

£3.60
£3.99
£3.99
£4.49
£3.99
£3.99
£2.99
£3.99
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GLUTEN SESAME NUTS CRUSTACEAN EGGS FISH MUSTARD

SOYA

Our dishes may contain, gluten, sesame, nuts, crustacean, eggs, fish, mustard,
milk, celery & soya. Food colours are used in some items. If you are allergic to

certain ingredients please notify our staff before ordering.

Multi Award Winning Chef

The Old School House
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A discretionary gratuity charge of 10% is added to each bill. Any gratuity that you pay is a direct
reward for the team who made your experience special.



