


POPPADOMS £0.80 DIPTRAY £3.00

Onion and tomato, KUSH/ sweet

and spicy, mint sauce, mango
chutney)

ONION BHAUJIS
KUSH! original recipe

ALOO BORA

Mouthwatering panko fried vegetable croquettes

CHICKEN TIKKA

Chicken pieces marinated with tandoori spices

JAAL TIKKA ) ss

Juicy chicken thigh pieces marinated with hot spices, and naga chilli

SHEEK KEBAB

Tandoori minced meat fresh herbs tandooriroasted

PRAWN PURI

King prawns cooked with ginger, garlic, onions with a flat bread

SAMOSAS

Pastry stuffed with:

*KUSHI/ - spicy chicken tikka and potatoes
*Meat —mince meat

PARATHA TACOS
Shredded beef with chilli, lime and cilantro

BAO BUNS
Pulled Butter Chicken in bao

TIKKA SUSHI

‘Tandoori spiced chicken with avocado, pepper, cucumber and carrots

BUTTERFLIES

King prawns coated in light spiced panko

BOMBAY BOMBS £6.00
Potato and chick pea filling with
tamarind shot and avocado and
Jime shots
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MIXED GRILL PLATTER TIKKA SUSHI

£55.00 Fried or normal
1/2 chicken, 4 Jamb chops, sheek kebabs, thigh tikka,
lamb tikka, rice, bread
SALMON SUSHI
SEAFOOD GRILL £55.00 fried or normal
3 types of seafood, rice & salad, samba sauce

PRAWN SUSHI

SEAFOOD BOIL £55.00 Fried or normal

Lobster tails, king prawns, shrimps, crab, calamari,
vegetables and soi fita

KUSHI Mixed Grill £17.00

Combination of chicken tikka, boti kebab, sheek kebab, tandoori chicken & lamb chop served with pomegranate
salad

TANDOORI CHICKEN £11.00
Half chicken marinated with fresh smoked garlic, greek-style yoghurt, blend of spices, garam masala, green chillies &
coriander served with pomegranate salad

TANDOORIWINGS £11.00

Served with pomegranate salad

TIKKA Chicken £11.00 | Lamb £12.00 | Fish £15.00

Pieces marinated in herbs and yoghurt

SHASHLICK o) Chicken Jjuicy pieces of thigh chicken £12.00 | Lamb £13.00 | King Prawn £14.00
Marinated mixed vegetables with meat combo with spices & herbs, cooked in tandoor, served with pomegranate
salad

LAMB CHOPS £16.00

Lamb chops marinated in raw papaya, chillies, ginger, gariic, vinegar, with pomegranite salad

JINGA TANDOORI £16.00

Large king prawns spiced, greek-style yoghurt then cooked in tandoori oven served with pomegranate salad

TANDOORI SUBZI £11.00

Skewered broccoli, mushroom, capsicum and aubergine served with pomegranate salad
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BUTTER CHICKEN £13.00

A smooth, medium spiced & buttery and creamy dish flavoured with fenugreek, tomato sauce & garam masala

CHICKEN/LAMB SAG »~ £13.00

Pieces of chicken orlamb cooked with spinach

GARLIC CHILLI CHICKEN »» £13.00

Homecooked slow cooked Tender pieces of marinated chicken cooked with jalfrezi style with burnt garlic & chillies

LAMB FRY »~ £13.00
A flavoursome Rogon style dish, slow cooked with cumin, ginger, charred gariic and caramelised onions in a thick
mouthwatering sauce, a homemade speciality

KHALA BHUNA £14.00

A nostalgic slow roasted 3 day old beef delicacy with various spices the more it burns the tastier it gets

ALOO GHOST £14.00

Tender pieces of meat with potato's a home staple in Bangladeshihomes

JINGAFRY ©) 2 £14.00

King prawns marinated in a variety of spices, panseared in their shell then cooked with very hot spices with a hint of
lemon

FISH CURRY £15.00

Mouth-watering fish curry cooked in coconut mifk in mild spicy thick stew

MOSSALA PANEER £14.00

Indian Cheese cooked with peppers, onions and chilli

VEGETABLE BOMBAY ALOO £5.50/9.50
LAMB
TARKA DALL £5. .
CHICKEN 5:50/9.50
KING PRAWN MUSHROOM BHAJI £5.50/9.50
ALOO GOBI £5.50/9.50
SAGALOO £5.50/9.50
SAG PANEER £5.50/9.50
AUBERGINE BHAJI £5.50/9.50
CHICKEN £11.00

LAMB £12.00 MIXED VEGETABLE CURRY £5.50/9.50
VEGETABLE £10.00 SAG
KING PRAWNS £12.00

£5.50/9.50

Kurma Korai Dupiaza
Tikka Mossala Curry

Dhansak s Aam Mossala
Jalfrezi Chilli Fusion »
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