BIRYANI DISHES

Cooked together with basmati rice and served with a separate portion of vegetable curry.
Vegetable Biryani £6.50 Lamb Tikka Biryani £8.95
Chicken Biryani £7.50 Persian Gata Biryani £10.50
Meat Biryani £7.95 Special Mixed Biryani £10.80
Prawn Biryani £7.95 King prawn Biryani £10.80
Chicken Tikka Biryani

BALTI CHAT POTHI (Chicken or lamb) £7.25
Cooked in a special Balti sauce with onion, red pepper, garlic
and coriander and topped with fried potato and green chilli.

BALTI KHAN SUPREME £7.25
Minced meat and chicken tikka, cooked in a Balti sauce.

BALTI PESHWARI (Chicken or lamb) £7.25
BALTI MARKHANI (Chicken or Lamb) £7.25
Mild to medium dish, cooked in a creamy Balti sauce.

*TIGER BY THE SEA* £10.95
Whole king prawn cut in half and cooked in a pan with a variety
of spices and a medium thick sauce. Highly aromatic flavours.

*BILASHI (Chicken or Lamb)* £7.50
Cooked with fresh garlic, onion, coriander and various herbs and
spices in a special home-made bhuna sauce. (Fairly hot)

*DAWAT (Chicken or Lamb)* £7.25
Cooked in a medium hot special Bangladeshi sauce & topped
with crispy fried potato.

KEEMA ALOO £6.95

Minced meat with potato cooked in @ medium hot dry base curry sauce.

CREAMY PATHIA (Chicken or Lamb) £6.95

Tasty, sweet and sour dish in a creamy sauce.

*REZELA*
A classic example of a ceremonial dish made with onion, red
pepper, tomato, herbs and aromatic spices!

Chicken or Lamb Tikka Rezela
King Prawn Rezela
*GREEN MASALA SPECIAL*

Fairly hot, tangy sauce made from fresh pureed coriander,
tamarind, mint, garlic, green chilli and herbs.

Chicken or Lamb

Prawn

King Prawn

Chicken Tikka or Lamb Tikka

*NASHILEE (Chicken or Lamb)*

A favourite with ladies, this dish is cooked in an exotic sauce

with wine added for a unique flavour.

*RED MIST (Chicken or Lamb)*

Garlic and tomato-based, this dish is prepared in a medium

strength sauce with the finest red Port.

MAASS BHUNA

Highly flavoured fish cooked with fresh coriander leaves, tomatoes,
green pepper and various herbs and spices in a medium bhuna sauce.

* Chefs own special recipe

VEGETARIAN SIDE DISHES

These dishes are delicately spiced and cooked in a dry base with fresh herbs and coriander.

Mixed Vegetable Bhaji £2.45 Saag Dall £2.45
Mushroom Bhaji £2.45 Aloo Chana £2.45
Cauliflower Bhaiji £2.45 Chana Masala (Chickpeas) £2.60
Saag Bhaji (Spinach) £2.45 Saag Paneer £2.75
Bhindi Bhaji (Okra) £2.45  Motter Paneer £2.75
Bengal Aloo (Potato) £2.45  (Peas&cheese)

Aloo Gobi £2.45  Brinjal Bhaji (Aubergine) £2.75
Saag Aloo £2.45 Kadu Bhaji (Sweet Pumpkin) £2.75
Tarka Dall (Lentils) £2.45

RICE DISHES

Boiled Rice £1.70 Coconut Rice
Pilau Rice £1.95 Keema Pilau
Mushroom Pilau £92.40  (Minced Meat)
Vegetable Pilau £9.40 Pineapple Rice
Egg Pilau £2.40 Special Rice

NAN AND ROTI

Nan (Leavened bread) £1.50 Cheese & Garlic Nan  £2.50
Peshwari Nan £1.95 / Garlic & Chilli Nan £2.50
(Stuffed with dry fruit) Paratha £1.95
Cheese Nan £1.95 ' (Thick bread pan fried with butter)

Onion Kulcha £1.95 Tandoori Roti £1.95
(Stuffed with onion & vegetable) Chappati £1.20

Keema Nan £2.50  (Thin bread made from whole wheat flour)
(Stuffed with'minced meat)

Papadum £0.50 Indian Pickles (Per person) £0.60
Spicy Papadum £0.60 ' Raitha (Cucumberor Onion) £1.25

ENGLISH/INTERNATIONAL CUISINE

Planet Papadum Lasagne £5.50
Authentic Italian pasta, with Bolognese and béchamel sauce.

