Gourmet Banquet

Savouries
Popadoms with mango chutney and
relishes

Appetizers

A sefection of traditional starters chicken
tikka, sheek kebab, onion bhaji, chicken
pakora and vegetable somosa

Main course
Chicken tikka masala, deewar chicken,
lamb rogan josh, zalfrazi chicken

Vegetable side dishes
Tarka dall, aloo gobi

Various Rice
Mushroom pilau, basmatli rice

Assorted Breads
Garlic naan, plain naan

£11.95 per person

A selection of all dishes in each menu will be
served in a banquet style.

Executive Banquet

Savouries
Popadoms with mango chutney and
relishes

Appetizers

A mouth watering selection of starters,
Chicken kebab, chicken tikka, lamb chops,
fish samosa, chicken pakora

Main course
Sredevi chicken, haddock, lamb sangam,
deewar chicken

Vegetable side dishes
Vegetable korai, bombay aloo

Various Rice
Shahi pilau, onion pilau

Assorted Breads
Keema naan, garlic naan

Coffee

Cappucino or latte



Banquet
Menu

34 Smyth Street, Wakefield.
(01924) 362111

Savouries
Popadoms with mango chutney and
relishes

Appetizers
Chicken Tikka, Garlic Mushroom aloo with
paratha, lamb chops, shabana

Main course
Lamb shank, seabass, akshay, chefs own
preperation

Vegetable side dishes
Chana aloo, tarka dall

Various Rice
Shahi Pifau, Mushroom Pilau

Assorted Breads
Keema Naan, Peshwari naan

Desserts
Ligourice Opera or La Pistacio

Coffee

Cappucino or Latte

il B B o Per person

www.bollywood-lounge.co.uk



Accompaniments Various |

87 Cucumber or onion raitha £1.35 w_.mmﬁ mwmm:.ﬁ#m_m
88 Greensalad £1.35 97 Naanbread £1.70 _
B9 Assorted pickles and relishes £1.35 Made with relined white selfraismeg flous egg, milk and a ftile sugar.
ag 1.u__u_w.u_._m=._u._=u____m_._ n_q.m_u_nu_”_ £0.40 98 Peshwarinaan £2.00
Stufted with & blesd of chopped dred fruits, detceaied conul, almonds, mango '
. pulp asd cowam,
m_ﬁ.m 99 Keema naan £2.00
& Stufied with minced lzmb Wended with corander and spaces, This Bean i3 an
U_ m jmm all time Bavaurite amang oor diners. _
[
100 Garlic naan £2.00
3 |
91 Steamedrice £1.50 St with fres garli |
Seeam bailed long grain Amerdcan e, |
. ; 107 Filmi naan £2.25
92 Pilaurice : £1.70 This new creatian of Naze was made for seme of qur quests, stuffed with spnng _
Using kersel Basmati rice the weelds best, cosked with aromatic spices. aniin, chease, gl minced lamb and garlic wiich Bas been put o the menu
93 Mushroom, EggorLemon rice £2.30 Theierefiel
94 Onions, Keema or Vegetable rice £2.30 102 Paratha L
o Thealltimespecial peeds no explanation.
95  Shahi pilau 20 :
This rice cish was cooked for the Moghal emperers on very ypedial acezdians, 103 ._..w_....._..a_n ri Roti £l
Basmati rice tocked with dallcately spked mince famb, egg, sprivig aniond, Mosdemith leyresd gund wholewheal
gamished with s and voanas 104 Chapati £0.s0 |
96 Meetha naricol pilau £2.30 Wade thinly with leavesed ground whaleshear !

Usinag ki pened basmiati rice the wiwlds hess, cosked with aromatic spices, dried |
fruits, coconut and sugar.

Buy 3 Takeaways & Order 1 FREE

FREE TAKEAWAY MEAL, Value equal to the lowest takeaway price. Bring this menu with you
each time you purchase a takeaway, when all 3 boxes have been stamped call in for your free
takeaway. Offer available for a limited time only.

