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Served with

ROYAL GARLIC POTATO HYDERABADI DUM BIRYANI| B

( Hvd b d) or Raita
Stir fry potatoes, with garlic & cream . ij:rzh -ak es s Kinep
KADHAI PANEER am icken / Veg / King Prawn

simmered in basmatic rice with a host of aromatic
Home made cottage cheese simmered in a rich bhoona style spices, cardamom, saffron, fenugreek and garnished
sauce with onions peppers.

with coriander
DAAL TADKA

CALICUT BIRYANI

Vegetable / Chicken / Lamb / King Prawn
Mixed yellow lentils tempered with garlic ginger and onion.
BOMBAY ALOO

simmered in basmatic rice with a host of Southern
spice aromatic dish hails from Calcutta

Potatoes sauteed in our chef’s piquant tomato gravy.

CHANA MASALA

Lamb: 14.95 / Chicken: 13.95 /
Veg: 12.95 / King Prawn: 15.95
Chick peas simmered in a fusion of aromatic punjabi spices.
SAAG ALOO

Chunks of potato cooked with spinach.
SUBZ MILONI

A delicious hot mixed vegetable curry with selected spices (Accompaniments) (BREADS)

andspinach. PLAIN NAN
PANEER MAKHANI GARLIC NAN

Home made Indian cottage cheese cooked in a creamy PESHWARI NAN (sweet)
makhani sauce KEEMA NAN (Mince)

VEGETABLE NAN
;A?LhN:AIKI-,IIANIk d 24h ” ith GARLIC AND CORIANDER NAN
lack whole lentils cooked over ours on tandoor wit CHEESE NAN

tomatoes & aromatic spices CHAPATI

TANDOORI ROTI
PLAIN PARATHA
VEGETABLE PARATHA

SIDE 7.50 Main 9.99

ACCOMPANIMENTS

INDIAN CUISINE

POPPADOM | : S e
SPICED ONIONS 7

GREEN SALAD =& | P ==

MANGO CHUTNEY SAFFRON RICE A e - ‘. e Z o

MIXED PICKLE BOILED RICE = R i

CHIPS S\ E N\ :

MASALA CHIPS MUSHROOM RICE | == &5 ) G = M E I || II ‘

RAITA EGG FRIED RICE
VISIT OUR WEBSITE @ WWW.MASALATWIST.CO.UK

JEERARICE
3 THE BOARD WALK, EAST KILBRIDE, G75 OYW
T:01355 260681 /01355 267 773

(DUMBARTON MILTON) (HELENSBURGH) (HOPE STREET) (BYRES ROAD)
DUMBARTON ROAD, MILTON, G82 2TZ 29 JAMES STREET, G84 8AS 261 HOPE STREET, GLASGOW G2 3PS 192-194 BYRES ROAD, G12 85N,
T: 01389 496 021/ 01389 731 414 T: 01436 67 66 65 T: 0141 332 6002 WEST END, GLASGOW

0141 339 3777
tripadvisore

If you have any food allergies please inform a member of staff' as some of our dishes may contain nuts and bones.
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CHAT PATI TOKRI 3.99
Nibbly bits of two poppadoms complemented by aromatic spiced
onions, mouth-watering mango chutney & raita to tantalise

your taste buds.

HONEY CHILLI CHICKEN

Lightly battered chicken toassed with onion, peppers,
and sweet "N" sour sauce.

SALT "N" PEPPER WINGS

Crispy chicken wings are tossed with garlic, red chilli.
Pappers, that makes them addictie & flavourful served with
garlic mayonnaise, deep fried to golden colour.

