BANGLADESHI CONTEMPORARY CUISINE

An Exceptional Dining Experience in Wombourne

We are delighted to welcome you to Ali’s, where every
meal is a celebration of flavor, craftsmanship, and
hospitality. Nestled in the heart of Wombourne, our
restaurant is designed to offer you an exceptional
dining experience, blending a warm, inviting
atmosphere with a menu that showcases the finest
ingredients and culinary creativity.

Whether you're joining us for an intimate dinner,
a family gathering, or simply a casual meal, our
commitment is to make every visit special. Explore
our menu, where you'll find a range of thoughtfully
prepared dishes designed to delight every palate.

We hope you enjoy your time at Ali’s and look
forward to serving you.




OnionBhaji .......coocvviiiiiiiiiiiiiiiiiiiiieeeee. .. £3.25

Chopped onions bread with special herbs & fried lentils.

ChickenTikkaorLambTikka ........cccvvvvvevennnn.... £3.75

Succulent chicken or lamb pieces marinated in fresh ground spices & herbs,
roasted in tandoor

SheekKebab ......ccoviiiiiiiiiiiiiiiiiiiiinnnnns £3.75

Tender minced lamb marinated, seasoned with herbs & spices, roasted in tandoor

ShamiKebab ......coviiiiiiiiiiiiiiiiiiiiiiiinnnns £3.95

Shallow fried minced lamb, flavoured with herbs & spices, served with an omelette

TandooriChicken .....coviiiiiiiieiiiieiieeeneeennnans £3.75

Chicken on the bone roasted in tandoor

Stuffed Mushrooms ........ccciiiiiiiiiineneeennnnee... £3.95

Mushrooms stuffed with chicken, lamb or veg covered with breadcrumbs

Stuffed Peppers.......ccoeeeeiiiiiiiieeeneenneeneenn... £3.95

Stuffed Peppers with chicken, minced lamb or vegetable

NargisKebab ..........ccociiiiiiiiiiiiiiiiiiieeae.... £395

Boiled egg covered with minced lamb & topped with an omelette.

ChickenChat.......ccoiiiiiiiiieeeerneeeeceeeenneens. £3.75

Juicy chicken pieces served with cucumber in a sweet & sour sauce.
Prawn Cocktail ........ccoevviiiiiiiiiiiiiiiiinine. .. £395

SAMOSA +vvviiiiieiitietneneienneencnacnecncncnsssss £3.50
(Chicken, Lamb or Veg)
Triangular shaped pastry. deep fried in oil.

ChickenTikka StirFry ........ccccvvviiiiiiiiieinen. .. £4.50

Cooked with pepper & onions.

ChickenPakora........ccoiiiiiiiiiiiiiiineeenneeennnns £3.75
Chicken tikka coated in a lightly spiced batter then shallow fried
ChickenorPrawnPuree..........cciiiiiiiniiiennnnnnns £3.95

Chicken or prawn cooked in a thick tomato herb sauce, served on puffy bread.

CrispyChicken .........ccciviiiiiiiiiiiiiiiiiienaee.... £4.50

Marinated in a specially prepared sauce & then cooked in breadcrumbs.

MixPlatter .....coiiieiiiiiiiii i ieineeineeennanans £3.95
Selection of chicken pakora, meat samosa, onion bhajee & aloo pakora
Chicken orLamb Shashlik..............c.cciiiiaa... £4.50

Tender chicken or lamb marinated with spices, cooked over charcoal, served
with grilled tomatoes, onions & capsicums

TandooriKingPrawn ...........ccoeiiieiiiieeeenne.... £4.50
King size prawns, marinated & spiced, roasted over charcoal.

TandooriFish e sut  JU . n S ot £4.50
Succulent white fillet fish marinated in fresh herbs & spices, slightly fried.

