APPETISERS

PAPADOM (piain or Spicy)

CHUTNEY TRAY Wint, mango, red sauce, onion chatney, pickle
Mixed Pickle, Lime Pickle, Chilli Pickle- £0.50 Lagre - £2.00

STARTERS
ONION BHAJI
PANEER TIKKA
SAMOSA Chicken, meat or veg

TANDOORI CHICKEN on the bone
CHICKEN TIKKA
TRIO SAMOSA
SHEEK KEBAB
PANEER PAKORA
NARGIS KEBAB
CHICKEN PAKORA
CHILLI PANEER (
TIKKA TARKA ( {

Succulent strips of chicken tossed with onions and peppers with a dash of chilli sauce.
FISH PAKORA

THAI FISH CAKE

SHEEK KEBAB

Herbs and spices pounded with minced lamb, then grilled on a skewer
Served with salad and mint sauce

CHICKEN CHAT PURI

PRAWN COCKTAIL

SHAMI KEBAB Two round piece mince meat fried and served with sauce.
MIX KEBAB 0ne piece of sheek kebab, two pieces of chicken tikka & lamb tikka.
LAMB TIKKA MIRCHI { (vew)

Chicken, meat & veg

£0.75
£2.00

£3.50
£3.50
£3.50
£3.95
£3.95
£3.95
£4.10
£4.10
£4.50
£4.50
£4.50
£4.95

£4.50
£4.50
£4.50

£4.95
£4.95
£4.95
£4.95
£4.95

Pieces of Lamb Tikka stir fried with onion, peppers, green chillies, garlic, & Chef's special

spices; garnished with coriander

CHICKEN TIKKA GARLIC (vew)

Chicken Tikka stir fried with onions, peppers and garlic

LAMB TIKKA

Lamb cutlets marinated in spices and yoghurt, then grilled in the clay oven
TIGER PRAWN PUREE
KEEMA BORA { { vew)

Famous dish in Asia! Chicken mince mix with onions,capsicum, green chillis and corinder

SALMON TIKKA

£4.95

£4.95

£4.95
£4.95

£5.50

Succulent pieces of salmon grilled in tandoori to perfection with our Chef's special recipe

TANDOORI KING PRAWN

King Prawns marinated in spices and yoghurt, then grilled in the clay oven;

subsequently stir-fried with onions, peppers and garlic; garnished with coriander

KING PRAWN PUREE (A/so we make pathia puree)
Chopped King Prawns cooked with spices and herbs, served - on a Puree
(thin flat bread - deep fried).

KING PRAWN BUTTERFLY

Whole prawns marinated with spices, coated with bread crumbs

£5.95

£5.95

£5.95

CHEF'S SPECIAL

Any dishes with extra King Prawns is an extra charge of £3.00 sylhety lamb curry. A
popular dish cone from Bangladesh Tender lamb cooked with garlic, ginger
and potatoes garnished with coriander

BUTTER CHILLI PRAWN ( £10.95
Medium with a hint of chillj cream and salted but;g; ;
MURUGH KALI MIRCH ( £10.95

The aroma of freshly ground black pepper which flavours the chicken

gravy is hard to resist. Medium hot. chicken 65 Deep fried popcorn chicken
bites cooked in caramelised onions, capsicum garnished with fresh coriander
Highly recommend to those who loves sweet dish £12.95

SHAHI JAIPURI £10.95
Chicken tikka cooked in chef's special medium strength sauce and topped
with a layer of fried onions and mushrooms.

BENGAL GRILLED MASALA medium £10.95
This dish was put together with small pieces of sheek kebab and
chicken tikka infused with highly aromatic chef’s special sauce.

MURGI MASALA £10.95
Tandoori cooke diced spring chicken cooked in chef's special sauce with minced lamb & egg.
JaLpaT ( £10.95

Chicken and lamb cooked in chef special sauce.
Garnished with onion and chilliplateontop

RASHUNI CHICKEN CHILLI((/\/ew) £10.95
tender pieces of breast chicken marinated over night, spices, grilled in the tandoor.
prepareted with fresh garlic green chilli, herbs & garnished with coriander.

