
shalimar
INDIAN RESTAUR ANT & TAKEAWA Y

TAKEAWAY MENU

t: 023 92 251565 / 92 262095 
www.shalimarrestaurant.co.uk8-9 Hambledon Parade, Hambledon Road, 

Waterlooville, Hampshire, PO7 6XE 
 

Opening times: 
Sun – Thurs: 12:00 noon – 2.00pm & 5.30pm – 11.30pm  

Fri: Closed for lunch -5.30pm – Midnight 
Sat: 12:00 noon – 2.00pm, & 5.30pm – Midnight

breads 
NAAN (Leavened bread cooked in clay oven)  . .£2.90  
KEEMA NAAN (Stu�ed with minced meat)  . .£3.10  
PESHWARI NAAN  . . . . . . . . . . . . . . . . . .£3.10 
(With almonds & raisins)  
GARLIC NAAN (With freshly chopped garlic)  .£3.10  
STUFFED NAAN (Stu�ed with vegetable)  . . .£3.10 
CHEESE NAAN  . . . . . . . . . . . . . . . . . . . . . .£3.10  
GARLIC CHILLI CHEESE NAN  . . . . . . . . .£3.30  
PARATHA (Unleavened shallow fried bread)  . .£3.20  
CHAPATI (Soft thin bread)  . . . . . . . . . . . . . . .£2.00 
 

rice & sundries 
PILAU RICE (Basmati)  . . . . . . . . . . . . . . . . . .£3.20 
PLAIN RICE  . . . . . . . . . . . . . . . . . . . . . . . . .£2.90 
KEEMA RICE (Minced lamb with basmati rice) £3.70 
MUSHROOM RICE  . . . . . . . . . . . . . . . . . . .£3.70 
SPECIAL FRIED RICE  . . . . . . . . . . . . . . . . .£3.70 
(Covered with omelette) 
ONION FRIED RICE  . . . . . . . . . . . . . . . . . .£3.70 
EGG FRIED RICE  . . . . . . . . . . . . . . . . . . . . .£3.70 
RAITHA (Yoghurt with cucumber). . . . . . . . . . .     £1.90 
PLAIN PAPADAM  . . . . . . . . . . . . . . . . . . . .£0.70 
SPICY PAPADAM  . . . . . . . . . . . . . . . . . . . .£0.70 
CHIPS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£2.70 
ONION/MANGO/LIME/ 
MINT CHUTNEY  . . . . . . . . . . . . . . . . . . . . .£0.70

set meals 
SET MEAL FOR TWO (A) £29.90 

STARTERS: 
Papadams, Onion Bhaji, Sheek Kebab 

MAIN COURSE: 
Chicken Tikka Masala, 

Lamb Tikka Bhuna, Bombay Potato, Naan, Mushroom rice 
 
 

SET MEAL FOR TWO (B) £32.90 
STARTERS: 

Papadams, Prawn Puree, Tandoori mixed kebab 
MAIN COURSE: 

Tandoori Mixed Grill Massalla, Chicken Jalfrezi, Sag aloo, special fried rice & garlic naan

All dishes are individually prepared, a little time is deeply appreciated. If you are allergic to anything please let us know.

We also provide outdoor catering, please ask

Celery
This includes celery stalks, leaves, seeds and the root called celeriac. You can  
find celery in celery salt, salads, some meat products, soups and stock cubes.

Cereals containing gluten
Wheat (such as spelt and Khorasan wheat/Kamut), rye, barley and oats is  

often found in foods containing flour, such as some types of baking powder, 
batter, breadcrumbs, bread, cakes, couscous, meat products, pasta, pastry,  

sauces, soups and fried foods which are dusted with flour.

Crustaceans 
Crabs, lobster, prawns and scampi are crustaceans. Shrimp paste, often used in 
Thai and south-east Asian curries or salads, is an ingredient to look out for.

Eggs
Eggs are often found in cakes, some meat products, mayonnaise, mousses, 

pasta, quiche, sauces and pastries or foods brushed or glazed with egg.

Fish
You will find this in some fish sauces, pizzas, relishes, salad dressings,  
stock cubes and Worcestershire sauce.

Lupin
Yes, lupin is a flower, but it’s also found in flour! Lupin flour and seeds  

can be used in some types of bread, pastries and even in pasta.
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Milk
Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can 
also be found in foods brushed or glazed with milk, and in powdered soups and sauces.

Molluscs
These include mussels, land snails, squid and whelks, but can also be 

commonly found in oyster sauce or as an ingredient in fish stews

Mustard
Liquid mustard, mustard powder and mustard seeds fall into this category.  
This ingredient can also be found in breads, curries, marinades, meat products, 
salad dressings, sauces and soups.

Nuts 
Not to be mistaken with peanuts (which are actually a legume and grow underground),  

this ingredient refers to nuts which grow on trees, like cashew nuts, almonds and hazelnuts. 
You can find nuts in breads, biscuits, crackers, desserts, nut powders (often used in Asian 

curries), stir-fried dishes, ice cream, marzipan (almond paste), nut oils and sauces.

