Passagcec to

NDIQ

Yale Awaﬂ et

168 Monton Road, Monton
Eccles M30 9GA

Telephone: 0161 787 7546

Fax: 0161 787 9375
www.passage-to-india.co.uk
infogpassage-to-india.co.uk

OPENING HOURS
Monday to Sunday
12 noon to 11.00pm

Telephone Orders Accepted.

Mastercard - Visa - Switch




PASSAGE TO INDIA PRESENTATIONS

Starters and Soups

Tandoori Chicken with Salad............ £3.25
Chicken Tikka with Salad............o... £3.25
Chicken Pakura with Salad...............£3.25

Chilli Chicken Haryali ... £3.25

Tender pieces of chicken marinated in mint
& green chilli

Chicken Patla .. = i E3 .05
Chicken Chatt with Puri........c.oouesseeens £3.95
Chicken Kebab with Salad.................£3.25

Murgh ChandiTikka.........nrveern£3.25
Chicken tikka marinated with cream, cheese
& ground cumin, roasted in the tandoor and
finished with a sprinkling of freshly chopped
coriander & chat masala.

Lamb Tikka with 5alad..........ee0nn..£3.95
Lamb Chop Tikka with Salad........... £3.95
LambiPatla i s £395
Sheek Kebab with Salad.......cccossnnn£3.15
Shami Kebab with Salad ... £3.15
Nargis Kebab with Salad..........c.cc.....£3.95
Mixed Starter with Salad.......cccooonnn. 24,15

Paneer Tikka... B 325
Cubes of Indian Cheese mannated in tikka
sauce & yoghurt fried with onion & green

peppers

Vegetable Chatt with Puri ...............£3.50
Onion Bhaji with Salad ... £2.95
Vegetable Pakora with salad............£2.95
Aloo ChopilVeg) . mmn e 2,95
Shingiara (veg)......cccccoee.... £2.05

| . SEAFOOD |

EBish:Masala: i i s amas

Spring Rolls (Veg)......ccovcvvvsennrrrsssssnss £295
Plump Mushrooms ... £295
Deep fried in batter, served with garlic butter
Egg Mayonnaise....... we£2.95
lced Melon ... ..£1.95
Samosa [Lamb ChiEkEl‘h F|sh Eﬂu’eg}

wWitheSalad e o nne et £2.95
Mulligatawny SOUP..c..ccoeeeeminrernenns £1.95
et SO e s £1.95
King Prawn Chilli..........cccnnnnnn £4.15
Fried Breaded Scampi....ccceensnnnen £ 2.95
Prawn & Mango Puri.....uuemeat 3,85

A light & crispy pancake style fried bread,
embodied with fresh Norwegian prawns
laced with a tangy mango melange.

IS AMITILSAN T s simsssvissiomsmersisssmcnsass £3.95
Succulent chunks of cod immersed in an
ajwain and gram flour batter, delicately spiced
then deep fried giving a rich golden colour,
Oriental Style Fried Trout with Salad.£3.95
King Prawn Bhaji with Puri..............£4.15

King Prawn Butterfly with Salad ....£4.15
Prawn Bhaji with Puri ... £395
TkkaMachiKar— oo == £4.15

Chunks of pink Scottish salmon matured in
a rich spicy marinade of dil, fennel, ginger
& a trace of mustard oil, then roasted in the
tandoor

Prawn Cocktail . £2.95

Chunks of cod fish cooked gently in a spacial sauce with mild spices.

Malai Jumbo Jhinga ....

Tandoori king prawns cooked wsth cream, nuts, hul‘ter tomaoes am:I rmld spices.

Mallika-E-Dariy ....

Blush pink Scottish 5almon 5|mmered ina heady mustard and fenugreek

gravy. A beautiful and unique dish, in a league of its own.,

Tancloor:Rishan. mnartn g

Marinated fish gently spiced, cooked over a charcoal fire.

Tandoori Salmon ...

- £6.95

Mouth watering chunh],rﬁllets nf pmk St:umsh salrn-::n matured ina nch spu:y rnannade nf dull fennel,
ginger and a trace of mustard oil, barbecued in the tandoor. The epitome of culinary magnificence.

Tandoori Mixed ...

