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Stanters

ONION BHAJI onion mixed with spices, deep fried.

MEAT SAMOSA Triangular pasty parcels filled with spiced minced lamb.

VEGETABLE SAMOSA Triangular pasty parcels filled with mixed vegetables.
CHICKEN CHAT

Chicken stir fried with chat masala, chopped onions,tomatoes, and cucumber, a medium and sour dish.
ALOO CHAT

Roasted potatoes stir fried with chat masala, chopped onions,

tomatoes, and cucumber, a medium and sour dish.

CHICKEN TIKKA served with salad and mint sauce

Four cubes of chicken, marinated in yoghurt with mild spices, cooked in a clay oven.

LAMB TIKKA served with salad and mint sauce

Four cubes of lamb, marinated in yoghurt with mild spices, cooked in a clay oven.
TANDOORI CHICKEN served with salad and mint sauce

A quarter of spring chicken on the bone, marinated in yoghurt with aromatic spices, cooked in a clay oven.
TANDOORI LAMB CHOPS served with salad and mint sauce

Two pieces of lamb chops, marinated in yoghurt, with aromatic spices, cooked in a clay oven.
SEEKH KEBAB served with salad and mint sauce

Two pieces of lightly spiced ground mince lamb cylinders, cooked in a clay oven,

SHAMI KEBAB served with salad and mint sauce

Two lightly spiced ground mince lamb patties, topped with eggs, pan fried.

PRAWN PURI served on an unleavened puri bread

Prawn cooked with chopped onions and tomatoes, in a medium spiced sauce.

KING PRAWN PURI served on an unleavened puri bread

Prawn cooked with chopped onions and tomatoes, in a medium spiced sauce.

KING PRAWN BUTTERFLY

Lightly spiced and battered king prawn, fried,served with salad and mint sauce.

GARLIC KING PRAWN skewer of grilled king prawns cooked in lots of garlic, spices and herbs.
MIXED KEBAB served with salad and mint sauce

A mixture of one onion bhaji, one meat samosa and one seekh kebab.
Bengal Cottage JandesriSpecialities

TANDOORI CHICKEN (HALF) served with salad and mint sauce

Half of a spring chicken on the bone, marinated in yoghurt with aromatic spices, cooked in a clay oven.
CHICKEN TIKKA (MAIN DISH) served with salad and mint sauce

Eight cubes of chicken, marinated in yoghurt with mild spices, cooked in a clay oven.
LAMB TIKKA (MAIN DISH) served with salad and mint sauce.

Eight cubes of lamb, marinated in yoghurt with mild spices, cooked in a clay oven.
TANDOORI MIXED GRILL served with salad and mint sauce.

A mixture of chicken tikka, lamb tikka, tandoori chicken, seekh kebab and a nan bread.
TANDOORI LAMB CHOPS (MAIN DISH) served with salad and mint sauce.
Four pieces of lamb chops, marinated in yoghurt with aromatic spices, cooked in a clay oven.
CHICKEN SHASLIK (MAIN DISH) served with salad and mint sauce.

Eight pieces of chicken marinated in yoghurt with aromatic spices,

grilled with capsicum, onions and tomatoes, cooked in clay oven.

LAMB SHASLIK (MAIN DISH) served with salad and mint sauce.

Eight pieces of lamb marinated in yoghurt with aromatic spices,

grilled with capsicum, onions and tomatoes, cooked in clay oven,

TANDOORI KING PRAWN (MAIN DISH) served with salad and mint sauce
Four pieces of king prawn, marinated in yoghurt with mild spices, cooked in a clay oven.
PANEER SHASLIK (MAIN DISH) served with salad and mint sauce

Indian paneer cheese marinated in yoghurt with aromatic spices,grilled with capsicum,
onions and tomatoes, cooked in a clay oven,
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Authentic Indion Dishes
CURRY A mild saucy dish.
MADRAS Fairly hot and sour with tomatoes and served with fresh gravy. 4~
VINDALOO not with potatoes cooked in spices and herbs . 4~ &~
PHALL Very hot, cooked with fresh green chilies, spices and herbs. &~ & &
KORMA A mild sweet dish, cooked with fresh cream and coconut.
DUPIAZA cooked with chopped onions in a thick sauce.
BHUNA Medium spiced, thick fresh sauce, served with green herbs
SAAG Cooked with spinach, green herbs and spices.
ROGAN JOSH
A classic northern Indian curry of mild to medium spicy dish cooked with generous serving of tomatoes.
DHANSAK A wonderful Bombay Parsi spicy, sweet and sour cooked with lentils.
JALFREZI cooked with chopped onions, green chillies and tomatoes with thick sauce. 4"
PATHIA
Pathia is an ancient curry from Persia. It is hot, sweet and sour,
with a blend of chillies, tamarind and lime, with jiggery to help balance the heat.
CEYLON
This dish has its roots in Sri Lanka. Once it was known as Ceylon.