Redeematie at Bollywand Lounge restaurants only.

Tel: 01924 362111
Tel: 01924 299951

Open 7 days 5.30pm till late
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Tandoori
Sizzling Dishes

An arsgient stylle of cesking which originated i the regged Barth-West froatier of
India, The natural, healthy aed earthy tones of ow Tandoor dishes are achleved by
the use o fresh herbs and spices |n the marinade misting 1n the mast dellcloss of
dihes. Served skzzling on 2 bed af chesped onlons witha algpey salad,

70 Tandoorichicken £5.90
Wi tima Eavaurite. Half ofa teader spring chidke grlledinthe Bndoad day
oven, &8

71 Chicken ﬁr—....u £5.90
Tentles pleces of chicken breast ﬂ.u!_rns.:-iona_aa.i!!!.

gelden. 44

72 Lamb tikka £5.90
Tender pieces oflamb cubes sarisared with aurfinely selected hebs & spices

then grilled in the Badoo clay oven, 24

73 Chicken Shashlik £7.70
Tender pisces of chicken beeast filfiets grilled i st andzari day oven with
capsleum, bomatoet and onloes, s 8

¥4 Tandoori King Prawn £9.50
The best freshmrates king prasns from Bangledesh marinated in our exclssve
sauce then barbedwed InaBndooed clap oven. 2

75 Tandoorl cocktall £9.50
Avarlety of suooalent meat, poultry, King prams, mince and fish combined
taqether 1o prodece an amay of distinctive flavours and aramas. An exceliant
wiy of mpling our Tedoar specialices. a4

World
Famous Dishes
United Kingdom's best selling and most popular dish

cooked with our awn special tandoori sauce, almond
powder, coconut powder, sultanas & fresh cream [mild).

76 Chicken tikka masala (D 2 £5.90
Bollywood

Dishes
77 Kaalia £7.20

The mest oomgler of all greet curries. Cemprines tweaty oo ingredients each
masted individually, this lends to.adeep rich brown celout Chicken orkamb. 8 4
78 Shilpa Spice £7.20
Grilhed chicken or lamb cosked with Tresh g rikc, green child and fresh hers
inathick ;e 588
79 BigB £7.20

Chickan in butieg cheese and traditional bght herbs & spices. 15 ricy, creamy
and cheesy. Chicken of lamb. 2

80 Aishwarya Rai £7.20
D chel's creatinn be st the weaker palate, ceoked ina mild samce with lots
of flavaurs. Chicken orlamb. #

81 Shah Rukh Khan £7.20
Lamb orchidken cooked In a lightly spiced sauce with a varety of fresh herbs
B sploes, fresh tomatoes and plain yoghurt. Veay highly moomemended. #

Organic
egetarian Dishes

Irapired by the Brahmirs of Bangladesh and Ind ia. Using only fresh oeganic
wegetablesthechefs have ceated awast range of veqetarian deficacies which are
slmpya delight waiting 1o be discovered, ssme of the mest ajomatic and ful
Favaiired dithes fit far ey dines table.

B2 Danny £5.00
Mized erganic vegetables ceoked with herbs and spicas, green chillles, anions
adinmatses. 4 A

B3 Govinda QU £5.00

Mized erganic vegetabies deli cately i avomed with fresh hehs ard spices,
todenut povwdae almand powder and sultanas o suit the weskes plate, &

B4 Salman £5.00
Mixed erganic vegetables coaked fairty dry with herbs and apices, spring
onkeas, tema et speinkied with corigndeg 8.2

B5 Kishore ) £5.00
Mined eeganic vepetables coaked fairdy dry with herts and splces, spring
onbecs, bulleq chillisd and bamatoes speink] od with coiandes & lamge
infuence of garam masdla b used inthis disgh, 8.8

B6 Pran Q0O £5.00
Thee veq a2 version of the werld famows 1z masala wsing feesh mixed
ofmuric veqelables, A

