
curry  lounge

Dining in MEnU

  We accept all major credit and debit cards. We do not accept cheques

Finest Indian Restaurant & Takeaway

KORAI DISHES 
A blend of different spices, cooked together with 
mustard, cumin, fenugreek, onions & tomatoes 

served in an iron wok.

100. Korai Chicken Tikka ....... £7.95

101. Korai Lamb Tikka ........... £6.65

102. Korai King Prawn ........... £9.95

103. Korai Vegetable .............. £5.95

104. Korai Prawn .................... £7.95

TRADITIONAL DISHES
105. Curry: Medium ..(Chicken or Lamb) £6.45

106. Madras : A very popular hot dish, 
cooked with various chilli spices, touch of garlic and 
lemon juice to give it a hot and sour taste.

107. Korma: preparation of delicate mild spices 
with fresh cream, ground coconut and almond 
powder giving a sweet creamy taste.

108. Bhuna: A medium dish flavoured with 
fresh herbs and spices, tomatoes, fine diced onions 
and fresh coriander.

109. Rogan: A medium dish in a thick sauce 
flavoured with fresh herbs and spices, fine diced 
onions with a touch of garlic and fresh coriander, 
finally garnished with a delightful tomato  
based topping.

110. Ceylon : Hot curry cooked with 
coconut, and a selection of hand picked spices to add 
texture to the dish.

111. Salle: Medium dish with a selection of 
herbs and spices with thin potatoes on top.

112. Saag: A Spinach based dish flavoured 
with fresh herbs and spices, tomatoes, fine diced 
onions and fresh coriander served in a medium 
thick sauce. 

113. Dopiaza: A medium spiced dish cooked 
Bhuna style with added chunky diced onions, green 
peppers and coriander.

114. Pathia : A sweet and sour dish cooked 
with various herbs and spices, tomatoes puree and 
a touch of chilli to leave a slight hot taste.

115. Dansak : A slightly hot dish cooked 
with lentils, touch of lemon juice and pineapple 
making it sweet, sour and hot.

116. Vindaloo : A dish prepared very 
similar to the madras but with more emphasis on 
chillies making it extra hot.

The above dishes can be prepared  
with the following:

A. Chicken .............................. £6.45

B. Lamb .................................. £6.65

C. Prawn ................................. £5.95

D. Vegetable ........................... £5.85

E. Chicken Tikka .................... £6.95

F. Lamb Tikka ......................... £7.10

G. King Prawn ........................ £9.95

ENgLISH DISHES
All dishes are served with chips and salad.

117. Scampi ............................ £6.95

118. Prawn Omelette .............. £5.95

119. Chicken Omelette........... £5.95

120. Mushroom Omelette ...... £5.95

121. Chicken Nuggets ............ £5.95

122. Chicken & Chips ............. £5.95

VEgETABLE DISHES
Main Dish Side Dish

123. Begun Bhaji .........£5.85 £3.50
Fresh aubergine cooked with onions  
and a touch of spices.

124. Fresh Bhindi .........£4.85 £2.95
Ladies Fingers (Okra) cooked with onions,  
spices and herbs.

125. Sag Bhaji ..............£4.85 £2.95
Fresh spinach cooked with onions and  
fresh herbs.

126. Shim Bhaji ............£4.85 £2.95
Fresh French beans cooked with  
tomatoes and lightly spiced onions.

127. Tarka Dall .............£4.85 £2.95
Assorted lentils cooked with fried garlic  
and onions.

128. Mushroom Bhaji ..£4.85 £2.95
Fresh mushroom cooked with onions  
and fresh herbs.

129. Gobhi Peas ..........£4.85 £2.95
Cauliflower and peas cooked in spices.

130. Sag Aloo ...............£4.85 £2.95
Fresh spinach cooked with potatoes  
and fresh herbs.

131. Bombay Aloo .......£4.85 £2.95
Potatoes cooked in fairly hot sour sauce.

132. Mattar Paneer ......£5.15 £2.95
Cottage cheese and peas cooked in  
mild spices

133. Cauliflower Bhaji .£5.15 £2.95
Fresh cauliflower cooked with onions,  
spices and herbs.

134. Shabzi Bhaji .........£5.15 £2.95
Several fresh vegetables cooked together  
in spices and herbs to our own recipe.

135. Vegetable Korma .£5.15 £2.95
Several fresh vegetables very mildly  
spiced, cooked with butter in a rich  
creamy sauce.

