elcome to
arjeeling

CREATIVE CUISINE

The very best of multi-ethnic cuisine with a
highly-skilled member of our team producing a mouth-
watering range of delicacies from Bangladesh and India
(and beyond!) which, coupled with an extensive wine and

drinks list, makes for a unique eating experience.

We only use the finest quality ingredients and fresh

seasonal native vegetables.

25 years of experience in service and culinary skills

ensures that your meals are prepared and served at the

highest professional standards.

= g |
Should you have any particular “favourites” that are
not featured, please discuss this with a member of staff ar ee l ng

who will liaise with our chef to have it prepared to order. C C §
CREATIVE CUISINE | REATIVE CUISINE

In this Menu with each entry is a short explanation as

: to the contents and style of preparation of each dish.
-~ To further help with your selection, we also have
| = : indicated the “strength” of each dish by our
N - chilli symbol:-
i ( Mild & Fruity Dishes
-t ({ Medium Dishes
s | =" -
: T - ’“ Hot Dishes 01350 727427 - 01350 727527
= e email: info@darjeeling-dunkeld.com
B 2 T j’ \ ”” Very Hot & Spicy Dishes www.darjeeling-dunkeld.com
a [ 4 3.5 Atholl Street Dunkeld Perthshire PH8 0AR
- Take your time...our staff is pleased to answer any
£ : questions you may have. Make your choice.
y
= — Sit back and relax while your meal is being freshly OPEN 7 DAYS
= prepared. 12 -2.00PM 5 -11.00PM (Winter)
eh "_"'J 12 - 11.00PM (all day Summer)
' — Bon Appeti’c!
~

3-COURSE LUNCH SERVED EVERY DAY
£6.95 Adults - £3.95 Children (under 12)

10% DISCOUNT
ON TAKEAWAY ORDERS OVER £10

ALL PRICES ARE INCLUSIVE OF VAT
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NON-VEGETARIAN
KING PRAWN PUREE

King Prawns cooked with spring onions, garlic, mixed
herbs, spices, fenugreek and coriander — served on
a puree. £6.95

LAMB CHOPS
Tender Chops marinated in ginger and mustard.
Roasted in a clay oven.
ASSORTED KEBAB

A selection of diced Lamb, cubes of Chicken and
spiced mincemeat, roasted in a tandoori oven.

£5.95

£5.95

MACHH BHORTA
Baked Fish minced with mustard oil and chopped
coriander. Served with puree.
SALMON PAKORA

Scottish Salmon dipped in chick pea batter, deep-fried.
£4.95

£4.95

PRAWN COCKTAIL

Baby Prawns in a marie-rose sauce. Served on a bed of
iceberg lettuce and dressed with tomato, cucumber
and sliced lemon. £4.50

CHICKEN PAKORA
Shredded Chicken in chick pea batter, deep-fried. £4.50

MUROGH TIKKA

Tender pieces of Chicken breast fillets grilled in a
tandoori clay oven. Garnished with fried onion and
pure ghee (butter). £4.50
CHICKEN CHATT
Small cubes of marinated Chicken cooked with spring
onions, garlic, mixed herbs, spices and chatt massalla —
served with puree. £4.50
VEGETARIAN
BHEL PURRE
Lightly-spiced Chick Peas with diced potatoes,
chopped onions, fresh coriander and green chilli.
Blended with tamarind and served with flaky breads.
One of Mumbai’s favourite roadside snacks. £4.95
ONION BHAJI
The world-famous Indian snack of crisp onions
indulged with spices then coated with gram flour and
deep-fried. £4.50

Appetisers & Starters

APPETISERS / STARTERS continued

12 BAIGAN PAKORA
d Batons of Aubergine, lightly-marinated with tumeric,

chilli and lime juice, dipped in chickpea batter and

deep-fried. £3.50

13 VEGETABLE SAMOSA
” Spicy Potato cubes and Peas mixed together with

roasted cumin seeds, wrapped in a triangular pastry

and deep-fried. £3.50
14 SPICY GARLIC MUSHROOM
” Button Mushrooms lightly-spiced with a touch of garlic
and coriander. £3.50
15 VEGETABLE PAKORA
” Assorted Vegetables delicately spiced, then coated
in gram flour and deep-fried. £3.50

) Biryani Disiles

A Biryani is a special preparation of saffron rice cooked

in a pure ghee with a blend of delicate spices and herbs.
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/1(9 King Prawn

(2(0 Vegetable

16 Chicken

17 Chicken Tikka

Dressed with cucumber, tomato and lemon. Served
alongside Vegetable Curry dishes.

a full meal in itself....!
£9.95
£10.95
£11.95
£13.95

£8.95

N Authentic
Balti Dishes

A popular dish prepared with onions, tomatoes, garlic,
hot spices and special Balti sauce.

