APPETISERS

Served with salad & sauces

PARABD® MPlaintorn sHloylire- et (0 08 ... £0.80
CHRUMNIESS. A o e e Ll e v en £0.80
Mint Sauce, Onion Salad, Mango Chutney, Lime Pickle or Red Sauce.

NN 2V E[E o % e B mrom Tt b B I S e £3.50
SAMO SANChicke M ea KTV RT Rt o ke - el ol o o e e il ore otols o oo £3.50
CHICKENMIKIAYBRIATE B 1 = S e N rp = L S e £4.80
Chicken tikka, onions, spices & herbs

EBHICKEN ORLAMBTIKKA ... ..ccooitieeirenenenens £3.90
Marinated in spices & herbs cooked in the clay oven.

HIRND O © RIEC R K N e 1 o o P e . e £3.90
Chicken on the bone cooked in the clay oven.

SR E KK E B A Bl ot R O el s 1o Lo o, SRl % oD o 7T £3.90
Spicy mince lamb cooked on a skewer in the clay oven.

SHAMEESKEBABSSAE o5 Slbare:. T B A s ee e £3.90
Spicy mince lamb fried in ghee.

RESHMISKEBAB s, vis el b i ) ey 0 S s £4.10
Spicy lamb covered in egg omelette.

VIXEBESTARITE RS 5.0 ho BE S s g Y e g o O £5.90
Chicken tikka, lamb tikka & sheek kebab.

RANEE R KIGAT SSagre: T vy, BTN, L 7L 0 S T £4.80
(Spicy or mild) Indian cheese cooked in clay oven.

CHICKENIC AT RU R . v L i £4.80
Chicken well spiced with cucumber, served on a flaky bread.

RER R ERIYAN B e s A N g . vo) . o e oy £4.80
Green pepper cooked in oven, stuffed with lamb, herbs & spices.

PRAWN, BHAIJEE' RURIBEE S EA = U o o s e - £4.80
Cooked in bhuna sauce served on thin flaky bread.

IKIN GRR R A VN N P U R IR e . = - Sole UM L P IS £5.90
Cooked in bhuna sauce served on thin flaky bread.

IINGARRAVWNIB UIFTER E NS | 7 U S 0 Bk o P ey £5.9.0
Marinated in light spices then deep fried.

TANDOORI KING.PRAWNSE 3. 8. . oL o . onditu ol ., . £5.90
Marinated in spices & cooked in clay oven.

EISHARIKROATS b, ST eSSl L g e 0t £5190!
Boneless fish fried with onions, lightly spiced.

RISH PAKOR AR PR . e b . e £5.90

Boneless fish balls spiced, battered then deep fried.

FROM THE TANDOOR

These dishes are marinated in yogurt with herbs & spices then cooked in the clay oven which seals
in the flavour & aroma into the item. Served on an iron plate with salad & sauces.

CHICKENIORIFAMB TIKIKA . © .. . .. 8. ool £7.80
TANDOORI CHICKEN (Onthebone) « v v v oo eeeennnnnnn. £7.80
SIRIE TRV S o o 08 85 oo P e o st £7.80
PANEER /\CHILLIPANEER. . .. ... covovvuunieeeeeeennns £9.60
TANDOORI MIXED GRILL (Served withnaanbread) . « v v v v v v v v v e v £11.10
TANDOORIKING PRAWN . ............cciiieienenan. £11.80
S|IZZNNGRIANDOORIFEISEMS 28 . - 5.4 .. i .00, 8. £11.40

Boneless fish with tandoori spices, herbs and onions served on an iron sizzler.

SHASHLIK DISHES

These dishes are marinated in yogurt with herbs & spices then cooked in the clay oven which seals
in the flavour & aroma into the item. All dishes contain tomates, peppers and onions. Served on an
iron plate with salad & sauces.

