11a Scotland Road Stanwix Carlisle CA3 9HR

Takeaway Menu

Hours of business 5.30pm through till 10.30pm.
Last orders at our discretion.
£1 discount on every main dish.
No side dishes or starters without a main dish.
All major credit cards accepted, minimum card transaction £10.
Open 7 days a week, except Christmas Day, Boxing Day and New Years Day.

T: 01228 531495
T/F: 01228 547132
W: www.stanwixtandoori.co.uk

- pRe sTaRTeR Spiced Poppodoms - £0.60 each

Poppodoms - £0.50 each

Condiments Selection - £0.60 Per Person

- sTaRTeRs Onion Bhaji £2.95

Maas Biran £3.75

Lightly spiced balls of onion, pepper and
chickpea flour. Deep fried till golden brown.

Bangladesh ‘Pangash’ fish marinated in mixed spices
and deep fried to give crispy yet succulent taste.

Vegetable Pakura £2.95

King Prawn Butterﬂy £4.50

Finely chopped vegetables, tossed in gram
flour and deep fried till golden brown.

King Prawns marinated in light spices and deep fried
with breadcrumbs.

Chicken Pakura £3.75

Reshmi Kebab £3.95

Chunks of marinated chicken pieces, cooked in our
tandoori oven, then deep fried in a lightly spiced batter.

Spicy minced Lamb Pattie, marinated in tandoori herbs
and spices, pan-fried and served in an omelette.

Lamb or

Vegetable Samosa £2.95

Crispy pastry filled with lightly spiced vegetable
or minced lamb

Mulligatawny or Dall Soup £2.95
A thick soup with a distinct flavour of curry,
or a rich lentil soup with a hint of garlic.

- pURi sTaRTeRs Choose from a selection below to be stir fried with a blend of medium spices, served on a puri (deep fried pancake):

Chicken Chatt
£3.95
Mushroom Chatt £3.75

Prawn Puri
Channa Chatt

£4.25
£3.75

King Prawn Puri £4.95
Aloo Chatt
£3.75

- TaNDOORi sTaRTeRs Our selection of meats and seafood are marinated in herbs and spices, cooked over open flames in our tandoori oven.

Chicken Tikka
Sheek Kebab

£4.50
Lamb Tikka
£3.75 Salmon Tikka
Paneer Tikka
£3.50 Tandoori King Prawns £6.25
Tandoori Mix Special (Sheek Kebab, Chicken Tikka, Lamb Tikka) £4.25
£3.50
£3.75

- shaRiNG plaTTeRs Mixed Vegetarian Platter £5.95
(for two people)

Mixed Starter Platter £6.95
(for two people)

(Onion Bhaji, Samosa, Pakura, Paneer)

(Sheek Kebab, Chicken Pakora, Mixed Tikka)

Vegetarian
- Mild

Contains nuts
- Medium

Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

- Chefs speCial Dishes Stanwix Tandoori Special ... £10.50

Ghar ka Chingri … £12.95

Breast of chicken marinated in our unique tandoori
spices is cooked in our tandoori oven.
Once cooked, it’s added to a spicy minced lamb
mixture. A dish full of character and flavour is served
garnished with fresh coriander.

King Prawns cooked as we would at home! Large
king prawns cooked off the shell, with the tails still on,
in a thick bhuna style curry. Cooked alongside
potatoes, green peppers and a range of fresh herbs
and spices giving it a pungent aroma and a lasting
taste on the tastebuds!

Maas Tarkari ... £8.95

Shahi Salmon … £9.45

Traditional Bangladeshi ‘Pangash’ fish is used for this
dish. Fillets of this white fish are diced and added to a
spicy bhuna sauce including sliced onions, peppers,
garlic and tomatoes.

Fresh fillets of salmon, marinated in our unique
tandoori herbs and spices, cooked in our Tandoori
oven and cooked in a spicy thick sauce.
Fresh, fragrant, flavoursome! Served medium spiced
but could be tailored to your palate!