136. Aloo Gobhi ...........£5.15 £2.95
Fresh cauliflower and potatoes cooked  
with fresh tomatoes, onions with a touch  
of spices and herbs.

137. Sag Paneer ..........£5.15 £2.95
Fresh spinach cooked with cottage cheese.

138. Chana Massalla ...£5.15 £2.95
Chick peas with fresh tomatoes, onions,  
herbs, touch of spices and cream.

RICE
139. Boiled Rice ...................... £1.95
140. Pilau Rice ........................ £2.20 
Basmati rice specially cooked in butter.

141. Fried Rice ........................ £2.65
142. Mushroom Pilau ............. £2.50
Basmati rice fried with mushrooms.

143. Egg Fried Rice ................ £2.65
144. Keema Rice .................... £2.95
145. Garlic Chilli Rice  ............ £2.75
146. Lemon & 
Coriander Rice ................... £2.75
147. Peshwari Pilau  ............... £2.50
Basmati rice cooked with fruits.

148. Peas Pilau ....................... £2.65 
Fried basmati rice cooked with peas and egg

149. Bengal Style Fried Rice  . £3.75
Chicken, meat, prawn, french beans, stir fried with 
rice, coriander and a delicious speciality.

NAN BREADS
150. Nan . ................................. £1.95
Leavened bread freshly baked in tandoor

151. Garlic Nan ....................... £2.10 
Leavened bread freshly baked with garlic.

152. Garlic & Donia Nan  ........ £2.10
153. Peshwari Nan ................. £2.10 
Leavened bread stuffed with nuts and almonds

154. Keema Nan ..................... £2.10
Leavened bread stuffed with cooked  
minced lamb.

155. Garlic & Keema Nan  ...... £2.55
156. Cheese Garlic & 
Coriander Nan  ...................... £2.45
Leavened bread topped with cheese, garlic  
and coriander.

157. Special Nan  .................... £2.45
Leavened bread baked with onions, garlic  
and green peppers with a touch of coriander.

158. Massalla Kulcha  ............ £2.45 
Leavened bread stuffed with mildly spiced minced 
vegetables.

159. Paratha ............................ £1.95 
Thin bread buttered freshly baked in  
tandoor (clay oven)

160. Tandoori Roti .................. £1.55
161. Chapatti Thin baked bread ...... £1.10
162. Batura  ............................. £1.75 
Delicate puffy yoghurt bread.

163. Green Salad .................... £2.10
164. Spicy Papadum .............. £0.60
165. Plain Papadum ............... £0.50
166. Pickles ............................. £0.75
167. Raitha .............................. £1.50 
Home made yoghurt with cucumber.

168. Chips ............................... £2.10 40 Pinfold gate, Loughborough, Leicestershire LE11 1BE



Please not some dishes may contain bones, please ask a member of 
staff if you have any allergies. 

* All the above dishes are available with Chicken, Lamb, Prawn, Vegetable or Fish 
and can be prepared from mild to very hot

If you would like a dish not mentioned in the menu please ask a member of staff, and our chef 
will be more than happy to prepare it for you. *Subject to availability

APPETISERS FOR  
4 PEOPLE

A panorama of our finest Starters recommended by 
our Chef Simply pick a choice of platter and nibble 

while you chat

1. Shahi Platter .................... £14.95
An appetising range of full-flavoured kebabs, 
including chicken, lamb & salmon.

2. Calcutta Seafood Platter ...£15.95
Chefs special selection.

3. Vegetarian Platter ............ £10.95
Samosa, onion bhajee, paneer shahslik &  
vegetable puree.

Above starters served with  
accompanying chutney, dips and  

fresh crispy salad.

CHICKEN AND MEAT 
APPETISERS

A choice of some of our favourite and  
classic starters

4. Curry Lounge Special  ...... £4.95
A combination of three staters: tandoori king  
size prawns, chicken pokora and vegetable on puri.

5. Tandoori Mix ...................... £4.65
Consists of lamb tikka, chicken tikka and  
salmon tikka.

6. Special Starter ................... £4.65
A combination of three starters: prawn puree,  
chicken shashslik and onion bhajee –  
definitely satisfying.

