Appetisers

Paprika Special Mixed Starter for 2 chicken tikka, ginger garlic,
sheek kebab, stuffed chillis & pancake kebab

Chata Bashi spiced mushrooms cooked with garlic,

served on a bed of lettuce

Shimla Mirch whole capsicum stuffed with spiced minced meat.
and mixed vegetables, cooked in our tandoori oven

Stuffed Chilli fresh whole chilli stuffed with mild cheese, covered

in bread crumbs, deep fried

Mussels Indian mussels .

Badami Chicken skewered grilled chicken breast with peanut sauce .

Chicken or Lamb Tikka diced breast of chicken or lamb marinated in .

herbs and spices, grilled in the tandoori

Pancake Kebab pancake stuffed with delicious tender lamb .
Sheek Kebab minced lamb with ginger, mixed herbs and hot .
spices, grilled in the tandoori

King Prawn Puree highly spiced hot and sweet sauce,
served with puree

Jhinga Garlic king prawn grilled in tandoori oven with a garlic hint .
Pakora mixed vegetables with a blend of herbs and spices .
Samosa (lamb or vegetable) . )
triangular pastry filled with minced lamb / vegetables

Onion Bhajee cluster of deep fried onions with .

lentils and battered herbs

Tandoori Special

Tandoori Mixed Grill mixture of tandoori chicken, chicken tikka,
shish kebab, nazakat and lamb tikka

Tandoori Chicken diced breast fillets of chicken marinated in
aromatic herbs chef’s special paste, skewered and grilled in tandoori oven
Badami Chicken chicken marinated and covered in sweet peanut - .
sauce, skewered and grilled in the tandoori oven

Nazakat Chicken delicately spiced succulent chicken, skewered and .

grilled in tandoori oven, flavoured with garlic and nutmeg

Chicken / Lamb Tikka cubed chicken or lamb, marinated in special, .

herbs and spices, grilled in tandoor

Shashlik Chicken / Lamb diced chicken or lamb, marinated in
special herbs and roasted in the tandoori oven

Haash Shashlik off bone duck, capsicum, tomato and onion, .
marinated in fragrant spices, skewered and grilled in the tandoori oven
Tandoori King Prawn king prawns marinated in a special sauce,
skewered and flamed then served sizzling hot with garnish

King Prawn Shashlik off shell king prawns delicately spiced and .
skewered with tomato, onions and garnished with fresh coriander
Tandori Monk Fish Monk fish marinated in medium spices
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Papnka Specual

Chicken Tikka Ma§ala

Karahi Kebab Khyberi cf

Chilli Chicken Masala chicl

Rezala Chlcken / Lamb

Chicken Korai

Green Chicken Curry cooked with fresh coriander,

green chillies, mint and tamarind

Chicken / Lamb Pasanda very mild tender chicke
Sikandari Lamb
Lamb Tikka Masala

Duck Jalfrezi-d

Duck Korai tender

Balti Dishes

Here we have taken some classic curry dishes and given them the balti treatment. All
of these are available as vegetarian main dished or as prawn, king prawn, chicken or
lamb dishes including tikka. Balti dishes are cooked with tomatoes, fresh coriander,
fenugreek, ginger and garlic in a thick spicy sauce.

BaltiChicken . . . . . . . . . . . .. ... .. %69
Balti Ch|cken&mushr00m R o (1|
Balti ChickenBhuna . . . . . . . . . . . . . . . £7.95
Balti Chicken & Spinach (Sag). . . . . . . . . . . . £7.95
Balti Lahore (Chicken, Lamb, Prawnand Sag) . . . . . . . . £8.50
BaltiKingPrawn&Sag . . . . . . . . . . . . .. £995

Sea Food Specialities

Monkfish Masala grilled and cooked in a special masala sauce .
Seafood Bhuna an infusion of king scallops, squid, cuttle fish and .
tiger fish in our bengali chef’s speciality stock in a medium

blend of bhuna spices and herbs

Chingri Johl king prawn cooked in a medium sauce, delicately .
flavoured with herbs and spices

King Prawn Achari king prawn cooked in a home made chutney,
with cashewnuts

Tandori King Prawn Masala off shell grilled king prawns, marinated
in spices grilled, then cooked in a special masala sauce

King Prawn Biryani cooked with fresh basmati rice
and served with vegetables

Chingri Saag Paneer king prawn with spinach and cheese, .
with a hint of garlic

King Prawn Jalfrezi king prawn cooked in fiot spices, with onion,
peppers, fresh herbs and green chillies

King Prawn Bhuna / Madras / Dansak / Patia / Korma .
Traditional Selection

Chicken / Lamb Bhuna medium spiced curry in a thick sauce .
Chicken / Lamb Dansak hot sweet and sour curry cooked with lentils
Chicken / Lamb Pathia highly spiced curry, sweet, sour and hot
Chicken / Lamb Korma mild creamy curry.

