
Jamuna Indian Cuisine
9-10 High Street

Bath BA1 5AQ

Tel: 01225 464631/01225 466626
Fax: 01225 444457
Email: info@jamuna-cuisine.com

amunaJAuthentic Indian Cuisine

MAIN MENU

HORS-D'OEUVRES (Starters)

DALL SOUP                                        
Lentils

SAMOSA
Triangular Pasty stu�ed with vegetables

ONION BHAJI
Sliced onion in a spicy batter, deep fried

TANDOORI CHICKEN 
Spring chicken marinated in a spicy yoghurt barbecued in the tandoori

TIKKA GARLIC & MUSHROOM
Marinated chicken or lamb tikka cooked in a clay oven then fried with garlic mushrooms

MIX KEBAB 
Selection of Tandoori mix

PRAWN PUREE
Lightly spiced prawn curry wrapped hapati roll

SHEEK KEBAB 
Minced lamb pungently spiced barbecued in the tandoori

TANDOORI FISH 
Marinated �sh gently spiced barbecued in the tandoori

LAMB/CHICKEN TIKKA
Diced lamb, marinated, gently spiced barbecue in the tandoori

KING PRAWN KEBAB
Giant prawns marinated with spices barbecued in the tandoori

PRAWN COCKTAIL

KING PRAWN BUTTERFLY
Spiced king prawn covered in breadcrumbs and deep fried

FISH KAFILA
Lightly spiced crispy �sh with Chef's special rich creamy sauce on top

STARTER FOR TWO TO SHARE

MIXED SHASHLIK
Chicken and lamb grilled with onions, capsicum, tomatoes with fried mushrooms on top served with 
salad and mint sauce

MIXED CHAT 
Chicken and lamb tikka mixed with capsicum, tomatoes, drops of lemon zest & spiced with chat mas-
sala in a thinck sauce, served with salad and mint sauce

SET MEALS

A - MILD £17.95 PER PERSON

SHEEK KEBAB, CHICKEN TIKKA, NAN & SALAD, AFGHAN CHICKEN, LAMB PASANDA, BROCCOLI BHAJI, 
PULAO RICE DESSERT COFFEE

B - STRENGTH TO SUIT YOUR TASTE £18.95 PER PERSON

TANDOORI CHICKEN, LAMB TIKKA, NAN & SALAD, SAGWALA CHICKEN, RUGHON JOSH (LAMB) JAMUNA 
CAULIFLOWER,PULAO RICE DESSERT COFFEE

C - VEGETARIAN £13.50 PER PERSON

SOMOSA, ONION BHAJI, SALAD, PALAK BAADAMI (SPINISH), MIXED VEGETABLE CURRY, MUSHROOM 
BHAJI, PULAO RICE & RAITA, DESSERT COFFEE

TANDOORI DISHES
"Served with salad and mint sauce The tandoori is a clay built oven, �red by charcoal, all dishes below 
are marinated in yoghurtwith delicate herbs and spices, barbecued on skewers.Tandoori dishes are 
ideal for diet conscious people" 

TANDOORI CHICKEN
2 peices of boned chicken

CHICKEN TIKKA
Diced boneless chicken

CHICKEN SHASLIK
With tomato, mushrooms and capsicum

LAMB TIKKA 
Lamb pieces

TANDOORI KING PRAWN MASSALA

TANDOORI PLATTER
Selection of tandoori chicken, chicken tikka, sheek kebab, lamb tikka, nan and pulao rice

TANDOORI FISH 

SHEEK KEBAB 

KING PRAWN KEBAB 

CHICKEN OR LAMB TIKKA MASSALA 
Cooked in specially prepared sauce

MILD STRENGTH CURRY DISHES (Rice not included)

KORMA - CHICKEN/LAMB/PRAWN 

AFGAN -  CHICKEN/LAMB/PRAWN 
Cooked with coconut powder, bananas, pineapple and sultanas