A combination of tandoﬂrt ch!cken sheek kebah Iarnb t|kka {hlcken ttkka

Tandoori Murghi....

Chicken marinated in fresh!y gmu nd aromatic herbs & SFHEES mc:ked over charcnal

Murghi Tikka....

Tender pieces of huneless chlr.ken mannated in fl'ESh gmund ammatrc herhs & spn:es cunked

over a charcoal fire,

TANDOORI SPECIALITIES

R

.. £6.50

.. £6.50



GoshtTikka s s eees ..£6.95

Tender pieces of tamb rnannal:ed in frEShig.f gmund arnmatm herhs and 5p:ce5 cnﬂkect over
a charcoal fire.

Sheek Kebab ........... .£5.95
Minced lamb with freshly gmund ammanc herbs Ee 5pu:ea cunkeu:i OVer a char{ual
Sheek KebabMasalass i s e £OD 0

Minced lamb cooked with fresh gmunr:l aromatic herbs 5pu:es ancl spemal masala
sauce and cooked over a charcoal fire.

Tandoori King Prawn... -£12.95
Four large king prawns mannated in freshiy grnund aramatic herl:ls and spices
cooked over a charcoal fire.

Makhan Murghi.... Rl e i E 000
Tender pieces of chlcken cnaked in ghEE to a creamy sauce with almonds.
Gosht Tikka Masala....... .£6.95

Tender pieces of lamb mannated in f reshly grnund ammatn: herbs and 5p|ce5 muked
over a charcoal fire,

Tandoori Murghi Masala.......ceeienisinsnnne. 050
Chicken cooked in butter, ground almunds fresh cream & specral rnasala sauce.
Murghi Tikka Masala........cocueeressisonissiieinrmesesanes e L6550

Chicken tikka cooked in butter, ground almonds, fresh cream and special masala
sduce,

King Prawn Masala...... e, oy conemsen 210,95
King prawns cooked in butter, ground almonds, fresh cream & special masala sauce.
MurghI MaSala AEEssEEERERERRT AR E R R R R AR EEE T E TP TR RN R R R LA AR L DL LR LR L £6 EG

Chicken cooked in butter ground atmcmds Fresh cream and special masala sauce
with minced lamb.

Murghi or Gosht Pasanda... ..Lamb £6.95 Chicken £6.50

Tender pieces of lamb/chicken marmated in fresh crearn, ground almonds, freshly ground
aromatic herbs and spices cooked with pure ghee very mild & creamy.

GoshEMasala S T T e i £ 0D
Tender pieces uﬂamb cnc:l-:ed in buttEr. gmund a!mnnds, fresh cream and special
masala sauce.

CHEF’S RECOMMENDATION

Kundan Kaliya.... e s e e e ED.9D
The Mughalia cuisine 5pecmlnr',r of cubed lamh ina -.relvet},r gmger garllc Iaa:ed yoghurt

and onion gravy, fragrant with mace, cardamon and kewda water. Rich in taste and rich in
tradition.

JATDUH - et i i sessseeers LAMD £6:957 Chicken £6.50

A special frnm Janpun a semi- dry dlsh preparect frum tender pieces of barbecued meat,
cooked with fresh onion, green peppers, mushrooms and fresh herbs and Indian spices.

South Indian Garlic Chilli .........ceeevcreer.. Lamb £6.95 Chicken £6.50

Barbecued pieces of meat cooked in  garlic & chilli sauce with coriander leaves & crisp red chillies,

Redfort Delicacy......umeemsissennenes LAMD £6.95 Chicken £6.50

Barbecued pieces of meat simmered in a mild and creamy sauce with ground cashew nuts.
Served with a topping of flaked almonds and sultanas.

Achari Lamb or Chicken.......cceceueen.o.. Lamb £6.95 Chicken £6.50

Tender pieces of Chicken or Lamb, cooked in a hot & sour sauce

Chilli Chicken or Lamb.............. v Lamb £6.95 Chicken £6.50

Chicken or Lamb Tikka cooked in a hot sauce with a rich & smoky taste.

Roasti Lamb... i e AT R ey e ok SRR s = £6,95
Gently Spiced puace; Df Iamh on the bone marlnatad in mint & yoghurt, cnuked ina
tandoor. With a creamy cinnamon & coconut sauce giving this dish an exotic taste.

