RICE / NAAN

38. Steam Rice £4.99
‘Boiled basmati rice.
39. Saffron Pilau Rice & £5.99
rice, aromatic spices.
40.£gg Rice « £7.00
Fgg fried rice.
41. Mushroom Pilau Rice £7.00
Rice cooked with savory mushrooms.
42.Naan 06 « £4.00
Sof,futfy, baked bread.
43. Butter Naan & © « £4.50
Sof, fluff, tandoori-baked bread with butter.
4 il naan o esoo ] i BALTI RESTAURANT
Softnaan bread with garlc SUNDRIES
45.Cheese naan o « o (PR e e INDIAN & NEPALESE CUISINE
Roast pineapple with Greek yoghurt roast cumin
[ e A £4.00 4o chutney Set £4.99
o) Mango Chutney, Mint Chutney & Tamarind Chutney
A% Bl e £3.00 50, Green salad £7.99
fresh lemon, with mozzarella cheese

Note: If you have any food allergies, Please speak to a member
of our team who will be happy to help with your query.

J - Medium | - Hot | /7 - Extremely Hot
© - Vegetarian | @ - Gluten | © - Dairy
© -Nuts | « - Egg | @ - Mustard | @ - Fish

w2
We sccept all major credit cards & debit cards. f O @

DINE IN

MENU

www.baltirestaurant.co.uk

OPEN 7 DAYS A WEEK

| OPENING HOURS

5PM -10.30 PM

0oe

VEG STARTER WRAP NON VEG MAINS

1. Papadum @ £3.00 17. Chicken Tikka Wrap & 6 £9.00 27. Butter Chicken & £10.00
Served with mango chutney \ it 29 L buttery, rich, mildly spiced,

2. Crispy Cassava © £5.99 sauces, flavourful conic indian combort deh.

Fried cassava siices, crunchy exterior, tender inside, ightly . Lamb Seekh Wrap © © « £9.00 28. Railway Lamb Curry £12.99
with salad, sauces, Siow- and spices.

3. samosa 9o/ £6.99 bursting with fovour. 29. Lamb Champaran 1 £17.00
Crispy pastry, spiced potato filling, triangular, deep-fried, savory . Paneer Tikka Wrap © © « £9.00 .
snack, popular n Indian cuisine. of flatbrea vegies, and herbs

4. Aloo Papri Chat 9©/ £8.50 sauces, deliciously satsfying. 30. Karahi Lamb 1 £13.99
Broken potatoes with tangy chutney with yogurt, sev onion, Sased
spices, vibrant, flavorfulstreet food. aromatic spices,rich and induigent.

5. Tandoori Soya Chops @ (vegan)  £8.00 31. Lamb Madras » £13.50

grilled. ) -
i o i, NON VEG STARTER TR
6. Dahi Kebab 0 & £6.99 32. Chicken Tikka Masala & © £12.99
y i cheese, spiced, panried, 1. Chicken Lollipop & £8.50
crspy outside,soft inside appeti i frenched, coated, deep-fried, spicy, rich, lavourful, beloved Indian dish.

7. Samosa Chat 9/ £8.50 JFSONAA popels ko Chintt aphsonc 33, Special Balti Chicken Curry 0/ £14.00
Crumbled samosas, tangy chutneys, yogurt, chickpeas, sev, onions,  12. Tangri Kebab 6 @ £13.50 Tender ; ~
spices, vibrant, flavourtul street food. yogurt, spices, distinctive flavour.

8. Paneer Tikka & © £9.00 ol s comic e 34. Coconut Fish Curry @ £11.99
Marinated paneer cubes, skewered, grilled smoky flavour,vibant.~~ 13. Lamb Seekh Kebab © £11.00 :
spices, popular Indian appetizec Minced lamb, spices, herbs, molded onto skewers, griled, juicy,

flavourful Indian delicacy.
14. Chicken Tikka & @ £12.00 A
i yogurt, spices, grilled i
‘smoky, quintessential Indian appetizer.
15. Kebab Platter © £18.00 VEGETARIAN MAINS
flavourful, perfect for sharing. (Chicken Tikka, Malai Tkk, Seekh 20. Dal Makhani & £9.99
Kebab & Tandoori Chicken) y cream, spices, ich,
. Amritsar Fish @ « £11.99 indulgent North Indian dish.
‘Tender fsh fillets, coated in spiced gram flour batter, eep-fried, 21. Paneer Tikka Masala © £10.99
crispy, flavourful, Punjabi delicacy.
‘spices, rich, flavourful
22. Paneer Makhani & £9.99
‘Cubes of paneer cooked in creamy tomato gravy, buttery, rich, and
flavourful North Indian delight.
25 Jeerd aloo £8.99 BIRYANI
‘cut potatoes cooking with cumin. fresh ginger and lemon
o - 35. Chicken Parda Biryani © £11.99
24. Pindi Chana Masala £8.99 Basmatiice, tender chicken, aromatic spices, cooked together,
tomatoes, spices, flavourful, vegan, favourtl, i i
MOMO S o
3 36. Lamb Parda Biryani © £12.99
25. Aloo Gobi £9.00 Basmatiice,succulentlamb, romatic sices, slow-cooked, laered,

9. Steam Veg or Chicken Momo & © £8.99

tomatoes, onions,

Served with tangy ipping Sauce. - 37. Biryani Rice © £9.00
10. Fried Veg or Chicken Momo & ©  £8.99 Indian rice dish. Served with pineapple raita.
Served with tangy dipping sauce. e
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