STARTERS

KinglRawniPlree CIDEEESRRRISI L . £6.95
King prawns cooked in spices, served with bread
King Prawn Suka¥C/QDAE iy i 50 SHERR £6.95
King prawns marinated with tamarind, garlic, honey, chilli, and turmeric
King Prawn Butterfly © @ ......................... £6.95
PrawniPurce ©:Q T PMge " | T L £4.95
Chicken/Lamb Tikka @ ...................... £4.95 / £5.95
ilandootif@hicken @ ... .. S SO £4.95
Ghicken Pakora @ g, iy 210 . e Susiie Ty £4.50
@hickenfo/AIoo(Ghat EIERL e MR EILS S e e £4.50
SheeleKebablOSENTWIRECHGn. o Sfa 0. 08 £4.95
Meat/Vegetable Samosa @. . ........................ £4.50
©Onion BhajiQ@" .. ¥ S8R . ISR T | s £4.50
Chopped onions rolled in fresh spices & herbs, deep fried in vegetable oil
KebablGockmilfORPIRESETE £4.95
Stuffed Pepper (V] (Mushroom or vegetable). . . . .............. £4.50
BDalllSoURRETEI® . . ... .. o e T £4.50
Prawn'Gocktail @ . ... .00 S £4.50
Reshmi kebab U Minced lamb with fried eggontop.................. £4.95
Spicey Murg © Chicken Tikka fried with garlic, chillies and peppers. . . . . £5.95
Murg puree © Diced chicken rolled in a purogh—T1 . Ll 4 PT .\ A {5895
Fried Mushrooms. *.. ...  IBCSWCA . - R15 04 AL £4.95
Fresh herbs and several different freshly ground spices
(All these dishes are dry and are sizzled in the kitchen)
Tandogr"ChickénfBITO (4 . AL {44 1Y 0T £9.95
Chickenlikkaf@ly 7" ) A (1) g kA & A GI LA N £9.95
Lamb Tk SR~ 7 (AN ARV IA SIS Id €. £11.95
Ghicken SHAshlicly@ N\ (27 (B8 L /IR = .. £11.50
Marinated chicken barbecued in charcoal, with chunks of
green peppers, onions and tomatoes
Pambihding @A Ty AL (227007 » f YA 0 . . .. £12.50
Tender pieces of lamb marinated in fresh yoghurt and fried
with mushrooms and onions in butter
(ahdopii KigejRhawn' O @ 2 A CIbisgf 'y £14.95
King prawns marinated, spiced and cooked over charcoal,
served with fried onions and peppers
TandooriNitfOIONsEIToS " . . L £12.95
Tandoori chicken, chicken tikka, lamb tikka, sheek kebab and Nan
Salmon Biran Medium)@ . .. ... . £13.95

Salmon fried with a range of spices and garnished with
fried onions, tomatoes and fresh coriander

CHEFS RECOMMENDATIONS

King Prawn Chingri Masah © @ O. ................. £14.95

Cooked in a slightly hot sauce which contains yoghurt, lemon,
tomatoes, onions and capsicum

Garlic Chicken Masala (Fairly hot @ ... ... .............. £8.95
Cooked with fresh garlic and chilli
Mz MR (@10) G o5 250 660000 aH80 A8 Bb0BEE 8- o £9.95

Chicken breast cooked with minced lamb, flavoured with aromatic
herbs and spices, with a hard boiled egg

Chicken or Gosht Gustopha @. . .................... £9.95
Sliced chicken or lamb topped with fresh peppers, tomatoes and mushrooms
King Prawn Shutki (Madras hoy @ @ . ... ... ... ... .... £15.95

Whole King Prawns in thick sauce of Bangladeshi crushed,
dried golden shrimp and potatoes (Highly recommended)

Sylheti Chicken or Gosht @ .. ... .. .......... £8.95/ £9.95
Cooked with Bangladeshi vegetables

KuftalLamb @ 45 sk s by AR e ns i  efiia £9.95
Spicy minced meat balls cooked in a medium sauce

Chicken/Lamb Pasanda ©@ .................... £8.95/ £9.95
Cooked in mild spices

Shiraz Badami New Mildiwine O @ . .. ... .............. £9.95
Creamy sauce, coconut and red wine

Ginger Masala New Medium)@. ... ................... £9.95
Finely sliced ginger and garlic cooked with the chef’s secret ingredient

Fish*Glrry, CFARE S i SRR B e b e £9.95
Bengal style fish curry

Chicken/Lamb Korai @ ...................... £8.95 / £9.95
Diced chicken or lamb cooked with fresh spices

Chicken/Lamb Jalfrezi@ ..................... £8.95/ £9.95
Cooked with capsicum, onions, fresh chillies and herbs

GoldenChickenQ.@ o SRiaey.s i i LR L 1 £9.95
Cooked in a medium spiced thick sauce with omelette on top

