Goa Fish Special
Silver Pomfret fish, marinated and cooked in a thick sauce with garlic, ginger

and tomatoes. Best to enjoy this unique dish with Lemon rice

Goa Crab Massala.........c.cceiiiiiiiiiiic e £8.95
Konkan unique recipe, the Massala is made to stimulate your taste buds for more.

Made with our chef chosen blend of spices, please advice us on how spicy you like

SAlMOn TikKa. ... £8.50
Grilled chunks of salmon slightly spiced, served with fried onions,

salad and mint sauce

SAlMOn BhUNG ... £8.50

Pieces of salmon cooked with green peppers, onions, tomatoes and garnished
with coriander in a thick delicious sauce

Telapia Special ...........ccoovieieviiiceeeeee e £8.50

Telapia fish cooked in our chefs unique and inferesting recipe.
Really healthy and a true taste of Goa

King Prawn Sizzler ..........ccccooooiiiiiiiiiice, £8.50

A fresh selection of king prawns in a delightful garlic sauce. Enjoy your freshly made
prawn sizzlers with mushroom rice

Pomfret F
Whole Silver Pomfret marinated in a mix of spices then shallow Fry, the fish becom

tasty and crispy. Enjoy it with Lemon rice & Sag Aloo or Niramish

Sea Bass De|ig11ht ............................................................... £8.50
Sea bass cooked with fresh garlic, ginger, tomatoes, lightly spiced & garnished

with coriander. A wonderful taste, a signature dish

Sed Bass SUPreme .........coeviiiiiiiiiiieeee £8.50
Sea Bass cooked with almond, fresh garlic, onion & ground mix herbs very lightly

spiced, mild creamy sauce. You will wish for more!

Pangash Tanga........c.euiueeririiieiciecccce e £8.50
Freshwater fish fillets of Pangash cooked with fresh garlic, crushed ginger, tomatoes,

coriander in a mouth-watering lightly spiced yet strong flavoured sauce. A truly

unique taste of Bangladesh

Hilsha E%g BooNa ..o £8.95
Experience the flavours of the finest fish eggs cooked with red onions, crushed ginger,

garlic, green peppers & tomatoes in a thick sauce. Another delicious dish from Bangladesh

Telapia SAtkora...........c.evieieveeiicceeeee e £8.50

Freshwater fish, cooked in a crisp, hot & slightly tangy medium flavour sauce.
Something different and flavourful

TRADIT) DISHES
Chicken Lamb Prawn King
Prawn

Vegetable

Curry (medium) £5.25 £550 £525 £7.60 £4.95
Madras (fairly hot) £5.25 £550 £525 £7.60 £4.95
Vindaloo (very hot) £5.25 £550 £525 £7.95 £4.95
Bhuna (medium) €525 £550 £525 £7.95 £4.95

£5.50 £525 £7.95 £4.95
£5.50 £525 £7.95 £4.95
£5.50 £525 £7.95 £4.95
£5.50 £525 £7.95 £4.95

Rogon (medium with tomatoes) £5.25
Korma (mild and creamy) £5:125
Pathia (sweet & sour £5.25
DUpiClZCl (medium with onions) £5.25

Dhansak £525 £550 £525 £8.25 £4.95
(Sweet and sour with lentils)
Malaya £5.25 £550 £525 £8.25 £4.95

(Creamy, mild with pineapples)

Bombay Aloo (Lightly spiced).£2.65
S(]g Aloo (Spinach & potato) ... £2.65
Sdg Panir (Spinach & cheese)..£2.65

Aubergine Bhgji............. £2.65
Tarka Lentils (Garlic & lentils)..£2.65
Niramish (Dry vegetable).......... £2.65

Mushroom Bhaii............. £2.65 Vegetable Curry............. £2.65
Cauliflower Bhaii............ £2.65  Chana Bhaiji (Chickpeas) ... £2.65
Aloo Gobi ...ooovevie £2.65 Motter panir (Peas & cheese) .£2.65
(Potatoes & cauliflower) Raitha wooeeeeeeeeeeee £1.50
Bindi Bh0|l (okra) eevneenennnns £2.65  (Cucumber & onion yoghurt)

