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DURBAR

RESTAURANT

Menu

Appetisers

Plain Papadorn or Sple Papadom Thin flat wafer made from urad dall flour
Payia SOUP Lamb stock base soup with ginger, garlic, spring onion

Dall SOUP Light lenti soup

Mulhg atawny SOUP A wpiey lentd bave soup

P oppy Lamb Cooked in milk, ground poppy seeds, then finished with kasmird spice e butter
Tandoori Platter zZans tikka, chicken tikka and sheek kebab

Onion Bhajee Sliced onions mixed with gram flour 3 deep-fried. served with mint sauce
Samosa Vegetables or Lamb mince pastry, served with tangy sauce

Kachori ¢ Gram flour pastry filled with peas, lime juice e3 special lentils mix

Aloo Tikki Zawa [ried potato patties. Served with tangy sauce

Kil’lg Prawn Butterﬂy King Prawn coated with ground spices, bread crumbs e deep-fried
Prawn Puree Spiced prawns served on a puree (deep-fried puffed bread)

Kil’lg Prawn Puree Spiced king prawns served on puree (decp-fried puffed bread)
Sheekh Kebab ainced lamb broited on skewers in the tandoori

Chicken Tikka Chunks of chicken brodled in clay oven

Crab Tikka Skredded white crab mear alir-fried with herbs

Salmon leka Chunks of salmon broiled in clay oven

SC&HOPS Haryah Scallops served in a light curried green herb sauce

Paneer Har_yali Indian cottage cheese in a light curried green herb sauce

Tandoori dishes (Indian Barbecue from the North-West Frontier)

Marinated overnight in yoghurt and ground spices ¢ barbecued in Tandoori. Tandoor: is a barrel shaped oven topped with special clay
walls. The main feature of these dishes is the flavour imparted to the cooked item becauve of the clay wally.

Mixed Grill 4 platter of Chicken on the Bone, Chicken ¢5 Lamb Tikka, Kebab. Served with naan ¢ salad 9.95
Tandoori Chicken (half) Saffron flavoured on the bone chicken marinated with herbs. Served with salad 695
Tikka Chunks of boneless chicken or lamb 5.75
Duck Tikka Duck breast lightly gpiced 9.25
Sheek Kebab inced lamb broited on skewers 525
Shashhk Chicken or lamb brodled on skewers with tomatoes, onions, green peppers 7 95
Paneer Shashlik chunks of Indian cottage cheese grilled with tomatoes, onions e green pepper 6.95
Salmon Tikka Salmon Sioh lightly spiced 10.95

Tandoori Klng Prawns Saffron flavoured Bangladeshi prawns, lightly spiced 10.95
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Parsee Dishes
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Parsee dishes are cooked with lentils, garlic, fenugreek leaves 5 ground spices with a sweet €3 sour sauce.
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Chicken Or Lamb Dhansak Served with pilau rice }

Prawn Dhansak Served with pilau rice }
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King Prawn Dhansak Served with pitau rice )

NS

Vegetable Dhansak Served with pilau rice )
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House Specialities

Lorient Special Chicken Speciality of Durbar. Diced chicken cooked with onions, yoghurt, tomato, ground almond, coconut in hint of spice

cream sauce. Served sizzling 7.95
Mughlal Badami Chicken steam-cooked in a delicate bland of apice with pistachio e cashew nut sauce 6.95
Nihari Zamb shank marinated with voghurt, garlic ¢3 ginger: Slow cooked with wild lemon 7.95
Chicken Malaber Mango and coconut milk with mustard seeds €3 jeera sauce 6.95
Lime Chicken With onion, coconut milk, lime juice, lemongrass, chilli and ground spice 6.95

Lamb or Chicken Tikka Masala Zitka morsels in exotic masata sauce. Mild spice 6.95

GOStl’l Hindustani Lamb with roasted Jpice, _qar/tl‘, ginger (79‘1]1‘171111{) almonds 695

é
§)

Jeera Chicken Fillet chicken with ginger e roasted ground cumin. Light Spice 6.95