MANGO CORIANDER CHICKEN TIKKA 6.99
Tangy boneless Chicken marinated with fresh mango, coriander,
ginger & garlic

TANDOORI LAMB CHOPS 9.95

Lamb chops marinated over night in yoghurt and spices:
garlic, ginger, cardamom then cooked slowly in the
clay oven (melt in your mouth)

CHICKEN TIKKA 6.99

Marinated chicken barbecued to a juicy perfection in the clay oven

JODHPURI SAMOSA (v) 5.45

Indian pastry stuffed with an exotic fusion of spiced vegetables
served with a tangy dip

MACHI AMRITSARI (Fish Pakora) 5.99
Delicately spiced fillet of white fish lightly fried in a feather like batter

SPICED GARLIC MUSHROOM (v) 5.45

Mouth-watering mushrooms cooked with a hint of garlic and
aromatic herbs

CHANDRI CHILLI CHICKEN 5.99

Diced chicken cooked in a piquant sweet n’ sour tangy sauce

TANDOORI KING PRAWN 8.99

Marinated king prawns cooked in the clay oven

MIXED PLATTER FOR 2 12.99

Combination of Haggis Pakora, Vegetable Pakora, Chicken Pakora,
Chicken Chaat, Onion Bhaji, Samosa & Garlic Mushrooms

PAKORAS

VEGETABLE PAKORA (V)
CHICKEN PAKORA
HAGGIS PAKORA
CHICKEN CHAAT
ONION BHAJI (V)

RAILWAY LAMB CURRY ))
(Indian Railway) v
Lamb curry is a variation of the dish that originated during the British Raj

RAJASTHANI LAAL MAAS ) )) )
(Rajasthan) ZISTH AT

Spicy Lamb hails from Rajasthan cooked with yoghurt and
hot spices such as red chillies, coriander & whole masala
CHICKEN KOLHAPUREE ))

(Maharashtra) = ez

Chicken pieces cooked with garlic, ginger, tomatoes and

a variety of different masalas to give that authentic taste.

KANGRA CHICKEN ))

(Himachal) =i7rer

Chicken curry enriched with royal texture cooked with
brown onions yoghurt, ginger, garlic & himalayan spices

PURAN SINGH DA TARI WALA MURGH ) )
(Ambala) siere

Chicken cooked with abundance of onions, tomatoes, ginger, garlic &
secret spices of Puran Singh famous at the roadside eateries in India

CHETTINAD CHICKEN )))
(Tamilnadu South India) «#cire
Chicken cooked in peppers mix of spices and shallot onions

KALIA GHOST )

(Calcutta)

Delicious slow cooked lamb mince and chunks with tomatoes,
garlic and garam masala to give an oasis of flavour.

(MALA)BARI CHICKEN COCONUT STEW )
Kerala

A very popular dish from Kerala where vegetable or chicken is
cooked with coconut milk. It has whole spices such as cardamom,
cloves which adds an unique flavour.

KANDAHARI MURGH
Chicken cooked with ginger, garlic, onion, coconut and green chillies.

LAMB HIMALYAN HOT POT ))
Lamb cooked with ginger, garlic, mushrooms, mixed peppers,
spring onions and carrots.

NILGIRI LAMB )
This delicious curry is from Nilgiri hills in South India, flavoured
with mint and coriander leaves as well as yoghurt for tanginess

(Mild) Medium)) Hot))) Extra Hot)))))

Poori (light, thin and deep fried chapatti)
Choice of fillings:

KING PRAWN
PRAWN

CHICKEN

CHANA (V)

SPICY GARLIC MUSHROOM

Savour the Authentic Aroma of these Sizzling dishes
served straight from the Tandoor complemented by our
Chef's Special Sauce & Rice

CHICKEN TIKKA (off the bone) 15.95
Pieces of chicken marinated in homemade yoghurt

spices and barbecued in the clay oven.

LAMB TIKKA 16.95
Tender pieces of lamb marinated in yoghurt flavoured

with Indian spices and cooked in a clay oven.

TANDOORI CHICKEN (on the bone) 15.95
Chicken on the bone marinated with traditional spices

cooked in a clay oven

KING PRAWN TANDOORI 16.99
King Prawns marinated in homemade Yoghurt, fresh Lemon

juice and spices and barbecued in the clay oven

SHASHLIK 15.95
Skewered chicken, onions, capsicums

barbecued until bursting with flavour

KEBABI KHAZANA (Mixed Grill) 18.95
Tandoori chicken, seekh kebab, lamb tikka, chicken
tikka & king prawn.