Tandoori MixKebab.........cccivviiiiiiiiiiiniee ... £450
Consists of lamb tikka, chicken tikka & sheek kebab

KingPrawnButterfly .........cccoiiiiiiiiiiiieininnnnns. £4.50

Marinated in a specially prepared sauce & then cooked in breadcrumbs

KingPrawnPuree..........ccccvviiiiiiiiiinenenen.... £4.50
Cooked with thick sauce, fresh tomatoes, onion & flavoured with green herbs,
served on puffly bread.

SalM O B an . T it <% o v o o oo - R £ 400
Shallow fried salmon

Salmon Tikka ./ TSN =~ _Soraly . . .l e | £5.50

Succulent salmon pieces marinated in fresh ground spices & herbs, made in tandoor

Eish Pakorammme: . . ST oun. W .. SCu i gy Soeees © £4.50

Fish coated in a lightly spiced batter then shallow fried

Food Allergy? Ask before you eat...
Management advises that food prepared here may contain or have traces of nuts,
soybeans, milk, eggs, wheat, shellfish or fish. Please ask a member of staff about the

ingredients in your meal before placing your order.
Thank you.




GarlicFriedKingPrawns ...........cccevvivn.... £4.95

King prawns with fried onions & fresh garlic, served sizzling.

KingPrawnBajar..........cccoevvvieieinenenne.... £4.50
King size prawns, fried with garlic & spices, mushrooms & spinach.
Served on a puree

SeaBassBiran .........cciiiiiiiiiiiiiieennneee... £4.50
Shallow fried Sea Bass.

PaneerMirchi ......coovvviiiiiiiiieeeinneeeeee... £4.50

Strips of paneer (Indian Cheese) stir fried with fresh green chillies &
onions stuffed in a large chilli pepper in a chilli, tangy relish.

VegQuornChat..........ccevviiiiieennneneen.... £4.50

Quorn stir-fried with onions, infused with chat spice to create katta mita taste

Somosachat...........ccciiiiiiiiiiiiiieeene.... £495
Vegetable somosa with onions, tomatoes and cucumber with chickpeas
and a sweet sour sauce, topped with yoghurt.

KorahiKebabi.........cccevvviiiiiieiiiiiieeee.... £4.50

Exquisite sheek kebab cocktail served in a sizzling iron skillet with fried
onions, peppers and a hint of ginger & roasted in garam masala.

VegPlatter.....ccooviiiiiiiiiiiiiiiiiiinnnnenenns £3.95

A selection of tempting vegetable starters, veg samosa, onion bhaji & a
veg spring roll

LambChilli .....cccvvvvvviiiiiiiiiiiiiiiiieene.... £4.50

Tender pieces of lamb cooked with fresh green chillies

ChickenTukra......cooviiiiiieiiiiiieeeeneennee.. £495

Seasoned chicken fillets coated in spicy bread crumbs, gamished with onions,
tomato and spicy onion relish

Ali's ChilliMintChicken ..........ccovviiiieennnn... £4.95

Succulent chicken marinated in mint, chillies, herbs and spices, roasted in the
day oven.

Served with salad & nan or chips

Chicken Tikka or Sheek Kebab..................... £7.95
LambTikka.......ccoovviiiiiiiiiiiiiiininnee.... £7.95
MixedKebab.............ccoviiiiiiiiiiiiii. .  £7.95
Chicken Tikka Masala, Rice & ChipsonaTray ...... £9.95
ChickenTikkaWrap ......cccvviiviiineieeneeenn... £7.95
Any Curry, Rice & ChipsonaTray.................. £8.95

Accompanied with a vegetable curry side dish

ChickenTikkaor LambTikka ...................... £9.95
Succulent chicken or lamb pieces marinated in fresh ground spices
& herbs, roasted in tandoor.

TandooriChicken .........ccovvvvviiiieeeenne....£10.95

Half chicken on the bone marinated then roasted in the tandoor.

Chicken or Lamb Shashlik........................£1195
Tender chicken or lamb marinated with spices, cooked over charcoal,
served with grilled tomatoes, onions & capsicums.