CHICKEN OR LAMB TIKKA SHASHLIK . . ... .en. .. £8.90
PANEERSHASHUIK &..0.. 0. BB pii 0. .. 3. . £10.10
TANDOORI MIX GRILL SHASHLIK . . ... oeeeveennn. .. £12.30
TANDOORI KING PRAWN SHASHLIK ... ....oovvunn .. £12.90
KORAHI CUISINE

These dishes are medium spiced with a fairly hot dry sauce, tossed with fried garlic, onions,
green peppers. Served sizzling on an iron dish.

CHICKEN OR LAMBIKORAHI <. %50 2. ' R es, sl | £8.90
RRAWNEKORAH 188 TR . A LR A i e WL s PR £9.90
CHICKEN OR LAMB -TIKKA KORAHI™ .~was o Safcs S £9.90
GARLIC CHICKEN OR LAMB CHILLI KORAHI ... ....... £10.20
TANDOORI KING PRAWN KORAHI . ................. £12.90
GARLIC CHILLI TANDOORI KING PRAWN KORAHI ..... £13.30
MASSALA DELICACY

Marinated with special house spices, cooked in very rich, thick sauce made with coconut & almonds
CHICKEN OR LAMB TIKKAMASSALA .............«... £9.20
MIXCGRICEIMASSA L Avr bt sgte ST, S S e . . I £12.90
TANDOORI KING PRAWN MASSALA ................. £13.90
PANEERMIKKAMASSALA 2% A8 L. cal. BN o T L £10.30
BALTI SPECIALTIES

Balti paste made with various spices & herbs added to these dishes giving a distinct aroma
& flavour. Served with naan bread.

ROSEMPECIAINBALT: &, ®5= . S5 . .o . 0. Sty . e £12.50
Off the bone spring chicken cooked with mince meat & boiled egg

CHICKEN.OR.LAMB BAETI * % . 8a® 0 2000 o 5l 0 Ly £9.20
CHICKEN ORLAMB TIKKABALTI ............cvvn. £10.20
PRAWNIBALT .. . . . .0%5. 0wy, o T8 o om | E8, Pt s, £10.20
VEGETABLE: BA LT 8. - o e et e o le 1 I AN L £8.90
CHICKEN TIKKA MASSALABALTI ... ...........v... £10.50
CHICKEN OR LAMB TIKKA DANSAK BALTI ............ £10.50
CHICKEN OR LAMB SIZZLER BALTI With green chilli, onion & peppers . . . £10.50
GARLIC CHICKEN TIKKA CHILLI BHUNA BALTI ........ £10.50
KINGIPRAVWIN BALTIIE. Sl iRl o aes . L Ins S el £12.50
TANDOORI KING PRAWN BALTI. . ... .oiii i ie e eeee £13.90

IF YOU HAVE ANY QUERIES ABOUT
OUR RESTAURANT GET IN TOUCH

OUR STAFF WILL BE DELIGHTED
TO ASSIST YOU

ROSE FAVOURITES

ROSE SPECIAL
Chicken or lamb cooked with tomatoes, mixed peppers, green chillies in vindaloo sauce mixed
with house spices, very hot

CHICKEN OR LAMB TIKKA ZAFFRANI
Tikka cooked with red onions, peppers, tandoori spices & herbs

CHICKEN OR LAMB TIKKA NAGA
Bhuna style with very hot chilli pickle

CHICKEN OR LAMB TIKKA SHAZANI
Pathia style, sweet, sour with peppers & spices

LAMB ROSHUNI

Mixed with kasuri methi, spices & herbs cooked with onions, tomatoes, extra garlic & ginger

CHICKEN OR LAMB PASSANDA

Tikka cooked with almonds, coconut with cream & yogurt

CHICKEN MAKHANI

Chicken tikka in a sweet, rich sauce with almonds, coconut, butter, cream & condensed milk

CHICKEN OR LAMB REZELLA

Well spiced then cooked with mince meat, garnished with fresh coriander

CHOTT POTTI CHICKEN OR LAMB
Chick peas with lentils, ginger, spices, egg & herbs with a touch of tamarind sauce

HALEEM TENDER
Pieces of lamb cooked in lentil base, garnished with garlic & coriander