Kaalimirch Aur Methiwala...........c.c........Murgh £6.50 Lamb £6.95
Tikka pieces of chicken or lamb grilled in the tandoor and then braised in a peppery
fenugreek masala. Garnished with spiring onions and crisp red chillies.



PASSAGE TO INDIA

VEGETARIAN DISHES

88 Shahl Paneer e S i e e B9
Indian cheese with herbs & nuts cooked in special sauce.

B ¥ A OO B AR A it v vt s retosearesr £ VA0
Traditional mix of potatoes & aubergines cooked in herbs and spices.

B M O PaNE L e i mtens i i it trinsisvessanson e ) D0
Garden peas & Indian cheese cooked with special vegetable
cooking method with cholesterol free cooking oil,

® # Karahl Milijuli:Sabzr. ... i isioseasasnsssnmss £ 9.9
Mixed spring vegetables cooked with fresh garlic, ginger, tomatoes, green chillies,
coriander & flavoured with delicate herbs & spices.

* # Paneer Burgee.......... e S e e Sy L)
Minced Indian cheese cooked with specral veg Etahle ::{Jt:kmg method with
cholesterol free cooking oil.

-q- :.il‘.: SEag PanEErll-ﬂl.lllllll--lllll'rllIIIIlilllllll'rrillll‘l"l"l"lllllr'l‘llllll++‘|llll‘l‘+'r'rlllll+++lllll'i'. £5I95
Indian cheese & spinach cooked with spices.
& SaagChanaccs. o o i e £5.95
Spinach and chick peas cooked with spices.
B Chana Masala s i e E 5195

Chick peas cooked with spices in a tangy sauce,

# # Chana Dall Mojaddar.........emimensrsemse e 585
Split chick peas cooked with fine cut spring green chilli with special cooking
method with cholesterol free cooking oil.

Mushrooms & Mixed Vegetables........cnnnn.. £3.95
# # Bhindi Achaari Masaley Ki.........ceecmmsnmeessnsssnsesses £3.95

Okra packed with tangy melange of mango powder and fresh spices, cooked with
caramelised shallots and garnished with pickled ginger.

¥ 8:BhinganBhartha v e S e s ..£5.95
A charcoal smoked aubergine dEIlcac'yf cm:rked wn:h onions and t::rm atcres

PASSAGE TO INDIA SPECIALITIES

Murghi Tikka Badami ... .£6.50
Chicken tikka marinated in frmhly grnund aromatic herbs and spices, cmﬂked with
ground almonds and fresh cream in pure ghee.

Gosht Tikka Badami (Lamb TikKa).......coremeinenmneinsssssenessensnn £6.95

Murghi or Lamb Razala ........cccccoiveverivenenne. Murghi £6.50 Lamb £6.95
Tender pieces of chicken or lamb marinated in freshly ground aromatic herbs and
spices, cooked with pure ghee in curry form - medium.

Gosht or Murghi Mouglie...........ccocccunneeee. Lamb £6.95 Chicken £6.50
Slices of chicken or lamb supreme marinated in freshly ground aromatic herbs and
spices, grilled in pure ghee.

Persian Chicken Biryani - . £6,95
Served with an omelette, fresh Ier‘nﬂn, surtanas, a!mﬂnds, coconut, fresh onion and
cucumber.

Kashmir Chicken or Lamb........cc.ccc.........Lamb £6.95 Chicken £6.50
Chicken or lamb medium strength of spice with oriental fruits.

Murg hi ShasliCks LA R L L N R R L R L L L R R L R R R R P A R £5-95
Tencdler pieces of chicken marinated in freshly ground aromatic herbs and spices,
garnished with fresh tomatoes and green pepper, cooked over a charcoal fire.

GoshtiShaslicks it v ..£6.95
Tender pieces of lamb mar:nated in freshlj,-r grﬂund aromatic herl::ns an:i spu:ES
garnished with fresh tomatoes and green pepper. cooked over a charcoal fire.