TandooriSpecial ...........cceviiiiniiine.....£11.95

Consists of chicken tikka, lamb tikka, sheek kebab and tandoori chicken.

Ali’s Chilli Mint Chicken .......................... £11.95
Succulent chicken marinated in mint, chillies, herbs and spices,
roasted in the clay oven

SalmonBiran.............ccciiiiiiiiiiieee..... £1195
Shallow fried salmon

SalMEONINMKKAE. e . . ... oo ililololoeessse. £11.95

Succulent salmon pieces marinated in fresh ground spices & herbs,
roasted in tandoor.

TandooriKingPrawn ..................cc00...... £12.95
King size prawns, marinated & spiced, roasted over charcoal.



Tikka Masala ChickenorLamb .................... £9.95
Chicken tikka or lamb tikka pieces cooked in a delicious sauce with a blend of
aromatic spices & herbs, tomatoes, butter & cream.

Tandoori ChickenMasala ......................... £9.95
Tandoori chicken pieces cooked in a delicate sauce with a blend of
aromatic spices and herbs, tomatoes, butter & cream.

Tandoori King Prawn Masala .....................£1295
Tandoori king prawns cooked in a delicate sauce with a blend of aromatic spices &
herbs, tomatoes, butter & cream.

Tandoori MurghiMasala .........................£10.95

Tandoori chicken, minced lamb cooked in a medium sauce with a boiled egg.

Korma .....ccvviiiiiiiiineeennneeecneeccnnneees.. £9.95
(Available in Chicken/Chicken Tikka/Lamb/Lamb Tikka/Prawn) A very sweet,
mild dish cooked with coconut

Makhani .....ccovviiiiiiiiiiiiiiieeeinneeeeeeeen.. £9.95

Boneless tandoori spring chicken cooked in delicately spiced butter,
fresh cream & mild sauce with a cheese topping.

TropicalMellow .........cccovviiiiiiiiiiiiiniee.... £9.95

Tender chicken tikka cooked with coconut, exotic spices & mixed fruit.

ButterChicken...........c.cciviiiiiiiiiiiie..... £9.95
Chicken tikka fried with a touch of butter, ginger, garlic, coconut powder
& cream, a combination of korma & masala.

Chicken or Lamb Tikka Pasanda .................. £9.95

Cooked in fresh cream, cultured yoghurt, ground nuts & Chef’s special sauce.

Chicken or Lamb Tikka Korahi..................... £9.95
Diced chicken tikka or lamb tikka, delicately spiced with fresh tomatoes,
capsicums & fresh herbs.

Mixed Vegetable Korahi........................... £8.95

Delicately spiced with fresh tomatoes, capsicumsand fresh herbs.

Chicken Tikka or Lamb Tikka Jalfrezi.............. £10.95

Diced chicken tikka or lamb tikka, delicately spiced, capsicum, fennel, onions,
tomatoes & hot green chillies. Served sizzling

PrawnJalfrezi ..........cccvvvviiiiiiiniinee.....£10.95
Delicately spiced, capsicum, fennel, onions, tomatoes & hot green chillies.
Served sizzling

KingPrawnMattar ................ccoevvveeo .. £11.95

Delicately spiced and cooked with peas and minced lamb

BaltiSpecial ..........cccvviiiiiiiiiiiiiinen..... £10.95
Deliciously medium spicy dish of chicken, lamb,prawns & a king prawn
with onions, tomatoes, touch of fenugreek, coriander, spices, herbs.

SylhetBahar .........ccciiiiiiiiiiiiiiiiiiirienennnnns £10.95
Chicken tikka blended with exotic herbs, keema & brinjal. Medium dish of
Bengal cuisines dressed with egg & tomato.

Samba Chicken ..............coviiiiiiiiiie. ... £10.95
Chicken tikka cooked with fresh green chillies in a rich garlic sauce,
topped with a layer of garlic infused tarka dhal.