Shahi Shatkora ... £8.95

Kofta Moshla ... £8.95

Bangladeshi lime (shatkora) is used in this classic
Bangladeshi curry. Small chunks of this is blended
with a special blend of spices, in a thick base
made with sliced onions, peppers and tomatoes.
The result is a unique and tangy taste on the palate
accompanied with a hint of spice. This can be
prepared with either chicken or lamb.

Spicy balls of minced lamb cooked with pungent
spices including fenugreek and crushed garlic,
added to a thick base of thinly sliced onions, peppers
and pureed tomato. A relatively dry dish, medium
spiced.

Lau Gosht … £8.95

Chana Gosht ... £8.95

Butternut Squash is the main ingredient which brings
out the flavour, colour and sweetness to this dish.
Cooked with either lamb or chicken, it adds a
fantastic flavour to the palate. This is served medium
spiced, but could be tailored to your needs!

A dish with chick peas as the main ingredient. These
are added to a blend of medium spices with to give
a thick bhuna-style curry with the added taste of
chick peas.This can be prepared with either chicken
or lamb.

Vegetarian
- Mild

Contains nuts
- Medium

Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

- siGNaTURe Dishes The dishes below can be prepared with the fillings of you choice.
Please select the fillings given below along with our Signiture Dishes:

Chicken Tikka £8.15
Lamb Tikka
£8.35
King Prawns £10.50

Chicken
Lamb

Massalla ...

£7.50
£7.70

Prawns
Vegetable

£7.70
£6.75

Shak ...

Our special massalla paste mixed alongside with ground
coconut, cashews, sultanas combined with evaporated
milk, cream, sugar and clarified butter gives this dish a
very unique taste and flavour. A mild combination with a
hint of spice gives this popular dish lift.

A combination of medium strength spices cooked with
onions, peppers, garlic and pureed tomatoes, added
to a generous helping of spinach to create a dish of
rather dry consistency.

Jalfrezi ...

As the name suggests, a strong garlic flavour is found
from this dish. A medium strength dish cooked with
onions, peppers and pureed tomatoes. Various spices
are used and the dish is finished off with a large
helping of fried garlic on top.

Garlic ...

A hot and spicy dish cooked with pureed tomatoes,
thinly sliced onions, fresh garlic and ginger. Spices and
green chillies are added for a pungent taste. Finished
off with a garnish of fried onion and fresh coriander.

Passanda ...

Ground cashew nut, ground sultana, flakes of coconut,
sugar, fresh yoghurt and evaporated milk is the base
for this very mild alternative.

Karahi ...

A dish made with strong spices, chunks of tomato,
onion and green peppers, served in a cast iron
souk (karahi) topped off with fresh coriander.
A dry, spicy and fragrant dish.

- TaNDOORi plaTTeRs Tenderised meats and seafood of your choice marinated individually with fresh, homemade yogurt and a vast selection
of spices and fresh herbs. These are cooked over open flames in our tandoori oven.
Served on a sizzling platter of onions, accompanied with a crisp salad and yoghurt dressing.

Chicken Tikka
Tandoori Chicken

£8.35
£8.35

Lamb Tikka
Salmon Tikka

£8.65
£9.35

Paneer Tikka
£7.95
Tandoori King Prawns £12.95

Tandoori Cocktail - Tandoori Chicken, Chicken Tikka, Lamb Tikka, Sheek Kebab £9.50

- shashliCK plaTTeRs Tenderised meats and seafood cooked as above, skewered alongside curved onions, green peppers and tomato.

Chicken Shashlick
Paneer Shashlick
King Prawn Shashlick
Vegetarian
- Mild

£9.35
£8.95
£13.95
Contains nuts
- Medium

Lamb Shashlick
Salmon Shashlick
Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

£9.65
£10.35

- TRaDiTiONal Dishes The dishes below can be prepared with the fillings of your choice.
Please select the fillings given below along with our Traditional dishes.

