TRADITIONAL INDIAN MAIN COURSES

Authentic Indian cuisine at its best, retaining as much of the genuine Indian character as
possible! Select from our range of fillings and match it with a sauce to make your favourite curry.

Choose your filling ...

Mixed Vegetables - tender seasonal vegetables o £6.45
Chicken - chunks of top quality chicken breast £7.45
Lamb - tender pieces of succulent lamb £8.45

Chicken Tikka - chunks of chicken marinated in our tandoori spices  £8.45

Lamb Tikka - chunks of lamb marinated in our tandoori spices £9.25
Prawns - juicy prawns without their shells £8.75
Sea Bass - a succulent fillet of Sea Bass £8.95
Lamb Chops - delicious tender lamb chops £8.45
King Prawns - magnificent king prawns without their shells £10.95
Ocean Mix - chicken, lamb and prawns £9.45

TRADITIONAL

Choose from a selection of the UK's favourite curry sauces, prepared and served by the BEST curry restaurant in the North West.

Korma

A distinctive mild creamy sauce with ground almonds, coconut and thick cream, a milder option for people whose palates are a little more delicate.

Dhansak

A famous Parsee dish, often known as "sweet and sour with lentils and pineapple”. A fabulous curry with mouth-watering flavours and textures.

Bhuna @

This is a style of cooking in which the spices are gently fried to bring out their flavour before they are used in the recipe. Bhuna dishes are made with meat
cooked in its own juices, for deep strong flavours but very little sauce.

Dopiaza 0
Classic Indian dopiazas use onions in two different ways, fried and boiled. Our version has small fried onions in the sauce and then larger chunks of lightly
cooked onion added at the end of the cooking.

Patia 00

Like its more famous cousin, Dhansak, Patia is a Parsee dish. Lightly fried onions cooked with tomatoes to a natural red sweet and sour sauce. A hot dish with
a distinctive aroma, garnished with fresh coriander.

Rogan Josh 00

An authentic Rogan Josh is delicately spiced and cooked to its distinctive deep red colour with the use of sweet pimentos, capsicums and tomatoes.

Methi @
Methi is the Indian name for the herb fenugreek, which has a distinctive taste and aroma. The curry is medium strength cooked with garam masala, fresh
onions and of course fenugreek.

Madras 00

A southern Indian dish with a hot and spicy taste, prepared with fresh herbs and tomato purée.



INDIAN OCEAN HOUSE SPECIALITIES

We pride ourselves on introducing our customers to the delights and variety of Indian cuisine. These
dishes vary in spice levels from a burst of hot, fiery eastern flavours to the more delicate dishes,
cooked with mild spices and herbs for a refreshing, cooler experience

£1.00 extra for these dishes with your choice of filling from the traditional selection

Tikka Masala
The nation’s favourite Indian main course. Mild and creamy with a hint of coconut and a‘natural’
deep red colour.

Pasanda
Marinated tandoori lamb or chicken fillets are cooked in a mild sauce with cardamom pods, puréed
tomatoes and cream. Garnished with almond flakes and pistachio.

Makhani
This is a dish prepared with a mild almond sauce made from tomatoes and fresh double cream,
cooked in butter. Garnished with almonds & cashew nuts.

Handi 0

A medium-spice Indian dish flavoured with methi leaves, exotic spices, onions and fresh garlicin a
tomato and creamy yoghurt sauce.

Balti @@

Prepared in a hot Indian-style wok with fresh green chillies, garlic, ginger and tomatoes cooked
quickly in a manner reminiscent of a stir-fry.

Jalfrezi 00

Literally meaning "hot-fry" but probably better translated as "stir-fry". Our chef uses the jalfrezi
method to cook green peppers, carrots, tomatoes, mushrooms, green peas and plenty of green
chillies as the basis for a curry with just a little sauce. The chillies make the jalfrezi taste very fresh.

Acharee 00

Like a balti dish in preparation, the addition of a light pickle spice gives this dish a fresh and a slightly
tangy flavour.

