WESTBOURNE TANDOORI Signature Selection

WESTBOURNE TANDOORI SPECIAL # 15
Cooked with a mix of chicken tikka, lamb tikka & king

prawn with green pepper, whole garlic, ginger paste, chef's
secret recipe & spices. A superb fully flavoured dish that

you will love!

LAAL PATENGA 4 Chicken, Lamb or Prawn 12

Cooked with fresh crushed garlic & mango sauce balanced
with crushed chillies to give a mouthwatering dish from
Goa

TANDOORI CHICKEN BHUNA # 12

Pulled tandoori chicken with onions, tomatoes & garam
masala, with thick bhuna sauce & a spicy garnish with
coriander

CHILDREN'S'MENU - 8

At Westbourne Tandoori all children’s meals are
freshly cooked as is our full menu & include either a
blackcurrent or orange flavour Robinson'’s fruit shoot.

WeAﬂfou)m&

+ Chicken nuggets with chips, peas & tomato
+ Chicken korma with rice or chips
+ Chicken tikka masala with rice or chips

+ Tandoori diced chicken tikka (off the bone) with
naan bread orrice

TANDOORI

HOUSE SPECIAL FOR 2 - 25

CURRYLIFE AWARD
A o e WINNING INDIAN CUISINE

2x popadums with Mango Chutney, Onion Salad, Order by phone, on line or through the FREE App, benefit from
W& e, (ee) Sevee FREE delivery BH1-BH14. Or collect your takeaway in person,
either way enjoy the most exceptional authentic Indian Cuisine!

ZAL ZAL # # # Chicken, Lamb or Prawn 12
A dish noted for its spices & flavour using Kashmiri,

masala, coriander & chillies. This is a hot dish!

Choose 2 starters from the following: Onion Bhaji
/ Chicken Tikka / Meat Samosa / Vegetable Samosa

Choose 2 mains from the following: ¢ ‘,.L 2N 7 o TAKEAWAY

Chicken /Lamb Pi / Vegetable K /Bh s

/ Patia, Madras Sag / Rogan Josh / Dansak / Gylon R . * FREE DELIVERY BH1 - BH14

/ Locknow./ Vindaloo . ® AWARD WINNING RESTAURANT
Choose 1 side dish of the following:Bombay Aloo ) e EXCITING LIVE ENTERTAINMENT MONTHLY

/ Chef's Special Bhaji
® CHILL, COCKTAILS & DJ EVERY THURSDAY NIGHT

GARLIC CHILLI RUCHI # & Chicken, Lamb or Prawn 12

A dish with a lot of garlic plus sweet chili & dill. A must for
garlic lovers!

SHABNAM CHINGRI # 17
An authentic dish from Kerala with shelled fresh baby

lobster prepared with saffron, Keralian spices & coconut

milk. Tempered with mustard seeds, shredded ginger &

curry leaves

DESHI MURGH KI NAWABI BOTTI » 14 ; LY
Marinated organic sliced pieces of chicken coated with <
cheddar cheese & chopped garlic, skewered & cooked in !’;‘\:‘w
our tandoori oven. Served with coriander & jeera rice ~ L IVE EVE NTS
INSTECHI CURRY (Goan fish curry) # Each month Anwar puts on
Halibut steak cooked with Goan spices in fresh coconut milk & curry leaves a speCtacu ar Live event!
MURGH MALABAR CURRY # # 13 + Complimentary
Juicy chunks of chicken sautéed with curry leaves, ginger & mustard seeds. Champagne
Coconut & tamarind juice with fresh chilies added to create a sweet, sour & hot taste - Bellydancing
+ Fire Dancing
g car *DJ S
ELAWARSRICE + Bongos - COCKTAIL BAR
Boiled Rice V 3 * Entertainers ” Enjoy a selection of cocktails, each

Watch socials for prepared with flare, premium-brand
4 TSt DI i www.westbournetandoori.co.uk
details & book early § Shake it stir it - when you eat in

These events are the stunning restaurant make sure
FREE! - the cocktail menu is part of your OPEN FOR YOU

memorable evening! Open 7-days a week, including Bank Holidays
You di .
Aﬁ@g'rn;fs on Monday - Sunday 3pm - 11.30pm

Pilau Rice

Fried Rice choose from: V Mushrooms / Onion /
Garlic / Coconut / Veg / Keema /

Egg Fried Rice / Special Fried Rice

Westbourne Tandoori Special Rice

V Mushrooms, green peas, spring onions & peppers

entertainment of
CHILL,
V Plain 4 Keema 4 COCKTAIL
V Peshwari 4 Garlic 4
Cheese 4 Chapati 4 & CU RRY
Westbourne Tandoori Special Naan 5 EVERY T'H'M,RSDAY