N U\
Plain Nan ......cooveveeeen.. £1.75  Chicken Tikka Nan.......... £2.50
Keema Nan................... £2.10 Cheese Nan................... £2.30
Stuffed with minced lamb GarlicNan ......cocvveue.. £2.10
Kolcha Nan ................... £2.10  Chilli Nan...co.ccovveeeeeen.. £2.10
Stuffed with various fresh vegetables
Peshwari Nan................. £2.10

Boiled Rice.....ccvvvvveeven. £1.85

Pilau Rice (Basmati) ............ £1.95
Special Rice................... £2.25
Mushroom Rice............... £2.25

Lemon Rice
Pineapples Rice
Garlic Rice

ANY ONE MAIN COURSE
ANY ONE SIDE DISH
ANY ONE RICE & NAN
& COFFEE OR DESSERT
(INCLUDES KULFI)

Keema Rice.................... £2.50
Paratha c...eeeveeeeeeee £1.95
Keema Cheese Paratha...£2.50
Stuffed Paratha .............. £2.25

additives. Any of our dishes on the menu can be prepared

N\
Healthy Indian cuisine with dishes free of preservatives and J
J

as a Vegetarian dish: Extensive list for vegetarian diners.

21137 - 01/11 - © Copyright - % ( e - Tel: (01443) 222219 - www. 222219.co.uk

Alddy suonipuo?) g swiid) - AluQ sasoding uone.asn|| 1o} sadew|

INDIAN SUMMER

RESTAURANT & BAR
Awarded 5 Diamonds by the Restaurants & Hotel Association
W\ WWwW\WwW

< > = B> m R B> -

powered by

 ORDER TAKEAWAY |
| HiE SMART WAY |

JUSE-EAG

www, just-eat.co.uk

01934 628 135 / 01934 628 115

Free Home Delivery Service Available
10% Discount On Orders Over £20.00

AT

- 57 Whitecross Road, Weston Super-Mare
h /4 Somerset BS23 1E]



Onion Bhaji ..c.ccvevneen. £2.25 King Prawns Purée ......... £4.05
Sheek Kebab ................. £2.65 Prawn Purée .................. £3.25
Tandoori Chicken ........... £2.70 Garlic Prawns ................ £3.25
Chicken Tikka ................ £2.65 Chicken Chat................. £3.25
Lamb Tikka ......cocovenei. £2.75 Aloo Chat......cooooveeen. £2.95
Mixed Kebab ... Samosa (Meat/Veg) ............ £2.50
Shami Kebab . Papadoms ............c......... £0.50
Lamb Chops................... £3.95 Massala Papadoms........ £0.50
Tandoori King Prawns......£4.05  Chutneys ............ccc...... £0.50

SANDOORI DISHES

(SIZZLING FROM THE CLAY OVEN)

Trout TANAOOTT ....cveei e £4.95
Marinated trout grilled in the clay oven

Tandoori Chicken.........ccccovoiiiiiiiiiicce £5.85
On the bone spring chicken marinated and spiced, then barbecued in clay oven
JERBTIKGE................coeececeeeee gl e £
Chunks of lamb marinated and spiced, then barbecued in the clay oven

Chicken Tikka..............ccctiuerese. 0. Sl .. S £5.85
Chunks of chicken marinated and spiced, then barbecued in the clay oven

landoori King Prawn......... R o 2 S0
King prawn lightly spiced skewered and barbecued in the clay oven

Clay Oven Mix Grill...................... { ............................... £8.95
Marinated chicken,lamb tikka, sheek kebab and tandoori chicken barbecued

in the cluy oven served with nan

LarplasaiicishiiiCOMNER ... Y, ... TR, T . £6R5
Marinated skewered lamb, grilled to perfection, combined with grilled capsicums,

onions and tomatoes hot from the clay oven

CREBRERISHEshlik............ ot ra . . N £6.85

The next best thing fo tandoori chicken, these chicken skewers is a great way

to eat more - and no sauce makes it even healthier

Salmon & or Klng Pravme Skgshlilc i ... ¢.... Bo5
Now that is somethmg d jerenﬂ Delicately spiced succulent pieces of marinated salmon

