
Fresh Vegetable Side Dishes
(aubergine)

 (okra ladies finger)

 (spinach)

(lentils with fried onions and garlic)

 (spinach, potatoes & chana)

(spicy potatoes)

(peas with cottage cheese) 

 (mixed vegetables)

(potatoes and cauliflower)

(spinach with cottage cheese)

 (chickpeas)

 (home made yogurt with cucumber) 

FRESH BEGUN BHAJEE ................................4.50
FRESH BHINDI BHAJEE .......................
FRESH SAAG BHAJEE ......................................
FRESH TARKA DHALL ....
FRESH MUSHROOM BHAJEE .......................................
FRESH SAAG ALOO CHANA ...
FRESH BOMBAY ALOO ............................
FRESH MATTAR PANEER ...............................................
 

FRESH SHABZI BHAJEE .....................
FRESH ALOO GOBI  ....................
FRESH SAAG PANEER ..........
FRESH CHANA MASSALA .............................
FRESH RAITA ................2.25

4.50
4.50
4.50
4.50
4.50
4.50
4.50

4.50
4.50
4.50
4.50

Contains - Dairy

Any dishes to your liking which are not on our menu
Please bring it to our attention ... We shall do our 

very best to meet your satisfaction

Traditional Main Dishes

............... .... .... ... ... .... ....
(fairly hot dish with lemon juice & garlic) 

...................
Sweet and sour with tomatoes & mild spices.

.................

Mild, creamy sauce with dried nuts.

................
(semi dry with finely chopped onions, tomatoes & herbs)

..............
Medium hot with lentils & spices

............................... ........... ............ ... .... ...........

roasted in the tandoori & cooked in mild spices with cream

.............
marinated with fresh lemon juice, cooked with green peppers, 
onions, tomatoes & hot green herbs.

...........
In mild herbs, spices & fresh spinach.

.....
Hot with garlic, green chillies & coriander.

..................
with delicate herbs & spices garnished with fresh 
fried tomatoes & green peppers.

................
Cooked with peppers & onions

.......
Cooked with peppers & onions

........................................

........................................
Chicken......Lamb......Prawn ......... .... ........ ..............

...... ...... ...... ........ ......... .........
...............................................  ............... . .... .... ................. 

King Chicken Lamb 
Chicken Lamb Prawn Prawn Tikka Tikka Veg

 

MADRAS .9.95 9.95 9.95 15.50 11.70 11.95 8.50

PATHIA

KORMA 

BHOONA

DHANSAK

MASSALA 11.70 11.95

JALFRAIZI

SAAGWALA

CHILLI GARLIC

KARAHI

DUPIAZA

ROGAN JOSH

Contains Crusteacens Crusteacens Dairy, Nuts Dairy, Nuts

Contains - Dairy, Nuts

Contains - Dairy, Nuts

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

9.95 9.95 9.95 15.50 11.70 11.95 8.50

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

.... .... ... ... .... ....

Welcome to the...

Authentic High Class 
Bangladeshi Cuisine

 Licensed Restaurant

Jaipur CottageJaipur Cottage

10% off menu prices on take-away collection orders

Open 7 days a week including Bank Holidays
Sunday Buffet lunch: 12 noon - 3pm

Sunday:  6pm - 10.30 
Monday - Saturday:  6pm - 11pm

St. Leonards Square, 92 Church Avenue, 
Clent Stourbridge, 

West Midlands, DY9 9PL

Please note a smart  dress is required when dining in at this Restaurant

Tel:01562 882456 / 882624

Monday to Thursday Special
3-course Meal
Onion Bhaji or Samosa, 
Any Chicken Meat, Prawn or Veg Dish 
with Rice or Nan
Dine in Only T&C Apply, King Prawn Extra

SUNDAY BUFFET

 (DINE IN ONLY)
 TERMS & CONDITIONS APPLY

£11.95 PER PERSON 

£5.95 (CHILDREN UNDER 10
(Advanced Bookings Advisable)

Rice Sundries

Naan Breads and Rotis

MUSHROOM PILAU RICE...............................................3.35
FRIED RICE......................................................................3.15
EGG FRIED RICE .........................................3.35
PILAU RICE......................................................................3.30
BROWN RICE ..................................................................3.15
BOILED RICE...................................................................3.15

NAAN .........................................................2.75
PARATHA ..................................................2.75
GARLIC NAAN ..........................................2.95
CHAPATI ....................................................1.30
PESHWARI NAAN ......................2.95
TANDOORI ROTI .......................................2.75
KEEMA NAAN ...........................................2.95
GARLIC DONIYA NAAN ............................2.95

SPICY PAPADOM ....................................1.00

Contains - egg

Contains - Gluten

Contains - Gluten

Contains - Gluten

Contains - Gluten

Contains - Gluten

Contains - Gluten, nuts, dairy

Contains - Gluten

Contains - Gluten

Contains - Gluten

May contain gluten

CHEESE NAAN ................................2.95
PAPADOM ................................................1.00

Contains - Gluten, Dairy 
May contain gluten

All prices are inclusive of VAT
All major credit cards are accepted.