Sagwala 0

Sagwala is a medium strength spinach curry cooked with lots of fresh spinach leaves, plus fresh
green chillies, garlic, ginger & tomatoes in a medium balti sauce prepared in the chef’s own inimita-
ble style.

Chat Masala 0

A delicious combination of chick peas and roasted cashew nuts served in a medium-spiced sauce.

Nepali 000

A fiery dish cooked in the traditional style. Prepared with garlic, tomato, lemon and fresh naga chillies
garnished with ginger. A very satisfying curry similar to Vindaloo but not for the beginner.

Biryani *

Gently cooked saffron-flavoured basmati rice with a mixture of mild aromatic spices. Served with a
fresh omelette and a curry sauce of your choice.

* Please note: £1.00 extra for this dish



A TRUE TASTE OF INDIA

For a true taste of the Indian sub-continent, from the Punjab to the most
northerly region of Kashmir, the Indian Ocean presents a delicious choice of
main courses, each with its own distinctive flavour. These authentic dishes are
healthy, nutritious favourites that are popular with all of our customers, Asian
or English and they are produced to a quality that is rarely matched even in
India.

Dall Gosht or Murgh 00 £8.45
Tender lamb or chicken cooked with yellow lentils using fresh onions, garlic,
ginger and coriander. An authentic dish best enjoyed with lachaydar paratha.

Dall Chawal ) @ £6.95
An all-time vegetarian great for a healthy and refreshing main course. Channa
dall cooked with Kashmiri herbs, spices and unsalted butter, served with
steamed basmati rice, salad and pickle.

Aloo Mattar Keema 00 £8.45

Potatoes, fresh green peas and lean mince, delicately spiced to lift the

flavours to create a delightful dish. Garnished with fresh coriander and ginger.

Bhindi Gosht or Murgh 00 £8.95
Tender lamb or succulent chicken cooked with fresh bhindi (okra), onions,
garlic, ginger, coriander, green chillies, tomatoes and cinnamon juice.

Palak Murgh or Gosht O @ £8.95
A classic dish originating from the villages of the Punjab and often cooked in
Asian homes in the UK. Chicken or lamb gently cooked with spring leaf
spinach, onions, fresh garlic, ginger, coriander, bay leaf, green chillies and
cardamom juice to give a tasty, wholesome meal.

Punjabi Karahi Murgh or Gosht 00 £8.95
Sauce-glazed chunks of chicken or lamb, pan-fried and garnished with fresh
coriander and green chillies.

King Prawn can be substituted in any of the above dishes, for
an extra £3.00

CONTINENTAL DISHES

Our chefs have sourced the finest quality meats and seafood available -
specially cooked for those who prefer a delicious continental option for a
change.

Lemon Sea Bass 0 £11.95
A succulent piece of sea bass served with a light refreshing lemon sauce and
seasonal vegetables.

Chicken Steak 0 £8.95
Succulent Chicken breast steak, served with seasonal vegetables and French
fries.

Lamb Shank @ £9.95
A delicious lamb shank, slowly cooked to ensure melt-in-the-mouth
perfection. Served with mash and a lightly flavoured gravy. This is the English
version of our Raan e Khyber signature dish.

Stuffed Chicken Breasta £8.95
Crumbed chicken breast stuffed with cheese and fresh mint. Served with
seasonal vegetables and French fries.
Fish and Chips £7.95
Fish fillet in a lightly spiced batter, served with chips.

BIRYANI MAIN DISHES

Bringing the ethos and personality of Hyderabad to this famous recipe, Indian
Ocean Biryani dishes are meals in themselves, served with a special touch
that makes them truly irresistible.

Chef’s Biryani @ £10.75
Pieces of chicken and lamb tikka, king prawn tikka, stir-fried with peas,
onions, saffron, cashew nuts, pistachios, almond and sultanas together with
basmati rice.