Goodness Me Char-Grilled Chicken £5.75
With salad or chips.

Cod & Chips £5.50
Roasted Half Chicken £6.50
With salad or chips.

Chicken Nuggets

With chips.

Chilli Con Carne (Indian style)

If there is any dish you would like that is not listed

on the menu, simply let us know when we come

to take your order and if time allows us to do so,
we will be happy to prepare it for you.

PLANET

Papadum

Fine Indian Cuisine

10% OFF COLLECTION

FREE DELIVERY

On orders over £15.00
Gorleston, Caister, Bradwell & Great Yarmouth

OPEN 7 DAYS A WEEK
12.30pm till 3.00pm
5.30pm till 11.30pm

5 Marine Parade
Great Yarmouth
NR30 3AH

01493 330777

www.planet-papadum.co.uk

Al prices are VAT inclusive



STARTERS

ONION BHAJI £2.20
Chopped onions marinated in gram flour and spices, deep fried.

VEGETABLE SAMOSA £2.60
Triangular-shaped pastry stuffed with vegetables and deep fried.

MEAT SAMOSA £2.60
Triangular-shaped pastry stuffed with meat and deep fried.

CHICKEN TIKKA £2.95
Marinated diced chicken grilled on skewers in the clay oven.

LAMB TIKKA £3.25
Marinated diced lamb grilled on skewers in the clay oven.

TANDOORI CHICKEN £2.95
Spring chicken marinated and cooked in clay oven.

SHEEK KEBAB £2.80
Minced lamb mixed with herbs and spice, cooked in a clay oven.

SHAMEE KEBAB £2.80
Minced lamb burger, shallow fried with spice.

RESHMEE KEBAB £2.95
Minced lamb cooked in a clay oven served with omelette.

SYLHETI (Chicken or Lamb) £3.95
Cooked with fresh mint, red pepper, onion, yoghurt and spice.

SALMON BHUNA £4.50
Fried fish cooked in medium dry bhuna sauce.

KEBAB ROLL £3.95
MIXED KEBAB £3.95
Pieces of chicken tikka, lamb tikka and sheek kebab.

GARLIC KING PRAWN £4.80
King prawn in garlic and butter sauce.

KING PRAWN BUTTERFLY £4.50
Marinated with herbs, coated with breadcrumbs and deep fried in butter.

KING PRAWN PUREE £4.80
Cooked in a spicy bhuna sauce and served on a thin deep fried bread.

TANDOORI KING PRAWN £4.80
Marinated with herbs and cooked in a clay oven.

VEGETABLE OR PRAWN PUREE £4.25
Cooked in a spicy bhuna sauce and served on a thin deep fried bread.

CHICKEN OR ALOO CHAAT £3.75
Mixed with fresh coriander, cucumber, tomato and chaat masala.

CRAB CLAW £4.25
Crab covered in breadcrumbs & shallow fried.

PAKORA (Chicken or Aubergine) £2.95
Cooked in batter and deep fried.

FISH PAKORA £3.95
Cooked in batter and deep fried.

PRAWN COCKTAIL £3.50

TANDOORI DISHES

All Tandoori dishes are accompanied by fresh green salad & cooked in an Indian clay oven.

TANDOORI SPECIAL MIX GRILL £8.95
Our presentation of a Tandoori mixed grill, which consists of a piece
of Tandoori chicken, pieces of lamb and chicken tikka and a sheek kebab.

TANDOORI KING PRAWN £10.80
King size prawns marinated and spiced, then cooked over charcoal on skewers.
TANDOORI CHICKEN £5.95

Spring chicken marinated in yoghurt with delicate herbs and spices,

then barbecued over flaming charcoal on skewers.

CHICKEN TIKKA £5.95
Diced boneless chicken marinated and mildly seasoned

and cooked over charcoal.

LAMB TIKKA £6.50
Diced boneless lamb marinated and mildly seasoned

and cooked over charcoal.

LAMB SHASHLIK £7.95
Marinated diced lamb grilled on skewers in the clay oven

with onions, tomato and capsicum.

CHICKEN SHASHLIK £7.50
Marinated diced chicken grilled on skewers in the clay-oven

with onions, tomato and capsicum.

