
Sunday 
Banquet Menu



CHEF SPECIALITY

CHICKEN TIKKA MASALA  
Massala dishes are cooked with coconut powder, 
sugar with melted butter, fresh cream & special 
massala sauce.

KATMANDU
Cooked red split lentils, fried with garlic, onion, bay 

leaves and selected spices for a distinctive flavour. 

Garnished with spring onion and Indian lemon.

NEPALI  
Chicken or lamb strips along with cubed onions 

and peppers cooked with our own blend of 

distinctive Nepalese sauce.

CHILLI MASSALA  
A great tasting dish prepared with extra amounts of 

chillies in massala sauce.

SOUTH INDIAN GARLIC  
Cooked with sliced garlic, green chillies, plum 

tomatoes and fresh coriander.

REZALA  
Cooked in our tandoor, then further cooked with 

Naga Pickle, a touch of mint and coriander along 

with fenugreek leaves, strips of onions and peppers.

NAAGA MADRAS   
A special madras cooked with chefs secret 

ingredients and special chilli paste.

MILD

MEDIUM
MEDIUM

FAIRLY HOT

HOT

HOT

HOT

TANDOORI SIZZLERS

CHICKEN TIKKA

CHICKEN TIKKA SHASHLIK

BIRIYANI SPECIALS
CHICKEN BIRIYANI

CHICKEN TIKKA BIRIYANI

LAMB BIRIYANI

STARTERS

CHICKEN TIKKA  

MEAT SAMOSA  

MEAT SPRING ROLL  

SEEK KEBAB 

SPICY CHICKEN WINGS 

CHICKEN PAKORA

ONION BHAJI  

PANEER TIKKA  

VEGETABLE SAMOSA  

VEGETABLE SPRING ROLL  

MASSALA FISH BIRAAN

APPETISER

PAPADOMS & CHUTNEYS 

ANY STARTERS 

ANY MAIN DISH 

ANY SIDES

4 COURSES

£14.95 ADULT

£7.95 children U10

POPADOMS WITH CHUTNEY TRAY
Mango, Onion, Mint & Hot Sauce 



RICE

SUNDRIES

BOILED RICE 

PILAU RICE 

MUSHROOM RICE 

LEMON RICE 

EGG FRIED RICE 

ONION RICE

BREADS
PLAIN NAAN 

GARLIC NAAN 

GARLIC AND CORIANDER NAAN 

TANDOORI ROTI

CHILDREN DISHES

CHICKEN KORMA

CHICKEN TIKKA MASSALA

CHICKEN BHUNA

CHICKEN NUGGETS

served with Rice or Chips

CHICKEN LAMB PRAWN

OPTIONS

VEGETABLE PANEER
KING PRAWN

LAMB CHOPS

LAMB TIKKA

CHICKEN TIKKA

£3.95

£2.95

£2.95

£1.95

VINDALOO
Extra Hot and spicy dish prepared with fresh 

spices, tomato puree, garlic and herbs.

CLASSIC INDIAN DISH

PASSANDA   
Creamy Almond sauce with red wine, aromatic 

herbs and spices (mild).

KORMA  
A delicate preparation of coconut, ground almond 

and fresh cream go into this dish to create a very 

mild but rich creamy sauce.

DANSAK
Pineapple, lentils and garlic produce a sweet and 

sour dish of Persian origin, garnished with fresh 

coriander.

BHUNA  
These dishes are medium strength, cooked with 

fresh garlic and selected spices. Ideal for all garlic 

lovers.

BALTI
A medium hot dish with a unique twist of garlic. A 

satisfying alternative to the classic Balti dish.

DUPIAZA
A greater use of onion briskly fried with selected 

spices, black peppers, bay leaves and fresh 

coriander (medium).

ROGAN JOSH
Hot and spicy dish prepared with fresh spices , 

tomato puree, garlic and herbs.

MADRAS
Hot and spicy dish prepared with fresh spices , 

tomato puree, garlic and herbs.

PATHIA
Specially cooked with oriental herbs and spices 

to achieve a hot, sweet and sour flavour.

SAMBER
A fairly hot spicy dish based upon lentils with 

added spices to obtain that sharp distinctive 

flavour.

JALFREZI
Fresh green chilli, green capsicum, ground 

spices and herbs (fairly hot).



Food Allergy? Ask before you eat...
Management advises that food prepared here may contain or have come in contact with peanuts, tree nuts, soybeans, milk, egs, wheat, shellfish or fish.

Please ask a member of staff about the ingredients in your meal before placing your order. Thank you.

TREE NUTS CELERY MUSTARD SESAME SULPHITES LUPIN MOLLUSCSGLUTEN CRUSTACEANS EGGS FISH PEANUTS SOYA MILK
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info@nazs.co.uk

6-8 The Cross, Lymm, WA13 0HP

nazs.co.uk01925 754444