Ceylon is made with coconut, lime and specific Ceylon spices.

Above dishes are available as:
Chicken
Lamb

'Bemjaﬂ Cottage Balti Speciaﬂties«

Our Master Chef will prepare and present the best Indian Balti Cuisine. All Balti dishes
are cooked with special spices and sizzling with tomatoes and coriander. Most of the
dishes are prepared mild, medium or hot to suit and are served with Naan bread.

CHICKEN OR LAMB BALTI
KATCHURI CHICKEN OR LAMB BALTI
BOMBAY CHICKEN TIKKA BALTI
CHICKEN TIKKA BALTI

LAMB TIKKA BALTI

KING PRAWN BALTI SPECIAL
PRAWN BALTI

KATCHURI KING PRAWN BALTI
KATCHURI VEGETABLE BALTI
VEGETABLE CHANA SPINACH BALTI

Bivyani Specialil

Biryani is a dish of the royalty and celebration, very popular is Asia, mainly made with
rice, an option of Chicken, Lamb, Vegetable, Seafood and served with a vegetable curry.

CHICKEN BIRYANI £11.50 53. CHICKEN TIKKA BIRYANI

LAMB BIRYANI £11.95
KING PRAWN BIRYANI  £16.95 >+ LAMBTIKKA BIRYANI

PRAWN BIRYANI £12.95 55. VEGETABLE BIRYANI
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Masalla Dishes

Britain’s most popular dish marinated for several hours in a homemade sauce,
selected herbs and spices, barbequed over flaming charcoal in Tandoor, then
finished in an enriched Masalla sauce, dazzling flavour. (NUTS).

CHICKEN TIKKA MASALLA

LAMB TIKKA MASALLA

GARLIC CHICKEN TIKKA MASALLA
TANDOORI KING PRAWN MASALLA
VEGETABLE MASALLA

House Special Dishes

BUTTER CHICKEN (NUTS)

Grilled boneless spring chicken cooked in creamy succulent buttery sauce.

MANGO CHICKEN (NUTS) Girilled chicken cooked with mango.
CHICKEN PASSANDA (NUTS)

A very mild dish, pieces of chicken cooked in a cream and yoghurt sauce.

LAMB PASSANDA (NUTS)

A favourite dish of Queen Victoria. Thin slices of lamb marinated
in spices and herbs, slowly simmered in a rich cream sauce.

KARAHI CHICKEN served with the Karahi sizzling

Diced chicken cooked with spices, chopped tomatoes, onions and capsicum.

KARAHI LAMB served with the Karahi sizzling

Diced lamb cooked with spices, chopped tomatoes,onions and capsicum.

ARCHARI CHICKEN (Chef’s 2003 Award Winning Dish)
Breast chicken cooked with Chef’s own spices,
mixed pickles and fresh herbs in a medium thick sauce.

SPECIAL MURGH MASALLA

Half spring chicken cooked with mincemeat and special sauce.

CHICKEN MAKHANI (NUTS)

A mildly spiced chicken, roasted in a clay oven over charcoal with bananas and a special sauce.

NAGA CH|CKEN UR LAMB served with onions and coriander

(Chef’s recommendation for the authentic experience) Prepared with green chilli (Naga)
sauce which had been marinated for three nights producing a mouth watering dish.

CHICKEN TIKKA BHUNA Grilled chicken cooked with Bhuna recipe
CHICKEN TIKKA JALFREZI

A popular Hill Station spicy fry of chicken tikka, onions, green peppers in a rich spicy sauce.

GARLIC CHICKEN TIKKA BHUNA Grilled chicken cooked with lots of garlic bhuna recipe.
LAMB TIKKA DANSAK cooked with lentils.

CHICKEN TIKKA DANSAK cooked with lentils.

KING PRAWN KARAHI served with the Karahi sizzling

Succulent king prawn cooked with fresh capsicum & onions.

KING PRAWN JHOL

King prawn cooked in curry sauce delicately flavoured
with oriental herbs and spices. Medium or hot.

BENGAL SPECIAL CHICKEN

Pieces of chicken baked in a clay oven cooked with mincemeat,
chopped onions, tomatoes and capsicum.
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Sea ‘Feed

PRAWN MADRAS £12.95 KING PRAWN MADRAS £16.95

Cooked in a fairly hot spicy sauce. Cooked in a fairly hot spicy sauce.

PRAWN VINDALOO £12.95 86. KING PRAWN VINDALOO  £16.95
Very hot with potatoes and a spicy sauce. Very hot with potatoes and a spicy sauce.
PRAWN BHUNA ¢12.95 87- KING PRAWN BHUNA £16.95

Cooked with Bhuna recipe.

