POPULAR INDIAN DISHES LUNCH J

P D ofenfoon )i (Last orders 3.30pm)
MIXED VEGETABLE CURRY £10.95 BOMBAY POTATO £10.95 KING PRAWN CURRY ~ £18.95  PRAWN CURRY £14.95
MIXED INDIAN ALOO CHANNA £10.95 KING PRAWN PATIA  £18.95  PRAWN BHUNA £14.95
VEGETABLE CURRY £10.95 SUNDAY BRUNCH
AUBERGINE & POTATO  £10.95 KING PRAWN BHUNA  £18.95  PRAWN PATIA £14.95 T A K E AW AY &
ALOO GOBI £10.95  spNACH BHAI £10.95 12 NOON - 3.45PM
MUSHROOMBHOONA ~ £10.95 x| CURRY [TARKA)  £10.95 lLast orders 3.30pm] H O/\/\ E D E |_|\/ E RY
SAAG PANEER £10.95  pANEER KARAHI £10.95 Lo Dishes
MUTTUR PANEER £10.95
All vegetable dishes are available as side dishes at £7.95 ms :IEEE\YCURRY i: j:z ms II\)A/;\I\DJSR/;\E i: z:z P R E T H E AT R E
LAMB BHUNA £12.95  LAMB VINDALOO £12.95 AVAI LABJIE /\//\\/\OSN ADSAP\;V_\ FRIDAY E U
Crricpenn  Dishes LAMB PATIA £12.95  LAMBMETHIGOSHT  £12.95 L | '5 30pm)
LAMB & MUSHROOM ast orders 5.3Upm
SIRLOIN STEAK £18.95 CHICKEN SALAD £15.95 CURRY £12.95
FRIED SCAMPI £18.95 HADDOCK & CHIPS £15.95 ESTABLISHED 1990

CHICKEN MARYLAND ~ £15.95

THE
All european dishes are served with salad and french fries WWKWWWM @
k )
PLAIN NAN £6.25  CORANDER & COTTAGE e/ COMING SOON

Didhes GARLIC NAN £6.75 ;A:EZI;ARPPAMTHA Z'fg Look out for the Blue Moon Jazz Venue
7 VEGETABLE NAN £7.50 ' . with mouth watering Indian Tapas
GOANESE DISHES CHICKEN TIKKA PESHWARI NAN 750 TANDOORICHAPATI — £3.25 4 lower Auchingramont Road coming soon at the restaurant
WITH PRAWNS £14.95 &KING PRAWNS £18.95 MINCE NAN £7 50 Hamilton ML3 6HW 9

Chunky pieces OI: thdOCk deep PARSEE FISH £14.95

fried in batter then cooked in .
yoghurt, coconut and fresh green Chunky pieces of haddock deep

chillies, prawns, herbs and spices. ::;Zi:}?f?::;;t?g;j‘;&:i igreen zw Tel e ph one O '| 69 8 4 2 O 8 O 8

CHICKEN TIKKA chillies, herbs and spices, slightly
WITH PRAWNS £14.95  sweet, sour and hot FRIED RICE £550  GARLC PILAU £5.95
GOANESE & Also available with Prawns BOILED RICE £5.25  TOMATO AND CORIANDER £5.95 Te l ep h one 01698 286 957 F%MBAY EOTTﬁei Ret;fGUfCl:: :;125 :z‘:sn
KING PRAWNS £18.95  (add £4.95 supplement) MUSHR SPECIAL PILAU RICE £5.95 rading in Hamilton for the pa y .
" S&EN& SROM £595  7ANZIBAR PILAU Telephone O ] 698 45 ] 5 ] 7 We are the original and do not have any

) . VEGETABLE PILAU £5.95  (FRESH FRUIT) £5.95 other restaurants or takeaways in Scotland.
Blsggoni Dishe PINEAPPLE PILAU £5.95  LEMON PILAU £5.95 . All our dishes are freshly prepared and
CHICKEN BIRYANI £13.95  CHICKEN TIKKA BRYANI £15.95 CASHEW & LEMONPILAU £5.95  KEEMA PILAU £5.95 Sundoy fo Thursdoy Frldcy & Soturdoy delivered from our restaurant.
LAMB BIRYANI £14.95 E;L%EINB?&&% KING c1aos CHANNA PILAU £5.95 ] 2 noon — ] OOOpm ] 2 noon — ] O30pm Do not cccept Iy imitations.
PRAWN BIRYANI £14.95 :
VEGETABLE BRYANI  £11.95  LAMBTIKKABIRYANI  £16.95 We serve only the finest tilde long grain CHILD PORTIONS

il -

KING PRAWN BIRYANI  £18.95 FI\(I?DAIAA?II\AI\YPIALAXEJ 1705 basmati rice for over 36 years! DEDUCT $£2.00 FROM MENU PRICES YOUR ENJOYMENT