To order your

Takeaway or '

FREE delivery With DJ T) Byham
Download our 2-4-1 Cocktails

FREE APP Live Chilled Sounds

Mixed Raiter 3 \ e now from the E 1 : -y Live C i !
Chopped pieces of cucumber, tomatoes, onions ; App Store ) Lite Bite Bar Menu

: - ; < z or Google Play z
& coriander mixed with yogurt ;

Stuffed with minced meat, green chilies & spicy
onions, garnished with coriander

Pineapple Raiter 4 42 Seamoor Road, Westbourne, Bournemouth, BH4 9AS

Chopped pieces of pineapple mixed with spicy yogurt

Mixed Salad V 3 Follow us on Facebook & Instagram

. for weekly offers, competitions, polls & more!

Pickles 1

Mango, Mint, Red Sauce, Chilli, Onion & Lime Please _check in when dining in the restaurant & tag us in_all your @ @
delicious Westbourne Tandoori shots on all your Socials:

Popadums 1 Spiced Popadums 1 Chips 3

@westbournetandoori #westbournetandoori

® |



SHURUAAT (Appetizers)

Served with fresh salad & homemade mint sauce
KEBAB PURI 5
Minced lamb marinated in spices, skewered in our charcoal

oven on puri (a pancake style bread)

CHICKEN TIKKA 5
Diced chicken, marinated in spices & yoghurt, cooked in our
tandoor clay oven over charcoal

LAMB SAMOSA 5
Triangles of pastry stuffed with mince

SEEKH KEBAB

Minced lamb, blended with garam masala & herbs, then
grilled in the tandoor

CHICKEN PAKORA

Marinated strips of chicken tikka in an authentic crispy batter

WESTBOURNE TANDOORI SPECIALS

MIXED PLATTER for two

MIXED PLATTER for four

A selection of Rack of Lamb Tikka, Chicken Tikka, Vegetable
Samosa, Lamb Chop & Onion Bhayji specially selected by our chef
MALAI DAR DESHI MURGH

Marinated supreme chicken coated with mozzarella cheese &
garlic. Grilled in the tandoor

LAMB CHOP

Welsh mountain rack of lamb marinated for 24 hrs with
tandoori spices. Served with salad & our house sauce

SHAAKAHARI (Vegetable Starters)

VEGETABLE PAKORA V 5
Marinated vegetables in an authentic batter
SPICY HONEY-FRIED PANEER V 6

Great for vegetarians! Paneer coated with honey then dry
cooked with fenugreek garam masala & Kashmiri chilli flakes

ONION BHAJI V 5
Beautifully spiced onions in a special batter

VEGETABLE SAMOSA V 5
Triangles of pastry stuffed with vegetables

HARIYALI TIKKA V 5

Deep-fried potato cakes with a sago crust, filled with cheddar
cheese & spinach
VEGETABLE SHINGARA V 5

Pyramid shaped short crust pastries filled with a delicious
authentic spicy blend of mixed vegetables

PRAWN ON PURI
Delicately spiced, sweet & sour prawns served on puri (a
pancake style bread)

KING PRAWN PURI 7

Delicately spiced, sweet & sour king prawns served on a puri
(a pancake style bread)

FRESH SALMON SHASHLIK 7
Grilled salmon cooked with onions & peppers

KING PRAWN BUTTERFLY 7
King prawn in egg & bread crumbs, spiced & fried in butter
ZAFRONI JHINGA 7

Indian Ocean Jumbo King Prawns cooked in the tandoor,
served with green chutney, mangoes & pomegranate relish
TANDOORI COD 7

Cod fillet slowly cooked in the tandoor then dressed
a tomato & onion sauce

®

All dishes are marinated, skewered & cooked in our clay Tandoor oven.
These dishes are served with fresh salad & our home-made mint sauce.
CHICKEN TIKKA 1

(Off the bone) Diced chicken marinated in tandoori spice &
grilled in the clay oven

CHICKEN TIKKA SHASHLIK 13
Diced chicken grilled with green peppers, tomatoes & onions
KING PRAWN SHASHLIK 18

Tandoori King Prawns (shell off) with green peppers,

tomatoes & onions

TANDOORI MIXED GRILL 17
Served sizzling hot! A mixture of tandoori chicken, chicken

tikka, lamb tikka & seekh kebab

TANDOORI CHICKEN 12
Half chicken on the bone marinated in a special yogurt sauce

with a blend of herbs & spices, cooked in our tandoor

TANDOORI KING PRAWNS 17
Marinated in chef's own recipe & barbecued over charcoal in

our tandoor

TANDOORI LAMB CHOPS 14
Westbourne Tandoori lamb chops recipe is unique.