Cooked with Bhuna recipe.
88. KING PRAWN KORMA £16.95
PRAWN KORMA very mild. £12.95 Cooked with fresh cream and

Cooked with fresh cream and coconut. coconut, very mild.

PRAWN DUPIAZA £12.95 89. KING PRAWN DUPIAZA £16.95

Cooked in a juicy sauce, served with Cooked in a spicy sauce, served with
browned onion chunks. browned onion chinks.

PRAWN SAAG ¢12.05 90- KING PRAWN SAAG £16.95

. . ) King prawn cooked with oriental
Prawn§ cooked with oriental spices spices and spinach.
and spinach

VEHETABLE MADRASN'NDALUO Cooked in a fairly hot spicy sauce.
VEGETABLE BHUNA cooked with bhuna recipe.
VEGETABLE KORMA Very mild Cooked with fresh cream and coconut.

ALOO DOM (NUTS) Very mild, diced potatoes cooked with almonds and cream sauce.
VEGETABLE JALFREZI cooked with tomatoes, capsicum, onions and green chillies.

UegetaMa Side Dishes
NIRAMISH £4.75 102. SAAG BHAJI

Mix vegetables in light spices, a dry dish. Spinach and onions.

VEGETABLE CURRY £4.75 103. SAAG ALOO
Seasonal vegetables in fresh gravy.

MUSGHROOM BHAJI £4.75
Cooked with onions, tomatoes, 104' TARKA DHALL

capsicum and spices. Lentils with garlic.

CAULIFLOWER BHAJI £4.75 105. BHINDI BHAJI okra
§ =g ih ens, loM=ERg, 106. BRINJAL BHAJI Aubergine

capsicum and spices.

. ALOO GOBI £4.75 107. CHANA MASALLA chickpeas

Potato and cauliflower.

. BOMBAY ALOO Potatoes g4.75 108. SAAG PANEER

Spinach and cheese with fresh cream.

Rice & Xaan

Our naan bread is freshly prepared on-site and baked to order.

. BOILED RICE £3.15 122. GARLIC NAAN £3.75
. PILAU RICE £3.50 123. CHILI NAAN £3.75
. MUSHROOM RICE £3.75 124. CHAPATI £2.50
. SPECIAL FRIED RICE £3.75 125. PARATHA £2.95

Stir fried with egg and peas. Flour based bread, thinly rolled out

. VEGETABLE RICE £3.75 and then pan fried for crispy.
" LEMON RICE ¢375 126. STUFFED PARATA £3.15

_GARLIC RICE £3.75 xiee%eftg?lsrzzjged, buttery, shallow

. COCONUT RICE £3.75 127. PUREE £1.95
. KEEMA RICE £3.75 128. RATIA £1.95
. PLAIN NAAN £3.15 129. ONION RAITA £1.95
. CHEESE NAAN £3.75 Onion and cucumber with natural yoghurt.

- PESHWARI NAAN £3.75 130. TANDOORI ROTI £2.95

. KEEMA NAAN stfied vithmincedlamo £3.75  131. CHIPS £2.95

Spinach and potatoes.

Pappadums & Chutney

132. POPPADUMS Piain or Spicy £0.90
133. MANGO CHUTNEY £0.80
134. PICKLES £0.80
135. ONION SALAD £0.80
136. MINT SAUCE £0.80
137. BENGAL RED SAUCE £0.80

@ SET MEAL FOR -1 %

CHICKEN TIKKA MASALLA (MAIN),CHICKEN BHUNA (MAIN),
BOMBAY ALOO (SIDE),PILAU RICE,NAAN

£28.95

SET MEAL FOR-2
PAPADOM (2), ONION BHAJI (ST)CHICKEN TIKKA MASALLA(MAIN),

% CHICKEN DHANSAK (MAIN), SAAG ALOO (SIDE), L@

ALOO GOBI (SIDE),PILAU RICE, NAAN,

£35.95
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FOOD ALLERGIES & INTOLERANCES

Before ordering please speak to ourstaff about your requirments.

Starters, sweets or coffe only served with main meal. Cheques are only accepted with cheque card. All prices
included VAT. Management reserves the right not to serve meals if one behaves in a disorderly manner.
We accept Visa, access, diners club and american express cards. There are no gratuities added to this bill, it is
left to the discretion of the customer. We do outside catering for all kinds of parties. our chef will be pleased to
prepare any dish which is not listed, on request. The management reserve the right to refuse admission withour
giving any reason.
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Free Ho'me'Dellvery

On orders over £15.00 within 3 Miles radius.

Visit our New website
nws/  Www.bengalcottagetakeaway.co.uk

01279 438 625
01279 424 927

19 High Street, Old Harlow, Essex CM17 ODN