BOMBAY MIX £10.95
Combina on of prawns, meat, chicken put together in a very
aromatic, spicy, medium saucy dish.

TAWA CHICKEN/LAMB (new) £10.95
Chef special recipe with fresh tomatos, capsicum, frsh green chillies, fresh

methi leaves garlic and ginger the distance combination of in gradients

flavour a mouth watering dish for spice lover.

DUCK KARAHI (vew) 13195/
Duck marinated in spices and herbed then grilled tandoori this dish
is flavoured in a medium sauce with chooped onions tomato and capsicum.

SEAFOOD DISHES
FISH KUFTA £12.95

Very famous fish minced cooked with chopped tomatoes, onions, mustard seeds
mix in chef special souse garnished with coriander.

GARLIC CREAMY SALMON £12.95

GARLIC SEABASS SUPREME £12.95
Fillet of seabass lightly spiced then cooked in chef’s special garlic sauce
for a wonderfully tasting, medium seafood dish.

SALMON LAZIZ £12.95
Tandoori salmon cooked with onions, ginger & garlic, crushed red chillies,
cumin seeds and finished with chef's special sauce and green herbs.

SALMON ACHARI £12.95
Salmon chunks cooked with diced onion, garlic and mixed pickle then
garnished with coriander. (Please be aware - may contain parts of the mango stone!)

SCALLOP SAG BHOONA £13.95
Scallops tossed in garlic, finished with a butter & spinach bhoona style sauce.

SCALLOPS CURRY Scallop in a creamy curry sauce £13.95
SCALLOPS ORRANGE JALFREZI Q £13.95

HOUSE SPECIALITIES

JALFREZI

Jalfrezi is a type of curry which involves
frying marinated pieces of meat or
vegetables in oil and spices to produce

a dry, thick sauce. Cooked with onions &
green peppers, fairly hot. Oilspices and chef
special chicken broth

KORAI (vew)

This are Cooked in an Iron Karahi (wok)
with spices and fresh herbs chunk of onion
Capsicum. Served in Jizzliry Karahi to give
the Smoky flavour.

ZAFRANI
Cooked with slices of garlic and strips of
ginger, finished in chef's special sauce.

ACHARI

This dish is highly recommended, it is
packed with flavour in abundance. Cooked
with an exquisite mango pickle. Medium
to madras strength. (Please be aware -
may contain parts of the mango stone!)
Tamarind Cooked in a variety of herbs and
spices in a tongue twis ng sauce.

SHASHLICK BHUNA

Cooked with barbecued onions, green
peppers and tomatoes in a dry sauce, goes
well with a paratha.

CHEEZANA SAG

This dish is cooked with paneer (Indian
cheese), garnished with fresh spinach,
coriander, tomatoes, onions, authen c herbs
and spices to produce a medium taste.

DALCHA

Slow cooked meat with moong dhall (len
Is) & green masala. Garnished with fried
garlic, butter & methi. It is one of the most
favourite curry of any Asian home.

inDIaN voLcano {(((
(Extremely Hot) This will give an earth
moving, mind blowing combina on of hot,
tangy taste. It is a must for the vindaloo
lovers, recommended with a very cold
Indian beer (Cobra). This will leave you in a
state of orgasmic sensations!

REZALA

Cooked with a spicy sauce with fresh
tomato, capsicum, ginger and

chill, garnished with coriander and served
with egg.

NAGA { ( vew)

For the authentic experience. Chicken
tikka or tender pieces of lamb prepared
with naga and green chilli sauce which

is marinated for at least three nights
producing a month watering dish, thick
sauce. (madras hot) if you fancy extra hot
don't hesitate to ask.

