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FINEST INDIAN CUISINE
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Monday to Thursday
5:30pm to 10:30pm
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Sunday
& "2": 4.30pm to 10:30pm
y " -
o TR )
o 'Eﬁ{%a - 34 Cowbridge Road
PPN e ol 9L SO _',_.%
*? - ARG A Pontyclun
AT CF72 9EE
(free public car park at rear)
(01443) 449899

(01443) 224001

Book your table online!
www.indiaah.co.uk

TAKEAWAY MENU



STARTERS

TANDOORI MIX £4.50
Chicken Tikka, Lamb Tikka and Sheek Kebab

ONION BHAIJEE £3.95
SOMOSA (Meat or Vegetable) £3.50
PRAWN COCKTAIL £3.95
GARLIC MUSHROOM £3.95
SHEEK OR SHAMI KEBAB £3.95
Grilled minced meat marinated in spicy masalla

HALIMI KEBAB £3.95
Skewered chicken cooked with spinach

PURI (Chicken, Lamb or Prawn) £3.95
Cooked in spicy sauce, served in a thin crispy bread

KING PRAWN PURI £4.95
CHAT £3.95
Chicken or Potato, cooked in a spicy tangy sauce

1/4 TANDOORI CHICKEN (on the bone) £3.95
CHICKEN PAKORA £3.95
Chicken tikka strips deep fried in a tasty flour batter

KING PRAWN BUTTERFLY £4.95
Breaded deep fried king prawn

GARLIC CHICKEN TIKKA £3.95
CHICKEN OR LAMB TIKKA £3.95

Tender pieces of chicken or lamb marinated in fresh

herbs and spices grilled in tandoori oven

FISH TIKKA (STARTER) £3.95
Bangladeshi marinated fish fillet, cooked in tandoori

spices and herbs (dry starter)

PLAIN PAPADAM £0.80
MASALLA PAPADAM £0.90
CHUTNEY DIPS (each) £0.80

Mint Sauce, Mango Chutney, Onion Chutney, Mixed Pickle
CHUTNEY TRAY £2.50




TANDOORI DISHES

(cooked in clay oven and served with salad)

SPECIAL SIZZLING JUILIETTE £8.95
A fabulous selection from our very own tandoori, chicken

and lamb tikka marinated in fresh herbs and spices,

capsicum, onions with flaming brandy

TANDOORI MIXED GRILL £9.95
Selection of meat served with nan bread

HALIMI SHASHLIK £8.95
Served with separate masalla sauce

HALIMI SIZZLING (topped with spinach) £8.95
Tender pieces of chicken in a green spinach paste

CHICKEN OR LAMB TIKKA SALAD £7.95
TANDOORI CHICKEN (HALF) £7.95
Served on the bone

CHICKEN SHASHLIK £8.95
Served with separate masalla sauce

TANDOORI SHASHLIK MIX £9.95
Served with separate masalla sauce

GARLIC CHICKEN TIKKA £7.95

Lightly spiced chicken cooked in a garlic paste

SEAFOOD SPECIAL

FISH TIKKA (MAIN) £7.95
Bangladeshi marinated fish fillet, cooked in tandoori
spices and herbs (dry dish)

FISH TIKKA MASALLA £7.95
Mild & creamy, sweet curry dish

TANDOORI KING PRAWN £11.95
Marinated king prawns cooked in the tandoori oven

TANDOORI KING PRAWN AJWAINI £11.95

King prawns cooked in tandoori oven, served with a

separate lemon chilli sauce

TANDOORI KING PRAWN MASALLA £11.95
King prawns cooked in a specially prepared mild spicy rich

flavoured sauce

TANDOORI KING PRAWN KARAHI £11.95
Cooked with chunks of onions, green pepper, in a dry medium sauce



INDIAAH SPECIALATIES

Chef’s Recommendation

AGNI KARAHI £9.50
Chicken or lamb charcoal grilled, cooked with onions,

garlic, fresh coriander, flamed with brandy

CAPTAIN PATHILA £7.95
Tender strips of chicken prepared with special herbs,

yoghurt and spices in rich tangy sauce

CHICKEN OR LAMB TIKKA JALFREZI £7.95
Succulent pieces of spring chicken/lamb cooked with peppers,
chopped onions, fresh green pepper chillies and fresh herbs

GARLIC CHICKEN TIKKA MASALLA £7.95
CHICKEN TIKKA MASALLA £7.95
Tender pieces of chicken cooked in a sweet, mild creamy sauce

ACHARI £7.95

Spicy dish, cubed marinated chicken or lamb cooked with

special tamarind sauce

KARAHI £7.95
Chicken or lamb cooked with onions and green peppers

in a thick dry sauce

BUTTER CHICKEN £7.95
Succulent chicken tikka cooked in butter fresh cream and coconut
CHICKEN REZALA £7.95

Off the bone tandoori chicken and minced meat cooked

with fresh herbs and spices

HALIMI MASALLA £7.95
Chicken cooked with spinach, fresh coriander and mint,

served in a mild sauce

CHICKEN TIKKA CHILLI MASALLA £7.95
Cooked in chef special spices, hot & sweet dish

CHICKEN MAKHANI £7.95
Rich & creamy, mildly spiced, flavourful aromatic dish

CHICKEN OR LAMB TIKKA SHATKORA £7.95

Rich Sylheti curry with a citrus zing, medium dish




BIRYANI DISHES

(special basmati rice flavoured with saffron, served with a separate
vegetable curry)

INDIAAH SPECIAL BIRYANI £8.95
Chicken, Meat, Prawn and Mushroom — topped with an omelette
CHICKEN OR LAMB TIKKA BIRYANI (with masala sauce) £8.25