ZAFFRANI SALMON TIKKA 15.99
Spicy, tangy, succulent piecess of Scottish salmon marinated in

tikka style using basil and coriander. cooked in tandoor for

a delicate treat.

MANGO CORIANDER CHICKEN TIKKA 15.99
Tangy boneless Chicken marinated with fresh mango, coriander,
ginger & garlic

BUTTER CHICKEN (Punjab) ) ) 12.99
Tandoori chicken breast, gently poached in a buttery
tomato sauce flavoured with fenugreek.

BOMBAY BAKRA (Maharashtra))) 13.95
Lamb simmered until tender in an aromatic blend of
spinach and mustard leaves.

MINCE AND TATTIES (Glasgow))) 12.50
Scottish delight with an Indian twist.

LAMB DESI (Himachal) ))) 13.95

Soft and tender lamb cooked in a traditional home style sauce.

KING PRAWN CHETTINAD (South india))))  14.95

King prawns cooked in peppers mix of spices and shallot onions

LUCKNOWI MURGH (Lucknow))) 12.99

Breast of chicken simmered in a mild, creamy pasanda sauce.

MURGH TAK-A-TAK (Punjab) )) 12.99
A potent fusion of delicately spiced juliennes of chicken,
onions and peppers.

CHICKEN BANARASI (utter Pradesh))) 12.99
Tender pieces of chicken with garlic & ginger in a
little cream slightly hot with green chillies.

GOAN SALMON CURRY (Goa) 14.95
An aromatic curry from Goa, cooked with coconut milk and loads of
South Indian spices, finished with tempered curry leaves, mustard
seeds and dried red chilli.

[Mild) Medium )) Hot))) Extra Hot))))]

(Taste of India)

TIKKA CHASNI )
Your choice of chicken/lamb/king prawn/prawn/vegetable sautéed in
an exquisitely creamy sauce with a twist of sweet n sour.

CREAMY TIKKA MASALA (vellow) ) )

A thick creamy sauce with ground cashew nuts and almonds.

ROGAN JOSH))
Your choice of chicken/lamb/king prawn/prawn/vegetable simmered
until tender in a fusion of tomatoes, paprika and a host of spices.

JALFREZI ))
Your choice of chicken / lamb / king prawn / prawn / vegetable cooked with
chunks of onions, tomatoes and peppers tempered with mustard seeds.

MALAIDAR ))

Your choice of chicken/lamby/king prawn/prawn/vegetable spinach puree
and wicked green chillies simmered in a rich ginger and garlic tarka with
flourish of fresh cream.

JALANDHARI)))
Your choice of chicken / lamb / king prawn / prawn / vegetable simmered in
asslightly spicy sauce infused with ginger, garlic, green chillies, peppers
and finished with a flourish of coconut cream

KORMA)

Your choice of chicken / lamb / king prawn / prawn / vegetable
swathed in sumptuous creamy sauce.

KARAHI BHOONA ))

Your choice of chicken / lamb / king prawn / prawn / vegetable
simmered karahi style in a rich garam masala with an abundance
of onions and capsicums.

TIKKA MASALA (Red) ))
Marinated your choice of chicken / lamb / king prawn / prawn / vegetable
sautéed in a flavoursome fusion of ginger, garlic, peppers and onions.

MADRAS ))))
Your choice of chicken /lamb / king prawn / prawn / vegetable
cooked in a traditionally very hot and spicy curry with extra chillies.

SOUTH INDIAN GARLIC CHILLI )))
Your choice of chicken / lamb / king prawn / prawn / vegetable
simmered in a rich garlic tarka with lashings of wicked green chillies.

TRADITIONAL CURRY ))
The original classic available of your choice chicken / lamb /
king prawn / prawn / vegetable

BHOONA ))
Your choice of chicken / lamb / king prawn/ prawn / vegetable
cooked in a rich and flavoursome condensed sauce with plenty
of ginger, garlic and tomatoes.

CHOICE OF

CHICKEN 12.50 LAMB 13.50
VEGETABLE 9.99 KING PRAWN 14,95
PANEER 9.99 PRAWN 12.50

[ Mild) Medium )) Hot))) Extra Hot ))))]