Lamb Shabjee .............coiiiiiiiiiiii...... £10.95
Tender lamb & roasted vegetables, gamished with onion, tomato, garlic
& a touch of coriander.

BaltiMalaya ...........cccciiiiiiiiiiinnnnnne... £9.95
Mildly spiced dish prepared with pineapple, served mild to medium.
Choice of chicken tikka, lamb tikka & prawns.

SamundarKeBahar....................o0eee.. .. £11.95
Tandoori king prawns & chick peas in a bhuna style sauce.

Muchammon ..........c.ccciiiiiiiiiiiiiiieene.... £9.95
Chicken tikka cooked with garlic, ginger & green beans. Medium spiced
and garnished with tomatoes & coriander.

BhindiGosht..........ccoovviiiiiiieeeeennnnee....£10.95

Fresh tender lamb, roasted with onion, capsicum, coriander & fenugreek
leaves. Medium spiced with okra.

JinghaAroma.........ccccoiiiiiiiniiininne....£1295

King prawns on shell cooked with keema and diced chicken.

Ali'sAlBahaar............cccoiiiiiiiiinnneeene.... £9.95
Choice of chicken tikka, lamb tikka or prawns cooked with our own home made
sweet sauce. A highl recommended sweet dish.



King Prawn AlBahaar ....................c..... .. £12.95
King prawns cooked with Ali's own home made sweet sauce. A highly recommended
sweet dish.

BaltiKashmiri ......ccoovvviiiiiiiiiiiiinneneee... £9.95

Chicken tikka cooked with slices of banana, tomatoes and curry sauce.

ChickenTikka Jaipur ..........cccevviiiiineenn.... £9.95

Chicken tikka, mushrooms, diced onions & capsicum. A medium hot dish.

ChickenTikkaChasni ...........covvvvvievnenn. .. £9.95
A very popular dish from Calcutta. Chicken marinated and garnished with
yoghurt and mango chutney.

KeemaBora..........coovviviiiiiineineneeene.... £10.95
Fresh mince meat infused with green chillies, onions and coriander, then
shallow fried and served on a mouth watering spinach bhuna sauce.

TandooriFishBhuna ................ccvvvve...... £10.95
Marinated fish fillet roasted in the tandoor then cooked in a medium
sauce with capsicum, tomato. fresh herbs & spices.

ShashlikBhuna ..................ccvieiie. ... £10.95
Boneless spring chicken cooked with a variety of spices, capsicum,
tomatoes and onions in a medium bhuna sauce.

LassuniChicken .......cccoiiiiiiiiiiniirennnnnnnns £9.95
Boneless pieces of chicken marinated with garlic, cooked in a medium hot
sauce & topped with cheese.

Bangladeshi Garlic Chilli Chicken Tikka ..........£11.95

Chicken tikka cook with chef’s special sauce, topped with finely chopped
green chillies, onions, capsicum and coriander. Hot

MurghMuska.......cccoeiiiiiiiiniineennnene.... £9.95

Chicken tikka, keema and peas cooked in chefs special sauce.

Tandoor SpecialBalti..................c.c0ee. ... £10.95
Consists of lamb tikka, chicken tikka, tandoori chicken, tandoori king
prawn & sheek kebab, cooked in a balti sauce.

Keema Peas PalakBahar .......................... £9.95
A classic Bangladeshi dish. Tasty minced lamb infused with garlic, onions
and coriander and finished with fresh garden peas and spinach.

Mudhu MintyLamb............cccciiiviiiine.... £9.95
Tender pieces of lamb infused with honey and cooked with mint and
potatoes in a medium strength sauce.

Special Kashmiri ............cccciiiiiiiiene ... £11.95
Mixture of chicken & king prawns on shell, cooked with a spicy sauce,
gamished with fresh greenchillies and coriander.