Specia] Chilli Chicken Fillet chicken with onion, green chilli ¢3 voya vauce. Fairly hot ) 6.95

)

Lamb Badami Passanda ritlet Lamb in creamy almond 3 poppy seed sauce. Sweet 6.95
Lal Scallops Rajastany duwh. Scallops in spicy tomatoes, tamarind sauce. Fairly hot ) 6.95

Tandoori ng Prawn Special In exotic mavala sauce topped with ratsin e flaked almond 13.95

A

Duck Jalfrizi wi strong ground spice, green pepper and green chilli. Fairly Hot } 10.95

i

Kashmiri Lamb Shank St cooked with yoghurt, Kasmiri chilles, tomatoes, grated mace with saffron to give colour and aroma. Very hot })

7.95

=

Biriany Dishes 4 Princely Mughal speciality.
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A muxture of basmati rice with your chotce of lamb, poultry or vegetables with exotic spices steam cooked to perfection. Biryany dishes

are verved with vegetables sauce.

Chicken or Lamb Biryany 6.95
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Prawn Biryany 7.45

—=

King Prawn Biryany 10.95

<

Mushroom or Vegetable Biryany 6.256
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DURBAR

RESTAURANT

Moghlai Specialities

1t reflects the royal traditions bequeathed by the Mogul Emperors; rich and exotic.

Chicken or Lamb:-

Korma 4 mild dish cooked with almonds, coconut ¢ fresh cream. Sweel
Madras Cooked in hot apice curry sauce. Fairly Hot }

Vindaloo (Goan dish) Spice curry vauce with potatoes and vinegar. Very hot } )
Saag Spinach in medium gpice sauce

Bhuna 7n a thick sauce with onions &3 ground spice

Achari Green mango, ground spices ¢ tangy sauce. Fairly hot }

ROg on Josh edium apiced with Kashmiri masala with tomatoes &3 garlic
Chilli Masala Coriandes green pepper and green chilli curry sauce. Fairly hot }
Tikka Jalfrizi Strong ground spice, green peppers e green chilli. Fairly hot }
Butter Masala Chicken Tikka in buttered masala sauce. Mild spice

Kholapur Chicken (Southern Indian) Chicken on the bone in a spicy vauce with chilli, ginger and fresh lime. Very hot )}

Thali

A traditional Indian set meal served on a Thali with a variety of dishes.

Meat Thali — Set Meal for One Person
Chicken Tikka, Sheekh Kabab, Lamb Dupiaza, Butternut Squash Bhajee, Pilau Rice, Naan e5 Mint sauce.

Kashmiri Meal — Set Meal for one person

Papadom & Chutney

Lamb/Chicken Rogan Josh a#diun spiced with Kasbmiri masala with tomatoes &3 garlic
Butternut Squash Bhajee

Pilau Rice

NN

—Z

%

Award Winning Set Meal For Two Persons

Main Course: Lorient Special Chicken Yogburt, tomato, ground alimond, coconut in apiced cream sauce.
Jeera Chicken Fillet Chicken with ginger ¢ roasted ground cumin. Light spice

Side Dish: Bhindi Bhajee, Naan & Pilau Rice

Dessert: Gulab Jamun Home-made sweet with milk curd dumpling in light golden syrup

Established 1956
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RESTAURANT

Seafood Dishes

Prawn Korma Cooked in creamy sauce with coconut. Sieel
Prawn Madras Cooked in bot apice curry sauce. Fairly hot L”’»/ﬂ[(/‘}
Prawn Wlth Saag Cooked in medium spice sauce with spinach
King Prawn Madras Cooked in hot apice curry sauce. Fairly hot e5 sour j

1 W oan dish). Spice curry sauce with potatoes e vinegar. Very hot,
King Prawn Vindaloo (Goan dish). Sp v by gar: Very h

1 1 edium apice curry sauce with chopped mushrooms
King Prawn with mushroom #zdium 4 . th chopped mush

King Prawn with Saag King prawna cooked with spinach e3 herbs

Specialities of Goa

Goan cooking has been an integral part of Bombays cutsine for many years. Robust, hearty, coconut based and with a strong

