Vegetable £9.95
Chicken / Lamb / Prawn © / Paneer £10.95
King Prawn © £14.95

Traditional Curry Traditional sauce cooked with onions, garlic, ginger & tomato.
Balti Medium, very well spiced in a balti sauce

Bhuna wmedium spiced and simmered in a thick sauce

Madras Spicy thick sauce

Rogan Thick sauce garnished with tomatoes
Pathia Hot, sweet and sour

Dhansak cooked with lentils in a medium sauce
Korma ® Very mild with coconut and creamy sauce

Dupiaza Sautéed with onions and peppers
Saagwala cooked with spinach

Served with a complimentary vegetable biryani sauce.

King Prawn Biryani ©

Bombay Special Biryani © chicken, Lamb & Prawn
Tikka Biryani - Chicken / Lamb @
Traditional Biryani - Chicken / Lamb / Prawn © / Paneer

Vegetable Biryani

Side £5.95 Main £10.95

Cauliflower Bhaiji Chana Masala o @
Traditional home style cauliflower cooked Cooked in a mild, creamy, sweet masala sauce.
with cumin, ginger and spices
Mushroom Bhajji
Aloo Gobi Mushroom with cumin and ginger.
Traditional home style potato and cauliflower

cooked with cumin, ginger and spices Bombay Aloo
Potato cooked in sauce with ginger and garlic

Mattar Paneer 0@

Cottage cheeseandgreen peas, inatomatogravy  1arka Daal
vy . Yellow lentils tempered with garlic, onion
Bhindi Bhaiji and cumin seeds

Okra cooked with onions, flavoured with cumin
Saag Bhaiji

Saag Aloo / Paneer oo Spinach cooked with garlic

Spinach with potato / cottage cheese cooked
with onions flavoured with cumin

Special Fried Rice Minced meat & peas
Onion Fried Rice

Egg Fried Rice @

Mushroom Fried Rice

Vegetable Fried Rice

Pilau Rice

Boiled Rice

Plain Nan o ¢

Peshwari Nan o @
Keema Nan o e

Garlic Nan @ @
ChilliNan @

Paratha

Stuffed Paratha © vegetable
Tandoori Roti @

Chapati @

Mixed Raita »
Chips
Large Curry Sauce

Omelette & Chips @ - Mushroom / Chicken / Prawn ©
Nuggets & Chips

Some of our dishes may contain traces of nuts, seeds and other allergens. There is a small
risk that traces of these may be present in any other dish or food served here.

Please advise your waiter if you suffer from any food allergies or have any other
special dietary requirements. Please also be advised that some of our dishes may
contain bones (For more information, ask a member of staff).

The Management reserves the right to refuse admission.

Please kindly appreciate 1 main meal is required per peson.

If there is a dish you would like that is not listed on the menu, please enquire, and if
possible, within a time limit we will be pleased to prepare it for you.

KEY FOOD HYGIENE RATING

Vegetarian: @ Nuts: ™ Dairy: ® Egg: @

v
Gluten: @ Crustaceans: ©
Slightly Hot » Madras Hot . Very Hot ,.» © @ @ @ @ 6

—
V- . -
tripor Viss @

BOMBa3 PalaGe

Unique and inquisitive indian cuisine with a modern twist
Est. 1984

10% DISCOUNT

on collected take away orders over £20

FREE DELIVERY

on orders over £25 (within 4 mile radius)

FREE BOTTLE OF WINE

on takeaway orders over £100

ORDGR ONLING USINS OUR APP

ANDROID APP ON

£ Download on the |
. App Store » Google play

OPENING HOURS

Sun - Thur: 5pm - 10.30pm
Fri & Sat: 5pm - 12am

02476 677851 / 714057

64 Earlsdon Street, Coventry CV5 6EJ
www.bombaypalacecoventry.co.uk




Papadam withchutneys ® ® ©

Spiced Papadam with chutneys ® ® @

Bombay Chops @
Tender Iamb chops, charcoal grilled in thick spiced masala.

Fish Tikka @ ©
Marinated overnight in our home-made tandoori sauce and
roasted in tandoor for an infused smoky taste.

%Ptcy Salmon @

sala Spiced salmon, light pan-fried with onions.

Garlic Char-Grilled KlnC? Prawn @ ©

Succulent king prawns, seasoned with garlic & chilli batter.

Bombay Combination
Meat Samosa, Vegetable Samosa & Onion Bhaji.

Tandoori Combination @
Chicken Tikka, Lamb Chops, Lamb Tikka & Sheekh Kebab.

Tetul Mix o

Succulent lamb & chicken tikka, together with mushrooms, crunchy
onions and capsicum, pdn-fnedm tangy tamarind. Served with a pdratha.

Onion Bhaiji
Finely shredded onions coated with a home-made spicy batter /

Meat Samosa / Vegetable Samosa
An ever-crisp and crunchy coated pastry with our special savoury stuffing.

Tikka - Chicken / Lamb / Paneer o ©

Marinated overnight in our home-made tandoorisauce and
roasted in tandoor for an infused smoky taste.

Sheekh Kebab ®
Delicious minced lamb, marinated overnight in spices.
lemon juice, onion &garhc and roasted in the tandoor.

Tandoori Platter ©
Lamb Chop, Chicken Tikka, Lamb Tikka, Seekh Kebab & Paneer Tikka.

