y

BIRYA 5 ES

SPECIAL BIRIY#N‘ (Chicken, meat, prawn iﬂnm! £6.50
CHICKEN, LAMB OR PRAWN BIRIYAN £5.80
KING PRAWN BIRYANI £7.90
VEGETABLE OR MUSHROOM wiE4.60

VEGETARIAN"

PANEER MAKHANI rrne bl S
Indian cottage cheese cooked in rich tomato cruarm!sm

SAG PANEER....... . oA £2.50
Cottage cheasa and spanm:h 'cook

KHUMB MUTTAR ....oomuinirasesssuiiiiines s cusbins «£2.50

Mushmumaﬂiyeﬁnpaaﬁcm«ndwilwonmarﬂ "

tomaio masala curmy

ALOO GOBI ...... weran ikl /50

Potato and cauliflower cooked with glﬂgsr and gnrlln

BOMBAY ALOO .. ... £2.50

panchphoran 1arnpemd sptcy hﬂ:l'j' pq:mlu masaia

BHINDI-DO-PIAZA ..........ooconiianmmsnesessossssn et £2.50

onion, pepper flavoured spicy okra

SABZI PUNCHMELA .......... i £2.50
Combsnation of fresh mix vegetable curry with panchphoran

VEGETABLE STIR FRY ..cocomrerssamnsnssemasasnsrrasas £2.50

Mio: vegetable tempered with garlic, salt and pepper.

MUSHROOM BHAUEE............cooiiiiiinissinsnnsiraad £2.50 |
Mushroom with onion and pepper

L L0 T ————— L TR £2.50

Mixed lentils tempered with garlic

CHANA MASALA... - RS £2.50

Chick peas cooked in a I'IM M

MATTAR PANEER.. ..£2.50

Peas cooked wilh indian mm n ight iplues
RICES

BOILED RICE
PILAU RICE..... £2.
FRIED RICE Keema, mushroom, egg, vegetable or garic £2.50
EGG AND KEEMA PILAU RICE ...........cocovernnnn £2.90
CHIICKEN TIKKA OR PRAWN PILAU RICE.......

EGG & PRAWN FRIED RICE...

FRESH BREADS

PLAIN NAAN.... KEEMA NAAN.......... £1.90

VEGETABLE NAN .. ’ CHILLI NAN £1.90

GARLIC NAAN.... 4 PESHAWARI NAAN....... £1.90

CHEESE NAAN.... . CORIANDER NAAN......E1.90
E2.20 KEEMA CHILLI NAN.....

KEEMA CHEESE NAN.

TANDOOR ROTI ... CHAPATI ... L
PARATHA .. ALOD PARATHA .
BATURA fDEUCM’E PUFFY BREAD).... -

ENGLISH DiSHES

CHOICE OF OMELETTES WITH CHIPS & SALAD ... £5.50
Chicken, Mushroom, Prawns, Cheege

FRIED CHICKEN WITH CHIPS AND SALAD....... £4.90
FRIED SCAMPI WITH CHIPS AND SALAD........ £4.90

Soft Drink Cans 60p each

éﬂNDODR{ CHICKEN ..,
hacken mi

Gently mm
CHICKEN or LAMB TIKKA LU U270 .. £5.20
Succulent pieces. of ehicken of Lmb mannated in various sﬂn.ﬂ
herbs, roasted in the tandoor and laced with kashmir royal cumin
PUREE Chichen Tikka of mince) | s £2.90 .. E5.50
Cooked -mlh Irash garfic, ginger and eurinnuar, sweet and Sour,
slightly hot, wrapped in a thin fried bread

TANDOORI MIXED GRILL............cccoiiee ™ ceccanenae .