Portuguse influence.
Cafreal Roasted /m[f af /nz/}y chicken on the bmu‘, green /m‘/h/, kashmiri 0/7[//121!, ‘(]/‘011/1() J/)[a’ with mace
Chicken Or Lamb Xacuti 4 blend of veveral rare spices with whole dry chilli 5 coconut. Very hot })
Chicken Or Lamb Ce_ylon Fairly hot sauce cooked with coconut )

uc 1 a Ceylon Cooked with coconut in fairly hot curry sauce
Duck Tikka Ceylon Cooked with Ffairly b y )
Crab Ceylon Cooked with coconut in fairly hot curry sauce }

Fish Cey] on Cooked with coconut in fairly hot curry sauce )

Bay of Bengal Specialities

A rich, mouth watering flavour of exotic spices of the Bengal continent makes these dishes unique, standing apart from moot culinary

delights, the essence of which one can now discover.

Fish Bhuna Succulent pleces of Bangladeshi fish with onions ground spices e herbs 6.75
Fish Shorsher Bangladeshi fish in a delicate sauce with coconut milk e3 mustard seeds 7.75
King Prawn Shorsher Bangladeshi prawno in a delicate sauce with coconut mulk ¢ mustard seeds 13.95
Kll’lg Prawn Bhuna Cooked with onion in medium apiced vauce, fairly dry with ground spices 9.95
Duck Bhuna cooked with onion and ground gpice. Medium spice 10.95

Prawn with Pumpkln Prawn with butternut squash in velected ground spice sauce. Jild 6.95

Established 1956
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Vegetarian Main Dishes

2>

~
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Veg etable Korma 4 variely of vegetables cooked in creamy mild sauce with coconut

S

Vegetable Jalfrezi 4 vartety of vegetables stir fried with green chilli, capsicum, onton. Fairly hot )

<=2

Vegetable Curry A variety of vegetables cooked in mediuum spice sauce
Saag Paneer Spinach with indian cottage cheese

Butternut Squash Bhajee Lighity spiced

Mutter Paneer Green peas cooked with cottage cheese in a mild vauce
Masala Dall Spey red lentils with herbs

Brinj al Jalfrezi whot baby aubergines with strong ground spice, green peppers e3 green chilli. Fairly hot }

Vegetarian Side Dishes

Br 1n] al Bha] ee Chopped aubergine stir-fried with onions

Bhindi Bh aj €ee Chopped okra stir-fried with onion

Cauliflower Bhajee Roasted cauliflower with onion

Mushroom Bhajee Stir-fricd with onion

Bombay Aloo Medum apiced roasted potatoes with onions

Saag Bhajee Spinach cooked with onions 3 garlic
Aloo Gobi Roasted polatoes and cauliflower stir-fried with onion

Saag Aloo Spinach with potato

Chana Masala Chick peas in tangy sauce
Tarka Dall red lentils with garlic

Aloo Mutter Lightly spiced potatoes with green peas

Sundry Dishes

Mixed Salad
Raita Cucumber Raita, Onion Raita or Plain Yoghurt
g

Chutney Tray Sweet Mango, Spicy Mixed Pickle, Mint Sauce ¢5 Onion Salad (Charged per person)
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Rice
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Pilau Rice Basmati rice cooked with aplice, herbs in ghee with saffron for colour and fragrance
Steamed Rice Plain basmati rice

Special F ried Rice Basmalti rice cooked with scrambled eqg, peas e onion

==

N2

Vegetable Pilau Basmati rice cooked with seasonal vegelables
Mashroom Pilau Basmati rice cooked with mushroom
Peas Pilau Basmati rice cooked with green peas

Egg Pilau Basmati rice cooked with eqg

Breads

Indian breads freshly baked in Tandoori over a clay oven. The main feature of the dish i the flavour imparted to the cooked item because

of the clay walls. Naan (s soft leavened white flour breao.