Fresh

Seasonal Vegetables

Please note there s a significant difference between bhal and bhaat, the bbajib ane
gerp fried in bacterand the Eatter are coaked in @ mol stoarmy faem,

Regular Snrail
B7 Bhindibhazi 1 £4.00 £2.75
Sticed d eep fried okra tossed with cumis, murtzed seads and oy leaves.
Thisis 2 dry preparation and makes an escellent sccompaniment with other
dishes, A2

88 Tarkadall £4.00 £2.50
K combimation of Bar and Masoor Da! (eilow & pnk lentits] cooked ind
sirrhed with chopped garic, cumin ned chilll, This peecess of sizeling e known
25 "Bk and thus the name Brla Daal. 44

B89 Saagaloo/bhazi ) £4.00 £2.50

Chopped spinach tossed with dices of patato, chegped shillots, gailic.and
uminwithaplce, A2

90 Bombayaloo (0 £4.00 £2.50

These ane theee stylesof Bambay 4l oo known 25 ddem aleom Hortheen India,
Kashmirand Bangladeth] this i the Besgall version, 2.4

91 Aloogobl (% £4.00 £2.50
Very papular dish anind Mangalowe and Bangladesh Rorets of cauliNower
and patatoes cocked with varieos spleesand herhs, 44

92 Cauliflowerbhazi (3 £4.00 £2.50
I Il aned Bangladiesh carefilawer 5 vaually cooked 43 4 dry vegetable, this
I a chasslc version cooked with shallots, spring onlon, mustard seeds,

Fenugreek bghtly spiced. 2.0



Welcome

Bollywood Lounge is o rew concept which combines the heady
ewivieral eofours and extravagonee of the Bollywood film
industry with thie sromas ond favours of the cisives of the
Indfan sob continent with o fusion of western tastes,

With this mentr we hove modernised Indian cufsine taking it to
it next levef - yet stifl keeping it authentic favours - but
approached in o contemporary fusfon manner, with different
aceents from around the world added to dishes, making this
visit @ witfgue amd enjoyable experience. Qur staff are friendly
and attentive, it is thelr alm to ensure that your visit will make
a fasting impression.

» Mild © Gluten

FoF Madium () contains Nuts

SAS spicy-Faidy hot Sultable for Vegetarians
55 ery Hot

Traditional
Starters

1 Onionbhaji @00 £2.00
Thie wearbd fameus Indian snack of crisp catons, mealded into a sphere mesh,
than desp fried in 3 coating of gram flourbattes until goldes brown. (v) 4 »

4 - Pakoras & £2.60
Smctulent pieces af chicken or vegetables deficaiely spiced thes coated Ingram
flout batterand deep fried. 4

5 Chicken Chaat @0 £3.00
small cabes of succulent chickes ccaked with spring anfors garkic mined barks,
aplces charmasaia and codlasder served on 2 perl, Yy

6 King Prawn on Purl @ £4.50
Mownh wacering jeicy king peawns cosked wiih spring enlons garlic mived herbs,
spices; fenunreek aad ceclandersersed gn apurs. 4

7 Bollywood sizzling cocktall B

Selection of traditional starters chirken tika, sheek kebah, onisn Bhajl, chidien
pakora and regetable samose. Feaie sodes bralipienelims, 4 o

Chargrilled
Starters

8 Chickenwings & £2.00
Succulest chicken wings deficately sploed with oar man harbs & splces aad
grilled wail golden brawn. 5 4

9 Ssheek Kebab £2.10
Tracved back 1o Ganghis Khanwha mesded Aia ad 1anf many miles seumying
aors the Hindu Kush, Thes Rawabs brought with them the neitic, but
delicious kebab. The traditinnal mince of lambowith the distings Ravours of fresh
hesbs and aramaticspiess, 4

