WORLD CLASS CONTEMPORARY INDIAN CUISINE

A La Carte
Menu

STARTERS

Mixed Vcsatal:lc. Platter (\/)

Vegetable pakora, vegetable samosa & sweet potato cake

Seafood Flatter

Tandoori king prawn, Salmon tikka & chilli fried squid

Mixed Grilled Flatter

Lamb sheek kebab, Green chicken kebab & chicken fikka

Sweet Potato Cakes (\/)

Pan fried potato cakes matured with coriander dill & tamarind served
wiith spicy yogurt

Vegetable Pakora ()

Crisp nuggets of spinach potato and crushed coriander seeds deep fried
& served with cucumber chulney

Paneer & \egetable Tikka (V)
Lightly marinated Indian cottage cheese and vegetables, char-grilled.

Meonk Fish Tikka
Infused with crushed coriander seeds and chilli flakes, grilled in a wood-fired
Tandoor, served with spicy tamarind relish.

Black Tiger Prawns
Sautéed in clarified butter with peppers, onion, garlic and chillies,
spiced with homemade garam masala

Gaan Slylc E}ocF
Morsels of beel fillet strips, Tandoor grilled, seasoned with dry ginger and rosemary
in a mélange of yogurt and fresh mint. a succulent dish.

Gilafi Seek K ebab
Juicy lean minced lamb skewered & dusted with coastal spices.

Orissa Style Chilli Fried Squid

With cumin, chilli and coriander

Lamb Meat Balls

Flavoured with spring onion, fresh mint and ginger

Chicken Tikka With Cheese & Cumin
Chicken breast pieces marinated with cheese, cream & cumin seeds, char-grilled.

T andoor Quail
Whole quail spiced to perfection in a concentrate of basil, coriander, chilli and lemon juice
then cooked in the wood fired Tandoor.

£8.95

£11.95

£9.50

£4.25

£3.75

£3.75

£5.95

£5.95

£5.95

£4.75

£5.25

£4.50

£4.25

£5.95



CURRIES
Old Delhi Chicken Cu

In aromatic spices with a fresh mar:?.lomw & fenugreek sauce

A greal alternalive to Chicken Tikka Masala!

Rimihim Chicken **

StrlpJ of corn fed chicken breast with onion, peppers, mushroom & fresh green chilies.
A favorite dish amongst Jalfrezi lovers!

R L L o o et s

Madu Mu?h
Chicken breast slrips marinated in yoqurt, cooked with coconut, mild spices and dry fruits,
garnished with crispy parsnip. A wonderful alternative dish to the favorite Chicken Kormal

Lamb Tawa Mamln e
Tender morsels of lamb sautéed with fresh green chillies, ginger & coriander.
Cooked in a stone vessel. A very tasty dish!

I'hg;frabadi Style [Fresh Herb Chicken C_urrg .
Cl n breast cubes marinated with fresh herbs: coriander, dill, mint and basil.
Roasted in theTandoor, then cooked in a spinach, green chilli, garlic, ginger & tomato sauce.

King Prawn Coconut Curry *
A Special south Indian spicy dish. King prawns cooked with coconut milk, garlic,
green chilli, curry leaf. Served with an onion & mustard seed sauce

Chicken With Spinacl'l And Izcnuﬁroclc -

Tender pieces of chicken cooked with fresh spinach, fenugreek, garlic, onions & fresh tomaloes.

| amb Achari **

Tender cubes of lamb cooked with whole spices and assorted seeds in a richly favoured sauce.

Dom FPook Biryani *
Morsels of lamb in a Marinade of fennel, ginger, cinnamon and mixed nuts
with long grain rose rice. A traditional dish.

Traditional Curries

Tikka masala
Barbecued chicken or lamb cooked with aromatic spices in a mild tomato sauce

Karahi *

Chicken or lamb cooked with mixed peppers and onions. Medium spiced

Bheona *
Chicken or lamb in thick, medium strength sauce.