CHICKEN, MEAT OR PRAWN BIRYANI £7.95
Add 50p extra for mushroom

VEGETBALE BIRYANI £6.95
KING PRAWN BIRYANI £11.95

ORIGINAL BALTI DISHES

INDIAAH SPECIAL BALTI £8.25
Chicken, Meat, Prawn and Spinach

CHICKEN OR LAMB TIKKA BALTI £7.95
CHICKEN OR MEAT BALTI £7.75
Add 25p extra for mushroom or spinach

VEGETABLE BALTI £6.95
KING PRAWN BALTI £11.95

HOUSE SPECIAL

INDIAAH SPECIAL CURRY £8.95
Chicken tikka and minced meat cooked in a spicy sauce,
served with lemon garlic rice

BANGLA CURRY £7.95
Chicken tikka cooked with split green beans and a hot naga chilli
RAJ PURI £7.95

Chicken or lamb, hot dish with fresh garlic and ginger

VEGETARIAN MAIN DISHES

CHANA DANSAK £6.50
Chick peas in a hot, sweet and sour curry with lentils

VEGETABLE KORMA £6.50
VEGETABLE MADRAS £6.50
VEGETABLE MASALLA £6.50
CHANA MASALLA (sweet dish cooked chick peas) £6.50
SAAG PANEER (spinach with cheese) £6.50

MATTER PANEER (green peas and cheese) £6.50



TRADITIONAL DISHES

MEDIUM

CURRY

BHUNA (in a thick spicy sauce)
DUPIAZA (extra onions & green peppers)
ROGAN JOSH (spicy dish with tomatoes)
METHI (cooked with fenugreek leaves)
SAAG (cooked with spinach)

SALLY (spicy dish topped with fried potato)
BHINDI (cooked with okra)

MILD

KORMA (mild and sweet)
MALAYA (with pineapple)
PASANDA

HOT

PATHIA (sweet and sour)

DANSAK (sweet and sour hot with lentils)
MADRAS (fairly hot)

CEYLON (hot curry with coconut)
VINDALOO (very hot)

Chicken, Meat
or Prawn

£6.95

£6.95

£6.95

Chicken Tikka
or Lamb Tikka

£7.95

£7.95

£7.95

King Prawn

£10.95

£10.95

£10.95

VEGETARIAN OPTIONS ARE AVAILABLE ON REQUEST

VEGETABLE SIDE DISHES

(in a thick sauce)

CAULIFLOWER BHAIJEE
SAAG BHAIJEE
MUSHROOM BHAIJEE
BOMBAY POTATO
BHINDI BHAJEE

ALOO GOBI (cauliflower and potato)
SAAG PANEER (spinach and Indian cheese)

FRIED MUSHROOMS

TARKA DAL (lentils cooked with garlic)

SAAG ALOO (spinach and potato)

£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95



ENGLISH DISHES

Served with Chips & Salad

ROAST CHICKEN
SCAMPI
OMLETTE & MUSHROOM

RICE

BOILED RICE £2.50
PILAU RICE £2.75
MIXED FRIED RICE £2.95
Onions and Peas

SPECIAL RICE £2.95
Egg and Mushroom

EGG RICE £2.95
LEMON RICE £2.95
COCONUT RICE £2.95
VEGETABLE RICE £2.95
GARLIC RICE £2.95
MUSHROOM RICE £2.95
KEEMA RICE £3.25

HALF RICE & HALF CHIPS £3.25

FOOD ALLERGIES and INTOLERANCES

£6.95
£6.95
£6.95

BREAD & EXTRAS

PLAIN NAN

GARLIC NAN
PESHWARI NAN
KULCHA NAN
KEEMA NAN

CHEESE NAN

CHILLI NAN
VEGETABLE NAN
CHICKEN TIKKA NAN
FAMILY NAN

KEEMA PARATHA
VEGETABLE PARATHA
PLAIN PARATHA
CHAPATI

TANDOORI ROTI
CHIPS

RAITHA

GREEN SALAD

Please speak to our staff about the ingredients in

your meal, when making your order.

Find us on:

facebook



SET MEAL FOR 2 - £27.95

STARTER
2 PAPADAM AND CHUTNEYS

SHEEK KEBAB, ONION BHAIJI, CHICKEN TIKKA

MAIN DISH
CHICKEN OR LAMB TIKKA BHUNA
CHICKEN OR LAMB TIKKA MASALLA
SIDE DISH
VEGETABLE BHAIJI
2 PILAU OR BOILED RICE AND 1 NAN BREAD

SET MEAL FOR 4 - £52.95

STARTER
4 PAPADAM AND CHUTNEYS
SHEEK KEBAB, ONION BHAIJI, CHICKEN TIKKA
MAIN DISH
2 CHICKEN OR LAMB TIKKA BHUNA

2 CHICKEN OR LAMB TIKKA MASALLA
SIDE DISH

VEGETABLE BHAJI & BOMBAY POTATO

4 PILAU OR BOILED RICE, 2 NAN BREADS

Meal Deal

Sunday to Wednesday
*Papadam and Chutney

*Any Starter* €14.50

*Any Main Dish* (TAKEAWAY)
*Any Rice £17.95
*Any Nan Bread (EATIN)

*(offer does not include King Prawn dishes)
ALSO AVAILABLE FOR DELIVERY

crso-winnsmies @D VISA

mastercard.

£2.00 - 3 to 5 miles Minimum Card Transaction: £10.00

The management reserve the right to refuse services or admission

Go to food.gov.uk/ratings to find out the food hygiene rating of our
business or ask us for our food hygiene rating when you order



https://www.legislation.gov.uk/wsi/2016/429/regulation/3/www.food.gov.uk/ratings
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