10 Chicken Kebab
Moz ol chicken with the distingt Nlavours of fresh herbs and nematic spos. Y

11 LambChops @ £2.60
Temdier peces of lamb chops debately spiced with surawa herks & splices and
grilled umiil golden brows. s &

12 Chicken or Lamb Tikka &0 E£2.50
Tender pieces of chicken besact ffels o morsel of lasb giilled i ihe tandose
gy e umdil godden, A

Fusion

Starters
13  Zeenat &0 £4.50

14

15

16

17

Award winning

19

20

21

22

£2.50 _,E

Wiced tiger prawms tossed with chopped shaBiat. ginger B garlic, Wended with
minced green chilll, fresh cortander and spices. Filied In thin pastry sheets,
seaied in rell shapes.and deep-Triad. Sesved with lamon vinakjretie & harby
walad, A4

Shabana £4.50
Thai fisbeakes with shathlik egetahlesnd coriandir silad. . 4
Neetu &0 £4.50

Firges ifensan marinated with e man Blend of heths and tpioes and gril led,
Served withsalad. s 4

Sunil @ £4.50
A favourite afthe Indian cennobweut Deepfried savoury trianqular pastries
with anm arrey of dellckus flings. Served with oucumber salad and garbc chill
Bip as

Shatrughan & . £4.50
(Giang king peawwns conked in the kel wath garlic, Indies shallots, spices,
enugres®, carander served with paracha and satad dresing. . 4

Karishma £4.50
Mol of ke Sriest hagd ock lightly spiced writhspices & herbesereed with & garie
ditldg 4,

Dishes

Sangam £8.00
fpapular dishall over northers India and Banghadesh, Tusius pieces of
chicken er tandes lamb cocked with ammatic spices and heebs garlic. gingar,
sping anioes, potabses, meathd, shallets, fresh bullet chillkes this redpe Is from
A gaurmet SyBeri [aeily in basgladash. The dish-cébébre ol Bengalt auisine.

S

Trishul £8.00
Anoser very popralar cory from the Sylhes regien of Basgladesh filles breast
ofchicken or tender lamb conked with aresatic gices ind e garic, ginges
spring onions, caulifiowes methi, shallats, fredy bellet chilies, mustard seedh
avery Rastydish, a4

Aradhana £8.00
Tendes Spting Chigken/ s with garkic, spring offans, shallaty, sk
garmithed with erispy patats ressing tha pes it i delightfel sympheay of
Mavenrs, 20

Deewar £8.00
Succulent pieces of chickes coaked with sromatic spices aed harbs, gark,
qinges spiing aniees, meth shallos, frebs aller chillies, s 4

Signature
Dishes

Al cur signatory dishes jee made using the Bhuna process, whenelry the
ingredients are stirfried in Bht ofl s that the flaveur of the spices are released
into the il

Mediwm dishes

23 Sholay £7.20

{Thicken orlamb charwoal grillad. Cooked with onieas, capsioes, gark:, ginger
and fresh caclandes As

24 Thakur ET.20
Worseds of chicken with fine mince oflamb, ginges garlic spring onleas, shaBiats,
methi and net fomeiting the exclustiely seleched sploes and heeh that make this
digéh 2 delight for the bacfan cullnary pendits. o

25 Dilip Kumar
Suctulest pieces of chicken tikka er tender lam tikka cubes cooked with spimach

£7.20

ganlic. speing oneans, methi shalaes, fresh befer chillies, sprinkled with 2 chease
diewding, g4
26 Manoj £7.20

A clasical Afg hanistan] dish eompsising of [nssh ¢ __._d_nrss.s&z:nn:___‘__!m
the exzense and efforts invalved is normaty cooked for Boyalty, Cooked very
gently inarich sawce, finely chopped igeing osdan, Ranvournd with s fron and
served with fematoes. o 8

Spicy dishes

27 Jay £7.20
Lesious pieces of chicken or tender lamb cosked with aromatic spices & herizs
guille. ginges sgeing ammans, methl, shallaty, fresh bulletohllies. 208+

28 Akshay £7.20
PFlexces of chdckan and bender lesnd czoked tegether with ammatic spioes & herbs
gatlic. gingat sprimg enlons, methi, shalbars, fresh Ballet chillies, mised pappers.