& or king prawns in herbs and spices, chargrilled on a skewer with fresh tomatoes,

onions, capsicums and garnished with fresh coriander

Bhaja King Prawn Specidl ........ e O £9.95
Succulent, fresh-water king prawns marinated in'a'special sauce, cooked in clay oven, then
shallow fried with onions, capsicums, garlic and other herbs & spices, sp|cy dry sauce

Clay oven Special KingPrawn ............... 50 WL, . e £8.95
Large king prawn lightly spiced, in its shell icum and 'OmCII‘ barbecued in clay
oven then served sizzling Hot. Fabulously healthy & Yo

Healthy Indian cuisine with dishes free of preservatives and
additives. Any of our dishes on the menu can be prepared

as a Vegetarian dish: Extensive list for vegetarian diners.

A splendid meal for 4 persons

The Moghul Emperor’s Favourite: Whole leg of lamb marinated overnight in
a special keema sauce, fresh herbs and slowly roasted in oven with various Indicn
green spices. Served with 4 vegetables of your choice, 4 rices of your choice
and a bottle of wine. A mouth-watering feast for any special occasion.

Gosht Kata Massala............ocveeeioeeeioeeeeeeeeeeeeeeeeeen £6.95

This fairly hot lamb dish, cooked in an aroma of freshly chopped tomatoes, onions
and green peppers with a special sauce made with bulb chillies; a nice dish

GOSIE LOZIZ oo £6.95

Tender pieces of lamb, cooked in a nice gingery thick sauce and green herbs,
fairly spicy. Essentially authentic!

Keema Delight.........c.coviiiiiiiiiciceeccee e £7.25

Keema is another simple and delicious way to enjoy mince. Minced lamb, cooked
with garlic, onions and tomatoes in a thick sauce. Simply a delight!

Gosht AchQQri ... £6.95
Lamb/chicken delicacy with a pickled effect: Marinated then cooked with pickle,
garlic, onions and tomatoes in a Boona sauce

Satkora Chicken/Lamb.........cc.ooceeeieeeeeeeeeeeeeeeeee £6.95

A regional dish of Bangladesh, pieces of lamb/chicken soaked in medium delicate
sauce and slightly tangy flavour cooked with calamansi juice and lemon leaf

Madhu Chicken/Lamb ....ccoooeiieeioeieeeeeeeeeee e £7.25

Marinated fillet chicken cooked with caramelised onions, spring onions & pure
{crm honey, with garlic & tomatoes. Medium thick sauce

%a Chicken/Lamb
Chunks of barbecued chicken/lamb blended with touches of our fresh special Naga chill,”
coriander, fomatoes, onions, garlic. Thick sauce
Nawabi Chicken/Lamb ...............ooovooovevveeeeccccceeeeeseeeee £7.95
This medium hot Mughal dish has a delicate flavour and a smooth sauce. It is sfrips
of tender marinated chicken or lamb cooked with fresh garlic, tomatoes, fenugreek
& minced lamb; a tasty classic dish

Goa Chicken/Lamb ........c.ccooviviiiiiiieecec £6.95
Goan-style medium spiced dish cooked in a tasty thick tamarind sauce
Tawa Chicken/Lamb .........o.ooooviiieiiieiieccce £7.95

Chicken Tawa is a dish generally cooked on roadside dhabas on big Tawas. This dish goes
well with hot nan. Slices of chicken or lamb tikka cooked with special spices, onions, garlic,
spinach, green peppers, coriander comes in thick dry sauce with sizzling medium or hot

Sizzling MANSUFIAN ..o £6.95

Smooth creamy medium sauce with pieces of chicken/lamb with fresh ginger, homemade
yoghurt sauce, fresh herbs and garnished with fresh coriander

Mushrooms Piazza Chicken/Lamb ......oovovveeiiiiieee, £6.95

Lamb/Chicken marinated in a host of spices and abundance of capsicums, onions,
tomatoes, spring onions in a homemade medium sauce & garnished with mushrooms

