
Starters
MIXED PLATTER £6.95
Mixed starters of samosa, onion bhaji, chicken and lamb tikka 

TANDOORI PLATTER £6.95
An assortment of house best grills from the tandoor

Hot Appet isers
CHICKEN OR LAMB TIKKA £4.95

CHICKEN PAKORA £4.95
Cutlets of chicken coated in a mixture of spiced batter and carom seeds

CHICKEN CHAT PURI £5.95
Spiced sweet & sour chicken served with light fluffy breads

LAMB SAMOSA £3.95

LAMB SHEEK KEBAB £4.95
Spicy minced lamb BBQ on skewers over a clay oven

SIZZLING LAMB CHOPS £6.95
3 pieces marinated and cooked in the tandoor

TANDOORI KING PRAWNS (2 PIECES) £5.95

KING PRAWN PURI OR TIGER PRAWN PURI £6.95
Sweet ‘n sour spiced king prawns served with light fluffy bread

MONKFISH FRY £5.95
Crispy fillets of fish coated in aromatic spice batter and shallow fried

Vegetab le Starter
ONION BHAJI £3.50

VEGETABLE SAMOSA £3.95

DAAL SOUP £3.95
Spicy lentil soup



C lay O ven Gr i l l
CHICKEN OR LAMB TIKKA £7.50
Chunks of chicken or lamb marinated in red spices and grilled

MIXED GRILL £9.95
An assortment of tandoori delicacies including chicken, lamb and prawns

CHICKEN SHASLIK £7.50
Grilled chicken stir fried with roasted vegetables

TANDOORI KING PRAWNS (4 PIECES) £10.95

SIZZLING LAMB CHOPS (CHEF’S RECOMMENDATION) £10.95
5 pieces marinated and cooked in the tandoor

TANDOORI CHICKEN (2 PIECES) £7.50
Traditional chicken on the bone marinated in red spices and grilled in the clay oven

C lassic C ur r ies
SELECT:  VEGETABLE £6.95, CHICKEN £7.50, LAMB or DUCK £8.50 

KING PRAWNS or FISH £10.95

TIKKA MASALA
Aromatic tikka in red sweet coconut masala sauce

KORMA (MILD)
Mild sweet creamy coconut curry

MADRAS (HOT)

BHUNA (MEDIUM)
Spiced curry cooked with caramelised tomatoes & onions

JALFREZI (HOT)
A stir-fry curry of ginger, onions, peppers and fresh green chillies hot

BALTI (MEDIUM OR HOT) 
Medium spiced cooked in high temperatures with fresh herbs and spices added at the end

ROGON JOSH (MEDIUM)
Medium spiced textured curry cooked with chunks of roasted tomatoes

SAAG PALAK (MEDIUM OR HOT)
Medium spiced curry cooked with spinach leaves, garlic and fenugreek

DANSAK (MEDIUM OR HOT)
A traditional parses dish of meat cooked in a hot, sweet & sour lentil sauce

PATIA (MEDIUM OR HOT)
Choice of meat cooked in a medium hot sauce of caramelised tomatoes & onions

VINDALOO (EXTRA HOT)
Extreme hot curry

MEDIUM     HOT      EXTRA HOT
The spice levels can be altered in any main dish to suit individual 

preference. If you would  like to alter the heat please state strength 
e.g. Mild, Medium, Madras or Vindaloo



SELECT:  VEGETABLE £6.95, CHICKEN £8.50, LAMB or DUCK £8.50 

KING PRAWNS or FISH £10.95

RAILWAY (MEDIUM)
An old world lamb dish slow cooked in a thick sauce with pickling spices 
(TOP SELLER)

TAVA GOSHT (MEDIUM OR HOT)
A bhuna style thick curry cooked with whole aromatic spices served sizzling
(CHEFS SIGNATURE) 

DHOOM-PUKTA (MEDIUM OR HOT)
A slow cooked spicy stew cooked in plenty of sauce. a connoisseurs madras curry   
(CHEFS SIGNATURE) 

BANGALORE (MEDIUM OR HOT)
Chunks of Chicken breast infused with garlic cooked with plum tomatoes 
+ spring onions

BIRIYANI CHICKEN/LAMB £11.95
Layered rice cooked with meat and served with vegetable curry

PESHWARI
Rich + creamy nutty coconut curry

COCO CHILLI (HOT)
Coconut curry cooked with apricots and fresh chillies to provide 
a delicate spicy kick