A b

29 Gabbar £7.20
Succulent pieces of chitkes or fender lamb cubes marimated in apheedisisg
splees, garic, spring anions, mechi shallots, fresh green chilies induding oispy
red peppers will activa te senseality and inhakit clear & high thinking.

Very hat, enly forthevery brave. 2 4 2 4

30 Veeru £7.20
Famaus Persian dish avishly qamished with fresh gartic 2ad spring oedans,
fingé ¢ gieen chillies, tomatoes, lemon and chana dall. B superkd Chicken o
Limb, A4

-Mild & Fruity dishes

31 Basanti (D £7.20
Tender pinges of chickon boeait (ilbet coohed with crushed pineip ple, cream almend
[pwter caconut poae; manga pulp. 4

32 Madhuri £7.20
Succabent poeces of chideen cooked with honey aad cur special buttersd sauce
which it made with cooonut, almonds, soltzaa & cream giving It arich creamy
(LTI

33 Sharaabi (D £7.20
Biged chicken kka cooked with mized tropwal fruits, gream, coceaut, dimands,
pistachiosmmered with iia maria giving this dih a totally Caribbesn lavear. s

34

Sridevi
[hitken tika conked with & special mid auce censisting of pestachlo powder
ream oocomut, feesh cream, mangu, jackiruit prabably the onby dish in the UK
thit bas |ackfrult {jackfrult is enc of the mational freits of Bangladesh] #

Sambha ) £7.95
Amaziesy mitbure of chicken o [amb with fresh oeam, segat egg mango pulp &
toeosal impart semptoos tlcheess b his lightly spaced cumy and spriakled
ower with feesh coriander. »

£7.95

Fusion

36

a7

38

39

a0

M

4z

43

45

a7

Dishes

Jol Yorkshire & £8.95
Feoast famb coaloed Bangla syl with light ipicet verved with Yorkiine pudding.
Ap

Joi Wakefield £8.95
Tendér Spring Chicken with ehubard, gailic, spiing anions, dallets, meth],
areating a symphary of Eastem and Westem Navgurs . Sermed with pilau rice, 4.2

Haddock £8.95
Prime Haddock fillet cooked with skallots, qarlic green peppers asisg iraditional
aan recipe. Served mith ondan rice, & 2

Pheasant £8.95
Seaed Brazat of pheasant soanted with nutmeg served with arspy sweet potato
rie ared lightly spi ced medium sae. Served with pilaarice. 4 5

Lamb Shank @& £8.95
Braised lamb shank in entara saece served wiibfondant petato & heeb pesatha,
Served with pilaurloe. s »

Duck £8.95
Shredded vomfsl of duck Mavoured with tandootiipices 2 ried with spinach e
and mange jalfrar sauce, o 4

Monk Fish £8.95
Spitad mankfish & sew pata1n capponata erved with ceelander rice. 4 8
Ostrich £8.95

Ostrich meat cooked wnith aroasatic bt & spicet, ga i, ginges sping oning,
mathi, shalizts & fresh bullet chillies, Szrved with keemapilay, &8
Barishali cod biran £8.95
Lightly spiced cad filket senved with sweet chilli rice gamished with tuna saled
and mustand same. 44

Venison £8.95

Luscaqus pieces of venison cogked with ammatic spices amd herbn garkic, ginges,
spiing ondans, methl, shallats, Tresh bellet dhillies. Served with mushrogm rice.
#b

Black Bream £B.95
Pan fried blck bream serwed with spiced aubesgines and matabie ssoe.
SCerved with steamed rice. A4

Sylheti sea bass £6.95

Fam fried fill et af saa hass sorved with dhas phad nared { thal chilliice) and red