VegetablelKoftal@F T A SUE L Sdial Son it ip IR £8.50
Mixed vegetable balls cooked in a medium sauce

Chicken or Lamb Tikka Palok (Madras hot) O . . . . . . £9.95/ £11.50
Spinach with chopped garlic, fried green chillies & mushrooms with a thick sauce

Kum Keema Medum)O@. . ........................ £11.50

Tender pieces of chicken (off the bone) with a thick bhuna sauce,
with mushrooms, minced lamb and a fried egg

Chicken or Lamb Tikka Multani (Medium-miid) @ @ . £9.95 / £11.50

Thick sauce with mint, fresh yoghurt, onions and peppers

Mango Delight (sweety @ ... ... ... . ... ... ......... £9.95
Sweet mango sauce with cream
Moricha (Vindaloo hoty @ @ . .. ... ... ... . ... .. £11.50

Chicken, lamb and prawns with potatoes and green peppers with a
touch of Bangladeshi naga (hot chilli pickle) with a very strong spicy sauce

Murgh Paneer Medum) O @ . ... ... ... .............. £9.95
Soft marinated chicken with garlic, spinach and Indian cheese
Tamarind Ghost (Sweet andtangy) @. . .. ................ £11.50

Lamb tikka cooked with fruits from the Bangladeshi tropical evergreen tree

Desi Delight (Medium-madras) OO a0 X £9.95/ £10.95
Chicken/lamb with tomatoes, onions, peppers, coriander,
red dry chilli and a whole egg in a rich sauce

Lamb Nawabi Medium) @ ... 0. ocotide o e e £9.95
A truly exclusive dish containing in excess of 20 spices to
produce a strong pungent flavour (Highly recommended)

Zafrani (Mild-mediar) @ @257 /370 e ZAS N ML £9.95

Cooked with fresh mint yoghurt, mango pulp and crushed coconut.

HARLECH TANDOORI
SPECIALITIES

Chicken TikkaMasala @ @O .. .00 000 oL .. £9.95
Lamb Tikka Masala @@ O ... ... v ca. ... ..., £11.50
Tandoori Chicken Masala @ @O . ... ... ... ... ... ... £10.95
Chicken leg (off the bone) cooked in a mild sauce

Tandoori King Prawn Masaln @ O QO ... ........ ... £14.95
King prawns marinated in spices and cooked in a creamy masala sauce

Butter chicken@ Q@O .. ... ...................... £9.50
Chicken cooked in butter complimented with mild spices

Meat Thali Dininginonly) O @ ... ... .. ... ... ..... £20.95
Vegetable Thali (Dining in only) VO, . .o AL £19.95
Harlech Tandoori Special Medium) @@ O ... ... ... .. £10.50

Chef’s secret ingredient with sliced lemons, garlic, peppers, ginger & a hard boiled egg

SELECTION OF WELL
KNOWN DISHES

Chicken©®O........ .. .. ... ...t £8.25
Lorialo (0)(8) | o 5 n o6 0600000050 00885600680050080000084 £10.50
Pawn @ OO ...... .. .. ... ... ................ £10.50
KingPrawn @ 0O. ............................. £13.95
Mix{@IO O R . e £10.95
Vegetable OO @................................. £7.95
Balti © Dhansak @
(Medium) (Medium) Sweet & sour cooked
Bhuna © with lentils and pineapple
(Medium) Madras @
Dupiaza @ L)
(Medium) Includes chunks of fried onions Vindaloo @
Sagwala (1 (Very Hot)
(Medium) Cooked with spinach Korma O ©
Rogan © (Mid)
(Medium) Rich in tomatoes Malaya 00
Pathia @ (Medium to mild)

(Medium) Sour dish il



BIRYANTI'S

Fried with rice, aromatic herbs, gram masala, almonds and sultanas,
served with a separate vegetable curry sauce

Chicken @. ... sl TEwE e r 0 e, L £10.50
Lamb @ ;7285 ras s S SN e e L B L £11.50
Prawn/@@x: .. . . .. e, L £11.50
[ing:Prawn ©.©@F S5 Aueaarnt . LML £13.50
Chickeny/Allambiliklka¥@F o 00w L AllE9S
flandoonif@hicken @ . ... ... ... 0. c0ld s g oLl £11.95
Vegetablel®'. . L. ot U T L R e WY 19295
Harlech Tandoori Special Biryani O @ @ .. .. ... ... .. £13.50

(Chicken, lamb and prawns with a fried egg)