Peanuts
Peanuts are actually a legume and grow underground, which is why it’s 
sometimes called a groundnut. Peanuts are often used as an ingredient in 
biscuits, cakes, curries, desserts, sauces (such as satay sauce), as well as in 
groundnut oil and peanut flour.

Sesame seeds
These seeds can often be found in bread (sprinkled on hamburger  

buns for example), breadsticks, houmous, sesame oil and tahini.  
They are sometimes toasted and used in salads.

Soya
Often found in bean curd, edamame beans, miso paste, textured soya protein,  
soya flour or tofu, soya is a staple ingredient in oriental food. It can also be found  
in desserts, ice cream, meat products, sauces and vegetarian products.

Sulphur dioxide (sometimes known as sulphites)
This is an ingredient often used in dried fruit such as raisins, dried apricots 

and prunes. You might also find it in meat products, soft drinks, vegetables  
as well as in wine and beer. If you have asthma, you have a higher risk  

of developing a reaction to sulphur dioxide.
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MUSTARD

Beer

Allergen Information  
If you require information regarding the presence 

of allergens in any of our food or drink, please 

allergen, due to the wide range of ingredients 
used in our kitchen, foods may be at risk of  

contamination by other ingredients.

INDIAN RESTAURANT & TAKEAWAY



starters 
HOUSE SPECIALITY STARTER (for 2)  . . . .£7.50 
Onion bhaji, Chicken Chat & Vegetable Samosa. 

TANDOORI MIXED KEBAB . . . . . . . . . . . .£4.90 
(Chicken Tikka, Lamb Tikka and Sheek Kebab) 

CHICKEN CHAT  . . . . . . . . . . . . . . . . . . . . . .£4.50 
Cubes of chicken mixed with fresh coriander,  
cucumber, tomato and chat masala. 

MURG PUREE  . . . . . . . . . . . . . . . . . . . . . . .£4.90 
Cubes of chicken mixed in herbs and spices,  
served on a small thin pancake 

KING PRAWN BUTTERFLY  . . . . . . . . . . . .£5.50 
Jumbo king prawns marinated with spices,  
coated with breadcrumbs & deep fried 

CHICKEN PAKORA  . . . . . . . . . . . . . . . . . . .£4.50 
Tender juicy chicken, mixed in herbs and spices,  
coated in a light batter & fried until golden. 

SHEEK KEBAB  . . . . . . . . . . . . . . . . . . . . . . .£4.20 
Minced lamb garnished with rich special spices  
and herbs, cooked in the clay oven. 

CHICKEN OR LAMB TIKKA . . . . . . . . . . . .£4.20  

MEAT OR VEGETABLE SAMOSA . . . . . . .£2.90 

PRAWN PUREE  . . . . . . . . . . . . . . . . . . . . . .£4.90 
Prawn sauteed to perfection with rich spices,  
served on a thinly fried unleavened bread 

ONION BHAJI  . . . . . . . . . . . . . . . . . . . . . . .£3.90 
 
 
 

 
 

old favourites 
Please select from the following options: 

CHICKEN / LAMB / PRAWN  . . . . . . . . . . .£6.90 
KING PRAWN  . . . . . . . . . . . . . . . . . . . . . .£11.90  
VEGETABLE  . . . . . . . . . . . . . . . . . . . . . . . . .£6.50 

For the above as tikka please add £1.00 

SHALIMAR CURRY 
Medium strength cooked with tomato,  
mushroom & onions 

PLAIN CURRY 

MADRAS  

VINDALOO  

KORMA  

ROGAN 
Medium spiced dish cooked with extra fresh tomatoes 

BHOONA 
Medium strength curry cooked in selected spices  
& herbs with tomato & onions 

DUPIAZA 
Deliciously cooked dish with lots of diced onions,  
green peppers in medium sauce 

SAG 
A nutritious mixture of chicken or lamb & fresh spinach, 
served medium strength 

DANSAK  
Lentils cooked in fairly hot sweet & sour sauce 

PATIA  
A combination of herbs & spices, sweet & sour  
with fairly hot sauce

tandoori old favourites 
Please select from the following options. 

CHICKEN OR LAMB TIKKA / PRAWN  . . .£7.90  
TANDOORI KING PRAWN  . . . . . . . . . . .£12.90  
VEGETABLE  . . . . . . . . . . . . . . . . . . . . . . . . .£7.50 
 
MASALA  
Grilled in tandoori day own then cooked in  
mild creamy sauce. 