ALL THESE DISHES ARE AVAILABLE WITH:

VEGETABLE £7.95 LAMB TIKKA (tandoori) £10.50

PANEER £7.95 CHICKEN & LAMB £10.95

CHICKEN £8.95 CHICKEN & MUSHROOM £10.95
HOUSE MIX £12.95

CHICKEN TIKKA £9.50 Chicken Tikka, lamb Tikka & prawns

PRAWN £9.95 sALMON £12.95

LAMB (tender) £10.50 KING PRAWN £13.95

BALTI

A North Indian dish cooked in authentic Balti sauce and many more green spices & herbs
then garnished with coriander. Also create your own Bal to how you like it!
Add any topping fot extra £ 1 (Saag, Aloo, Mushroom, Green Chilli, Coriander)

PANEER £7.95
VEGETABLE £7.95
CHICKEN £8.95
CHICKEN TIKKA £9.50
PRAWN £9.95
KEEMA PEAS £9.95

CHICKEN & MUSHROOM £10.95

CHICKEN SAAG &

MUSHROOM £10.95
LAMB (tender) £11.50
LAMB ALOO BALTI £11.95
LAMB TIKKA (tandoori) £11.95
KING PRAWN £13.95
SPECIAL MIX £12.95

Chicken, Lamb & Prawn

MILD DISHES

MASALA

Britain’s Number 1 Dish! We present
our own exclusive recipe, containing an
abundance of flavour.

KORMA

A very mild, creamy dish suitable
for beginners.

PASANDA

Cooked in a top secret recipe to produce a
rich, mi/d dish.

MAKANI

Cooked in a mild and creamy, yoghurt
sauce. Mango Delight. This dish is bathed
in a rich creamy sauce laced with almonds,
coconut and slices of mango. A treat for
korma lovers.

BUTTER (mild or spicy)
Cooked in butter and coconut milk sprinkled
with cinnamon on top.

ALL THESE DISHES ARE AVAILABLE WITH:

VEGETABLE £7.95
PANEER £7.95
CHICKEN (plain) £8.95
PRAWN £9.95
CHICKEN TIKKA £9.95

LAMB (TENDER) £11.50
LAMB TIKKA (7andoori) £11.50
HOUSE MIX £12.95
Chicken ;{kka, lamb Tikka & prawns ;
KING PRAWN £13.95

TANDOORI & GRILLED DISHES

All tandoori and tikka dishes are marinated in a special sauce blend of spices and yoghurt
then roasted in a special charcoal fired clay oven. This authentic method of cooked gives
tandoori dishes their special flavour.

PANEER TIKKA (o) £8.95
TANDOORI CHICKEN (2 PCS) o the bone £8.95
SHEEK KEBAB MAIN (4PCS) £9.95
CHICKENTIKKAMAIN £9.95
TIKKA SHASHLICK (chicken or Lamb) £10.95
Tikka pieces skewered with onions, pepper and

tomato then grilled in the tandoori oven.

LAMBTIKKAMAIN £11.95
TANDOORI MIX GRILL £12.95
Chicken tikka (3pcs), lamb Tikka (3pcs), tandoori chicken (1pc),

sheek kebab (1pc), tandoori king prawn (1pc.

SALMON TIKKA (vain) £12.95
TANDOORI KING PRAWN (Vain) £13.95

COMBINATION DISHES

MUSHROOM BHINDI BAL & SAG ALOO PANEER MASALA £10.95

CHICKEN TIKKA MASALA & LAMB GOSHT £11.95
CHICKEN TIKKA PATHIA & LAMB BHOONA £11.95
CHICKEN BHOONA & CHICKEN KORMA £11.95
CHICKEN TIKKA MASALA & CHICKEN BHUNA £11.95
CHICKEN BALTI & CHICKEN TIKKA MASALA £11.95

Any modifications to set combination dishes +£2 charge



TRADITIONAL DISHES
DANSAK (sweet souer hot) CURRY

Curry dishes are cooked in a standard curry
& pineapple with a sweet & sour taste, sauce with selected herbs and spices.

BHUNA mADRAS (( _

Madras dishes are hot! Lavishly prepared
with hot spices and sprinkled with a touch
of lemon juice.

SAGWALA
Medium spiced dish cooked with garlic &
spinach in a thick gravy.

Cooked with strong spices, thickened with len Is

A combina on of special blend of spices to
provide a dish of medium strength and a
rather thick sauce.