Naan 1.85

Stuffed Naan Stuffed with mixed vegetables 1.95

Khumbi Naan Flaoured with mushroom e3 onion 1.95

Garlic Naan Filed with fresh garlic 1.95

Paneer Naan Stuffed with Indian cottage cheese 1.95
Keema Naan Stuffed with minced lamb 1.95

Peshawari Naan Stuffed with coconut, almonds e raising 1.95

Paratha Whole wheat bread fricd in butier An unleavenedbread with rich, flaky layers 1.95
Stuffed Paratha Whole wbeat bread stuffed with mixed vegetables, fried in butter 1.95
Chapati Thin whole wheat bread baked on open metal plate (Tawa) 1.25
Tandoori Roti Whole wheat bread baked in the tandoor 1.25

P uree l)eepjf’/‘&r& p/{/]}‘() whole wheat bread 125

Established 1956
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RESTAURANT

Desserts

Kulfi zndian ice cream, available in Pistachio or Mango 2.35
Coconut Supreme Coconut ice cream, cool and delicious. Served in a coconut shell 3.65
Chocolate & Toffee Bombe Exquisite Maple flavour dairy cream bombe with pecan nuts, toffee pieces e3 hazelnuts topped with chocolate

cream e spun chocolate fudge 3.65
Belgian Chocolate Ice Cream Haagen-Dazs (2 scoops) 2.95

Strawberry Ice Cream (2.scoops) 1.95

Dessert of the Day (our special, home made)
Enquire with waiting staff for availability

Rassomalai 4 traditional Indian bome made sweet with voftly pressed milk curds in cardamom flavoured milk with pistachios e3 saffron 2.45
Gulab Jamun A4 traditional Indian home made sweet with milk curd dumpling in light golden syrup 1.95
Banana Fritters wih Strawberry Ice Cream 3.65

Fruits Sa.lad (Fresh Seasonal Fruits) 3.65

Faluda 7ndian mitksbake with strawberry 3 tukmaria 2.85
Indian Summer Indian milkshake with banana, lime ¢3 coconut cream 285

Lassie /ndian yoghurt drink. Sweet, Salted or Mango Lassie 1.95

*Allergy Awareness: A few of our dishes contain nuts and dairy products, If you suffer from allergies, then please

enquire when ordering.

Hot Beverages

Tea / Coffee
Decaffeinated Coffee
Cappuccino or Espresso
Mint Tea / Green Tea
Masala Tea mdian Tea
French Coffee with Cointreau
Royal Coffee with Brandy
Russian Coffee with Vooka
Calypso Coffee with Tia Maria

Irish Coffee with 1rish Whiskey

Established 1956
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Soft Drinks

Freshly Squeezed Orange Juice

Freshly Squeezed Carrot Juice

Lembo Pani Frebly sgueezed lime water per Glass 1.95 ... per
Faluda Zndian mitksbake with strawberry ¢3 tukmaria

Indian Summer Zndian milkshake with banana, lime ¢3 coconut cream
Lassie Indian yoghurt drink. Sweet, Salted or Mango Lasaie

Mineral Water Still / Sparkling. Large bottle

Mineral Water St/ Sparkling. Small bottle

Juice Orange, Mango or Tomato

Coke, Diet Coke, Lemonade, 7-up or Ginger Beer
Tonic, Soda, Ginger Ale & Bitter Lemon

Lagers/Beers

Large Cobra 5% fndian Beer 650 ml
Small Cobra 5% rndian Beer 550 mt
Kingfisher 7.8% indian Lager 550 mt
Tiger Beer 5% Singapore Lager 550 m!