7. Chicken Chat ..................... £3.95
Suculent pieces of chicken cooked in special  
chat sauce.

8. Meat Samosa..................... £3.55
Minced meat wrapped in a pastry.

9. Chicken Tikka and Garlic 
Mushroom Stir Fry ................ £3.95
A truly tantilising starter with hint of chilli  
and tamarind.

10. Chicken Tikka or 
Lamb Tikka ............................ £3.95
Succulent bite size pieces of marinated  
chicken or lamb, grilled to perfection.

11. Tandoori Chicken ............. £3.95
Succulent chicken piece marinated in fresh  
ground spices and herbs. Roasted in a  
tandoor on skewers.

12. Chicken Pakora ................ £3.95
Diced pieces of chicken breast marinated  
in spicy batter, fried crisp.

13. Chicken Tikka Puree ........ £3.95
Diced pieces of chicken breast, sweet and  
sour taste, served on crispy yoghurt bread.

14. Spicy Lamb ...................... £3.95
Tender fillet of lamb stir fried with chopped  
onions, green peppers, tomato and a hint of  
mustard flavour, served on yoghurt bread.

15. Seekh Kebab /
16. Shami Kebab .................... £3.95
Minced lamb seasoned and spiced with  
coriander and cumin.
17. Stuffed Peppers ............... £3.95
Red pepper baked in the Tandoor and stuffed  
with spicy minced lamb or chicken.
18. Punjabi Lamb Chops ....... £4.35
Pieces of lamb (on the bone) marinated in  
spices cooked.
19. Nargis Kebab ................... £3.95
Boiled egg wrapped in minced meat cooked  
in clay oven, served with an omelette.

SEAFOOD SELECTION
20. Pan Fried Sea Bass ......... £4.95
Fillet of sea bass coated in mustard seeds  
and fresh herbs
21. Tandoori King Prawns ..... £4.95
Giant Tiger prawns marinated in garam  
masala and fresh herbs, smoked over  
charcoal. 
22. Salmon Tikka .................... £4.95
Pan-fried salmon steak coated in sprinkled  
turmeric and rock salt.
23. Prawn Puree ..................... £3.95
Prawns cooked in light spices, served on  
crispy yoghurt bread.
24. King Prawn Butterfly ....... £4.35
King prawn coated in breadcrumbs,  
lightly spiced then deep fried.
25. King Prawn Puree ............ £4.95
King sized prawns cooked in light spices,  
sweet and sour taste, served in crispy  
yoghurt bread.
26. Mass Biran ....................... £4.95
Pan fried Bangladeshi fish lightly spiced with  
fresh onions, peppers & special chefs sauce.

VEgETABLE CHOICES
27. Spiced Potatoes and 
Garlic Mushroom .................. £3.10
Lightly tossed with chefs five favourite spices.
28. Onion Bhajee .................... £3.10
Diced onions and vegetables seasoned  
with green herbs, tried crisp.
29. Samosa Chaat ................. £3.10
Maharashtrian road side fare -Vegetables  
samosas served with chick peas and topped  
with a medley of chutneys and yoghurt dip.
30. Stuffed Peppers ............... £3.10
Green pepper baked in the tandoor and  
stuffed with vegetable.
31. Vegetable Pakora ............. £3.10
Finely chopped vegetable, with special herbs  
and spices, deep fried.
32. Vegetable Puree ............... £3.10
Mixed vegetables stir fried with chefs sauce  
the served whit a thin bread.
33. Aloo Chat .......................... £3.10
Potatoes cooked in a special chat sauce.
34. Paneer Shahslick ............. £3.10
Cottage cheese cooked with onions  
and peppers.

TANDOORI SPECIALITIES
75. Chicken or Lamb Tikka 
Stir Fry Garlic Mushroom  ... £7.45
Lightly tossed with onions, peppers and a  
few chillies.

76. Tandoori Chicken ............ £7.45
Tender half chicken marinated in natural yoghurt, 
fresh spices and herbs roasted in a tandoor  
(charcoal clay oven). Served with fresh salad

77. Chicken Shahslick .......... £7.45
Very tender diced chicken, marinated with  
mild spices, cooked over charcoal. Served 
with grilled tomatoes, onions, green peppers, 
complemented by fresh salad.

78. Chicken or Lamb Tikka .. £6.15
Diced boneless spring chicken pieces or lamb 
marinated and mildly seasoned roasted in a 
tandoor. Accompanied by fresh salad.

