appetisers
popadom ...................................£0.40
pickle tray .................................£1.50

traditional & grilled starters
All starters served with salad & mint sauce.

chicken nimbali ……………………………………...….£3.50
Chicken & tomato marinated in mustard and kashmiri massala garnished with honey
and cheese.

KEBAB MIRCH………………………………....….………...£3.95
Pepper stuffed with marinated chicken, keema, jalapeños and sweetcorn then grilled.

sizzler mix for 2 ...........................................£6.95
Chicken tikka, onion bhaji, seekh kebab and lamb chops .

lamb chops ...................................................£3.50
On the bone spring lamb marinated in Zolsha’s pioneering dressing then grilled.

chicken liver tikka .......................................£3.25
Pieces of chicken liver marinated in yogurt and spices cooked over a charcoal grill.

lamb/chicken tikka ..................................... £2.95
Marinated in yoghurt and spices, cooked in a clay oven

tandoori chicken .........................................£2.95
Chicken on the bone marinated in herbs and spices.

seekh kebab ................................................. £2.95
Skewered minced lamb with spices and onion, cooked over a charcoal grill.

royal mix ......................................................£3.50
Mixture of chicken tikka, onion bhaji and seekh kebab.

chicken momo ............................................. £3.25
Shredded spiced chicken, potato & coriander in a pancake roll.

chicken chaat ..............................................£2.95
In a medium chaat massala sauce served with a pancake.

chicken pakora ............................................£2.95
Chicken marinated in spiced yoghurt deep fried in batter.

Desi meat samosa ........................................£2.95
Crispy homemade pastry filled with spiced minced meat.

WOOD’S SPECIAL……………………………..………….£4.95
A customer creation! Selection of onion bahji, chicken tikka, shami kebab wrapped in an
omelette.

seafood starters
AROMATIC CHINGRI………………………………..…………..£4.95
King Prawns marinated with plum chutney, garlic & cinnamon, then gently cooked with
onions and peppers.

Pangash kebab .................................................£4.50
Tender Bangladeshi fish, skewered and grilled with onion, tomato and pepper.

machli pakora ..................................................£3.50
Pieces of spiced coley fish deep fried in batter.

king prawn chaat ............................................£4.95
Gently cooked in a dry medium sauce, with a pancake.

garlic king prawn ...........................................£4.50
Prawns marinated with herbs and mustards oils.

masaladar fish ................................................£4.50
Pieces of fish marinated with Zolsha's pioneering marinade.

red snapper .....................................................£4.95
Marinated in red wine with herbs, spices and BBQ flavouring.

bbq king prawn ..............................................£4.95
Marinated with herbs & spices, cooked over a charcoal grill.

salmon shashlick ............................................£4.95
Grilled with spiced red onion, tomato and green pepper.

vegetarian starters
vegetarian selection for 2 (with salsa) ……….....£4.95
Aloo kebab, bengan fitta and spinach pakora.

Paneer shashlick ............................................£3.50
Marinated cheese, skewered with pepper, tomato and onions, dressed with or special
homemade sauce.

Vegi cutlets ....................................................£3.50
Spiced mixed vegetables, cheese and spinach moulded together. Dipped in egg and
breadcrumbs then shallow fried in mustard oil.

onion bhaji ....................................................£2.70
Thinly sliced onions, covered in a spicy flour and deep fried.

vegetable pakora ...........................................£2.50
Mixed vegetables deep fried in spicy flour.

Desi vegetable samosa ...................................£2.50
Spiced vegetables encased in dough and fried.

garlic mushrooms ........................................£2.50
Cooked in a mustard oil with cheese, garlic, cream & herbs.

mushroom pakora .........................................£2.50
Mushrooms deep fried in a lightly spiced flour.

kashmiri chaat puree .....................................£2.95
Potatoes & chickpeas in a medium dry sauce with a pancake.

paneer tikka ...................................................£2.95
Lightly marinated cheese cubes, cooked over a charcoal grill.

Aloo Shami……………………………..……………... .£2.50
Lightly spiced potato moulded with mustard seed, onions, coriander & coconut then
battered

house specialities
zolsha's balti massala ……………………………………..….....£6.95
A unique and complex dish. Marinated in herbs and spices in a rich massala sauce. Choose from:
Chicken, Lamb or Keema.

minted bhuna ............................................................ £6.95
Chicken or lamb cooked with methi leaves, tomato, fresh herbs & spices.

bangan ....................................................................... £6.95
Chicken or lamb cooked with lightly spiced, fresh aubergine in a garlic and ginger sauce to create a
medium dish, that is full of flavour.

nagha tarkaari (popular hot dish)………………………………..£6.95
A combination of marinated chicken, minced meat cooked with the finest Indian spices and chef’s
special hot chilli paste.

