Kolkata Diner

118 High Street, Newport Pagnell, MK16 8EH

01908 210000-217000

www.kolkatarestaurant.co.uk

Fast Free Ho,77

\keaway Service

& /"**" .

£

\Xednesday to Sunday T
5:00pm -10:00pm Mg IR

fastdelivery

to Newport Pagnell
& Surrounding areas




Meat Thali (£13.99)

Chicken Tikka Masala (sweet / nuts)
Lamb Bhuna (spicy)
Chicken Tikka / Kebab / Chop
Pilau Rice
Naan

Vegetrian Thali (£13.99)

Vegetable Masala (sweet / nuts)
A house speciality dish, cooked with a selection of vegetables
and nuts in a creamy masala sauce.
Palak Aap Ki Pasand (mild)
Spinach cooked with potatoes, mushroom and diced cottage cheese.
Aloo Gobi Jeera
Fresh potatoes, cauliflower with herbs
Pilau Rice
Naan

Healthy food year round...

Give your diet a healthy boost with healthy foods from Kolkata.
Whatever food you choose from our menu will keep you healthy all year round.

We do not use GM products or artificial unhealthy ingredients to cook your food.

We pride ourselves on using some of the freshest and the best ingredients on offer to
cook and serve high quality traditional Indian food.

Our menus are interesting and varied. Dishes make full use of seasonal and local
produce and are freshly prepared in our gleaming kitchen. An ever growing number
of regular diners together with numerous recommendations are testament to the
kitchen team'’s abilities.

Vegetarians are all well catered for with a large selection of vegetarian options
available on the menu.
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1 x Bombay Aloo

Set Meal For
Four Persons
(Takeaway £49.99)
6 x Papadums & Chutneys

Starters
Two sets of mixed starters (meat)

Main Courses
1 x Chicken Tikka Masala (sweet / nuts)
2 x Balti Chicken Bhuna (spicy)
1 x Gosth (lamb) Kalia (hot)

Please book your table,
as there is limited space.

We do not stock alcoholic
drinks on the premises.

Side Orders
1x Mushroom Chana

2 x Pilau Rice 2 x Naan Bread However, we have an extensive range of

other drinks available for your enjoyment.




Starters

HOUSE SPECIAL

Classic Meals

Chicken Tikka (mild spices £2.99)
Boneless tender chicken marinated in yoghurt, spices,
herbs and skewered.
Tandoori Duck (spicy £3.99)
Skinless and fatless, mildly spiced duck breast, marinated
in yoghurt and roasted in tandoor.
Sheek Kebab (spicy £2.99)
Minced lamb we prepare in house and marinated with
onions, herbs and spices,skewered and barbecued.
Tandoori Chicken (spicy £2.99)
Tender on the bone chicken piece, marinated in yoghurt, herbs and spices,
broiled in tandoor.
Prawn Puree (mild £3.99)
Prawns cooked with sweet and sour sauce, loosely wrapped with
thin fried pastry.

Samosas (spicy £2.99)
Meat or vegetable cooked with mild spices, wrapped in pastry and deep fried.
Aloo or Chicken Chat (mild spices £2.99)

Thinly chopped Potatoes or Chicken and cucumbers flavoured with chaat masala,
accompanied by thin pastry.
Onion Bhajees (mild spices £2.99)
Crispy onions dumplings, flavoured with fresh coriander, light spices,

gram flour, herbs and egg.

Tandoori Mixed Starters (spicy £7.99)

Meat special for two persons, includes tikka, chops,

sheek kebab and tandoori chicken.
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Mild Cuisine

Chicken Tikka Masala (sweet £6.99)

Tender pieces of tikka chicken, in a masala sauce with a delicate blend

of aromatic spices & herbs, simmered in fresh ground nuts,
tomatoes, yoghurt and cream.

Korma (mild/sweet £6.99)
Duck, Chicken or Lamb cooked with ground almond,
coconut & cream

Murgh Mangowala (sweet £6.99)

This dish is prepared to perfection with mango sauce, coconut cream,

yoghurt & tikka chicken.
Lamb Passanda (mild/sweet £6.99)

Strips of tender lamb put together with ground almond, coconut,
ghee & cream.