79. Tandoori Mix Special ...... £9.95
Consists of chicken tikkah, lamb tikkah,  
tandoori king prawn, sheekh kebab, served  
with nan accompanied by fresh salad.

80. Tandoori King Prawn  ..... £9.95
Marinated gently with mild spiced and herbs. 
Roasted in a tandoor. Accompanied by  
fresh salad.

81. Tandoori Fish ................... £9.95
Salmon cooked in clay oven, medium spiced.  
Accompanied by fresh salad.

82. Sea Bass .......................... £9.95
Fillet of sea bass coated in mustard seeds  
and fresh herbs served chopped potatoes.

BALTI DISHES
A very popluar dish in the midlands. The combination of herbs and spices makes this dish tastefully spicy, 

garnished with onions, tomatoes and a generous touch of fresh coriander.

83. Mixed Balti  ........................... £6.75 
(Chicken, Lamb and Prawn) Served with plain nan

84. Spicy Tikka Masala Balti N

(Chicken or Lamb) .......................... £6.75

85. Chicken or Lamb Balti .... £6.75

86. Chicken Tikka or 
87. Lamb Tikka ...................... £7.15

88. Vegetable Balti ................ £5.95

89. Prawn Balti ...................... £7.45
90. King Prawn Balti ............. £9.95
91. Balti Chicken 
92. Sagg Mushroom ............. £6.75
93. Balti Meat Sagg Mushroom .£6.75
Extra Mushroom or any other assortment of 
vegetable can be prepared with above dishes extra 
£1.00. Recommended with Nan Bread.

BIRYANI DISHES 
Special basmati rice treated with chicken/lamb or prawn in clarified butter, nuts, with touch of  

mild oriental spices. Complemented by fresh vegetable curry.

94. Chicken or Lamb Biryani £6.95

95. Chicken Tikka or 
96. Lamb Tikka Biryani ......... £7.45

97. King Prawn Biryani ......... £9.95

98. Vegetable Biryani ............ £5.95

99. Curry Lounge Special Biryani 
(Chicken, Lamb & Prawn) ................. £9.95

Key:  N  Nuts      Slightly Hot       Fairly Hot      Very Hot

SUNDAY-THURSDAY 

DINE IN ONLY, Excludes Seafood dishes, can be purchased for an additional £3.00

ANY STARTER ANY MAIN ANY VEG SIDE ANY RICE OR NAN DESSERT

Only £9.95

5 COURSE MEAL

CHEF’S SPECIALITIES
35. Tamarind Chicken N  .......£7.45
36. Tandoori King Prawn N  ..£9.95
Tandoori baked chicken or king prawn simmered  
on a tantalizing sweet and sour butter sauce,  
touch of tamarind, a hint of chilli paste.

37. Shakuti Chicken  ..............£7.45
38. Shakuti Lamb ...................£7.45
A very popular dish from the south of India.  
Chicken or lamb meat cooked in roasted spices, 
coconut milk and fresh curry leaves, creating a  
mild flavoured dish.

39. Makhani Chicken N  .........£7.45
40. King Prawn N  ..................£9.95
Tandoori baked chicken or king prawn prepared  
in a sweet and sour butter sauce, flavoured with 
fenugreek and fresh coriander tastefully spiced  
and deliciously mild dish.

41. Chilli & Garlic 
42. Chicken Tikka  ..................£7.45
43. Lamb Tikka .......................£7.45
44. King Prawn .......................£9.95
Hot & spicy with garlic flavours.

45. Jalfrezi Mix  ...................£7.45
Chicken tikka, lamb tikka & mushroom &  
prawn Jalfrezi. Cooked with crispy onions and  
green peppers together with dozen spices fried  
onions, green herbs. A surprisingly tasteful  
spiced dish.

46. Chicken Jhal  .............£8.45
47. King Prawn  ......................£9.95
A Bangla version of Jalfrezi, prepared in slightly 
hot red pepper sauce with fried red chillies.

48. Lamb Chops Bhuna ........£8.45
Lamb chops cooked with the chefs special hers 
and spices to create a textures sauce.

49. Jhinga Massalla N  ...........£9.95
This dish captures exquisite flavour of king  
size prawns, roasted tandoori, cooked in mild  
spices with cream and a touch of butter to our  
own recipe, a most tasteful dish. 