PASSANDA  
A mild curry cooked with almond, yoghurt & fresh cream 

JALFREZI 
A spicy, family hot curry with green chilli,  
green peppers and and onions 

KORAI 
Medium hot cooked with exotic herbs & spices 

GARLIC 
Medium hot, cooked with garlic & spices 

CHILLI MASALA 

balti (Served with Naan) 
The chef’s own special blend of sauces to give it’s 
 unique mixture of rich taste, all balti dishes are  
served with nan bread.  
For the below as Tikka please add £1.00 

CHICKEN I LAMB / PRAWN  . . . . . . . . . . .£8.50  
KING PRAWN  . . . . . . . . . . . . . . . . . . . . . .£12.50  
VEGETABLE  . . . . . . . . . . . . . . . . . . . . . . . . .£7.50 
 

tandoori main dishes 
Dry, served with salad and mint sauce 

CHICKEN OR LAMB TIKKA . . . . . . . . . . . .£6.90 
Cubes of boneless chicken or Iamb mildly seasoned and 

cooked in tondoori clay oven 

TANDOORI CHICKEN (On the bone)  . . . . . .£6.90 
Half a spring chicken marinated in tandoori sauce with 

delicate herbs & spaces and grilled in the clay oven. 

TANDOORI MIXED GRILL . . . . . . . . . . . . .£9.50 
Tandoori chicken, chicken tikka, lamb tikka & sheek kebab 

CHICKEN SHASHLICK  . . . . . . . . . . . . . . . .£8.90 
Chicken marinated in herbs & spices grilled 

with tomato, green peppers & onion 

TANDOORI KING PRAWN  . . . . . . . . . . .£11.90 
King prawn marinated with a touch of herbs & spices. 

cooked in skewers in tandoori clay oven 

biriani dishes 
Cooked with basmati rice, served with vegetable curry 

CHICKEN OR LAMB BIRIANI  . . . . . . . . . .£8.90 

PRAWN BIRIANI  . . . . . . . . . . . . . . . . . . . . .£8.90 

KING PRAWN BIRIANI  . . . . . . . . . . . . . .£12.90 

VEGETABLE BIRIANI  . . . . . . . . . . . . . . . . .£7.90 

MIXED BIRIANI (Chicken, Lamb & Prawn) . . . . .£9.90 

CHICKEN TIKKA BIRIANI  . . . . . . . . . . . . .£9.90 

TANDOORI KING PRAWN BIRIANI  . . .£13.90 

side dishes 
VEGETABLE CURRY  . . . . . . . . . . . . . . . . . .£3.90 

SAG BHAJI (Spinach) . . . . . . . . . . . . . . . . . . .£3.90 

SAG PANEER (Spinach with cheese) . . . . . . . .£3.90 

SAG ALOO (Spinach with potatoes)  . . . . . . . .£3.90 

BOMBAY POTATOES  . . . . . . . . . . . . . . . . .£3.90 

ALOO GOBI (Potatoes with cauli�ower)  . . . . .£3.90 

CHANA ALOO (Chick peas with potatoes)  . . .£3.90 

CHANA MASALA  . . . . . . . . . . . . . . . . . . . .£3.90 

CAULIFLOWER BHAJI  . . . . . . . . . . . . . . . .£3.90 

MUSHROOM BHAJI . . . . . . . . . . . . . . . . . .£3.90 

BRINJAL BHAJI (Fresh aubergines)  . . . . . . . .£3.90 

BHINDI BHAJI (Okra)  . . . . . . . . . . . . . . . . . .£3.90 

TARKA DHALL (Thick lentil sauce)  . . . . . . . .£3.90

house specialities
CHICKEN PATILLA  . . . . . . . . . . . . . . . . . . .£8.50 
Tender strips of chicken curried in a smooth, mild to 
medium sauce, cooked with fresh mint. A dish that  
has stood the test of time. 

CHICKEN KEEMAWALA . . . . . . . . . . . . . . .£8.50 
Chunks of chicken and minced lamb cooked in a unique 
spice blend before infusing with the perfect combination 
of potatoes and peas. 

LAMB SHATKORA  . . . . . . . . . . . . . . . . . . ..£8.50 
Tender pieces of lamb cooked in a moderately spiced 
sauce with slices of Bangladeshi lime, giving a truly  
memorable tangy taste. 

TANDOORI MIXED GRILL MASSALLA £8.90 
A medley of chicken lamb and minced lamb chargrilled to 
melt-in-the-mouth precision before simmering in a 
homemade creamy mild sauce 

TANDOORI MIXED KORAI  . . . . . . . . . . . .£8.90 
Barbecued pieces of lamb, chicken and minced lamb  
pan-fried with green peppers. tomatoes and onions  
in a deep thick sauce 

NAGA CHICKEN  . . . . . . . . . . . . . . . . . . . .£8.50  
Succulent pieces of chicken cooked with a special naga 
chilli pickle, fresh herbs and ground spices. A popular dish 
of Bangladeshi origin with a very hot and spicy �avour

CURRY GUIDE 

Contains Nuts  
Fairly Hot   /  Hot 

Allergen Information 