The management reserves the right to refuse service without any discussion

House Specials
SET MEAL  A £42.95

(FOR TWO PERSONS)

CHICKEN TIKKA
 LAMB CHOP
(POPADOMS) 
ASAR GHUST

CHICKEN KARAHI
CHOICE OF VEGETABLES

PILAU RICE & NAAN
SWEETS & COFFEE

SET MEAL B   £42.95
(FOR TWO PERSONS)
TANDOORI CHICKEN

ONION BHAJI, SHEEKH KEBAB
(POPADOMS)

CHICKEN TIKKA MASSALA
LAMB KARAHI 

CHOICE OF VEGETABLES
PILAU RICE & NAAN
SWEET & COFFEE

SPECIAL THALI  £42.95
(FOR TWO PERSON)

CHICKEN TIKKA
SHEEKH KEBAB

CHICKEN TIKKA MASALA
LAMB SPECIAL 

MUSHROOM BHAJI
SAAG BHAJI

PILAU RICE & NAAN

VEGETARIAN THALI 
£22.50

(FOR 1 PERSON)
VEGETABLE SOMOSA

ONION PAKORA
(SELECTION OF)  CHANA BHUNA

SAAG PANEER, DHALL
MIXED SHABZI BHAJEE

PILAU RICE & NAAN

HOUSE SPECIALITY
KURZI LAMB

£70.00

FOR 2 PEOPLE
(24 HOURS  NOTICE 

REQUIRED)

HOUSE SPECIAL

£15.50 

A DISTINCT DISH OF THE 
HOUSE PREPARED TO OUR 

CHEF’S OWN RECIPE.

A DISH NOT TO BE MISSED

PER PERSON

£11.95 
per person

£5.95 
children 
under 10



Chef’s Specialities
(DRY) (served with rice)
(chicken breast pieces cooked along with mince meat, 
potatoes and chick peas, cooked chef's own unique way)

(Tandoori roasted King prawns, cooked in mild spices with 
cream, coconut, almonds and a touch of butter to our own 
recipe, a most tasteful dish.)

(Tandoori roasted king prawns, cooked in thick, 
spicy sauce with tomatoes, onions, 
green peppers, ground spices & coriander.)

(marinated and cooked with spinach, potato and Bangladeshi 
citrus fruit)

(whole fresh lobster chunks stir fried in a Tamarind and butter 
sauce finished with freshly ground black peppers)

(Fairly hot with lemon juice & garlic)

(Semi-dry with finely chopped onions and 
tomatoes, flavoured with green herbs.)

(creamy dish)

(Marinated chicken cooked with selected spices
 and cream for a smooth texture)

(Marinated chicken cooked in a hot sauce with 
onions, tomatoes, capsicum & green chillies)

(served with rice) 
(Chicken breast seasoned with spices, cooked with a  sauce 
made of onions, peppers spices & tamarind)

(cooked on a flat iron wok. A dry dish with red 
peppers and green chilies)

(cooked with selected herbs & spices accompanied 
with fresh green chillies making it a hot dish)

(lamb cooked with pickle, a slightly dry hot sauce 
using green chillies and coriander leaves)

(One of the most popular Indian curries which
 is medium hot, cooked with green peppers, 
onions, potato and boiled egg)

CHICKEN KEEMA ALOO CHANA ................................13.95

JHINGA MASSALA .......................................................15.25

JHINGA BHOONA..........................................................15.25

TANDOORI KING PRAWN SAAG ALOO SHATKORA ...15.25

LOBSTER GARLIC BUTTER PEPPER.........................17.95

LOBSTER MADRAS......................................................17.95

LOBSTER BHOONA......................................................17.95

CHICKEN MAKHANI ..................................11.95

CHICKEN REZALA ........................................................11.95

TAMARIND TARKARI ....................................................12.95

TAWA (CHICKEN OR LAMB).............................................11.95

GREEN CHILLI SPECIAL  (CHICKEN OR LAMB) ............11.95

ASAR GHUST ...............................................................11.50

BOMBAY (CHICKEN OR LAMB)  .....................................11.50

Contains - Nuts, Dairy ,Crusteacens,

Contains - Dairy, Crusteacens,

Contains - Dairy, Crusteacens,

Contains - Dairy, Crusteacens,

Contains - Crusteacens,

Contains - Crusteacens,

Contains - Eggs, Dairy

Chef Reccomendations

(Combination of Tandoori king prawn, chicken tikka & lamb 
tikka, cooked to our own recipe)

(served with rice) Tender roasted chicken in special Masala 
sauce with herbs, spices, minced meat & egg.

(lamb shank braised, cooked with mint sauce and selected 
spices, creating a distinct curry with a great taste.)