garlic chilli chicken …............................................... £6.95
A famous dish from Delhi, a rich and full of flavour spicy dish.

chicken silsila (hot) …………………………………..................£6.95
Chef’s special recipe with mixed herbs, chillies, potatoes & mushrooms.

moghal chicken ……………………………………..................... £6.95
Favourite of Moghal Emperors. Off the bone tandoori chicken cooked in a tasty sauce with minced
lamb & a medium massala.

house special curry ..................................................... £6.95
Traditional dish of Bangladesh. Highly spiced chicken or lamb cooked with mixed peppers, onion,
coriander & olive oil.

staff curry ................................................................. £7.50
Home-style curry cooked with on the bone meat. Daily special.

chicken chana massala .……………………………………….….£7.50
Succulent chicken pieces combined with chickpeas cooked with green chillies, green pepper & Chef’s specially prepared sauce.

Chicken\Lamb Hyderabadi……………………………………...£7.50
A rich dish cooked with tangy spices, yogurt, bay leaf, cloves & cardamom. It is full of
mouth watering flavours.

zolsha kebab cocktail …………………………………............. £8.95
Marinated pieces of chicken, lamb, king prawn and meatballs grilled with capsicums & onions then
slow cooked in a medium sauce.

fish anari ................................................................... £7.95
Bangladesh speciality. Succulent pieces of coley with pomegranate seeds, garlic ginger and spices
finished with lemon and parsley.

machli sallom ............................................................£7.95
Diced white fish in a medium sauce with garlic, spring onion, green
own selection of spices.

peppers, tomatoes and our

grilled main dishes
peri-peri chicken (hot/medium)…………………………………........£7.95
On the bone chicken marinated with herbs, red wine & spices. Served with rice, salad and drizzled with periperi sauce.

chicken or lamb shashlick ...............................................£6.95
fish or king prawn shashlick ………………………………….......£9.95
Mildly spiced skewers with tomatoes, capsicums and onions. grilled BBQ style and served on a sizzler with
salad and raita.

tandoori mix grill ........................................................£8.50
Marinated in spices and cooked in a clay over to preserve the natural juice of the meats. Served on a sizzler
with salad and raita.

nawabi kebab cocktail ............................................... £9.95
Skewered king prawns, chicken & lamb tikka grilled with peppers, onion, tomatoes with a tangy
sauce to create a dish of dryer texture.

chef's mild selection
chicken tikka massala ......................................£6.95
Marinated chicken in a rich sauce with coconuts & almonds.

chicken makhani ..............................................£6.95
Chicken tikka in a mild sauce with pistachios, cream and spices.

zolsha exotica .................................................£6.95
Chicken cooked in a delightful sauce of coconut, mango and pineapple.

lamb pasanda……………………………..………………....£6.95
Marinated lamb with almond & herbs in a creamy, red wine sauce.

chicken masti (very mild) ..................................£7.50
Chicken cooked in a smooth creamy sauce with bay leaves, cinnamon sprinkled with
cheese to finish.

tandoori king prawn massala………………………..£9.95
King prawns barbequed in the tandoori with a rich, creamy, coconut and almond sauce.
Very popular!

classics
balti (medium/hot)
Highly spiced balti sauce cooked with fresh ingredients & mixed spices.

karahi (medium/hot)
A unique blend of Zolsha's spices with chunks of onion & tomatoes.

jalfrezi (medium/hot)
Gently cooked with fresh ginger, garlic, onions, peppers and fresh herbs.

biryani (rice dish with curry sauce)
Stir fried basmati rice flavoured with yakni, onions and fresh spices.

saag (medium/hot)
Spinach combined with garlic, herbs & spices creating a delicious dry dish.

desi massala (spicy)
An Asian style saucy dish cooked with fresh ingredients & garam massala.
Choose from the following:

Prawn or keema…….....£6.95

Veg or paneer.....£5.95
Chicken or lamb..£6.95

Chicken or lamb tikka …£7.50

Fish or king prawn…..£9.95

old favourites
korma - A very mild creamy dish with coconut and almonds.
bhuna - A delicious, medium dish with onion, tomatoes & spices.
dansak - Hot & sour yet sweet – a combination of lentils & pineapple.
dupiaza - Onions seasoned with spices to produce a medium dish
pathia - A hot & sour saucy dish with onions, chilli & black pepper.
rogan josh -A preparation of pimento, garlic, onions & tomato.
madras - A south Indian dish, fiery & hot flavoured with lemon.
vindaloo - A very hot dish with lots of green chillies & spices.
Choose from the following:

Veg or keema……...£4.95
Chicken or lamb ..£5.50

Prawn or tikka……..... £5.95

Fish or king prawn ...£8.95

chef’s new creations
Lamb chop karahi………………………….……………..£7.95
Carefully chosen spices with grilled lamb chops, combined using a traditional
method to create a highly spiced saucy dish.

agni karahi……………………………………………….....£7.50
Chicken or lamb. Chef's special recipe with flaming brandy.

gosht patta (mild to medium)………………………….….£7.50
Lamb in a medium sauce topped with roast onion & cream.

tava lahori (medium to hot)………….………………....£7.50
Home style dish with green chilli, tomatoes and garam massala. Combination of
chicken, keema and new potato.