Mid ©  Medium

Fairly Hot Hot

TRADITIONAL CURRYS canbemade with the following:
KORMA ¢

Very mild, cooked with coconu.‘m and fres- '
MALAYAN ¢
Mild, flavoursome dish.cooked with pineapple and cream.
BHUNA 't¢
Afairly thick “th or‘ree‘rs, tomat
ROGAN (¢
Medium hot sauce enhanced with tomatoes and green herbs.
DUPIAZA ¢
‘s of onion‘ppe“r cook‘edium dry base sauce.
KORAHI ¢
Marinated in yoghurt with garlic, ginger and aromatic spices, served in hot iron korahi.

GARLIC (¢

Wig‘oumd wmrlic and fresh herbs, served in hot iron dish.
(C

Medium spiced curry cooked with spinach, garlic, onion and fresh chopped coriander.

KADU (¢
weet pumpkin“d Bangladeshi style in a medium sauce with coriander and fenugreek.
ATHIA (¢

Sweet and sour hot curry cooked with fresh green pepper, onion, coriander and tomato.

DANSAK ccc

Hirly hot, sweet and sour curry, with the addition of lentils.

CEYLON cc¢

Fairly hot curry with coconut powder.

BALTI (¢

Full of aromatic spices, it is simple and yet complex in its flavours.

MADRAS (e

Hot curry flavoured with fresh lemon juice.

VINDALOO (¢

Very hot curry, strongly flavoured, cooked with a piece of potato.

JALFREZ] ccce

Jalfrezi dishes are cooked in a hot thick sauce with onion, red pepper, green chilli & fresh coriander.

CHILLI cccc

Very, very hot curry made with a blend of freshly chopped green chilli, tomato, onions and spices.

oriander.

HOUSE SPECIALITIES

PLANET PAPADUM SEA FOOD COCKTAIL £9.95
Mixed with herbs and spice, very tasty!

CHICKEN OR LAMB TIKKA MASSALA (Vild) £6.50
Diced boneless barbecued chicken, cooked with a delicately flavoured sauce with cream.
SHATHKORA (Chicken or Lamb) £6.75

Lightly spiced curry cooked with the Shathkora fruit, which comes
from Bangladesh and gives the dish its unique flavour.

NAGA (Chicken or Lamb) £6.75
Cooked in a hot naga chilli sauce, with herbs & spices.

TABOO-E-SPICE (Fairly hot) £6.75
Mixture of meat, chicken and minced meat cooked in a fairly hot spice.

BONOFUL (Chicken or Lamb) Cooked in a mild, fruity creamy sauce. £6.50
BUTTER (Chicken or Lamb) £6.50
Marinated then roasted in a clay oven, cooked in selected spices, butter, nuts & cream.
SHASHLIK MASSALA (Chicken or Lamb) £7.95
Crilled with onion, pepper & tomato, cooked in an exotic massala sauce for maximum flavour.
TANDOORI KING PRAWN MASSALA £10.80
Roasted in a Tandoori oven, cooked in a specially prepared, delicately flavoured sauce with cream.
LEMON GRASS (Chicken or Lamb) £7.50
Tender pieces of chicken or lamb cooked in medium spices and lemongrass.
KEBAB-E-COCKTAIL £10.50

Consisting of Lamb Tikka, Chicken Tikka, Sheek Kebab & Tandoori
Chicken cooked in a special medium rich sauce.

CHICKEN

VEGETABLE CHICKEN  MEAT TIKKA

£4.80 £4.95 £580 £895 £6.25 £6.50

£4.40 £480 £495 £5.80 £8.95 £6.25 £6.50
£4.40 £4.80 £4.95 £580 £895 £6.25 £6.50
£4.40 £480 £495 £5.80 £8.95 £6.25 £6.50
£4.40 £4.80 £4.95 £580 £895 £6.25 £6.50
£4.95 - - £695 £9.95 £6.75 £6.95
- - - - £10.95 £6.75 £6.95

- £580 £595 £6.95 £9.50 £6.90 £6.95

- £695 £695 £7.50 £9.95 £7.95 £7.95
£4.40 £4.80 £4.95 £580 £895 £6.25 £6.50
£4.40 £480 £495 £6.80 £895 £6.25 £6.50
£4.40 £4.80 £4.95 £580 £895 £6.25 £6.50
£4.95 £595 £6.25 £680 £895 £695 £7.25
£4.40 £4.80 £4.95 £580 £895 £6.25 £6.50
£4.40 £480 £495 £5.80 £895 £6.25 £6.50
£4.95 - - £6.95 £9.50 £6.80 £6.95
£4.40 £480 £495 £5.80 £8.95 £6.25 £6.50