| | Secom, p ALLERGENS IS OUR RESPONSIBILITY
Cicken Liches CHAPATI £225  RATA £2.45 If you suffer from any allergies, please inform 5 5 g
CHICKEN CURRY £11.95  CHICKEN BHUNA £11.95 SPECIAL CHAPATI £245 MANGOCHUTNEY — £245 a member of staff before placing your order ('U{% L%
CHICKEN TIKKA CURRY  £13.95  CHICKEN MADRAS £11.95 GARLIC CHAPATI £2.45  POPPADOM £1.50 and we will fry fo accommodate you as best
CHICKEN & CHICKEN DOPIAZA  £11.95 PARATHA £450  SPICED ONIONS £2.45 as possible.
PINEAPPLE CURRY E11.95  CHICKENDANSAC ~ £11.95 VEGETABLE PARATHA/ MIXED PICKLE £2.45 n
CHICKEN PATIA £11.95  CHICKEN VINDALOO  £11.95 PESHWARIPARATHA - £5.50  £pENICH FRIES £575 PRINTED 2026
CHICKEN & CHICKEN SPINACH  £11.95 MINCE PARATHA/

MUSHROOM CURRY  £11.95 GARLIC PARATHA £5.50 www.indianrestauranthamilton.co.uk



THE
JOTTAGE%

TAKE AWAY &
HOME DELIVERY

MENU

O Initeis

PAKORA £6.75  MUSHROOM CHATTE £7.25
MUSHROOM PAKORA  £7.25  VEGETABLE SAMOSA £6.95
CAULIFLOWER PAKORA  £7.25  MINCE SAMOSA £7.50
CHICKEN PAKORA £8.25  GARLC MUSHROOMS  £7.25
CHILLI CHICKEN PAKORA £8.25  GARLIC PRAWNS £7.50
FISH PAKORA £8.25  GARLC KING PRAWNS £11.95
MIXED PAKORA £8.25  CHILLl MUSHROOMS £7.25
ONION BHAJI £7.25  CHILL PRAWNS £7.50
PRAWN BOMBAY POORI £7.50  CHILLI KING PRAWNS ~ £11.95
CHICKEN BOMBAY POORI £7.50  CHILLI CHICKEN TIKKA  £8.25

CHANNA BOMBAY POORI £6.75

CHILLI CHICKEN WINGS  £8.25

CHICKEN TIKKA BOMBAY PRAWN COCKTAIL £6.75
POCRI £8.50 pomBAY PRAWN
KING PRAWN BOMBAY COCKTAIL £7.50
POORI £11.95
CHICKEN & KING
PRAWN POORI £11.95

All Bombay Dishes are sweet and sour.

fonttoosi (~finiteis

CHICKEN TIKKA £7.95  CHICKEN TANDOORI £8.25
CHICKEN CHATTE g650 O the bone
Drumsticks of chicken on the bone LAMB TIKKA £8.95
BOMBAY CHICKEN SEEKH KEBAB £7.95
CHATTE sweet & sour £7.50 MIXED TANDOORI
TANDOORI KING PRAWN £11.95  STARTER £11.95

TANDOORI LAMB CHOPS £11.95

CHICKEN CHINNIE £14.95
Pan fried chicken fillet cooked
with sliced capsicums, onion and

beansprouts with a fusion of dark
soya sauce and fresh coriander

PUNJABI JAIPUR £14.95
Chunky bite sized pieces of malai
chicken cooked with Punjabi spices
and added pepper, mushroom in
rich bhoona sauce

CHICKEN SALSA £14.95
Pan fried chicken breast mixed
with Mexican chilli sauce, onions
and a touch of Punjabi spices
giving it strong spicy taste.

CHICKEN SHIRAZ £14.95
Pan fried chicken cooked with
onions & curried mince with a
touch of new age shiraz red wine.
A must for the connoisseur.

JALFREZ| CHICKEN £14.95
A mild dish cooked with tikka style
chicken with mushrooms, mild
spices, fresh cream, ground
cashew nuts and almonds

BUTTER CHICKEN £14.95
Tender pieces of boneless breast
deep fried in traditional Indian
butter, cooked in a unique blend of
spices and rich sauce.

CHICKEN MALAI MASALA £14.95
Cooked in a mild sauce prepared
with fresh cream, diced onion,
green peppers, ground cashew
nuts with a touch of tandoori
masala sauce

MAKHANI MASALA £14.95
Chicken or lamb tikka pieces
cooked in a rich sauce with peeled
p|um tomatoes, ground cashew
nuts, fresh cream, herbs and
spices. Medium Strength

CHICKEN TIKKA SUSHI  £14.95
Cooked with vontage port, fresh
creamed coconut, sultanas and
sundried fruit in a creamy sauce
with pineapples

CHARDONNAY CHASNI £14.95
A tangy sweet and sour dish
cookecfl with New World
Chardonnay wine, lightly spiced
with added fresh herbs and @
wedge of lemon in a creamy sauce,
choice of chicken/lamb tikka

JAIPURI JEERA £14.95
A traditional dish from the orange
city of Jaipur, India. Chicken fikka
pieces with sliced peppers and
mushrooms

KEEMA TAVA £14.95
Minced lamb pan fried with
onions, fresh ginger, sliced
peppers, peas and fresh green
chilli with a touch of chilli sauce

CHICKEN SYRAH £14.95
Cooked with fresh ginger, garlic,
spring onions, cumin and
cinnamon mixed with chilli

sauce and green chilli sauce and
green chilli giving it a very “hot”
strength!