Strongbow Cider 55% Half Pint 1.95

Established 1956

24 Hereford Road (off Westbourne Grove), Bayswater, London W2 4AA
Telephone: 020 7727 1947/56995 www.durbartandoori.co.uk

2.95
2.95
Jug 4.45
2.85
2.85
1.95
3.85
1.65
1.95
1.95
1.95

4.45
2.95
2.95
3.45
Pint 3.65
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Red Wine

Les Hauts De Goelane Bordeaux Aromas of redeurrants, raspberries, The medium-bodied palate i well structured with soft but firm tanning
18.75
Chianti Clas SiCO Italian Medium bodied with a rich warm aroma, /)/am(znf Iry tastes 17 95
Chateauneuf Du Pape 8. Rhone Rich, full bodied 5 robust. With classic spicy flavours 24.95
Cotes Du Rhone France Full of bright blue berry ¢3 cherry flavours, with a healthy dollop of spice ¢3 rounded tannins to boot 16.95
St.Emilion France Full bodied fruity red 17.95
Merlot France A rich, vibrant, Jull, aromatic wine. Soft 5 plumy flavours with jammy fruit and underling tanning 16.95
Grenache Shiraz South Eastern Auwstralia Soft, fresh and spicy, fruit-driven 17.95
Cabernet Sauvig non Chile Vibrant aromas of crushed blackberries 5 dark chocolate blend into full bodied palate 17.95
Swan Bay Pinot Noir Awstralia An intense nose of ragpberry, violets ¢35 rbubarb gives way to lengthy palate with good balance between

welghty cherry fruit and smooth tanning 19.25

White Wines

Pinot Gr lg 10 ltalian Light &3 lively, vibrant flavours of lemon zest e green apple, with a lingering, refreshing finish 14.95
Norton Torrontes Argentina A bizarre but delicious creature, with pineapple sherbet notes 5 an effervescent finish 15.95
Chardonnay Californian Fruity e light 17.95
Chablis Burgundy Crisp, minerally ¢3 elegant, showing a fine creaminess amid the white peach ¢3 lemon tones 26.95
Culpeo Sauvignon Blanc Chardonnay Chile A range of flavours from crisp apple e3 pineapple to ripe banana e3 peach. Light-bodied with vivacious

fintshing acidity 17.95
Chenin Blanc South Africa Honeysuckle e3 pear aromad lead on to a /‘(f/'(’d[?[ng, crigp e Jry /)a/az‘f 1695

Frascati Superiore Italian A light 5 crisp finish 15.95

Rosé Wines

Mateus Rosé Portugal Fresh &3 fruity, perfect for any meal
Al’lj ou Rosé 7o A light &5 fruity medium dry rosé wine with a delicate aroma

Pinot GrlglO Pink Italy The pink version of the most popular wine of the day. Perfect summer drinking

Champagne and Sparkling Wine

Moet et Chadon Half bottle 17.95 Full bottle 37.95
Laurent Perrier NV Fres, soft, light &3 fruity with a vigorous fizz €5 creamy, lemony notes that last quite well, not sharp 54.95

Asti Martini 16.95

Established 1956
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House Wines

Red Wine (Valpolicella) Italian Light fruity with fresh cherry flavour per Glass 3.15 Bottle 10.95

White Wine (Soave) Italian Light dry with fresh elegant fruit, well balanced taste e aroma per Glass 3.15 Bottle 10.95

Spirits Cocktails

Bacardi BlOOdy Mary Vodka, spicy tomato
Bells Pina Colada Rum, Malibu, Pineapple

Captain Morgan Dark Rum Spritzer White wine ¢3 Soda

Gordon’s Gln White Russian Vooka, Tia Maria
Jameson Irish Whiskey
Jack Daniels o0 No.7) Aperitifs

Malibu
Johnny Walker Black Latet

Campari

Dubonnet
Southern Comfort

Vodka (Smirnoff)

Martini Rosso
Cinzano Bianco
Martini Dry
Cognacs, Liqueurs & Port

Courvoisier VS 4.25 Sherries

Martell VS 3.75 Tio Pepe

Sambuca 3.75 Harvey’s Amontillado
Remy Martin VSOP 4.25 Harvey’s Bristol Cream
Tia Maria 3.756

Baileys 3.75

Cointreau 3.75

Cockburns Port 3.75

Spirits and Liqueurs served 25ml. All prices include V.A.T! Service charge at your discretion.
Opening Times:
Lunch: 12.00-2.30 (closed Friday)
Dinner: 5.30-11.30 (including Bank Holidays)

ALL MAJOR CREDIT CARDS ACCEPTED

Established 1956
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