Shahi MOGUL.....e e £6.95

Chicken or lamb prepared in amild sauce flavoured with a warming combination of spices
made crunchy almond, butter ghee, homemade yoghurt sauce, a flourish of fresh cream & egg

A popular dish cooked with authentic spices

Chicken/Lamb Balti .......ooveeeeeeeeeeeee e £5.95
Chicken/Lamb Balti Boona .........c.covecveeeeceeieeeeeeeeeee £6.50
Chicken/Lamb Tikka Balti
PrOWN Bt e,
King Prawn Balti..............ccoooovoviiiiicicccccc,
Vegetable Balti
MIXed Balie..eoeeeee e

CHEF’SIRECOMMENDATIONS

Chicken Tikka Massalar.............cccooriiiciiiiie, £6.50
Marinated chicken/lamb cooked in the clay oven then cooked in a special

creamy massala sauce

Lamb/Chicken Passanda.............cccoovviriiiniiie £6.50
Marinated chicken/lamb half cooked in a rich assortment of tasty ingredients

in the clay oven then cooked with fresh cream, almonds & sultanas

Korai Chicken/Lamb............ccccooiiininiee £6.75
Deboned chicken/lamb with ground spices, tomatoes, capsicum and onions served

in a hot wok. A tangy medium to hot spiced sauce. Exquisite!

Chicken/Lamb Jalfrazy
Tempt your taste buds with 1h|s dish of succulent spiced lamb/chicken served

in an aromatic fomato sauce, ginger, garlic & green chillies

Butter Chicken ...........ocooviiiiiiiiiic £6.50
Anyone who loves Indian food - both eating and cooking - particularly non- vegetarian

fare, knows that the holy grail of chicken dishes is the butter: Marinated chicken cooked

in butter, creamy mild sauce

Goan Lamb Shank.............ccoooiiriiiiiccc, £9.95
Lightly spiced oven roasted lamb shanks, previously marinated in @ nice mild

special sauce. Garnish with fresh coriander and tangy onions

Garlic Chilli Chicken ...........cccccviiiiiiiiicccc £6.75
This South Indian dish involves boneless pieces of chicken subtly flavoured with pepper,

fresh spices, herbs & green chillies

Indian Summer Chicken / Flambé............ccccovoiioiiiiinnn. £6.75
Chicken/lamb marinated in fresh green herbs and spices char-grilled & with a shot

of brandy presented sizzling flambé

Chicken Green Massalar ............cccooiiiiciiiniiiicce, £6.75
Marinated chicken cooked with fresh coriander, lemon leaf, green peppers

& crushed garlic. Wonderful and unique to Indian Summer

Chana Chicken/Lamb ............cccooiiiiiiiiiiiccceee £6.50
Marinated chicken/Lamb barbecued in the clay oven then cooked with fresh

green chillies, capsicum, chopped onion with chick pieces. Medium

Shimla Chicken/Lamb............cccoiiiieiiiccccce £6.75
Diced marinated chicken cooked with mild spices, chef's own recipe. A creamy fruity

dish with fresh mangoes. Absolutely succulent

Saagwala Chicken/Lamb ... £6.75
This dish combine’s chicken with spinach and the end result is a tasty, nutritious and healthy dish.
Chicken/lamb cooked in a medium spiced sauce with garlic, peppers, fomatoes & fresh spinach

» v K
.

(Stir fried rice). Fried basmati rice with onions, slightly spiced,
garnished with fresh salad and vegetable curry

Chicken or Lamb Biriany ...........cccocooiriiieiniiceiieee
Chicken or Lamb Tikka Biriany ...
Tandoori King Prawn Biriany .....
Tandoori Chicken Biriany...........cccooooiiiiiieiieiiecenee
Prawn Biriany ..........cooouiiiiiiniiieiiceicee e
Indian Summer Biriany
Vegetable Biriany .............ccccceeiiiiiieieeeceeeeeieae

G
BRING THIS INDIAN SUMMER
TAKE-AWAY MENU WITH YOU
WHEN DINING IN & RECEIVE

EAT AS MUSH AS YOU LIKE
FROM 12 NOON UNTIL 11PM