Full Gobi Mushroom Mattar ...................... £9.95

Fresh cauliflower, mushrooms and chick peas cooked in a medium sauce.

ChickenMaldori .........ccoevviiiiiiiiiiiie.... £9.95
Chicken Tikka cooked with mangoes with a
creamy sauce. Great for beginners.

ChilliMintBahar .............c.ccvvvviiieene. ... £11.95
Chicken Tikka marinated in mint & chillies, cooked with spinach & green
chillies, A hot dish.




Please allow sufficient time to prepare these dishes. Medium to hot/very hot at your
request. Exotic, homestyle dishes which are cooked with aromatic spices & herbs, to
bring its own original exotic flavour.

TajpurBahar ............cciiiiiiiiiiiiinen....£11.95
Chicken tikka strips cooked with chilli, garlic with a special potato topping

Ali'sSizzle.........cciiiiiiiiiiiiiiiiiiiieiee..... £10.95
Strips of tandoori chicken cooked with home made chilli pickle, garlic,
ginger, onions, tomatoes, fenugreek, garnished with fresh coriander.

DesiSizzle ....ovviiiiiiiiiiiiiiiiiiiiinnnne....£10.95

Strips of chicken tikka, lamb tikka & aloo cooked in a bhuna style spicy
sauce. Traditional Desi style dish.

AchariMurgh ...............coiiiiiiiiiiien. ... £1095
Chicken tikka cooked with onions, green peppers, mango pickle in a tangy
sauce.

Shatkora (As recommended by BBCs Rick Stein) eeeeeeess.. £10.95
Cooked with chicken or lamb and Bangladeshi lime. Slightly spicy and
medium hot bhuna style dish.

Tandoori Chicken ChanaPalak ...................£11.95

Strips of tandoori chicken cooked with chick peas and spinach.

Rangeela Murghi (medium) .....ccvvvveiniienn..... £11.95
Breast of chicken filled with minced lamb, cooked in a bhuna sauce.

Ranga Kaddu Recommended! ......ccvveveeernn..... £10.95
Chicken tikka, lamb tikka or prawns cooked with sweet pumpkin, onions,
tomato, fresh coriander.

SeaBassTenga.........coeevvvieveinnncnennene... £11.95
Steam cooked sea bass steak garnished with a sumptuous tenga salsa
sauce, prepared with garlic, herbs, tomatoes & cherry tomatoes

SeaBassPalakBahar...........ccccevvvvveeee....£11.95

Cooked with baby cherry tomatoes and spinach in a bhuna sauce.
Medium dish.

Roshuni....ccovviiiiiiiiiiiiiiiieeeeeennneeee...£10.95

Marinated chicken tikka or lamb tikka cooked with onions, tomatoes,
green peppers, herbs & spices then dressed with a garlic topping. A
traditional bhuna style dish.

Naga......cooiviiiniiiiiiiinriccsennneneeeees.. £10.95

Chicken tikka, lamb tikka or prawns cooked with extra hot Bangladeshi
Naga pickle in various herbs & spices. Hot dish.

BadshaiHaddi .........cccevviiiiieeeinnnnne....£13.95

Lamb shank slowly cooked with unique herbs and spices.

DIimBhuna ........cciiiiiiiiiiiiieeeeennnnne....£10.95

Egg & aloo cooked in a bhuna style spicy sauce. Traditional Desi style dish.




Chicken £8.25 Prawn £9.25

Chicken Tikka £9.25 King Prawn £11.95
Lamb / Lamb Tikka £9.25 Vegetable £6.95
Curry Pathia

Medium strength curry. Fairly Hot, sweet and sour dish

Balti Rogan Josh Medium Hot

Cooked with onion, tomato and peppers. ~ Medium dish topped with tomatoes.

Dupiaza Medium Hot
Medium dish cooked with plenty of
chunky onions.

Sagwala
Medium hot dish cooked with spinach.