Shabhi Biryani 0 £10.45

The choicest lamb, chicken and prawns cooked in an exotic mix of spices with
peas and saffron rice. This dish is served on a bed of fresh lettuce and topped

with an omelette.

Ocean Biryani 0 £13.45
Tandoori King Prawns cooked in butter and delicate flavourings derived from
saffron, cumin, coriander seed, peppercorns, cardamom, mace, with a hint of
garlic, freshly crushed ginger and lemon juice cooked with the finest Lahori
Basmati rice with channa. A refreshing, aromatic dish.

These dishes can be served with a choice of
curry sauce or Raita and salad



CHILDREN’S MENU K °
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Barbeque Chicken £6.45
Slightly-spiced chicken breast pieces barbecued and served with
potato wedges and salad.

Chicken Bhuna
Chicken Bhuna served with boiled rice, wedges and salad.

£6.45

SIDE DISHES

For centuries the peoples of the Indian sub-continent have used vegetables-
for their health-boosting properties. As well as important vitamins, nutrients
and fibre, vegetables also provide essential antioxidants to boost our immune
system. With this in mind our team of chefs have picked some stunning
dishes to make the most of these properties, without sacrificing any of the
fantastic taste and texture for which they are known.

£3.75
£6.95

Any dishes served as a Side Dish
Any dishes served as a Main Course

Sag Paneer 0 0

A wonderful velvety dish with large, fresh cubes of Indian cheese and
spinach, lightly spiced for a background flavour and aroma.

Tarka Dal 0 0

Lentils cooked and sizzled in garlic sauce, garnished with coriander.

Bombay Potatoes 0 0 o

Diced pieces of potato, cooked with medium strength spices and tomatoes.
Garnished with coriander and methi.

Palak Dal () @)

Spring leaf spinach and yellow split lentils cooked with onions, tomatoes,
fresh coriander, fenugreek, green chillies and selected herbs and spices.

Matter Paneer () @)
Peas and paneer cooked with onions, tomatoes, fresh coriander, green chillies
and selected herbs and spices.

Mushroom Bhaji o 0

Mushroom with fresh herbs and spices.

Aloo Channa () @)

Curried potatoes and chickpeas, garnished with coriander.

Chicken Tikka Masala £6.45
Chicken tikka masala served with boiled rice, wedges and salad.

Lentil Curry £5.45

Lentils cooked with a spicy twist and served rice with salad.

SUNDRIES

There are endless styles of cuisine in India, but you will always find good
wholesome unleavened bread as part of the menu. With the tastiest Roti,
Nan, Parahtha and Kulcha breads, oozing with flavours, served fresh from
the clay oven.

£1.95
£2.75
£2.25
£3.45

Boiled Rice ()
Mushroom Rice ()
Pilau Rice (@)
Ocean Rice ()

(Enhanced with saffron, pistachio, almonds & cashew nuts).
Chips () £1.60
Nan Bread 0 £2.00
Garlic Nan Bread (Nan stuffed with garlic and coriander). o £2.25
Peshwari Nan Bread 0 £2.75

(Stuffed with delicious fruits, cherries and coconut).
Keema Nan Bread ()
(Stuffed with our special lean minced lamb).

Onion Bhaji Nan () @)

(Two all-time favourite gourmet experiences combined in one).

Roti Unleavened Bread Q

£3.25

£2.95
£0.95

Kulcha () £2.25
This is our master Tandoor baker’s speciality. Anyone tasting these simple
unleavened and unsalted breads for the first time is soon hooked.

£2.95
£3.25
£3.75

Paratha (Buttery, unleavened bread). o
Aloo Paratha (Stuffed with potatoes).o
Keema Paratha (Stuffed with minced Iamb).a

vevneen..and now relax

Why not enjoy a delicious dessert and coffee or liqueur in our lounge or

outside terrace. Please ask your server to show you to a table.

We welcome any comments or feedback you have.
Please ask for a comment card or visit www.indianocean.co.uk