CHICKEN CHANNA £14.95
Tender pieces of chicken cooked
with chickpeas, green chillies and
fresh Punjabi masalas for that
extra bite

CHICKEN TIKKA

GARAM MASALA £14.95
Tender chicken prepared tikka
s|y|e and cooked with butter and

a blend of warm spices giving an
excellent dish of medium to hot
strength

MARA £14.95
First barbecued then cooked in
strong sauce with fresh Indian
vegetables. Includes fresh green
chﬁ“es, tomatoes, onions, Eerbs

and spices. Choice of lamb/
chicken tikka

CHICKEN SHIMLA £14.95
CHICKEN & KING
PRAWN SHIMLA £18.95

Chunks of chicken cooked in a
thick bhoona sauce with green
peppers, mushrooms, king
prawns, onions and garnished
with fresh coriander

SOUTH INDIAN

CHILLI CHICKEN £14.95
Spicy dish cooked with bite sized
pieces of chicken, garlic, chilli
sauce and a mixture of Indian
spices

LAMB PADEENA £14.95
Marinated lamb tikka simmered

in garlic and mint with added
yogurt and mild spices giving a
tangy taste

LAMB MUSSALUM

& LADYFINGERS £14.95
Lamb cooked with Punjabi spices
and fresh okra

7%4%044@/4((/1@%
MALAI CHICKEN TIKKA  £16.95 SEEKH KEBAB (MINCE) £16.95
CHICKEN TIKKA £16.95 TANDOORI MIXED GRILL £26.95
CHICKEN SHASHLIK £17.95 TANDOORI CHICKEN
LAMB TIKKA £17.95 (ON THE BONE) £17.95
TANDOORI LAMB

All Tandoori dishes are served with side salad, rice and curry sauce.

Tindstionnl xfigle Dihes

TANDOORI MASALA
Cooked in a cast iron Karahi with yogurt, peppers,
onions, slightly hot sauce, fresh herbs and spices

LEMON MASALA

Made with chunks of fresh lemons, sliced green
pepper, onion in a rich spicy masala sauce, dressed
with coriander

PUNJABI MASALA
Prepared in a curry sauce with green peppers,
delicately flavoured with Punjabi herbs and spices

BALTI GOSHT
Combined with fresh chopped peppers, onions,
tomatoes, various herbs and ground spices

ROGAN JOSH

A subtle blend of spices including fresh ginger, sliced
onions, chopped tomatoes, fresh ground spices and
herbs. Served in a Karahi

REZAL-LA
a hot spicy, tangy sauce made with fresh green
chillies, fresh herbs and spices. Served in Karahi.

A slightly hot dish

ACHARI GOSHT
A strong, spicy dish, slightly sour, cooked with tangy
pickle, fresh green chillies and a wedge of lemon

CEYLONESE CURRY
A fiery hot curry with lemon, fresh green chillies,
creamed cocnut, herbs and spices

(mssic” fgosmmni

CEYLONESE KORMA
By far the most popular Korma dish. Cooked with creamed
coconut, fresh cream, mild spices and freshly pureed tomatoes

BOMBAY COTTAGE SPECIAL KORMA

A mild dish cooked with pureed plum tomatoes, fresh
cream, ground cashew nuts and yogurt, topped with
flaked almonds, pistachio nuts and sun-dried fruit

PASANDA

Mildly cooked in a sauce using yogurt, ground cashew
nuts, fresh cream and topped with almond flakes

GURKA KORMA

Another popular korma, cooked with mild spices, fresh
chopped fruit and fresh cream

KASHMIRI KORMA

Cooked with mild spices and fresh cream and a touch
of coconut cream with a choice of pineapple or mango
giving a distinctly rich creamy taste

NAWABI

A special dish from the Mogul area of India. A mild dish
cooked with ground cashew nuts, fresh cream, sun-dried
fruits and topped with crushed pistachio nuts and flaked
almonds

CHASNI
A tangy sweet and sour dish, cooked with fresh cream,
lightly spiced and cooked with lemon

SALI BOLTI
Cooked with sundried apricots, fresh cream and mild spices

All the above dishes are cooked in a traditional style
and are available with the following:

INDIAN/MIXED LAMB £12.95
VEGETABLE £10.95 PRAWN £13.95
CHICKEN £11.95 LAMB TIKKA £14.95
CHICKEN TIKKA £13.95 KEEMA (MINCED LAME)  £12.95
CHICKEN & PRAWN  £13.95 CHICKEN TIKKA

CHICKEN TIKKA & & PRAWN £14.95
KING PRAWN £18.95 MIXED TANDOORI £15.95
KING PRAWN £18.95

First barbecued over charcoal, then cooked in a rich sauce with
peppers, onions, chillies, fresh herbs and spices. Served in a cast iron
Karahi. A slightly hot dish.

CHICKEN TIKKA £14.95  CHICKEN TIKKA &

LAMB TIKKA. 1595  KING PRAWN £18.95
LAMB TIKKA &

KING PRAWN £18.95  |ING PRAWN £18.95