(2(1 Chicken £9.95
/232 Chicken Tikka £10.95
(2(3 Lamb £11.95
24 King Prawn £13.95

(2(5 Vegetable

£8.95

Starters

Biryani Disiles
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Tandoori
Specialities

An ancient style of cooking which originated in the rugged

north-west frontier of India. The natural and earthy

tones of our Tandoori dishes are achieved by the use of

fresh herbs and spices in the marinade which results in
the most delicious of dishes. Garnished with fried onions
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and served with a medium curry sauce.

TANDOORI CHICKEN (on the bone)

An all-time favourite. ....Half of a tender Spring Chicken
grilled in the tandoori oven. £9.95

CHICKEN TIKKA

Tender pieces of Chicken breast fillets grilled in the
tandoori oven until golden. £9.95

LAMB TIKKA
Diced Lamb deliciously marinated in strained yoghurt
with an extract of ginger, garlic, crushed cloves,

cinammon and roasted cumin seeds. £10.95

CHICKEN SHASLICK

Tender pieces of Chicken breast fillets grilled in the
tandoori oven with capsicum, tomatoes and onions.
£10.95

TANDOORI TROUT

Whole fresh Trout layered with a garlic and ginger-
based sauce. Roasted in a clay oven. £11.95

TANDOORI MIXED GRILL

A substantial Mixed Grill platter, comprising Chicken
Tikka, Lamb Tikka, Sheek Kebab and Tandoori Chicken.
£12.95

TANDOORI KING PRAWNS
The best freshwater King Prawns from Bangladesh
marinated in our exclusive sauce then barbecued in the
tandoori oven. £14.95
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Innovative and unique dishes, many created by the
Darjeeling’s own master chef. We have researched
different recipes and cuisine selecting these delicacies,
below, from all over the Indian sub-continent

(and beyond).
MILD & FRUITY DISHES
33 MAKHANI

( Marinated Chicken or tender Lamb or King Prawn
cooked with butter (ghee) with traditional light herbs
and spices.....it’s rich, creamy and cheesy!

34 KASHMIRI KHANA DELIGHT

( A fragrant dish of Spring Chicken fillets or tender Lamb
or barbecued King Prawn slightly sweetened by the
addition of pineapple, lychees and creamed coconut.
Finished with sliced banana.

35 AMMER MUROGH

’ Cooked with mango pulp, fresh cream and mild
smooth sauce — finished with ground almonds.

36 TIKKA MASSALA

( The UK’s best selling and most popular dish, cooked
with our own special tandoori sauce, almond powder,
coconut powder, sultanas and fresh cream.

37 MODHU CHONDRIMA (Honey)

( Cooked with honey and our special buttered sauce
which is made with coconut, almonds, sultanas and
cream giving it a rich creamy texture.

38 LE-PIAZA

’ Roasted Chicken or tender Lamb or King Prawns
cooked with marinated onion, green pepper and honey
in a mild spicy sauce.

39 CHASNI

d Barbecued Chicken or tender Lamb or King Prawns
cooked in a delicate spice with a touch of a mango-
based sauce — sweet and sour taste.

40 PASANDA

’ A famous Persian dish lavishly cooked with ground
pistachio and almonds in a mild smooth sauce.

all these dishes are offered in the following varieties
Chicken £9.95: Lamb £10.95 : King Prawn £14.95

Mild & Fruity Dishes
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Darjeeling

Signature
ishes

MEDIUM DISHES
MURGI MASSALA

Tender Spring Chicken marinated in spices and roasted

in the tandoori oven. Cooked with chopped garlic,

spring onion, methi leaves and spicy mince meat.
£10.95

JAIPURI

A popular dish from the northern India city of Jaipur.
Prepared with tender pieces of Chicken roasted in a
clay oven and cooked with ground onions, green
peppers in a button mushroom and special tamarind
sauce.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95
KHATMONDU

Marinated Chicken or tender pieces of Lamb roasted
in a clay oven then cooked with yellow lentils, spring
onion, fresh garlic and ginger. Topped with herbs and
dressed with sliced lemon.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

MACHH TORKARI (Fish Curry)

only seasonal or if available

Seasonal freshwater Fish, from native Bangladesh,
marinated in a special sauce, spices, herbs then cooked
with a thick gravy. £10.95

SAAG WALA

Succulent pieces of Chicken Tikka or tender Lamb
cubes cooked with chopped spinach, roasted garlic,
spring onions and methi leaves.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95
GINGER MUROGH

Tender Chicken formed with medium-hot spices into a
kebab and cooked in a ginger-based sauce. £9.95

CHICKEN DARJEELING

Steamed Chicken cooked in a medium-spice. Dressed
on top with fried onion rings. £9.95

ROGON JOSH

Cooked with garnished garlic and coriander — dressed
with fried tomatoes.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95
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HOT & HOT SPICY DISHES

JALFREZI

(’(’ Cooked with chopped onions, green peppers, green
chilli and fresh coriander in a very-spicy hot sauce.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

NAGA MORICH

“{( Roasted Chicken or tender Lamb cooked with spiced
onions, chopped red chilli and naga sauce. Very hot!
Nice flavour. Different fragrance.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