KING PRAWN DELIGHT

Whole king prawns topped with a rich creamy butter sauce

TANDOORI GARLIC CHICKEN

Marinated spring chicken stripped off the bone, cooked with garlic, onions, garnished with
fresh coriander

MURUGH MASSALA

Spring chicken off the bone cooked with spiced minced meat, boiled egg & garnished with coriander

JOYPUR HONEY CHICKEN

Tandoori chicken stripped off the bone, cooked with minced meat, garnished with spices, herbs,

coriander with honey & cherries
BUTTER CHICKEN

Blended with medium spices & onions, topped with a very rich, sweet creamy sauce

CHANA CHICKEN

Chicken & chickpeas with medium spices & herbs bhuna style, garnished with coriander

KHATA CHICKEN

Sweet & sour dish cooked with plum tomatoes, garlic & onions garnished with coriander

MURUGH-E-CHILLI LAHORI
Marinated chicken cooked with fresh garlic, onion, capsicum, green herbs & tandoori
spice & yoghurt, dressed with green chillies, coriander & cream, little hot.

KOFTA BHUNA

Flamed grill meat balls cooked in a bhuna style sauce garnished with fresh garlic & coriander

ANDY SPECIAL CHICKEN OR LAMB
Cooked with fresh green chillies, peppers & hot Naga pickle.

MURUGH-E SHORISHA
Marinated chicken cooked with fresh garlic, capsicum, green herbs & English mustard
& yoghurt, dressed with green chillies, coriander & lime juice.

MOZZA MUTTON Medium

Dry lamb dish cooked with spices, fresh green chillies, diced peppers & chilli powder in a house recipe

BANGLA PATILLA TIKKA
Tender pieces of chicken or lamb prepared with special herbs & spices, coriander, mint
garlic, yoghurt in a tangy sauce. A really exotic dish.

TRADITIONAL DISHES

Chicken or Lamb: £7.20 | Prawn: £8.20 | Vegetable: £6.90
Chicken or Lamb Tikka: £8.20 | King Prawn: £10.30
Tandoori King Prawn: £12.40 | Tandoori Chicken (off the bone): £8.20
Paneer Tikka: £9.90 | Fish Tikka: £11.90

CURRY ZALFREZI

Classic dish cooked with medium spices Hot and spicy cooked with fresh green
chillies and peppers, served in a

MADRAS

1 - ) sizzling iron dish
Fairly hot and spicy dish cooked in sauce.

SAG
Traditionally made with spinach, served
medium hot and is made in the bhuna style,

VINDALOO

Very hot and spicy dish cooked in sauce.

BHUNA fairly dry
Medium, dry dish cooked in bhuna sauce with
tomatoes, peppers, onions and fresh herbs. ACHARI
Cooked in a bhuna style, with hot lime pickle
KORMA and fresh herbs, fairly hot
Popular mild and creamy with alomnd and
coconut
SYLON
DANSAK l\/]{adras style curry cooked with slight touch
Sweet and sour dish, slightly hot with lentils of ocont
and a touch of garlic
PODINA
ROGHAN Cooked with tomatoes, green peppers, mint
Medium dish cooked with onions, garlic and and spices, medium
peppers, topped with a layer of fresh tomatoes
METHI

PATHIA
Sweet and sour, slightly hot with coconut flour
in thick sauce

Medium hot with fenugreek leaves, slightly
bitter & naturally scented

DUPIAZA MALAYA
Cooked with chunks of fried onions, blend of Cooked with pineapple, cream and a slight
spices and herbs in thick sauce. Medium hot. touch of coconut, fairly mild.

CHILLI GARLIC EXPERIENCE

Following dishes are cooked with green chillies, garlic, onions & house spices.
Very hot & spicy. Any dish can be prepared without garlic or chillies

ROSE SPECIAL CHICKEN OR LAMB CHILLI BHUNA ..... £10.10
With hot black chillies

GARLIC CHICKEN OR LAMB CHILLI MASSALA ......... £8.90
GARLIC CHICKEN OR LAMB TIKKA CHILLI MASSALA . ... £9.90
PANEER GHIELIAMAS S Al AT & e S e e e £10.50

GARLIC TANDOORI KING PRAWN CHILLI MASSALA . ... £13.90



STIR FRIED BIRY ANI

Cooked with various spices & herbs stir fried with Basmati Rice. Served with vegetable curry.