VEGETARIANS SIDE DISHES

Fresh vegetables cooked in medium spices

MixedVegetable Curry @ ... ....................... £4.50
Chana Bhaji (Chick peas) @ .. ... .. ... £4.50
Mixed Vegetable Bhaji® .........................: £4.50
Mushroom Bhaji@. . ... ... ... . ... .. ... €9 £4.50
Courgette Bhaji @ ... .....oc .o oL L AYLET . S £4.50
Brinjal Bhaji (Aubergine) & . . ... oL N L R EET KR £4.50
BindisBhaji (0kr}) @' . . . . .. .. ;e P BIB ST e £4.50
Cauliflower Bhaji @F. . ... . WLCRWER . S80S ALY £4.50
Sag Bhaji (Spinach)@. . - ..o oL PRI v B ILATLY £4.50
Bombay Aloo (Potatoes, slightly hot) @ ... /0. oL il L iidlL. £4.50
Sag Aloo (Spinach!and potatoes) &P L4 = er. . LIE NIECDEF £4.50
Aloo Gobi (Potatoes and cauliffower) &9, .. ... ... . L. £4.50
Aloo Mottar (Potatoes and peas) &. . . ... ... ... L oL £4.50
Tarka DijalsCentis) 8 28> L} "oy ) S, L £4.50
Dhal_Masala#Spiceatild . .~ o © el ? AVE S 4o, (40 2 £4.50
Chana Sag @Iy wW i)y " ALY LA L3P £4.50
Sag Paneera RN -~ by NS o T £5.95

Boiled-Rices’. 14 .20 e LI S W oo L £3.20
Basmati Pilay’ RIS # 0 2= fLLLEZFTNY ... ... £3.50
Fried Boiled Rice (Withonions). « .« « v ovove i eeneen . £3.50
Egg EriedPRIce) Adew e > £3.70
Mushtgomi\PilatieRice @ a o . . £3.70
Vegetablé"Rilau RicedP & X1, ... oL il £3.70
Keema Pilau rice Mincedlamb) &€ . . .. .. ... .. ... .. ... ... £4.50

Special Pilau Rice (Egg and peas)

INDIAN BREAD

B (NETDL ot laaegery TUITL | e il e £3.00
@oliande rNaniCh EeonT oS i S . 5. £3.50
@hillifNan @ SFRIE (e 55 S Ehtmrbe st ied | £3.50
GarnliciNanLC R 5= e s e L s £3.50
Keema Nan (Mincedlamb) @ . ... ...................... £3.60
Peshwari Nan (Sweet with coconut) @ . . .. ... ........... ... £3.60
D FAFGTEL(E) 60000 006000000000600000800a00000640¢ £3.60
Stuffed Paratha (With vegetables) @ . . . .. ... ... ... ... .... £3.95
Glapath @) TS et Bloe Jr e, Y £275
SUNDRIES
Cucumber or Onion Raitha (Fresh yoghurd @ ... ... ....... £2.50
Papadiim: 1L st e i e e SO L 3t £0.85
Spicedi Papaduimi RS Sy o S s 15t £0.95
Chutney and Pickle perdip®....................... £0.85
Pickleitray!(4/dips) @y o s s T £2.50

BREETS EI DISEHES

Served with chips, peas and tomatoes

Chicken Omelette DM vaNeai ol At A0y i £9.50
Prawni®melectepCiO i S e £9.50
Mushroomi@ el ettt NN s S8 T s i s £9.50
SeampilandlE i pSLO  b p  R See £9.50
Chips/ St B ita R B s g ! o o L e 1 £2.95

SEECLALSEESNMEAT
FORIZBERSONSE£39:95

(With glass of red or white wine and coffees)

FOR 4 PERSONS: £79.95

(with | bottle of house red or white wine and coffees)

Mixed between chicken, lamb, prawn and vegetables,

with mild to medium spices or leave it to the chef
(Desserts not included. Dining in only)

ALLERGY ADVICE

Q000000

Crustaceans  Sesame Nuts Gluten Eggs Fish Shell Fish

000000

Mustard ~ Celery Peanuts Milk Sulphite Soya Lupins
Some items may contain traces of nuts or dairy products.
If you are allergic or have any food intolerance, kindly let us know
when ordering.

Any dish not listed on the menu can be prepared on request
(Subject to availability of ingredients)

The management reserves the right to refuse service without disclosing reasons
We only accept cash or cheques with a valid banker’s card, we do NOT accept credit cards

Copyright © 04/24 - Designed & Printed by G10 - 0800 043 6610 www.gl0ltd.com

o) he
Harlech
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EXQUISITE INDIAN AND
BANGLADESHI CUISINE

Sty Liconsed Lestanurant

Ewch i food.gov.uk/ratings i ganfod sgor hylendid
bwyd ein busnes neu gofynnwch inni beth yw ein
sgor hylendid bwyd wrth archebu.

Go to food.gov.uk/ratings to find out the food
hygience rating of our business or ask us for
food hygiene rating when you order.

OPENING
Je L VRS

Sunday to Thursday
5.00pm — 10.00pm

Friday to Saturday
5.00pm — 10.00pm

Telephone 01766 781 306
Castle Court, High Street
Harlech, Gwynedd, LL46 2YE

www.harlechtandoori.com