(homestyle curry)
(Cooked in a special way, a distinctive dish 
with a great taste.)

(chicken or lamb cooked with selected spices
flavoured exclusive Sylhety citrus known as 
shatkora, giving a unique flavour)

(tender pieces of duck, an exotic dish with 
a tampering of garlic, ginger and chillies)

(chicken or lamb cooked with mango chutney 
creating a sweet alternative dish to kurma)

Biryani Dishes
(all Biryani’s Are Served With a Fresh Vegetable Curry Sauce)

Balti Dishes

MURGH ANARKALI.......................................................14.50

TANDOORI MURGH MASSALA....................................14.95

LAMB SHANKTARA ......................................................16.95

STAFF CURRY ......................................11.95

CHICKEN or LAMB SHATKORA...................................11.95

HAASH GARLIC CHILLI................................................12.50

MANGO DELIGHT..........................................................11.95

CHICKEN TIKKA BIRYANI ...........11.95
LAMB TIKKA BIRYANI .................11.95
CHICKEN BIRYANI .......................................................10.95
LAMB BIRYANI ..............................................................10.95
PRAWN BIRYANI .............................10.95
KING PRAWN BIRYANI ...................15.95

CHICKEN BALTI ............................................................. 9.95
LAMB BALTI ....................................................................9.95
PRAWN BALTI  ..................................9.95
KING PRAWN BALTI  ......................15.95
MIXED VEGETABLE BALTI.............................................8.95
CHICKEN TIKKA MASSALA BALTI .............................11.95

CHICKEN TIKKA BHOONA BALTI ...............................11.95

Contains - Mustard, Dairy, Crusteacens

Contains - Mustard, Dairy, Egg

Contains - Mustard, Dairy, Egg

Contains - Mustard, Dairy

Contains - Mustard, Dairy

Contains - Mustard, Dairy, 

Contains - Mustard, Dairy,

Contains - Crusteacens

Contains - Crusteacens

Contains - Crusteacens

Contains - Crusteacens

Contains - Mustard, Dairy, Nuts

Contains - Mustard, Dairy

English Dishes
(APPROX 80Z)

Served with French, peas, mushrooms & fries

(EXTRA)

FRIED CHICKEN..............................................................8.95
SIRLOIN STEAK ........................................11.95

FRIED SCAMPI ................................................................8.95
GREEN SALAD ....................................................2.25

To Begin With

(cooked in clay oven) 

 (meat)

 (meat or Veg) 

 (Chicken / lamb / veg)

(minced chicken marinated in fresh herbs 
and spices with a touch of turmeric, grilled with olive oil)

Tandoori Dishes

Seafood Specialities
(served with rice)   

(Sea bass cooked in spices with potato and spinach in a rich tomato sauce)
 (served with rice)

(Salmon fillet marinated and Tandoori roasted, cooked with onion, 
capsicum in a lightly spiced sauce)

CHICKEN TIKKA  or LAMB TIKKA ................................5.15

TANDOORI CHICKEN......................................................5.15

TANDOORI KING PRAWN...............................................7.50

GARLIC GRILLED KING PRAWN...................................7.50

SALMON FISH ....................................5.75

HYDERABADI LAMB CHOPS ........................................5.70

SHEEKH KEBAB .........................................4.65

TANDOORI MIX KEBAB..................................................5.75

MIX PLATTER FOR 2 ...........................................10.95

PRAWN PUREE ...............................................................4.95

SAMOSA ..............................3.60

NARGIS KEBAB  ..............................5.25

STUFFED PEPPER ..........................4.75

ONION PAKORA ................................3.60

CHICKEN CHAT...............................................................4.70

LAMB TIKKA..................................................................10.50
TANDOORI CHICKEN....................................................10.40
CHICKEN TIKKA............................................................10.50
CHICKEN SHASHLIK ....................................................11.80
TANDOORI MIX SPECIAL .............................................14.25
TANDOORI KING PRAWN .........................15.75
TANDOORI LOBSTER  ..............................17.95
LOBSTER SHASHLIK  ...............................18.95

SEA BASS SAG ALOO  ....................14.00

SALMON SALOM ................................14.00

Contains - Mustard, Dairy, Sulphur Dioxide

Contains - Mustard, Dairy,

Contains -Mustard, Dairy, Crusteacens

Contains - Mustard, Dairy,Crusteacens

Contains - Mustard, Dairy, Fish

Contains - Mustard, Dairy,

Contains - Egg 

Contains - Mustard, Egg, Dairy, Sulphur Dioxide, 

Contains - Mustard, Eggs, Dairy, Sulphur Dioxide, 

Contains - Gluten, Crusteacens,

Contains - Gluten,  

Contains - Egg, Mustard

Contains - Egg, Gluten 

Contains - Gluten, Eggs, Dairy

Contains - Mustard, Egg, Dairy,

Crusteacens,
Crusteacens,

Crusteacens,
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