Fish lazzadar................................................... £7.50
Cooked with Zolsha’s homemade chilli paste, lemon juice, parsley and imported
Bangladeshi lime. Bursting with refreshing flavours.

achari lamb or chicken (hot & Sour)………..... £7.50
A delicious dish cooked with a special mix of spices and exotic homemade pickled
sauce.

REZZALA……………………………………………...………….£7.50
Fish, chicken or lamb marinated in yoghurt & chilli cooked in a south Indian sauce.
Topped with fried red chilli and onions.

BINDI GOSHT……………………………..………………………£7.50
Steam cooked okra combined with highly spiced meat, garlic, tomato and star
aniseed to create an Asian style dish. Topped with roasted ginger.

ROYAL VENSI……………………………..….……………..……£7.50
Chicken tikka in a cream, honey & mustard sauce left to simmer in red wine &
topped with caramelised onion.

salmon piazi ………………………………..……...…………£7.95
Gently marinated & barbequed. Served with stir fried onions, mixed pepper & green
chillies then drizzled with olive oil.

Pangash Nawabi ……………………………..……………..£8.95
Popular South Asian fish in a specially prepared sauce served in a bed of lettuce with
grilled tomatoes & onions.

KING PRAWN KUZURI….…………………………...….…….. £8.95
A traditional dish. An adventurous creamy dish with an extra hint of spices and
mallasis.

JINGA ANNARASH………………………………...…..………..£9.95
King prawns and pineapple in a creamy massala sauce cooked with white wine,
onions and coriander.

taste of goa .................................................... £12.95
Red snapper cooked with Goa spice and lemon juice to create a medium strength
sauce. Chef’s special recipe!

nani ka massala …………………………………………..… £7.95
Breast chicken cooked with garlic, plum tomato, red chilli & massala sauce.
Elegantly crafted by our head chef.

south indian chicken…………………………………...…£7.95
Cooked in a specially prepared garlic sauce with fresh tomato & green chilli to give
an authentic taste & texture.

english dishes

small
large
chicken nuggets & chips…………………...£2.95……..... £4.95
omelette (various) & chips………………….£2.95……..... £4.95
fish fingers & chips..…...…………………...£2.95……..... £4.95
Scampi & chips………………………...…………£3.50……..… £5.50
fried chicken .......................................£3.50……......£5.50
Chicken pasta (with creamy sauce) ..............................£5.95
Prawn pasta (with a tomato sauce) ..………………………...£5.95
sirloin steak ........................................................ £8.95
Served with mushrooms, peas and onion rings.

vegetable side dishes
bombay alloo

alloo gobi

Spicy potatoes cooked in a dry sauce.

Lightly spiced potatoes cooked with

alloo palak

steamed cauliflower.

Spinach & potatoes in a medium sauce.

tarka dahl

paneer palak

Traditional home-style spicy lentil dish.

Gently cooked homemade cheese & spinach.

brinhhal bhaji

saag chana

Aubergine cooked in a light spice.

Chickpeas & spinach cooked with

bindi bhaji

garlic & green chillies.

Akra cooked in chefs special recipe.

dhall palak
Lentils and spinach.

Side Dishes £2.95
Main Dishes £4.95

Sundries
zarda pilau

mushroom pilau

Sweet basmati rice with sultanas,

Mushrooms, onions, coriander and spices.

pistachios & almonds.

kashmiri rice

lemon rice
With onions & lemon zest.

egg fried rice
With spices and egg.

veg pilau

Rice with dried fruit & coconut

garlic rice
With fried onions and garlic.

keema pilau
Minced meat, onions, coriander and spices.

Fresh vegetables & spices.

special rice

All £2.50

Speciality of the house.

boiled rice …….…..£1.80
pilau rice ….......... £2.20
Desi pilau rice…….£2.95
tandoori roti …...£1.30
chapati ................ £0.75
paratha .............. £1.80
chips ....................£1.50

naan .....................£1.75
keema naan ..........£2.10
garlic naan ......... £1.95
peshwari naan ......£1.95
cheese naan ..........£1.95
Special naan ….…..£2.50