CHEF'S RECOMMENDED SET MEALS

A) £15.95 per person

Papadums, Pickles and Chutney

Vegetable Samosa « Chicken Tikka « Sheek Kebab
Lamb Rogan Josh - Prawn Masala
Nan, Pilau Rice

B) £25.95 for two persons
Papadums, Pickles and Chutney

Vegetable Samosa « Chicken Tikka - Lamb Tikka

Karahi Gosht « Murghi Razala
Mixed Vegetables - Nan, Pilau Rice

C) Vegetarian Thali £14.95 per person

Papadums, Pickles and Chutney

Onion Bhaji, Vegetable Samosa,
Vegetable Spring Roll
includes three Vegetables & Pilau Rice or Boiled Rice

D) Meat Thali £17.95 per person

Papadums, Pickles and Chutney

Meat Samosa, Chicken Tikka, Sheek Kebab

Beef, Lamb and Chicken
(Chef's own special curries)

Pilau Rice - Nan




PASSAGE TO INDIA CURRY DISHES

# Biryani
The preparation is similar to that of the Pilau, but the chicken etc. is
fried with coconut, sultanas, peeled almonds, rice and garnished with
an omelette. Served with a portion of curry sauce, the Biryani is ideal
for the inexperienced in Oriental cuisine, yet with a stronger sauce it
appeals to the "hardened addict”.

Chiclkenziaa s, £6.95 P iAW e e = £6.95
King Prawn........cccoueu..... £11.95 Beptevi s £6.95
Eambi s £6.95 Kotta s o G
Chicken Tikka................. £6.95 Chicken Tandoori...........£6.95
Keamas:. o al s 98 MUShEDOM . s £5.95
Vegetables.......cooovceeoe.. £5.95 Lamb Tikka .......cccccccccce00.. £6.95

= o o owEe SR e —

# # # Rogan Josh
Here the characteristic of the dish is derived from the use of
tomatoes, pimentos and onions fried spiced oil in a manner which
produces a dish of similar strength to the Madras preparation, yet
milder than the Vindaloo.

b P rEirhireiien o ST aa SO STERhES STureriiete n ek of sl
strength and rather dry consistency as compared with Curry. Bhuna
dishes may be taken with any of the following: Spinach, Methi Leaves,
Bindi or Dhal £2.50 extra.

# % Dupiaza
A method of preparation especially suitable for meat or fowl, which is
briskly fried with fresh onions, black pepper, dhania, cinnamon, bay
leaves and cardamons. Paratha is recommended as an alternative to
rice with this dish.

# # Bangalore
A variety of spices are used in the preparation of this sauce. When cream,
coconut and banana are added the result is milder but very tasty.

# # Dhanchak
Like the Korma of Persian origin, this tends to mildness yet derives
a piquant richness from its blend of spiced oil with garlic, pineapple
and milk which belies the apparent confusion of its ingredients.

* Korma
A preparation of mild spices in which milk or yoghurt is used to
create the delicacy of its flavour and creamy texture. A most suitable
medium for chicken or lamb

# # % Samber

A hot spicy dish based upon the use of lentils with fresh lemon added
to obtain a sharp and distinctive flavour.

Chicken i P50 S DA e e e s £5.95
iR M e e ] )0 S R S e P e e £6.25
R s e 16.25 Kaltas e E595
Keema..caiemanmant g s = iVegetable mre s £4.95

- e e o T e e —a W W = =



# Plain Curry
A sauce of medium consistency produced from a wide but basic
range of Asian spices giving a rich flavour.

# # # Madras
A south Indian version of the dishes found in Central and Eastern
India, having a greater proportion of tomato puree and those spices
which lend a fiery taste to its richness.

# # # ¥ Vindaloo
Related to the Madras, but involving a greater use of garlic,
tomato, lemon, ginger and black pepper. It owes its name and
in part its content, to the early Portuguese settlers.

Ghicket: = - = E595 P AN e e PO
KNG PraWn e L S e B e e e st £ )
B Topl o ns ol e e s S S Koftas o amingsr95
Keema e £5.95 Mushroom......ceeresereenn. £4.95
Vegetable........cccoerereee . £4.95

KARAHI DISHES

Karahi Murghi (Medium).... L e e E595
Chicken cooked in butter W|th Speually prepared sauce, garms.hed
with fresh tomatoes and green pepper.