CHILLI GARLIC FLAVOUR

dd” Grilled Chicken or tender Lamb cooked with fresh
garlic, chopped green chilli and fresh herbs in a hot
sauce.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

52 ACHAR GOSHT

((( Diced tender Lamb cooked with a hot pickle and rich
sauce, giving a hot and spicy taste.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

JHINGA MASSALA

’((( King Prawn cooked in Bangladeshi-style with mustard
paste, green chilli and massala sauce. £14.95

AAGNI KORAI

’(( Diced Chicken or Lamb grilled with marinated raw
onion and capsicum in a hot spicy sauce.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

SYLHET MASSALA

((( Chopped Chicken cooked with marinated onion, green
pepper, whole green chilli in a hot spicy massala
sauce.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

56 JHAL BHUNA

’(( A hot traditional dish, garnished with onion, coriander,
garlic and chilli with a medium-thick sauce.

Chicken £9.95 : Lamb £10.95 : King Prawn £14.95

Hot & Hot Spicy Dishes



Darjeeling

.Popular Dishes

These dishes do not need any explanation. They are the
“evergreen” of almost all Indian restaurants in the UK.

57 KORMA
ﬁs MALAYAN
g; BHUNA
;; f MADRAS
;; ( ’ VINDALOO
(6(2 ( DHANSAK
(6; DOPIAZA
PATIA

64
”/ above dishes are available in

Chicken £7.95
Chicken Tikka £8.95
Lamb £8.95

King Prawn £13.95

Vegetable £6.95

Popular Dishes

¢ @ Vegetarian

" Main Dishes

Most of the people from the lands of our cuisine eat a
mainly vegetarian diet. Our chef has carefully chosen the

dishes below to comply with strict vegetarian criteria.

65 SAAG PANEER

” Spiced Spinach cooked with curd and home-made
cottage cheese. Medium hot. £8.95

SABJI KOARI

66

( (’ Mixed organic Vegetables cooked fairly dry with herbs
and spice, spring onions, tomatoes — sprinkled with
coriander. £8.95

Vegetarian Main

VEGETARIAN MAIN DISHES continued

SABJI AUBERGINE MASSALA

67
ﬂ( Fresh Aubergine roasted in a clay oven. Cooked with
blended spices, onion, cumin, chilli and coriander.

Fairly hot. £8.95 g
68 VEGETABLE KOFTA : 8
/ Fresh mixed Vegetables cooked with sugar, cream,

coconut — lightly spiced. £8.95 E

¢ » Vegetarian

Side Dishes

69 SAAG ALOO
( Chopped Spinach tossed with diced potato, sliced
garlic and cumin with spices. £3.95

CAULIFLOWER BHAJI

70
” Fresh Cauliflower cooked with spring onions, garlic,

mustard seeds and fenugreek. £3.95
71 JERRA ALOO
(’ Potatoes cooked with roasted cumin seeds and

tomatoes. £3.95 m
72 NIRAMSH BHAJI D)
’ Organic mixed Vegetables cooked in a dry sauce and ,Jj

spices. £3.95 )

o r={

73 CHANNA MASSALA Q
(( Chick Peas cooked with chopped onion, garlic and

ginger in a massala sauce. Medium-spice. £3.95 )
74 TARKA DALL e
({ Yellow and pink Lentils cooked and sizzled with o =

chopped garlic, ginger, cumin and fresh spice. £3.95 m

.-‘l .\.
@< E uropean
Dishes
75 SIRLOIN STEAK £14.95
76 SCAMPI £9.95 %
77 CHICKEN NUGGETS £9.95 QO
78 OMELETTES %
Chicken or Cheese or Mushroom £8.95 o
above dishes, are all served with Chips and Salad :)

%

N ; Rice Dishes

” STEAMED RICE
Steam-boiled, long-grain, American Rice.
80 PILAU RICE

Basmati Rice, the world’s best, cooked with aromatic spices.

81 FRIED RICE

Plain Rice cooked with fresh onion and pure ghee.

82 MUSHROOM RICE

Basmati Rice cooked with button mushrooms, spices, herbs,

coriander and onion.

83 EGG RICE

Basmati Rice cooked delicately with spice, eggs, spring

onion — garnished with coriander.

Rp

r Breads

84 PLAIN NAN

85 GARLIC and CHEESE NAN

86 PESHWARI NAN

87 CHILLI and CORIANDER NAN
88 KEEMA NAN

89 ONION NAN

\ 4 Extras

90 PLAIN PAPADUM (inc. Chutneys)
91 SPICY PAPADUM (inc. Chutneys)
92 RAITHA (Yoghurt)

93 GREEN SALAD

P DESSERTS

£2.75

£2.95

£2.95

£3.25

£3.25

Rice Dishes

£2.75
£2.95
£z.95‘_é)
£295
g205

£2.95 CQ

02

£1.00
S
£1.00 =~
-
£2.95 14

s205 1]

Note: A delicious selection of quality ice creams and

sorbets is offered. Please ask your waiter for the menu.