Chicken Tikka
Lamb Tikka
King Prawns

£7.65
£7.85
£9.95

Chicken
Lamb

£7.00
£7.20

Prawns
Vegetable

£7.40
£6.25

- The Mild Selection Kurma ... sweet and creamy

Coconut powder, sultanas, sugar, double cream
and evaporated milk alongside our house special
kurma paste.

Malayan ... creamy with fruit

Sugar and evaporated milk cooked with sultanas and
sliced bananas and pineapple gives this dish a sweet
and fruity appeal.

- The Medium Selection Classic Curry

Kashmiri ... curry with fruit

Puréed tomato, fenugreek, crushed garlic, pepper
and coriander blended with a range of medium
spices making the perfect curry for a starter!

Cashew nuts, sultana and banana go into this
intriguing dish combined with medium spices
helping to give a spicy but fruity taste.

Bhuna ... thick, medium curry

A Bhuna base with a garnish of spiced, caramelised
tomato, onion and green pepper.

Rogan Josh ... juicy tomatoes

Thinly sliced onions, green peppers combined with
fenugreek, crushed garlic, pureed tomato sautéed
with a blend of spices making it a dry, medium,
flavoured dish.

Dupiaza ... plenty of onions

A dish with heavy use of onions, large curved chunks
with medium spices giving the dish a strong onion taste.

- The Hotter Selection Dansak ... sweet, sour, hot with lentils

A dish making use of split lentils added with pineapple,
sugar and lemon juice. Blended with medium spices
and pureed tomato and coriander. A sweet and sour
taste on the palate, with added flavour of lentils.

Pathia ... sweet, hot, sour

Vegetarian

Madras ... hot

Pureed tomato, crushed garlic and lemon juice is the
foundation for this classic. Fiery spices give the dish
a hot but manageable taste on the palate.

Onions, peppers, fenugreek, tomatoes and a touch of
sugar form the base for this refreshing hot, sweet and
sour dish. A blend of fragrant and fiery spicy gives it a
unique taste.

- Mild

Srilanka ... hot with coconut

Coconut powder infused with pureed tomato,
coriander, fenugreek and pungent spices gives the
dish a hot yet fruity flavour.

Contains nuts
- Medium

Vindaloo ... unforgivingly hot!

Made as the madras, but greater use of chillies and
hot, pungent spices!
Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

- BalTi Dishes The Stanwix Tandoori offer a range of Balti dishes to suit everyone’s taste! Our Balti dishes are made using a unique
blend of spices to create a paste which is added to our popular dishes. This gives the dish an added spicy, tangy taste
with an abundance of aroma. A Balti experience is completed with a naan of your choice.
The dishes below can be prepared with the fillings of you choice.
Please select the fillings given below along with our popular dishes listed below...

Chicken Tikka £9.65
Lamb Tikka
£9.85
King Prawns
£11.95

Chicken
Lamb

Bhuna Balti...
Rogan Josh Balti...
Dupiaza Balti...
Massalla Balti...

£9.00
£9.20

Prawns
Vegetable

£9.40
£8.25

Dansak Balti...
Pathia Balti...
Srilanka Balti...
Garlic Balti...

- BiRYaNi Dishes Thinly sliced onions, peppers and fenugreek lightly fried and mixed with aromatic spices, sultanas, cashew nuts.
Added to that is fragranced basmati rice. A fragrant risotto-style dish topped with tomatoes, cucumber
and sliced boiled egg. An accompaniment of a medium vegetable curry is served.

Chicken Tikka £8.65
Lamb Tikka
£8.85
King Prawns £10.95

Chicken
Lamb

£8.00
£8.20

Prawns
Vegetable

£8.20
£7.25

- paRsiaN BiRYaNi Why not try our Parsian Biryani ? Cooked similar to our traditional biryani and garnished with an omelette,
bananas, cucumbers and tomatoes. An accompaniment of a medium vegetable curry is served.