Madras **
Chicken or lamb in a south Indian style hot & tangy sauce.

Pathia **

Hot, sweet & sour with hint of lemon. Chicken or Lamb.

Dhansak *
A Medium strength curry with lentils & fresh coriander. Chicken or Lamb.

gaﬂ:rezi -
ir fried pieces of lamb or chicken, heavily spiced with peppers, fresh green chilies.
A hot and tasty dish.

Gadic chilli chicken
Barbecued chicken breast cooked with fresh garlic and green chillies

£9.95

£9.95

£10.25
£9.95

£10.25

£9.95

£13.25

£9.95
£10.25
£12.50

£8.95
£8.95
£8.95
£8.95
£8.95

£8.95
£8.95

£8.95

MAIN COURSES

5Pic5 Coastal Halibut

Pan-fried fillet of halibut with fresh tomato & fenugreek sauce served with kedgeree.

T andoor Girilled ang Prawn

Grilled chunks of king prawn marinated in caramelized onion & cinnamon then finished in an al-
mond based satfron sauce.

Tandoor Roaal:ed Ran:k Of Lamb

Roasted lamb with Tandoori spices served with masala mash potato and a pepper & mint
sauce.

Pan Fried Sea Bass

Fillet of Sea Bass lightly seasoned with garam masala, pan fried & served with lemon rice

T andoori Sidoin Steak OF Beef

Flashed with medium spiced onion marinade served with sautéed seasonal vegetables.

Clay Oven Grilled Chicken With Black |_entils

Free range chicken breast on the bone grilled in the Tandoor, served with a black lentil sauce &
a wild rocket, mango and apple salad.

VEGETARIAN MAIN COURSES

Chccsc & Fcas Massa|a (V)
Cottage cheese cooked with g'reen peas, tomato, fenugreek, ginger, coriander, butter and cream.

A,;Parasus W|tl1 Mus]'nroam {V}

Stir fried asparagus and mushroom with cumin, tomato, coriander & chilli.

A‘oo Dum K&shmiri (7))

Baby potatoes cooked with fresh and dry fruits, in a creamy sauce

Dal Makhani (\/)

Black lentils cooked overnight in the wood fired Tandoor then reduced in a tomato & ginger
Sauce. Finished with butter & cream. Country- style cooking.

£14.95

£13.95

£14.95

£13.95

£14.95

£12.95

£8.50

£8.50

£8.50

£8.95



ACCOMPANIMENTS

VEGETABLE SIDE DISHES
Garlic Spiacd SPinacl'n
Spiced C,hicpeas, A Classic

Roasted Aubersinc, Sﬁr—Frie.d (oriander, Onion & | omato

Tarka DaL Tr.-ldr'ﬁon.-af

QOkra Jn Medium Spices With A Hint OF Garlic

bombay Style Spicy E‘)aby Potato
Garlic And Cumirl. Spiccc[ Mushroom
Mixed Vcs:tch E}I‘ta_)l

RICE DISHES

|_emon Rice

SaFFron Rice

Sbeamcc] Rice

Mushroom Rice

Jccra (C.umin Sﬂcda} Rice

BREADS

Cheese & Chilli Nan

K.eema Nan

Garic Nan With [Fresh C.orianc'cr
Feshwari Nan \With Cocorlut And Raisin
Tnndaan' Roti

SmFFed Faratha

Flain Nan

ropa&ums, Escf: (Flain Or SpicH]

Fickle Tray, Per Person
Selection of ONION, MINT YOGURT, MANGO CHUTNEY etc.

£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25
£3.25

£295
£2.95
£2.50
£2.95
£275

£2.95
£295
£2.95
£295
£1.95
£2.95
£2.10

£0.70

£0.70

1 City Road
Winchester
5023 85D

Tel: 01962 868 352

To see our menus
get directions to our restaurants or
reserve online, Please visit our website

www.rimjhim.co.uk