PASANDA - CHICKEN/LAMB 
Almond �avoured sauce enriched with cream, yoghurt and tropical mixed nuts

MUGHOL - CHICKEN/LAMB 
Cooked with pineapple and sultanas in a sauce

KING PRAWN KORMA               
A creamy dish with coconut and nuts

MEDIUM STRENGTH CURRY DISHES (Rice not included)

ROGAN JOSH 
Lamb cooked with cashew nuts

BHUNA - CHICKEN/LAMB/PRAWN 
Cooked with tomato, green pepper, in a thick sauce

TIKKA KORAI - CHICKEN/LAMB 
Marinated chicken or lamb, served sizzling hot from the pan

AKBARI MASSALA 
Half chicken cooked in a specially prepared creamed sauce enlivened with minced meat

SAGWALA - CHICKEN/LAMB/PRAWN 
Cooked with spinach and spices

BA-DHANIA - CHICKEN/LAMB/PRAWN 
Cooked with butter beans, fresh coriander and cream

SHAHI TIKKA JERA - CHICKEN/LAMB 
Marinated chicken or lamb cooked with herbs and cumin seeds

KING PRAWN BHUNA 
Delicately spiced in a massala sauce

BENGAL - CHICKEN/LAMB/PRAWN 
A tasty dish cooked with egg and tomato in a sauce

TIKKA MADHURI 
Marinated chicken cooked with okra with a touch of lime juice and chef's special sauce. Touch of chili 
�akes

FISH MASSALA 
Fish cooked with green pepers, tomato & fresh coriander in a thick tasty sauce

BHUNA CHICKEN TIKKA 
A curry dish with chicken tikka cooked in a thick tasty sauce

METHI DOPIAZA - CHICKEN/LAMB/PRAWN 
A delicious dish cooked with various spices, herbs and 'fenugreek' with chopped raw onions

TIKKA LAZIZ - CHICKEN/LAMB 
A specially prepared dish with minced lamb, green pepers, tomato & herbs

HOT STRENGTH CURRY DISHES (Rice not included)

MADRASI - CHICKEN/LAMB/PRAWN 
Fairly hot

DANSAK - CHICKEN/LAMB/PRAWN 
Fairly hot, sweet and sour

XACUTTI - CHICKEN/LAMB 
A Goanese speciality cooked with raw peanuts, egg yolk, red chillies and grated coconut. Very very Hot

CYLON - CHICKEN/LAMB/PRAWN 
Cooked with coconut. Fairly hot

TIKKA JHALFREZI - CHICKEN/LAMB 
A spicy hot dish enlivened with fresh chilli, tomato and green pepers

VINDALOO - CHICKEN/LAMB/PRAWN 
Cooked with potatoes. Very Hot

PHATIA - CHICKEN/LAMB/PRAWN 
Mouth watering dish. Hot and Sour

FISH JHALFREZI 
A spicy hot dish enlivened with fresh chilli, tomato and green pepers

CHEF'S SPECIAL KING PRAWN MADHURI 
Succuient pieces of Cox Bazar's king prawn out of shell and okra cooked in fengreek, fresh drops of 
lime juice with chilli �akes.

TANDOORI MIRCH CHILLI 
Marinated tandoori chicken o� the bone, cooked with fresh chillies, spring onion and lime juice. In a 
thick sauce, garnished with chickpeas and cucumber green salad, a very fresh tasting dish. Fairly hot.

ZAFRANI KING PRAWN 
King prawn in shell and aubergine cooked with mint, yoghurt and sweetchillies in a thick sauce. Sweet 
& shightly hot.

GARLIC CHILLI REZALLA - CHICKEN/LAMB/PRAWN 
Medium to hot sauce dish mixed in fresh yoghurt and garnished with ghee-fried garlic and red chillies. 
Hot.

SILSILA CHICKEN 
Marinated chicken dressed with chef's special rich creamy sauce, served with lightly spiced potatoes 
and sa�ron rice. Mild.