CHICKEN, LAN B EESirae: st e sl S r s . ).k £8.90
CHICKEN OR LAMB TIKKABIRYANI .................. £9.90
RRAVEN BIRYAN [ Rt . b S S iy e PR RN ey o o £9.90
TANDOORI CHICKEN & KEEMA BIRYANI ............. £10.50
KINGPRAVVINEBIRY AN 85 2 R . Cr LA e il £11.90
TANDOORI KING PRAWN BIRYANI .................. £13.90
WAS: AT SR AN E S Bl o SAD- ™ 5 0B 5 i ecio B0 0 £8.50
CHICKEN & MUSHROOM BIRYANI .................. £10.50
ROSHSRECIABIRANIES e s e s S ) £13.70

Chicken tikka, spinach & potatoes, topped with omelette

SABJI SIDES
Our vegetable dishes upon request can be cooked to Madras or Vindaloo strength

NMEGETABIERC DRRYFF S T e g™ el s e £4.20 £6.90
BOMBAY ALOO Medium spiced potatoes « « « v v o v o v v v v« £4.20 £6.90
SACSAL CUOLSpinach andipOtato o aheneners Sl odil o oot o5 5 £4.20 £6.90
ALOO GOBI Cauliflower and potato e « « o v v oo e v e e annn £4.20 £6.90
ALOO PONIR Potato with cheese and cream « o v v v v v v v v us £4.20 £6.90
MUSHRBOOMIBHAIEE: ! "% 5 o o e ol £4.20 £6.90
GARLIC FRIED MUSHROOMS. . ... .o ovvvvnte. £4.20 £6.90
SAGYBHAIEEgSpinachi. 15 % ¥t o RIS N £4.20 £6.90
BINDJLBHAIJEE Gz, . - oo 0 e 0 L SO £4.20 £6.90
BRINJAL BHAJEE Aubergine « v v oo vvvvnevnnnnn. £4.20 £6.90
CAULIFLOWER BHAJEE Dry cauliflower « v oo oot £4.20 £6.90
DALL SABJI Lentils with vegetables « « < v v v v v v v v e vnnnn. £4.20 £6.90
TARKA DALL Lentils soup garnished with fried garlic. . . . . . . . . £4.20 £6.90
CHILLI TARKA DALL Withchillies « v v v v oo vvvvavvnnn £4.20 £6.90
SHEITT (HOAb 338 dlord 85 0 a8 80 & albio o dokilo & o ot £4.20 £6.90

Cooked with chickpeas, lentils, ginger, spices, egg and herbs with a

touch of tamarind sauce, medium

MASSALA DALL Spiced lentils « v v v v v vveeevineenn. £4.20 £6.90
CHANA MASSALA Spiced chickpeas. « « v v e v v v vvwennn £4.20 £6.90
CHANA CHAT Spicy chickpeas. « « v v v v v v eeeennnnn £4.20 £6.90
MOTOR PONIR Peas with cheese and cream + o« v oo v v v o £4.20 £6.90
SAG PONIR Spinach with cheese and cream. « o v v v v v v v u s £4.20 £6.90
DRY VEGETABLES Dry mix vegetables. . . o v oo vvvun.. £4.20 £6.90