Chicken Tikka £9.65
Lamb Tikka
£9.85
King Prawns
£11.95

Vegetarian
- Mild

Chicken
Lamb

Contains nuts
- Medium

£9.00
£9.20

Prawns
Vegetable

Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

£9.20
£8.25

- ACCOMpaNiMeNTs Seasoned Vegetables £3.50 (sides) £6.25 (main)
A selection of vegetables, gently sautéed and fragranced with butter and spices to provide an ideal
accompaniment or a main meal.

Vegetable Curry
Bhindi Bhaji (Okra)
Tarka Dall
Shak Aloo
Paneer Moshla

Vegetable Bhaji
Cauliﬂower Bhaji
Shak (Spinach) Bhaji
Chana Bhaji
Shak Paneer

- Bread Mill -

- Rice Selection Star aniseed, bayleaves, cloves, cinnamon, cardamon
pods are a few of the spices cooked alongside
basmati rice giving it a very pungent aroma.

Pilau Rice
Steamed Basmati Rice

£2.50
£2.50

Try a rice with any of the following:

Keema
Mushroom
Eggs
Peshwari
Lemon

Vegetable
Peas
Garlic
Onion
Olive

£2.75

Poppodom
Spiced Poppodom
Chips
Raitha – Cucumber or Onion
Mango Chutney
Onion Salad
Lime Pickle
Chilli Pickle
Curry Sauce

£0.50
£0.60
£2.20
£1.00
£0.60
£0.60
£0.60
£0.60
£2.50

Special Curry Sauce

£3.00

(Bhuna, Massalla, Kurma, etc)
Vegetarian
- Mild

Naan Breads
A selection of fine flours, seasoning, eggs and oil are
kneaded into a dough. Cooked in our tandoori oven
to give a fragrant, crispy bread with a fluffy centre.

Plain Naan
Peshwari
Egg
Cheese
Chilli

£2.50
Keema
Garlic
Coriander

Contains nuts
- Medium

£2.75

Chapati

£1.50

Puri

£1.50

Paratha

£2.50

Stuffed Paratha

£2.75

Thin crépe made with wheat flour.

- Extras -

(Mild, Medium, Hot)

Mushroom Bhaji
Bombay Aloo (Potato)
Potato & Cauliﬂower
Aloo Chana
Lau Bhaji (Butternut Squash)

Thin crépe made with wheat flour and deep fried.

Thick flakey bread made with wheat flour
and pan fried with clarified butter.

A paratha stuffed with crushed vegetables
and herbs and spices.

Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

- seT MeNU Set Meal for 1 £18.00

Set Meal for 2 £36.00

Poppodoms & Chutney

Poppodoms & Chutneys
Lamb Tikka,

Sheek Kebab

Onion Bhaji

Chicken Tikka Massalla

Chicken Tikka Jalfrezi

Bhindi Bhaji

Bombay Aloo

Lamb Tikka Passanda

Peshwari Nan

Pilau Rice

Pilau Rice, Vegetable Pilau

Sweets

Sweets

Set Meal for 3 £54.00

Set Meal for 4 £72.00

Poppodoms & Chutney

Poppadoms & Chutney

Maas Biran, Chicken Tikka,
Vegetable Pakura

Paneer Tikka , Chicken Pakura ,
Tandoori Special Kebab, Onion Bhaji

Chicken Shashlick

Lamb Garlic Balti, Chicken Tikka Mossalla

Prawn Roganjosh

King Prawn Pathia, Chicken Karahi

Lamb Tikka Garlic
Cauliﬂower Bhaji , Shak Paneer

Vegetable Bhaji , Mushroom Bhaji

Keema Pilau, Pilau Rice

Pilau Rice , Peas Pilau , Mushroom Pilau

Garlic Naan

Keema Naan, Paratha

Sweets

Sweets

Please note that changes can not be made on the set meals.
Vegetarian
- Mild

Contains nuts
- Medium

Not suitable for Celiacs
- Hot

- Very Hot

Food Allergies and Intolerances - Some of our foods contain allergens.
Please speak to a member of staff for more information.