Chicken / Lamb Dupiaza medium spiced with onions .

Chicken / Lamb Madras .

Chicken / Lamb Vindaloo very hot & spicy curry.

Chicken / Lamb Jalfrezi cooked with green chillies, .
green peppers, tomato and onions

Chicken / Lamb Biryani cooked with basmati rice, .
served with vegetables

Chicken / Lamb Rogan medium spiced curry with lots of tomatoes .

served with vegetables

Chicken / Lamb Spinach cooked with spinach, .
fenugreek and herbs
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Vegetarian Main Courses

Paneer Shashlik cottage cheese grilled in clay oven, .

with capsicums, onions and tomatoes

Sabzi Korai seasonal fresh vegetables cooked with shallots, .
peppers, spring onions and fresh chillies

Aloo Gobi Jhalpiazi potato and caulifiower, pan fried with shallots,
peppers, spring onions and fresh chillies

Sabzi Masala seasonal Bangladeshi and continental
vegetables, cooked in a special masala sauce

Sabzi Korma fresh vegetables in a very mild sauce, with fresh
cream, sprinkled with cashewnuts

Sabzi Biryani stir fried spiced vegetables with basmati rice, .
chopped herbs and fresh coriander, served with vegetable curry

Vegetable Side Dishes

Mixed Vegetable Curry selection of vegetables cooked in .
a medium sauce

Sabzi Bahar mixed vegetables cooked dry, with herbs & spices .
Bombay Aloo potatoes cooked in a traditional way .

Saag Aloo spinach and seasonal potato wedges cooked with spices .
Aloo Gobi potatoes and cauliflower cooked with light spices . . . .

Aloo Ponir spiced chunks of potato with light spices, .
home made cheese and herbs

Saag Ponir spiced spinach with light spices, .
home made cheese and herbs

Cauliflower Bhajee cooked dry, with spices

Bhindi Bhajee ladies fingers sauteed in mixed spices .
Saag Bhajee spinach cooked with garlic . :
Saag mushrooms mushrooms cooked with spinach .
Mushroom Bhajee mushrooms sauteed in mixed spices .
Chana Masala tender chick pees cooked in medium spices & herbs
Saag Daal spinach cooked with lentils .

Brinjal Bhajee brinjal sauteed in mixed spices .

Dal Samba lentils cooked with vegetables

Tarka Dall lentils cooked with vegetables .

Mixed Raitha .

Green Salad

Free home delivery on orders over £15.00

15% discount on collection
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Rice & Accompaniments

Boiled Rice.

Pilau Rice . o

Mushroom or Special Rice .

Garlic Chicken Rice -
Plain Naan clay oven baked unleavened bread
Peshwari Naan stuffed with nuts, sweet .

Keema Naan stuffed with minced meat

Garlic Naan with garlic .

Cheese Naan with cheese .

Chilli Naan with chilli.

Paratha unleavened bread, fried .

Aloo Paratha . .

Chapaties thin unleavened bread

Puree .
Tandoori Roti unleavened bread, cooked in tandoori
Vegetable Paratha

Popadom

Spicy Popadom .

Chutney tray (per person)
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(] corporate conferences and weddings
’ 72, Farnborough Road, Farnborough, Hampshire
: T: 01252 37 60 40
' T: 01252 54 14 19
. Opening Hours: 12pm to 2pm and 5.30pm to 11.30pm
7 days a week, including Bank Holidays
! www.paprikarestaurant.com
]

Special
Night

(Every Wednesday)

£9.95

per person
(Starter, main, side and rice or naan)
(fish, duck & king prawn is £2.50 extra)

exquisite G e

indian

cuisine

restaurant

{

Free home delivery on orders over £15.00

15% discount on collection

T: 01252 37 60 40
1:01252 541419

Opening Hours: 12pm to 2pm and 5.30pm to 11.30pm
7 days a week, including Bank Holidays

Free car parking available
Fully air conditioned
Corporate Conferences, Wedding & Party Catering