Karahi Gosht (Lamb) (Medium)... k525
Karahi Nargis Kofta (Minced Lamh} {Med;um} ........£6.25
Karahi Prawns [Medium]l£595
Karahi King Prawns (Medium) . r e £010:95

Murghilalfrezi{Holl s rmt s e e e £5.95
Grilled pieces of chicken cooked in butter with specially prepared hot
sauce, garnished with fresh tomatoes and green pepper.

Gosht Jalfre_zi = (o) L e Tt T et ot e e o S prs o oo £6.25

PASSAGE TO INDIA BALTI DISHES

Balti dishes are very established and popular from Peshwar in
Northern Pakistan and are fast gaining popularity here. The dish
is seasoned in special herbs and spices, ginger, garlic, and methi,

garnished with fresh coriander. Nan is recommended with this dish.

Bl CRickeN . e el L R e 1L () 5
Baltl oMb i T i i £6.25
Bl B I st res e e e ervesters L) 2 )
Balti K e Py o e e el 195
Bl PR AW oo i i i e e e L L £5.95
BaltiVegetable asar s e e e S R 05

PASSAGE TO INDIA

COMBINATION OF MEAT & VEGETABLE DISHES

Saag Gosth i iananiF695 ° Al00IGOSTRESSE Rt e £6195
Chicken Saag.....c.ccccemeeee. £6.95 Gobi Gosth.......cccceurerieene. £6.95
Aloo Keema i £5.50  Chana Gosth.................... £6.95



Childrens Dishes

Chicken Nuggets, Chips & Peas........veninneenrsninssnsnssensnenenn £4.95
Fish FINGers; RIS R PRaS i aintasinsicinmsiasisimsismmmisisrssemmsstrni B OO
Bl AT an| e el 70 @ n] [ oo A e e e e e e £4.95
Plain Omelette, Chips & Peas...........iiinmsusomersisnennn- 2495

SIDE DISHES, SUNDRIES & VEGETABLES

MixedVegetables o 395 S Ralta il aatts £1.95
CauliflewerBhajite B3 95 Nane . ERTS
Mushroem Efaji s et 05 R o i e e B S
Bombay Potatol i i nnE385 = Paratha (). raaaiii 250
Aloo Saag (Spinach).......£3.95 Stuffed Paratha.......c.......£2.50

SaadBHRl e i 90 s PapadamsE . s run £0.65
AlooMethi .. £3.95 Spiced Papadums...........£0.70
Bringal Bhaji ...ccccociicnaine O e P £0.95
sl [ 3} | [ e e #2305 KeemnaiNansaiiaissssE22 s

Aloo Goblimeinene E3:95  PeswWariNan.....ccumnat 1,95
Ehana Kabil s e e O L e G ARl i NaAN s 1O 5

TarkaDhal . e E3195 i Cheese NaN...oeemee e £1.95
BoilediRice rtne 7S KulehilNan® o s iiis £1.95
Pilau Rice (Basmati)......... FE95 T ERapatl. .t s £1.50
Keema Pilau Rice............£2.50  Chips.... T e o by
Vegetable Pilau Rice.....£2.50 Pickles E.r Ch utneyS

Mushroom Pilau Rice....£2.50 ONION .veeceeerciricinisenns £0.50
Egg Pilau Rice................... £ 50 Nango.. e 20O 0
Peas Pilau Rice.......cu.... S EEY eyt e £0.50
Mixed Salad....................... £1.95 Mixed Pickle ....ccoovevnenens £0.50

Any choice of Curry Sauce.£2.95
On request we provide various other Nan Breads

[ TIET COURSE TUNCLEON
MONDAY - FRIDAY 12 - 2.30pm - £8.95
CHOICE OF ONE AS FIRST COURSE

Soup « Onion Bhaji = Juice
® %%
Pappadums, Pickles and Chutney

CHOICE OF ONE AS MAIN COURSE

Tandoori Chicken with Salad and Man
Sheek Kebab with Salad and Nan
Bhuna Prawn with Pilau Rice
Chicken Rogan Josh with Pilau Rice
Beef Rogan Josh with Pilau Rice
Vegetable Curry with Pilau Rice
Chicken Madras with Pilau Rice
Lamb Madras with Pilau Rice
Prawn Pilau with Curry Sauce
Vegetable Pilau with Curry Sauce
Fried Plaice with Chips and Peas

\ Chicken Omelette with Chips and Peas _/1
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