DUPIAZA

Greater use of onions briskly fried with
selected spices, capsicum & fresh coriander. METHI

PATHIA (sweet sover hot) Most popular Bengali dish. Medium hot

A fairhy ot dish . b h cooked with onion, garlic, tomatoes & lots
fairly hot dish famous for its rich, hot, of toasted methi feaves.
sweet & sour flavour prepared with fresh

vinpaLoo ( (¢
A very hot dish with garlic, giving a rich hot
ROGAN JOSH flavour.

tomato puree.

A beau ful combina on of herbs and spices, MALAYA
garnished with peppers, tomatoes and Prepared with herbs & pineapple for a spicy
onion to give a rich, unique flavour. yet mild taste.

ALL THESE DISHES ARE AVAILABLE WITH

VEGETABLE £7.95 CHICKEN & MUSHROOM £9.95
PANEER £7.95 LAMB (tender) £10.95
CHICKEN £8.95 LAMB TIKKA (tandoor) ~ £10.95
CHICKEN TIKKA £9.50 CHICKEN,

KEEMA £9.95 MUSHROOM & SAG £10.95
PRAWN £9.95 KING PRAWN £13.95

BIRYANI DISHES

Aromatic Basmati rice fried with your choosen meat or seafood accompanied with a
vegetable side dish and salad.

VEGETABLE BIRYANI  £10.50 SPECIAL MIX BIRYANI £12.95

Chicken, lamb and prawn
KING PRAWN BIRYANI £12.95

CHICKEN & LAMB
PRAWN BIRYANI £11.95 voLcANO BIRYANI(({ £11.95

CHICKEN TIKKA BIRYANI £11.95
MEAT BIRYANI £11.95

CONTINENTAL DISHES

Served with salad and chips

PLAIN OMLET £9.95 CHICKEN NUGGETS £10.95
(Bangladeshi style)

cooked with onions, coriander POPCORN CHICKEN £10.95
CHICKEN OMELET £10.95 SIRLOIN STEAK £14.95
(Bangladeshi style) With fried mushrooms, tomato,

cooked with onions, coriander onion & peas

HEALTHY GARLIC DISHES

The management have put together a menu containing garlic, knowing that today
everybody is more conscious of their health. Garlic is an excellent herb for general good
health. The bulbs are high in vitamins A, B and C and have good an sep c proper es. It is
par cularly helpful in trea ng bronchiCs and recurrent colds and flu. Some of the dishes

below can be prepared hot or medium on request.

BENGAL GARLIC CHILLI CHICKEN (
Chicken tikka cooked with fresh garlic and chilli sauce to give you
that hot, sweet and sharp taste.

NORTH INDIAN GARLIC CHILLI CHICKEN ({
Chicken cooked with fresh onion, pepper, garlic, sliced green chilli,
garnished with coriander in a very hot sauce.

(If you like hot curry, you'll love this!)

GARLIC MEAT CHILLI {

GARLIC CHICKEN TIKKA DUPIAZA

GARLIC CHICKEN TIKKA CHILLI

GARLIC CHICKEN TIKKA MASALA (1)
CHICKEN TIKKA MASALA FLAME ( { € /10 & 1ot
GARLIC KING PRAWN JALFREZI

SIDE DISHES

CURRY SAUCE
MADRAS SAUCE {
MASALA SAUCE
VINDALOO SAUCE (§
KORMA SAUCE
JALFREZI SAUCE {
DAHI ALOO (youghorty)

Cooked with onions, peppars and zeera. Garnished with coriander.

BHINDI BHAJI

Lady fingers (okra) cooked with onions & medium spices.

SAG BHAIJI Fresh spinach cooked with onions and fresh herbs.
DALL Assorted lentis cooked with mild spices.
MUSHROOM BHAJI

Fresh mushrooms cooked with onions and fresh herbs.

CHANA MASALA

Chick peas, fresh tomatoes, onions, herbs and a touch of spices.

BOMBAY ALOO

Potatoes cooked in a fairly hot, sweet & sour sauce.
MATAR PANEER (o age cheese and peas cooked in mild spices.
CAULIFLOWER BHAJI

Fresh cauliflower cooked with onions, spices and herbs.