Bhuna Madras Fairly Hot

Semi dry dish cooked with tomato & Fairly hot dish cooked with chilli and a hint
onions. of lemon juice.

Dansak Vindaloo Very Hot

A delicious hot, sweet and sour dish Fiery hot dish cooked with plenty of
cooked with lentils. chillies

Basmati rice cooked & stir fried with medium oriental spices, nuts & flavoured with
saffron, served with a vegetable curry.

ChickenBiryani .......cccviiiiiiiiiiiiiennennnaenns £9.95
LambBiryani ......ccoeviiiiiiiiiiiiiiiiiiiniiaennns £9.95
PrawnBiryani .........ccooiiiiiiiiiiiiiiiiiiiniennn, £9.95
KingPrawnBiryani ..............coiviiiiiiiiina... £10.95
Chicken or Lamb Tikka Biryani ...................... £9.95
Mixed VegetableBiryani ..............cooeviiine.n. £8.95
Persian ChickenBiryani ...........cccvviiiiininenn, £10.95
(banana & omelette)

Malayan ChickenBiryani..........cccovvviiiieann.. £9.95
(pineapple)

Special Biryani ........cooiiiiiiiiiiiiiiiiiiiiienan £10.95
Consists of chicken, lamb, prawns and king prawn, served with an omelette.
Tandoori MixBiryani .........ccoeviiiiiiiiinennn, £10.95

Consists of chicken tikka, lamb tikka and tandoori king prawn.

Prepared in the way as Bhuna, adding some green chillies with tandoori masala to
produce a fairly hot taste.

ChickenTikka ChilliMasala......................... £10.95
LambTikkaChilliMasala ........................... £10.95
KingPrawn ChilliMasala ...................ooooen. £11.95
MixedVeg ChilliMasala ..............ccceeiiniin.... £8.95
ChickenTikka ........coviiiiiiiiiiiiiiiiiiiiinnnn, £10.95
LambTikka......covoiiiiiiiiiiiiiiiiniiiiiininnnnn. £10.95
Vegetable.........cooviiiiiiiiiiiiiiiiiiiiiiiiiiat, £8.95
Special stuffedNan.............coeiiiieiininenn... £11.95

Choice of and curry with chicken, lamb, tandoori chicken or prawn (king prawn £12.95)



VEGETABLE DISHES

‘We take great measures in selecting the finest vegetables for our variety of
delicious shabji dishes. They make a pe_rfeé:jc f‘omblnatlon on their own or with any
main dish.

SIDES £3.75 / MAINS £6.95

Mushroom Bhajee

Fresh mushrooms cooked with onions & fresh herbs

Cauliflower Bhajee

Fresh cauliflower cooked with onions & fresh herbs

Saag Bhajee

Fresh spinach cooked with onions & fresh herbs

Bengun Bhajee

Fresh aubergines cooked with onions and a hint of spice

Bom bady Potatoes

Potatoes cooked in dry medium sauce

Mixed Vegetable

Several fresh vegetables cooked with spices & herbs in a medium sauce

Tarka Dhall

Assorted lentils cooked with fried garlic & onions

Saag Paneer
Spinach cooked with cottage cheese

Mattar Paneer

Cottage cheese & peas cooked mildly in spices

Saag Aloo

Spinach cooked with potatoes & fresh spices

Saag and Dhall Bhajee

Spinach & lentils cooked with herbs, garlic & ginger

Mushroom & Cauliflower Bhajee

Mushrooms & cauliflower cooked with onions, spices & fresh herbs

Mushroom & Potato Bhajee

Mushrooms & potato cooked with onions, spices & fresh herbs

Mushroom & Saag Bhajee

Mushrooms & spinach cooked with onions & herbs

Cauliflower & Saag Bhajee

Cauliflower & spinach cooked with onions, spices & herbs

Aloo Gobi

Potatoes & cauliflower cooked with onions, spices & herbs

Bhindi and Bengun Bhajee

Lady fingers (okra) & aubergines cooked with onions, spices & herbs

Served with salad & chips
CheeseOmelette.........ccccvviiiiiineeinneeenn... £9.95