NAGA - CHICKEN/LAMB/PRAWN 
Hot and spicy dish prepared wth naga pickle (Madras strength)

BALTI SPECIAL
The following dishes are specially prepared with mouthwatering sauce consisting of rare spices and 
herbs

BALTI SIZZLER SPECIAL - TANDOORI MIX 
Various items from the tandoor cooked in the chef's special sauce

BALTI HASINA SPECIAL - LAMB 
Chunks of lamb grilled with capsicum tomatoes and onions, then placed in a thick curry sauce

BALTI CHILLI MASALA -CHICKEN/LAMB/PRAWN 
A Fairly hot dish cooked with special spices and herbs with fresh green chillies

BALTI KEEMA PEAS 
Minced lamb

BALTI BAHAR 
King prawn with vegetables

BALTI CHAAT MASSALA 
A chicken dish cooked with cucumber and a special brand of spices and herbs

BALTI SOBJI 
Mixed vegetables

BALTI - CHICKEN/LAMB/PRAWN 
Specially cooked in lots of sauce

BIRYANI DISHES (Rice dishes)

CHICKEN/LAMB/PRAWN BIRYANI 
Delicately cooked with pulao rice and served with a vegetable curry. Nuts and sultanas.

KING PRAWN BIRYANI 
Nuts and sultanas

CHICKEN/LAMB TIKKA BIRYANI 
Nuts and sultanas

SULTAN PURI PULAO 
Spiced rice with lamb and cashew nuts, served with lamb curry. Nuts, sultanas and mixed dried fruits

VEGETARIAN DISHES

CHUKA SABJI DAL 
Lentils cooked with vegetables in a samba style sauce

VEGETABLE BIRYANI 
Fresh vegetables and pulao rice fried, served with a vegetable sauce. Nuts and sultanas.

VEGETABLE PLATTER 
Potato with cauli�ower curry, mushroom bhaji, Dal, Raita, chapati and pulao rice served on a special 
plate.

VEGETABLE MASSALA 
Specilly prepared vegetables in a sauce

NAVRATAN PULAO 
A nutty-fruity spiced rice dish, served with a Dal Samba. Mixed dried fruits.

OWNERS CHOICE VEGETABLES
(Specially seasoned and deep fried) PER DISH - 

JAMUNA CAULIFLOWER, JAMUNA BROCCOLI, JAMUNA AUBERGINE

SIDE DISHES (BHAJI)
Fresh vegetable side dishes are highly recommended, mildly spiced, dry curry PER DISH 

CHANA MASSALA, SAG ALOO, MUSHROOM, MIXED VEGETABLES,  CAULIFLOWER, BINDI (Okra), 
BOMBAY POTATOES, DAL (Lentils), SAG PANEER (Cheese), BROCCOLI & BLACKEYE BEANS, RED CABBAGE 
& POTATO, BANGAN (Aubergine)

SUNDRIES

NAN (Leavened bread baked in andoori) 

PULAO RICE (Specially cooked basmati rice) 

KULCHANA (Stu�ed vegetables, baked in tandoori) 

RICE (Patna - Boiled) 

GARLIC NANA (Baked in tandoori) 

SPECIAL RICE (Nuts and sultanas) 

KEEMA NAN (Stu�ed with minced lamb, baked in tandoori) 

MUSHROOM RICE 

PESHWARI NAN (Stu�ed with nuts) 

PAPADOM (Plain) 

CHEESE NAN 

PAPADOME (Spiced) 

CHAPATI (Dry thin wheat �our bread) 

PICKLES (Per Person) 

PARATA (Layered bread, fried in clari�red butter) 

RAITA (Yougurt with cucumber, tomato, onion) 

Minimum dining - at least one main dish and a sundry item per person, prices include VAT. 
10% Service Charge will be added.  Cheques with bankers card only.
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