CHANA BEGUN Chickpeas and aubergine with light spices . . . £4.20 £6.90

RICE DISHES
EX)[LEPIRIEE o Bl oo 00,00 0.0k 9 G.OBS 00BN A Bk 9 0,000 0 .08 £3.40
FIYAT}[S[€]5, 56 ol o8 o 8o 0l 81085 0 0 0 0000 0 0.0 G600 0 dio SIEIOC £3.60
EGGIFRIEDIRIC A e Py s S £3.90
SPECIAL RICE T -5 iy o s - s S e v £3.90
ONIONLERIEDIR | G e . e oS LR o b £3.90
MU S H RO O N R G e e Ll £3.90
VEGEABLEER R C o N e N N e F L L Rkl o £3.90
CHIERIGE S P S S i e R e B Ty e £3.90
GARUCIRICE SoMnist_ J on 200 PN, LT, . S £3.90
COECONUTERICEN S S S0 i G 5 w98 S8 ) SEs! £3.90
FEMONIRICE SIS e T Tk L o e b Y £3.90
PINEAPPUIEFRIGE! TS W §0 St e o . D S e, £3.90
KEEMAYRIGE D% T C Ry o i o Pty 8 £3.90
MINERICE ot i St om0 TR R S R e £3.90
SUNDRIES
INAANES SRR PR s, P W, Sl N, . e £2.70
GARHCOR ONTONMNAAN L. . Sos a0, .o onils . 0 £2.90
PESEIVWARIINAANTE. | B s 0 ns o 8 =00 ol et £2.90
KEEMA'NAAN. 0 3. e e I £2.90
KEEMAYS CHILLIENAANT=" £, 5 3. o R ey o £3.00
CHEESE*S OINION NAANL %, om S0 K, R 8 8 Sl £3.00
RARATHA SR . . 0 S il 5. ¢ . FF S A eulns e, £3.00
STUFFEDIPARATEIAyy 8 T VLR 8 S oSl Wy e £3.10
KKEEMA"SPECIALIPARATHAT: I S i o8 0 5 ik g Siene e - it < £3.20
FANDOQGRIR@FI=L o G & IF s A ooy, N, gt £2.20
CHAPATIKGREUREERSI. . NS N ST . e £2.10
RAITTEA Plain6rCucimbe®i i &b ' . 3. F cRa =N wF, 50 . £1.80
NON INDIAN DISHES
CHIPSYN s s T B S oD | g el S, el e 8L £2.50
OMELERTENSEE K ESYPlain®: Rt [« 0 o liole o e o gk oL elare = e £6.10
OMELETTE & CHIPS Chicken, Prawn or MUShroom « v v oo v oo e e e £7.10
FRIEDICHICKENSSICHIPS ™ wils. . . e s A S . £6.90
Kurzi Lamb Meal for Four............ £74.95

Starters: 2 Prawn Puree & 2 Meat Samosa
Mains:  Whole Leg of lamb marinated with spices, herbs & minced lamb
Sides: 2 Bombay Aloo, 2 Special Rice & 2 Nan

(Requires 12 hour notice)

All food is cooked with the freshest ingredients
using fine spices and herbs. Freshness is what
differentiates us from our compettitors.

ORDER OR RESERVE YOUR TABLE AT
THE ROSE OF INDIA AND EXPERIENCE
THE TRUE ESSENCE OF INDIAN FOOD

Please contact us for further information
and bookings

Opening Hours
Sunday & Monday: 5:30pm -11:00pm
Tuesday - Saturday: 5:30pm to 12:00am

Plese note: kitchen will close before the restaurant closes

ALLERGY ADVICE

Please be advised some of our dishes may contain the following
Allergens: Gluten, Milk, Soya, Egg, Fish, Lupin, Celery, Peanut,
Tree Nuts, Sesame, Mustard, Sulphites, Molluscs, Crustaceans.
Fish dishes may contain bones. Please speak to a member of
staff when ordering if you have an allergy.

Management reserves the right to refuse service without giving reasons. If you do not see a
dish that you like, please ask. Our Chef will try his best to make it for you.

wi® O [E &= = | B

Credit/debit cards accepted on orders over £12

Je f

Halal Food

“ose

of India

Contemporary Indian Dining

20% DISCOUNT

On collection orders

01245 352 990
01245 353 097

30 Rainsford Road, Chelmsford CM1 2QD

www.roseofindiachelmsford.co.uk

Parking available after 6pm
Seating capacity for 80 people