Duck Tikka Masala (sweet £6.99)
Skinless and fatless duck, in masala sauce with a delicate
blend of aromatic spices & herbs.

Traditional Fish Menu Cooked with Salmon

Fish Korma (mild £6.49)

The Korma was perfected in India by Moguls. There are many types,
our interpretation is the traditional & mild and sweet variety, made with
chunks of salmon & cooked with coconut, almond, cream & milk to
give a rich sophisticated eating experience.

Dhansak (hot £6.49)

Dhansak originates from Hyderbad, the southern central part of India,
the land of Nowabs (Leaders). This tasty dish combines lentils. onions,
garlic and fresh ginger & fresh coriander, cooked in a hot, sweet &
sour sauce.

Fish Masala (sweet £6.49)

Originates in the northern region of the Indian sub-continent. It is
chunks of fish cooked in a delicate, yet really tasty masala sauce.
Fish Rogan Josh (medium £6.49)

This dish is prepared to perfection by tenderly cooking chunks of
salmon fish with onions, tomatoes & herbs in a medium sauce.

Chicken Tikka Naga (hot £6.99)
Large pieces of tender tikka chicken cooked with

Naga, chilli pepper, spices and herbs, in a
thick sauce. A must try dish.

Lamb Kalia (hot £6.99)
Traditional hot dish fragrant with hot naga (red pepper).
Rogan Josh (spicy £6.99)
Garnished with freshly cooked tomatoes, in a medium spicy
sauce & available with Chicken,
Lamb or Prawns.
Madras (hot) or Vindaloo (very hot £6.99)

Lamb, Chicken or Prawns cooked in a hot spicy sauce.

Methi Chicken or Lamb (spicy £6.99)
Medium spicy dish flavoured with fenugreek leaves & coriander.
Dupiaza (spicy £6.99)

Chicken, Lamb or Prawns cooked with roughly chopped
shallow fried onions in a thick sauce.

Hari Mirchi (hot £6.99)

This mouth watering dish draws chef’s creativity & gives true taste of green chilli.

Dhansak (hot £6.99)

Chicken, Lamb or Prawns cooked with lentils fresh coriander & hot & sour sauce.

Sagwala (mild spices £6.99)

Duck, Lamb, Chicken or Prawns cooked with mild spices herbs & Spinach.

Achari Gosth (sour/spicy £6.99)

Thinly sliced spring lamb richly flavoured cooked with onions, paste pickle,

Chicken,

spices and herbs, transforms into a well balanced, tasty sour dish.
Jalfrezi (hot £6.99)
Lamb or Duck perfect with onions, chillies & capsicum in a thick hot sauce.
Garlic King Prawn (spicy £9.99)

Prepared with finely chopped onions, tomatoes & fried garlic.

Balti Cuisine

Balti Chicken Haryali (spicy £8.99)

This is a unique dish, flavoured with fresh mint leaves, spinach & coriander.

Balti Bhuna (spicy £8.99)

Chicken, Lamb or Prawn a delightful dish with selected spices to provide medium strength sauce.

Balti Chicken Tikka Masala (mild/sweet £8.99)

Delicate blend of aromatic spices and herbs simmered in tomatoes, yoghurt,

freshly ground nuts & cream.

Balti Dhansak (hot £8.99)

Duck, Chicken, Lamb or Prawn cooked with lentils in hot, sweet & sour sauce.

Mixed Balti (spicy £8.99)

Combination of chicken, lamb & prawn.

Balti Rogan Josh (mild/spicy £8.99)

This dish is prepared to perfection cooked with fresh tomatoes, garlic & coriander.

Duck, Lamb

Grilled Delicacies

All tandoori orders are accompanied with mint sauce, fresh salad & naan.

Tandoori Chicken (spicy £6.99)

Two pieces of tender chicken on the bone, marinated in yoghurt,

herbs & spices, naan bread.