The subtle taste is a sweet, tangy, spicy, zingy & barbecue

flavour

GRILLED SEABASS 20
Whole Seabass with a lightly spiced ginger sauce with onion

salad & served with pea rice & separate pot of homemade hot
spicy sauce

KING LOBSTER TIKKA MASALA 25

Whole lobster barbecued in tandoor in a creamy tomato & onion sauce. Order; mild,
medium or hot, served with a special salad & special lemon rice

SALMON SHASHLICK 20
Fresh Salmon grilled in our tandoori oven with green pepper, tomatoes & onions

KHANA KHAZANA (Your Favourites!)

All the dishes are priced as below:

Vegetable V 9 Chicken Tikka 1 Prawn 11
Chicken 10 Lamb 1 King Prawn 17
KORMA Vegan recipe on request CEYLON » &

All our korma dishes are cooked with coconut in a With coconut in a hot & sour sauce

mild sauce MADRAS # » &

PATIA # » A lightly spiced dish with a fairly hot
Cooked in a sweet & sour sauce with special spices flavour

BHOONA » VINDALOO »# »# »#

Onions, tomatoes, garam masala, slightly dry & spicy A Vvery hot dish cooked with potatoes

garnished with coriander.

LOCKNOW Vegan recipe on request

A delicious preparation of yogurt, cream, coconut,
spices, onions & mushrooms, very mild but very rich!
SPINACH (SAG) »'V

Spinach prepared with garlic, tomato & onion.
Resulting in a rich, medium-hot & fairly dry dish
ROGON JOSH »

Cooked in tomatoes & onions, a medium spiced dish
DANSAK # »

Cooked with lentils with a hot sweet & sour sauce

Chili Rating
Mild Medium » Fairly Hots » Very Hot » » » V Suitable for Vegetarians
Various curries have a vegan option - please ask on ordering

Allergies
If you suffer from a food allergy or intolerance please let us know before you place your order.
We are happy to answer any questions you may have & can offer advice on the menu & ingredients.

VEGETABLEV 10 PRAWN 12
LAMB 12 KING PRAWNS 17
CHICKEN TIKKA 11

MASSALA Vegan recipe on request

Diced chicken, lamb or king prawns cooked in a mild, creamy
sauce & flavoured with coconut, almonds & fresh cream
BUTTER

As above but barbecued & then cooked in a mild creamy sauce
& flavoured with coconut, almonds & fresh cream

JALFREZI » #

Tomatoes, onions, capsicums, green chilies & selected spices.
This is quite a hot dish! p
NAGA » & & - o
Marinated in herbs, yoghurt & delicately spiced. Cooked with capsicums, tomatoes &
garnished with coriander & touch of naga. Vindaloo-hot dish

BALTI »

Kashmiri curry dish, individually prepared with fresh ingredients with a blended mix of
authentic herbs & spices

PASSANDA Vegan recipe on request

Succulent pieces cooked in red wine with fresh cream, cultured yoghurt & almond.
This is a mild dish

KARAHI »#

Cooked in tomatoes, capsicums with selected spices. Served in a karahi dish

HYDERABADI DUM (Birya

An authentic rich dish VEGETABLE V 9
cooked separately & CHICKEN 10
flavoured with ghee & LAMB 13
spices. The main ingredient CHICKEN TIKKA 12
is cooked separately with

onions, garlic, ginger, fresh ~ KING PRAWN 17
coriander leaves. Includes

a side dish of mixed

vegetables.

SHAAKAHARI (Vegetables Side hes)
MUSHROOM BHAJI V 5
ALOO GOBI 5
Potatoes & cauliflower, fried in butter & spices V
SAG ALOO Spinach & potatoes V 5
SAG BHAJI Spinach V 5
BRINGAL BHAJI Aubergine, (this is medium spiced) V 5
CAULIFLOWER BHAJI V 5
BOMBAY ALOO Spiced potatoes V 5
TARKA DAL Lentils, spiced & cooked with garlic V 5
SAG PANEER Spinach & cheese V 6
GARLIC BUTTER MUSHROOM V 5

Fresh button mushroom sautéed with garlic clarified
butter & hint of mixed powder

BHINDI BHAJI Fresh okra fried in spices V 5

BOTTLED BEER SOFT DRINKS

Cobra 660ml 6 COKE bottle 330ml 4
Cobra 330ml 4 DIET COKE bottle 330ml 4
Kingfisher 650ml 6 LEMONADE bottle 330ml 4
Kingfisher 330ml 4

V Vegetarian/Vegan V
Many of our dishes are suitable for Vegetarians & Vegans, please do ask when
ordering for your options as many of our dishes can be altered to suit you.