Chicken / Cheese Omelette........................ £9.95
SCAMP et iiiiiiiiiiiinertieesnnacsscsscennssncnses £9.95
Chicken Nuggets




[ 1o T3
MasalaChips......ccooiiiiiiiiniiiinreneencannnns
NagaChips....ccoiiiiiiiiiiiiiiiiiiieiennnnneennns
Fried Mushrooms withOnions ....................
GreenSalad........ccooiiiiiiiiiiiiiiiiiiiiiieaea
Raitha Cucumber orOnion veeeeeeeeeeeeeeeeeeeeeeeeeenns
PlainPapadoms ..........ccoiiiiiiiiiiieiinnnnn.
SpicedPapadoms ........cciiiiiiiiiiiinenennnnnn
Pickles Mango Chutney or Lime Pickle ............

Mix PickleTray .....ccvviiiiiiiiiieinnennnnnnnenns
Consists of Mango, Mix and Chilli Pickle

PlainBoiledRice.........ccoiiviiiiiiiiiiininann.e.
Pilau Rice Basmati rice specially cooked with butter v vveee...
Fried Rice Plain rice cooked with ONioNS «vveeeeeeeeenaanns
Mushroom Pilau Rice Cooked with mushrooms & onions ..
GarlicFriedRice......covviiiiiiiiiiiiiniinnnnnnn.
Egg Fried Rice Plain rice cooked with eggs & onions.........
Peas Pilau Rice Basmati Race cooked with peas & onions. . . .
Mixed Vegetable Pilau Rice........................

Basmati rice cooked with mixed vegetables
Lemon ChilliRice .......cciiviiiiiiiiiiiiiiiann.n.
Keema Rice Cooked with mince lambe e e eeeeeeeeeeeeeeens

KeemaPeasPilauRice........ccovvveiiiinnnnnnn
Cooked with mince lamb, peas & onions

KeemaPalakRice ........cccvviviiiiiiinnnnnnnn..
Spinach, mince lamb cooked with basmati rice

Chicken Pilau Rice Cooked with chicken & onions ..........
(@eTalo] o101 o 311 ol =IO

Special FriedRice. .......cceiiiiiiiiiiiiinnennnnn.
Cooked with peas, egg, mince lamb & onions

Arabian Pilau Rice Basmati rice cooked with mixed fruits. . .
(@ T= Y o - 1 o
PlainParatha ..........cccoiiiiiiiiiiiiiiiininn...
Stuffed Paratha stuffed with vegetables or minced lamb. . ..
TandooriROti .....covviiiiiiiiiiiiiiiiiiiinnenenn.

Keema Nan stuffed with spiced minced lamb «eveeeeneen..
Cheese Nan /Onion Nan/GarlicNan ...............
Mushroom Nan / Chicken Tikka Nan...............
Vegetable Nan stuffed with mixed vegetables « o voevuenn.

PeshwariNan ........cooiiiiiiiiiiiiiiininineeneneanenss
Stuffed with coconuts, sultanas & topped with honey

Palak Nan Stuffed spinach and spinach «veeveeeeeeenneeeeenn.
Chilli Danya Nan stuffed with fresh green chillies & coriander ..
Cheese&OnionNan ..........c.oeiiiiiieinnnenenn.
Cheese & GarlicNan............ccceviiiiiiinnnenn.

Ali'sDeluxe Nan ....cciiiiiiiiiiiiiieiereennneeeeennnaees
Keema, cheese, garlic, mushroom, green chillies, coriander,
spinach, a touch of mint.

Two Mix Nan Choice of any two filings «eeeeeeeeeeeennn.
PlainFamilyNan ..........coiiiiiiiiiiiiiiinnnnn.
GarlicFamilyNan ...........cooiiiiiiiiiiiiiinens.