Chicken Tikka (mild/spicy £6.99)

Chicken marinated in yoghurt, spices & herbs, roasted in traditional tandoor.

.Lamb Chops (spicy £7.99)

Our special chops marinated with classic Mughul recipes.

Shashlick (mild/spicy £7.99)

Duck or Chicken marinated with herbs, spices alternated on skewer

with tomatoes, onions & peppers.

Tandoori Duck (spicy £7.99)

Skinless and fatless duck breast mildly spiced.

Tandoori Sizzler (spicy £10.99)
The dish allows you to try out most of our tandoori cuisine and it
consists of chicken tikka, lamb chop, king prawn, sheek kebab,

tandoori chicken & naan bread.

Balti Karahi (spicy £8.99)
or Chicken cooked in traditional way with roughly chopped onions,
green and red capsicums.

Sumptuous dish cooked with basmati rice and
nuts, delicately spiced. Served with
vegetable curry.

Biryani (mild/spicy £7.99)

Selection of Chicken, Lamb, Mushroom or Vegetable.
Chicken or Lamb Mushroom Biryani

(spicy £8.9
Fresh button mushroom prepared with chicken or lamb in
the traditional way.

Duck Tikka Biryani (mild/spicy £8.99)
Skinless and fatless, thinly sliced duck mildly spiced and
full of flavour.

Prawn Biryani (mild/spicy £8.99)

We use fresh water prawn from Bay of Bengal and Indian
Ocean.

Mixed Biryani (spicy £8.99)

Combination of meat, chicken & prawns, richly flavoured.

Vegetarian Main Meals Rice and Breads (sundries) Vegetarian Side order

Aloo Brinjal Chana (spicy £5.49)
Potatoes, baby aubergine and chick peas in a thick sauce
Palak Aap Ki Pasand (mild £5.49)
Spinach cooked with potatoes, mushroom and diced cottage cheese.
Garlic Vegetable Sagwala (mild £5.49)
Green vegetables cooked with mild spices,herbs,
spinach and fried garlic.
Dhansak (hot £5.49)
Cooked with assorted lentils, hot, sweet and sour.
Jalfrezi (hot £5.49)
Selection of vegetables flavoured with fresh green chillies,
spices and in a tangy sauce.
Vegetable Paneer Passanda (mild/sweet £5.99)
Diced cottage cheese and vegetables cooked to perfection
with coconut, almond and cream.
Balti Bindi Aloo Chana (spicy £7.99)
Fresh lady fingers (okra), potatoes and chick peas flavoured with aromatic
spices, in medium strength sauce.
(Served with naan or rice.)

Boiled Rice (basmati) £2.29
Basmati Pilau Rice £2.29
Garlic Rice £2.49
Egg Pilau £2.49
Vegetable Rice £2.49
Mushroom Rice £2.49
Special Rice (eggs and nuts) £2.99
Papadum £0.50
Chutneys and Pickles £0.50
Naan £2.29
Garlic Naan £2.49
Vegetable Naan £2.49
Keema Naan (minced meat) £2.49
Peshwari Naan (sweet and nuts)  £2.49
Paratha (wheat bread and fried) £2.49
Roti (wheat bread and baked) £2.29

Tarka Dall (spicy £2.99)
We cook our Dall with four different lintels and chopped onions,
herbs and fried garlic.

Bombay Aloo (£2.99)
Fresh spicy potatoes.

Sag Paneer (£2.99)

Spinach and cottage cheese.

Aloo Gobi Jeera (£2.99)
Fresh potatoes, cauliflower with herbs.
Chana Aloo (£2.99)
Potatoes and chick peas cooked with onions and spices.
Bhindi Bhuna (£2.99)
Fresh lady fingers cooked with light spices herbs and onions.
Brinjal Bhuna (£2.99)
Baby aubergine cooked with onions, spices & herbs.

Sag Bhuna (£2.99)

Spinach cooked with onions and herbs

Sag Aloo (£2.99)

Spinach, potatoes, spices and herbs.
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