50. Jhinga Bhunna .................£9.95
Tandoori roasted king size prawns cooked in a  
thick spicy sauce with tomatoes, onions, green  
peppers, fresh ground spices and fresh coriander. 

51. Chicken Tikka Massalla N  .....£6.95
Diced tandoori roasted chicken cooked in a  
sauce made with a delicate blend of aromatic  
spices and herbs, simmered in fresh tomatoes,  
butter and cream.

52. Lamb Pasanda Nawabi N  ..£7.45
Tender sliced lamb pieces cooked in fresh cream, 
cultured yoghurt and mixed ground nuts. A very  
mild dish.

53. Lamb Tikka Massalla N  .....£7.45
Succulent lamb pieces cooked in a sauce made  
with a delicate blend of aromatic spices and  
herbs, simmered in fresh tomatoes, butter  
and cream.

54. Rup Chanda .....................£9.25
A skate like fish from the Bay of Bengal. Fried  
and then finished off in a medium hot sauce. 
Cooked with onions, fresh tomatoes, herbs  
and fresh green chillies.

55. Chicken Tikka 
Chilli Massalla  ...............£7.45
Diced tandoori roasted chicken, cooked in a 
auce made with a delicate blend of aromatic  
spices, butter, tomatoes, green herbs, fresh  
green chillies and cream. A fairly hot dish.

56. Chicken Jalfrezi  ...........£7.45
Diced chicken marinated in vinegar and fresh  
lemon, cooked with green peppers, onion,  
tomatoes and hot green herbs.

57. Chicken Garlic Bhuna ......£7.45
Diced chicken, cooked with chopped spring  
onions, tomatoes, touch of green herbs,  
spice and garlic.

58. Chicken Acharwala ..........£7.45
Diced chicken cooked with aromatic spices  
and mixed pickle.

59. Chicken Shatkora ............£7.45
Lightly spiced chicken pieces cooked with a  
fruit which comes from the Sylhet region of  
Bangladesh, giving a unique sour flavour.

60. Tandoori Mixed Bhuna ....£9.95
Consisting of tandoori chicken, chicken tikka, 
lamb tikka, sheek kebab & king prawn medium 
spiced with chefs special recipe.

61. Methi Gosth ......................£7.45
Medium hot spiced with added methi leaves.  
Served in Korahi.

62. Butter Chicken Tikka N  .. £7.45
Tender pieces of tikka dialectally spiced and  
cooked in butter sauce.

63. Chicken Tikka Chana ......£7.45
Barbecued chicken cooked with chick peas,  
spiced and a few chillies. 

SIgNATuRE DISHES
64. Chicken Tikka Kulchan N  ..£8.45
65. Lamb Tikka .......................£8.75
Barbecue pieces of chicken or lamb cooked  
in a sweet and sour spicy sauce.

66. Coriander Chicken  ..........£7.95
An exceptional chicken curry in a smooth  
gravy, well flavoured a firm favorite.

67. Chicken Tikka Kajool  ..£7.45
Chicken tikka cooked with onions, peppers,  
tomatoes and fresh ground chilli paste. HOT!

68. Rosson Ki Salmon  ..........£9.95
The famous Bengal speciality pan fried salmon  
steaks simmered in freshly ground spices,  
dill and with caramelized garlic sauce.

69. Bangla Fish Bhuna  .........£8.45
Fillet of fish cooked with onion, capsicum,  
diced tomatoes, pinch of green chillies in a  
smooth gravy sauce.

70. Chicken Meva / Mango N  ...£7.45
Diced chicken pieces mildly spices, cooked  
with mango.

71. Chicken Rasam  ...............£7.45
Supreme pieces of chicken breast sauteed in  
garlic and ginger paste, spiced with freshly  
ground coriander seeds, turmeric and a hint  
of red chilli. A very home style dish, medium 
strength.

72. Kurzia Chicken N  ............£7.55
Sweet dish cooked with diced cucumbers,  
a sweet base, then topped with a sweet curry  
on top.

73. Joshani Spice ...................£8.45
Speciallly prepared with chefs own ingredients, 
chicken, meat, sheek kebab and egg, sweet  
and sour with ginger.

74. Patrani Lamb ................£7.45
Tender lamb stewed in fresh ginger  
and black pepper together with.