HARYALI
Mild curry of spinach marinage, mange tout + baby corn in creamy sauce

ROSHAN (MEDIUM)
A garlic flavoured curry cooked with chunks of mushrooms and onions

MONIPUR (HOT)
Cooked with oriental vegetables, dry roasted kashmiri chillies in a tangy 
tamarind curry sauce

GARLIC CHILLI (HOT)
Garlic infused fiery hot dish cooked with fresh chillies

NEPALI (EXTRA HOT)
An extreme hot curry cooked with crushed potatoes with lots of sauce

GUNPOWDER (EXTRA HOT)
Cooked in a fiery hot sauce infused with powder roasted crushed chilles 
+ the deadly naga chilli paste

The Al l  New Specials
AUTHENTIC + CONTEMPORARY SPECIALS



Vegetar ian Sides
VEGETABLE CURRY Mixed vegetables in a medium sauce £3.75
DRY VEGETABLE NIRAMISH Mixed vegetables spiced with cumin £3.75
ONION BHAJI Spicy fried onion balls £3.75
BOMBAY POTATOES Spicy hot potatoes £3.75
SAAG BHAJI Spinach spiced with garlic £3.75
SAAG ALOO Spinach and potatoes £3.75
CAULIFLOWER BHAJI Cauliflower and onions £3.75
ALOO GOBI Potato & cauliflower £3.75
MUSHROOM BHAJI Sautéed mushrooms £3.75
TARKA DAAL Spiced Lentils £3.75
BRINJAL Spiced aubergines £4.50
BHINDI DOPIAIZA Spiced Okra £4.50
CUCUMBER RAITA Plain Greek yoghurt £2.50
SEASONAL FRESH GARDEN SALAD £2.50

Rice
PILAO RICE Basmati £2.95
STEAMED RICE £2.95
SPECIAL PILAO Peas, eggs & onions £3.95
MUSHROOM RICE £3.95
CHICKEN TIKKA RICE £3.95
COCONUT RICE £3.50

Breads
PLAIN NAAN £2.50
GARLIC NAAN £3.50
PESHWARI NAAN Coconut & sultanas £3.50
CHEESE NAAN / CHILLI CHEESE NAAN £3.50
KEEMA NAAN Minced lamb £3.50
CHAPATI Thin wholemeal bread £2.00

Extras
POPPADOMS Plain or Spicy £0.60
CHUTNEY TRAY ALL CHUTNEYS £2.00 

(Excludes mixed pickle, tamarind, chilli sauce)

ALL INDIVIDUAL CHUTNEYS £0.50
Mint sauce, mango chutney, onion salad, chilli sauce, coconut chutney, mixed pickle

Dr inks
COKE/DIET COKE/LEMONADE (1.5 litre) £3.00
COBRA BEER (660ML) £4.00
KINGFISHER BEER (650ML) £3.70



Takeaway Offers
£12 BANQUET

SUNDAY & THURSDAY (COLLECTION ONLY)

CHOOSE A MAIN, A VEG SIDE
& PILAO RICE OR NAAN

EXCLUDES STARTER PLATTERS.  ADD £2 FOR LAMB
& DUCK, £4 FOR KING PRAWN & FISH

£22 MEAL FOR TWO
(COLLECTION ONLY)

CHOOSE ANY TWO MAINS, BOMBAY POTATOES,
ONION BHAJI, PILAO RICE, NAAN & 2 POPPADOMS

ADD £2 FOR LAMB & DUCK, £4 FOR KING PRAWN & FISH

FAMILY DEAL £44
4 PIECE TANDOORI CHICKEN,

CHICKEN TIKKA MASALA, CHICKEN KORMA,
LAMB ROGAN, 2 ONION BHAJI, 2 BOMBAY POTATOES,

2 PILAU RICE, 2 NAAN & 8 POPPADOMS

HOME DELIVERED
FAST & FRESH

TO YOUR DOOR

Cranleigh, Rowly, Ewhurst, Shamley Green (Min spend £16)
Alfold, Dunsfold, Bramley, Rudgewick, Loxwood, Wonersh (Min Spend £22)

Delivery Charge may apply for non local orders above 5 miles - £2

NEW

Cl i c k  & Co l l e ct
Head online to place your 

order and get 10% off 
at raniacranleigh.co.uk