A variety of succulent pieces of chicken tikka
tandoor) chicken, sheek kebab and tandoori ﬁng prawn

£6.90

combined together to produce an armay of distinctive flavour. -

TIKKA FILLET PAKORA .. ..-£2.70
Deep fried Strips of chicken tikka fillets coated in gramflour.
NARGIS KEBAB «-£2.90
Boilad coowarad with &
shadlor G?Fad topped with omiatie
SHEEK or SHAMI KEBAB..
;rnd:ilgl sllhewrudglmd;nnne maal ehst
avoured with coriander, ggar
an abundance of taste. o mahng
PESHWARI LAMB CHOP .. Rl oy aarsesiotnt
lamb chy marinated in spuws and
yogulg coolttd?gﬁa clay oven
ALOO CHAMA CHAT .. ..£2.50
Dompuwmﬂlmld\mshdulnpm
HI)(ED STARTER . -4 ...£2.90
Chicken pakora, mmm mm & chicken tikka
EhLMON TIKKA. £3.50
cambination of perfect & inated with
tandoon masala, apvan seeds and cooked in tandoor,
SEABASS MACHLI.. 3
Seabass slrl-pa rolled

with
voured Norwegian prawns. served on top ol
mild and flavours some sauce.

£5.70

KING PRAWN PUREE .....................£3.90
TaWNS 10sged in spices,

mm a putfy hlocggm

PRAWN COCKTAIL....ccoeviviinier. £2.90
Baby prawwns in a traditional cocktall sascs

SEA FOOD PLATTER ..........cccconnnd £3.90
Tandoor salmon, king prawn & fish pakora
SAMOSA-VEGIMEAT ...........c.ccccevu £2.20
TETULMRX ... ................... £3.90

Eﬁm Lamb and chicken mha&rogem win W
mushFoom, crunchy onion & capsicum pan
fried in tangy tamarind sauce, served with a paratha
ONION BHAJEE... .£2.20
Cmp{n nion moulded in maspnemmesh then

ed with gramflour batier uniil golden brown
gEGETARMN PLATTER . £2.70

anar tlikka, loo ch

Sl o et iog 57op vog semoes
Fresh sald with chicken or prawns

PAPPADAM PLAIN OR SPICY .........

£0.50

] f;
E290 Lmndsre |
inctivedy

7 nights a week
Papadom - Sarfer - Main Course - Rice o Nan

£7.50 Coection aniyeanol di

Starter Main Course
i Lamb, Chicken or nglhﬁh
Chicken or Lamb Tikka Korma {very mild)
Sheek Kebab Malay (mii)
Dnionlw .
o n Josh
m osa
Aloo or Chana Puree D?l:trllllsi:k
Chick Peas or Aloo Chat Madras
Chicken Tikka Chat Vindaloo
Mixed Starter Chilli Masala
Vegetable Platter Balti
Rice or Nan
Choice of any 1
Boiled Rice
Pilau Rice

Fried Rice Keema, Mushroom, Egg,
Onion, Vegetable or Garlic

Plain Nan

Keema Nan

Garlic Nan

Peshwari Nan

Cheese Nan

Coriander Nan

Tandoori Roti

We cater for ol kinds of parfies and event
CImmwdmch bookings now bemg taken

Find us on shineybusiness co.uk/gingerblue
Pholgraphy by www.essoypholography.co.uk

mﬁm uwigm

5 of lamb or chicken cooked in ginger, ganlc i
resuliing in'a slightly hot & spicy dish
£5.40

Cooked with
JALFREZI

Spring chicken or lamh cooked with Spices, poyal cumin,
tomatoas and capsicurm, a medismibot dish
TIKKA CHASHN LissSIREESEREES, ... %, . 5 £5.40.......£590
Boneless marinaled chicken or lamb gamished with almond,
hurt and mango chutney to give a wry mild taste

MANCHURI ........... -£5.40 .......£5.90
Cookid with Grikd papper, ol‘llDﬂ.

speces, fresh corander in a tandoori masala sauce

APRICOT bt £5.80 ... £5.90
Marinated chicken of mooukodmn- yugh.rt

apricol and fresh corander very mild spces,

NORTH INDIAN GARLIC .. £540.......£5.90

mmmdmmmmmmwummm.
gunlmedwﬂlm

ATKORA BHUNA (highty recommended) .. £5.40 ........ £5.90
Cooked with Bangladeshi ime herbs and spices
BUTTER .. £5.40 ..
mmummmmmam
PASAMDA .. v S ¥
A velvety mldmmmwuhmw
KAR.A,! GHOST...
WLmhwmthﬂm
with tomatoes & conander, $énved in a cast iron wok.
HOT & SPICY ... £5.40
Mchlchonbﬂmﬁﬁh.mtndwﬂﬁmdonbn
Grean peppers, gmnnunll special spices and

garam masaka, with anﬂmurhumsmeomklng

GENGER BLUE SPECIAL KARAI.. ..£5.90
Bonelass chicken fikka with minced meat
gently spiced with chafs own blend of spices.
AFGHAMN CHANA. .. = £540...... £5.90
Tender chmhenumwhammdmkmasnnspmm
lermon juice, Gamished with a touch of fresh conander and

gnmd
E5.40..