MIX VEGETABLE BHAJI

Vegetables cooked in spices & herbs to our own recipe.
SAG ALOO Potatoes cooked with spinach.

SAG PANEER Fresh spinach with cottage cheese.
GOBI PEAS cauliflower & peas cooked in spices.

SIDE
£3.50
£3.50
£3.50
£3.50
£3.50
£3.50
£4.50

£4.50

£4.50
£4.50
£4.50

£4.50

£4.50

£4.50
£4.50

£4.50

£4.50
£4.50
£4.50

£11.95

£11.95

£11.95
£11.95
£11.95
£11.95
£11.95
£13.95

MAIN
£5.95
£5.95
£5.95
£5.95
£5.95
£5.95
£7.95

£7.95

£7.95
£7.95
£7.95

£7.95

£7.95

£7.95
£7.95

£7.95

£7.95
£7.95
£7.95

CHIPS
MIX GREEN SALAD
RAITHA

Plain, cucumber or mixed
BOILED RICE
PILAU RICE
FRIED RICE

Onion,coriander,methi

EGG FRIED RICE

Onion,egg,coriander

CHICKEN FRIED RICE

Chicken tikka , coriander,onion

PRAWN FRIED RICE

Prawn,onion,coriander

LEMON RICE

Sliced lemon,onion,coriander

NAN

CHAPATI
PARATHA
TANDOORI ROOTI
PESHWARI NAN
KEEMA NAN
GARLIC NAN
CHILLI NAN

MILKSHAKES
+OREO «MANGO

SUNDRIES

£2.50 KEEMARICE

£2.50 Onion,meat keema ,mixed spice

£2.50 GARLIC FRIED RICE
Garlic,onion ,coriander

£2.50 VEG PILAU RICE

£2.80  Mxvegonionmethi

£3.10 MUSHROOM RICE
Onion,mushroom,coriander

£3.10 KASHMIRIRICE
Fruits & Nuts

£3.10  SpEciAL PILAU RICE
Egg peas & sultana

£3.10 COCONUT RICE

£3.10 Coconut sugar,butter
SPICY CHIPS

= KINDER BUENO =« FERRORO ROCHER

SPRITE
PEPSI
LEMONADE
COKE

DIET COKE
FANTA

Orange / Fruitwist/ Lemon

RUBICON
Guava / Mango/ Litchi

£2.20 CHEESE NAN
£2.20 CORIANDER NAN
£2.30 BUTTER NAN
£2.50 GARLIC KEEMA NAN
£2.95 KEEMA CHEESE NAN
£2.95 GARLIC CHEESE NAN
£2.95  CHARLI NAN
£2.95  Onion, dry chilli garlic & coriander
DRINKS
£3.50 MANGO LASSI/ sweet/Salted)
MOJITO
=« TROPICAL «STRAWBERRY
SOFT DRINKS
£1.20 RANGE JUICE
£1.20 COKE ZERO
£1.20  ApPPLETISER
£1.20 |39
£1.20 . Orange & Passion
£1.20 = Apple & Mango
= Apple & Raspberry
£1.20 BOTTLE

TANDOORI BREADS

(Coke/Diet Coke/Lemonade)

(=slightlyhot ({=Hot ({{=Very hot

Allergens & intolerances

£3.10

£3.10

£3.50

£2.95
£2.95
£2.95
£3.25
£3.50
£3.50
£3.50

£3.50
£3.50

£3.00

Please Note : Most of our dishes contain allergens. Please ask about your meal when ordering.
Management reserves the right to refuse service without reason.

d
tt*t*

KAPTIN KORMA

GRILL & BALTI HOUSE

Open 7 days a Week
including Bank Holidays
5.00 pm till 11.00 pm

10% Discount on Collection
orders over £15.00

Home Delivery
Within 4 Miles, minimum order £10

www.kaptinkorma.com

\

10 Trysull Rd, Bradmore, Wolverhampton WV3 7HT

01902 332280 / 07535 141418




