WELCOME TO

KHYBER PASS
RESTAURANT

Khyber Pass provides a relaxed atmosphere
in pleasant surroundings.

Khyber Pass offer a unique and sensory dinner experience

built on a belief that our food should be a authentic,
enlightening and take you close to India

Authentic Indian Restaurant & Takeaway

Authentic Indian Restaurant & Ta]zeaway

MENU



STARTER

Onion Bhaji (V)(D)....£4.95
Sliced onion in a light

chickpeas flour:

Achari Paneer Tikka

Cubes of paneer stuffed with

pickling spices, grilled in

charcoal tandoor.

Veg Pakora (V) .......£4.95
Seasonal vegetable in

chickpeas flour:

Vegetable Samosa

(473 P £4.95
Mix vegetable, gram flour

with a light pastry.

Vegetable Platter

Hor BV oo vins win £12.50

Combination of all the vegetable
above.

Lamb Chop (D) ...... £6.50
Tender lamb chop spiced

with fresh mint, ginger

grilled in clay oven.

Sheek Kebab (D) ..... £5.50
Finely mince lamb mixed

with gram masala, served

with roasted onion and pepper.
Lamb Tikka (D) ...... £5.95
Fillet of lamb marinated with

vogurt, ginger and garfic.

Tandoori lamb platter

Y W) vos wsvsvumvinss uness £12.95

Combination of all the
lamb above.

Chicken Tikka (D)....£5.95
Tender fillet of chicken

marinated with yogurt,

ginger and garlic.

Lahsoori Tikka (D) ....£5.50
Chickens fillet marinated

in yoghurt and garlic grilled

in elay oven.

(D) Dairy  (G) Gluten

Haryali Tikka (D). .. .. £5.50
Pieces of chicken cubes

marinated in blend of fresh

mint, baby spinach, yoghurt

and green herbs

Tandoori Chicken
Platter (for Two) ..... £12.70

Combination of all
the chicken above.

Dil Mustard Salmon

) ISR £6.00
Fillet of salmon, dil mustard,

lemon juice, grilled in a tandoor.
Honey Ginger

Tiger Prawn (D) ....
Tandoor grilled king prawn
sizzled with honey and ginger:
Machlee Amritsheri
(D)(G).l".'..“.... £5495
Cube of white fish seasoned

with chilly, turmeric, caraway

seeds coated with gram flour

powder deep fried.

Fish Platter

(FOr tWo) v vvve.. ... £13.00

Combination of all the fish above.

i E7S0

Crispy Jhinga (G). .... £7.50
Deep fried king prawns in a crispy
and spicy butter

Mixed Kabab (D)..... £5.50
Onion bhaji, chicken fikka,

sheek kebab

PUKCE Fisini oBusss davie s .£5.95

Prawn, Meat or Chicken
Tandoori Chicken (D) . £5.95
Gosht Ka Sala (D)..... £5.95

Fillet of lamb marinated in

a crushed red chilly, mustard oil,
garam masala and yoghurt,
served on a sizzler bed of buttery
and green coriander

(N) Nuts (V) Suitable for Vegetarian

[/

CHEF SIGNATURE

Plain Nan or Pilau Rice included (upgrade to different nan or rice for £1.50)

Murg Tikka
Lababdar (D). ....... £13.95

Chicken tikka cooked with onion,
tomato, smooth buttery sauce. (mild)

Chicken Nihari (G)

Slow cook chicken on the bone,

Jennel seed, wheat flower

and green chilli. Served with

Jfried onion & ginger.

Badami Chi_cken
or Lamb (N).........£13.95

A mouth watering dish cooked
with roasted cashnut, green
cardamom, chef special spice
& dressed with sunflower seed.

Bengal Fish Bhuna ..£13.95

White fish cooked with onion,
tomato, coriander and Curry leafs.

Mix Grill Balti (D) ...£13.95
Chicken tikka, lamb tikka and seek
kebaly cooked in a bhuna style balti
sauce. (medium)

Garlic Chilli Chicken. £13.95
Sliced chicken breast toasted

with fine chopped garlic & sticed
green chilli, finished in a onion
tomato & touch masala sauce. (hot)

Lal Mans (D)........ £13.95
Famous Rajasthani lamb dish,

slow eooked with whole spices,

onion and yoghurt. Finish with chef
special garam masala. (medium)

Lamb A Shikandari (D) £14.95

Slow cooked lamb shank
with a spicy sauce. (medium)

(D) Dairy  (G) Gluten

Beef Shatkora ...... £13.95
Famous Bangladeshi lime,

a finest compliment for the beef.
Cooked with Garlic,

Garam masala & lime. (medium)

Duck Jalfrezi (D)..... £13.95
Sticed tandoori duck breast

cooked with fresh green chilli,

garlic, ginger, onion and capsicum

in thick moist sauce. (hot)

Goan Fish Curry (D). £13.95
White fish fillet pan grilled in

coconut bashed spicy sauce with

light turmeric. (medium hot)

Malabari Prawn .... £16.95
Jumbo King prawn infused with
ground mustard, coconut milk and
caramelized onion.