Vegetarian Platter o @
Onion Bhaji, Vegetable Samosa, Paneer Tikka,
Vegetable Pakora & Okra Bhaji

Marinated in yoghurt with a blend of herbs & spices,roasted in the
tandoor, Served with salad & mint dip. Tandoori paste is used as a
marinade on all tikka dishes which may contain nuts.

Tandoori King Prawns © ® £15.95

Tandoori Mixed Grill ® £15.95
1/4 tandoori chicken, lamb tikka, chicken tikka, lamb chop & sheekh kebab
Bombay Chops @ £12.95

Shashlick - Chicken Tikka / Lamb Tikka / Paneer Tikka ) £11.95
Salmon Tikka £15.95
Tikka - Chicken / Lamb / Paneer o @ £9.95
Tandoori Chicken Half®

Mixed Sizzling Tawa @ £15.95
Chicken, lamb & prawn. An assortment of tenders succulent meat
cooked in its distinctive dish with its own individual eastern taste & flavours.

Sylheti Bombay Chops @ £15.95

Tender lamb chops cooked in heavily spiced rich bhuna sauce
with peppers, fried garlic and green chillies

Murgh Nawab @ £15.95

Succulent pieces of chicken tikka marinated in Nawabi aromatic spiced rich flavoured
sauce with mushroom, onion, tomatoes & brandy,served on a flaming sizzler.

Signature Akbari 6 ® £15.95

Half tandoori chicken on the bone, braised with mince meat in a thick
mouth watering sauce dressed with egg net. (Can be prepared off the bone)

Shashlick Bhuna - @ Chicken / Lamb / Paneer

Marinated tikka in onion, tomato & capsicum cooked in the
clay oven and served in a bhuna sauce.

No discount on thali dish.

Curry Style Thali @
Chicken tikka masala, lamb pasanda, lamb bhuna and
northern bengal garlic chilli chicken, accompanied with pilau rice & nan.

Tandoori Style Thali o
A selection of kebabs, chicken tikka, lamb tikka, sheekh kebab
lamb chop, pilau rice and nan.

Vegetarian Style Thali oe
A selection of aloo gobi, bombay aloo, saag paneer and tarka daal,
accompanied by rice & roti.

No discount on chef special tawa dish.

Highly recommended “leave it to us” set meal for groups to ease the
hassle of going through the menu.

SHEEKH KEBAB © * ONION BHAJI «
CHICKEN TIKKA ® «PANEER TIKKA o
CHICKEN TIKKA MASALA o
LAMB NORTHERN BENGAL GARLIC CHILLI
BOMBAY ALOO « »+ CHANA MASALA o ®
CHIPS = NAN @ *PILAU RICE

FORTWO £44.95 / FOR FOUR £89.95

Seafood Lazeez o ® £17.95
Scallop, Salmon & king prawns pan fried with cardamoms, fresh lemon, coriander,
tomatoes, shredded ginger, fresh melt & lime juice in a medium sauce. (Hot on request)

Lime & Ginger Sea Bass £17.95

Pan-fried fillet of sea bass served on a bed of spinach and juicy green pepper.

Salmon Tikka Masala @ £17.95

Chunks of pink salmon marinated in spices and lime juice with fresh herbs, roasted
then smothered in the world-famous succulent, smooth, creamy, sweet Masala sauce. (Mild)

Goan Fish @ £17.95

An exotic dish from the southern coast of India; pan-fried snapper in a medium sauce.

Bombay King Prawn © £17.95
King prawns simmered in medium sauce with coriander and ginger.
Can be prepared on or off the shell.

s u

Try 2 different dishes in small portions (Vegetarian options available)

Chicken Jalfrezi & Lamb Sagwalla £14.95
Chicken Tikka Masala & Lamb Bhuna £14.95

Chicken Bhuna & Lamb Jhall Naga £14.95

King Prawn ©

Vegetable

Jhall Naga - Chicken / Lamb / Prawn / Paneer
A hot spiced dish cooked with hot east Bengal chillies

Shatkora - Chicken / Lamb / Prawn / Paneer
A medium spiced dish with shatkora for a zingy tantalising eastern experience.
Shatkora adds a distinctive flavour once cooked.

Tetul - Chicken / Lamb / Prawn / Paneer £11.95

Tamarind infused with kashmiri spices for a tangy sweet experience.

Masala ® - Chicken / Lamb / Prawn / Paneer £11.95

Succulent pieces of tikka cooked in our signature, thick, mild, creamy, sweet masala sauce

Jalfrezi - Chicken / Lamb / Prawn / Paneer £11.95

Hot sauce with chunks of green chillies, peppers and onions.

Passanda @ - Chicken / Lamb / Prawn / Paneer £11.95
Very mildly seasoned with aromatic spices, and cooked in a creamy sauce.

Northern Bengal Garlic Chilli - Chicken / Lamb / Prawn / Paneeroc  £11.95

Bengali style chicken fried in garlic with peppers and onions, then
cooked in a medium sauce for a rich flavour with a touch of garlic pickle.

Jaipuri - Chicken / Lamb / Prawn / Paneer
The tikka is marinated and slow-cooked in the clay oven, and enhanced with
fresh mushrooms, onions & juicy capsicum with a touch of tomato ketchup.

Afghan Chana Sagwalla - Chicken / Lamb / Prawn / Paneer
Stewed with chick peas in a medium sauce with fresh lemon juice and spinach.
Garnished with a touch of fresh coriander & ginger. Slightly sour to taste.
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