fresh ginger. medium strength and slightly sour to taste
BENGAL KUFTA CURRY .. ..E5.90
Mix meat balls, in herbs & wlc:aa ‘shallow l'ned ano

than cooked in a slighty hot nmmrm bhuna sauca.

o LT R O —— £5.40.......£5.90

Chicken or Iﬂl'lll, cmd ina rnudllrn sauce favoured mh
indian mixed pickla giving unique flavor to the dish
BAHARA TANDOOR..................
Tandoori mixed grill cooked in a chels own

special tandoon savwce, medium hot

SHAHI LAMB CHOP MASALA.............ccccorervrns sesasss £7.50
Smoked lamb chops, slow cooked with onion,

fomato, garic ginger and ground coriander.

FREE HOME DELIVERY
on orders over £10 within 3 mile radius
Free Bottle of cobra with all delivery orders over £20

or bottle of wine with order over £40
Pease mention af time of order

Open 7 days a week
Maon- Sat 5.00 pm to 11.00 pm
Sun 5.00 pm 10.30 pm

10% DISCOUNT FOR TAKEAWAYS
Over £15.00 on collection only

SPECIAL 5-COURSE MEAL
7 nights a week (dining in)
£9.00 (Sun-Thurs)  €10.50 (Fri & Sat)

268 Cranmore Boulevard
Shirley Solihull, B90 4PX

Tel 0121 -733 1972

www.ginger-blue.co.uk
email: gingerblue01@yahoo.co.uk

~ Pieces of fish cooked with &mhumqrmus

| TANDDORI KING PRAWN MASSALA ..
Cooked with butter and lomato creamy sauce

JHINGA JHOLL LSBT 90

Bengali home style curry, king m'lwnsandhﬁnmm

cooked with onions lomaloes and fresh conander leaves
KARAI KING PRAWN......... 4..... W ETS0
Cooked in qﬂqr nmnihum m

:
% NG PRAWN JALFREZI ...................... E7.90

mMMﬂﬂMMmqumm
TRADITIONAL CURRIES

Korma (Very mild) A delicale preparation of curd, cream and
sefecied splors producing & very mild lavour:
Malayan (M) A milclly spiced dish progared with pmeappée, fruit
Juices, cocoma & cream o create 8 beautifully batanced Mavour
Bhuna A ihorughiy gamished di
WMW’.MM&HHMIM
medim strength,a itk condensed buf most
Rﬂﬂaﬂ Jmhw mmwm
mmamhdm
Dupiaza A medism guantty of onrons seasoned & freshly treated
with dazens of spices & herbs to produce a maedium hot dish.
Palhla.ﬁmmmmmmmm red chities,
anians, capsicum and lomate punes. Sweel and sour dish.
Dhansak A beauliful combination of spices with pireapple and
Tentits mixed with curd, producing 8 sweel, sour and hot taste.
Madras A popular aish from the provingce of Madras, which
consists af rich, hot and sour tasles. Prepared extensively with
chiflies, lerman juice and lomalo puvee
Vindaloo Dishes A fabulously rich, fairly hot tase. and
red chilies ane a few spices o add quality to this dish; as if is the

must axtravaganty hot.

Chicken £4.60 Lamb £4.80
Prawn £490 King Prawn.. . E7.80
Mixed Vegetable £4.50

BALTI SPECIALITIES

Individually cooked in an authentic balti dish
with ihe freshest herbs and spices.

Chicken 460 Lamb £4.90
Prawm £4.90 King Prawn £7.90
Mixed Vegetable  £4.50 Balti Shashiik £5.50
Balti Special (Chicken. meat. prawn & king prawn) ... £7.90

Sheek Kebab £4.90

 Upgrade any dish 1o tikka or add any available
vegetable to any dish extra 50p per item