(medium)

TOWE 5 e & .. £13.95
Fairly dry sauce, chicken or

lamb, ginger and chopped fresh

mint. Served on traditional tawa.
(Mediuin hot)

Passanda Pathia
Rogan Josh..........£13.95

Chicken Tikka or Tandoori
Chicken cooked in a Passanda
sauce with a pan fried onion,
tomatoes, capsicum and garlic —
mediuin

Punjabi Chicken

Kharahi ,...........£13.95
Chicken Tikka Ginges, garlic,

green pepper and roasted home

made spices.

(V) Suitable for Vegetarian



FAVOURITES OF CLASSIC DISH

Plain Nan or Pilau Rice included (upgrade to different nan or rice for £1.50)

Chicken Tikka Masala (D) ChEKen . vuvosvanais £12.95
Korma (D) Chicken Tikka ...... £13.50
Bhuna

D“piaza | BETY 1] [ —— £13.95
Jalfrezi: PEEWIL vrwvsemmnmens £13.50
ggﬁ?sak‘ () King Prawn ......... £16.95
Madras Vegetahle g aeina £12.50

TANDOORI SIZZLER'S
Served with fresh green salad and mint sauce

Tandoori Chicken/Chicken Tikka(D) ................. £13.95
Tanaobry Ky PEEWIE D) o vu eecnmvmor s sysvienies £16.95
Tandoor]! MHX GEILAD) oo oo vonmien wwwnan oo meiaves e £14.95

Combination of tandoori chicken, seek kebab, lamb tikka,
chicken tikka and king prawn.

Shahslik (Chicken or Lamb Tikka) (D) « .« evvvunnnennnn. £13.95

Fillet of chicken or lamb grilled with chunk of red onion fresh pepper and tomato.

BIRYANI

A stir fried dish using basmati rice, cooked with a blend of
[fresh herbs and spices. Served with a medium curry sauce.

Honse Speelal Blevanl i) oo s nvsvnsmsmmnsvnsnessiv £13.95
Mixture of chicken, lamb, prawn and topped with egg

Veégetable Biryani (D). .o vavsnvinvins svssine vesswids £10.95
Chickon Birvaill (D) vvsanivanomipsniissmass s vids £11.95
Lamb cyant () s o v i st v s £12.95

King Prawn Biryani (D)........ A o R R £14.95

SIDE DISHES

Mix Vepetable BEaJl . oo aiscsinonivm s sviinmnscmns s £4.50
BobEY A0, o viices e e mendb st s £ e caw s £4.50
Aloo Gobhi o ol sorva s g™ o s T K pmirmins Re o wav 0 6 £4.50
NIORRTOOM BRI ciias 8o s nioinfhis aalp o o st /8 sigin sivte sB sln non s £4.50
BindiL Bhail ;o7 Nl s i ot ol tRa s o h f A Taadlcs s nam s £4.50
LT 0 D T (R NRPDEIASR | Lcr-vd. RS SN E DRI N £4.50
SRAT PHHGOE - womnsmm vonmvmmees semmu s e £4.50
TRERAE DAl s s o evis it il amasadivaies s £4.50
Matery Panetr .. i evieamesle e eias sioiiiess ivamns el £4.50

(D) Dairy  (G) Gluten  (N) Nuts (V) Suitable for Vegetarian

NAN BREAD, RICE AND SUNDRIES

Plaln Nan (D) LG) PV v aviinn smsivmns srmenion s wamenm & £2.70
GarRE Nan(DWGHY ) <o aovevion s vimnnin soiones s doss £2.95
Keomin Naf (D)) v onas oo oo deioemes diwshmes s e £2.95
Peshwari Nan (D) (G) (V) (N)e« sscnson sovonsnen snnasons £2.95
Garlic and Cheese Nan (D) (G) (V) v+ vvvvviniiinnnnnnnnn. £2.95
Yegetable Nan (D) (G (V) .ivas chniioni doveniian assieams s £2.95
Garlicand ChilliNan (D) (G) (V) v v v vvevenrvnninnnnnnss £2.95
Chapatl (G) (V)i e iesen cainiesi s inioia Seishes sn iwas £1.95
Tandoor i ROt (GY N o cvaiwivn aeonmaiiss v de s £1.95
Stufted Parata (G) (D) »cs somo v vio sinssiniste savinnion oo sinis £2.95
Biiled RIGENV) o vousiins baiiemnl suinesibes seieas ve i £2.70
Pilaa Ricei(D) (V) soonan scmmmmemn s smumins smmmes e wnie £2.95
Poo Brled BICe TN, conrcann somnns soipbnis Mssas £3.95
Mushireom RIER UV oo comeiing susnivicmy sosum se i £3.95
Beera RECE . . s bl siion beilaiei s lisanimm S8t bk 5o doae £3.95
CRIPS 5 coinvinan svnvias shssiins sessiasen dpvonis sassss £2.95
Raite, Onion And Cucumber (D) (V) vevvvvveiniinneannnn £1.50
Plain Papadoms o coveuva svsvase o svmsninn smmenon se e £0.90
Spicy Papadonms ... o 0v el sNoaiu & s oS onds cons Bk aninsa £0.90
Mixed Chutney (B) (V) - s « oo ds s « o Susam@e s vociie £2.80
Lt Pickle s c« co vonamian wownsiats oo snasnes comnsin oswme £0.80

(D) Dairy  (G)Gluten  (N)Nuts (V) Suitable for Vegetarian



