
White Wines
Corte Vigna £12.25
Chardonnay delle Venezie Italy
Deliciously dry with a zesty lemon bouquet and a
peach of a palate! Just perfect for Chicken Jaipuri.
By the Glass 175ml £2.95, 250ml £3.95

Hardys ‘Riddle’ £12.95
Reisling-Gewurztraminer SE Australia
A gorgeous grape aroma with tropical fruit and
exotic lychee character make this cheeky little medium
dry wine the perfect choice with with chicken chasni.

Casa la Joya Sauvignon Blanc Chile £12.95
A fragrant and fabulously fruity dry
white with crisp fruity acidit.
By the Glass 175ml £2.95, 250ml £3.95

Torres Vina Sol Spain £14.75
Crisp elegant off dry white wine with a fresh, easy drinking style.
A must with chicken tikka masala.

Beverages
Tea £1.35
Coffee £1.45
Cappuccino £1.75
Espresso £1.50
Choco Latte £2.10
Café Latte £2.10
Mocha £2.10

Breezers
Bacardi Breezers £2.65
Smirnoff Ice £2.65

Spirits
Smirnoff Vodka £1.95
Gordon’s Gin £1.95
Bacardi Rum £1.95
Bell’s Whisky £1.95
Jack Daniels £2.05
Morgan’s Spiced Rum £2.05
Martell Cognac £2.15
Glenfiddich Malt Whisky £2.15
Archers Peach Schnapps £1.95
Tia Maria £2.50
Cointtreau £2.50
Baileys Irish Cream £2.50
Sambuca £2.50
Amrut Whisky £2.50

Beers
Cobra Beer India 330ml £2.95
Cobra Beer India 660ml £5.25
Tiger Beer Thailand 330ml £2.95
Miler Genuine Draft USA 330ml £2.75
Draught Tennents Lager pint £2.95
Draught Tennents Lager half pint £1.95
Magners Cider 330ml £2.75

Red Wines
Corte Vigna £12.25
Merlot delle Venezie Italy
Fresh and Lively with lots of easy drinking summer fruit flavours.
Absolutely fabulous with any tandoori dish.
By the Glass 175ml £2.95 250ml £3.95

Hardy’s Riddle Shiraz-Cabernet £12.95
SE Australia
An extreamly quaffable ruby red wine with subtle depth of character
and a lingering finish. Sensational with our sizzlers and chargrills

Casa la Joya Cabernet Sauvignon Chile £13.95
Luscious berry flavours blended with spicy ripe fruits
make this an ideal accompaniment to any lamb dish

Torres Sangre de Torro £14.75
Spain
Rich and smooth with an exquisite fusion of fruit and vanilla oak,
delicious with chicken or lamb dishes

Rosé Wines
La Diva Syrah Rose £14.95
A slightly sweet and seductive sparkler
oozing with summer fruit flavours

Champagne
Taittinger Brut Reserve, NV £35.95
Dry and elegant with subtle biscuity flavours, go on - indulge yourself.

Berrie Estates Cuvée Brut, SE Australia £16.95
Bursting bubbles of juicy berries

Soft Drinks
Coke £1.95
Diet Coke £1.95
Irn Bru £1.60
Diet Irn Bru £1.60
Mineral Water sparkling or still (330ml) £1.25
Ginger Beer & Lime £1.35
Babies £0.95
Dashes/Cordials £0.40
Soda Water & Lime £1.50
Fresh Oramge & Lemonade £1.95
J20 Orange & Passionfruit or Apple & Mango £1.95
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Some dishes may contain traces of nuts, please inform the manager if you have any allergies.

Wishing you a warm welcome to Ashoka Shak
The mention of Ashoka conjures up images of indian cuisine at its best. Our reputation for quality and
service is legendary. Authentic home-style cooking from every region of India. So we wish you a
warm welcome to the Ashoka Shak and invite you to savour this exciting journey into the delectable
delights of our truly authentic Indian menu. And, on those occasions when you can’t make it into your
favourite Ashoka Shak, call our delivery hotline, sit back and look forward to the real flavour of india in
the comfort fo your own home.

Shuruaat (Appetisers)
Chilli & Garlic Machi Pakora £4.05
Cubes of fish marinated in freshly chopped green chillies,
garlic and deep fried in onion batter.

Vegetable Pakora v £3.35
Still the most popular Indian snack,
Vegetables deep fried in gram flour

Chicken Pakora £4.25
Succulent chicken breast strips cooked
in an aromatic pakora batter

Onion Bhaji Original v £3.95
Diced onions deep fried with an infusion of Punjabi spices

Chicken Chaat £3.95
Tandoori chicken drumsticks simmered
in a spicy tangy sauce

Achari Salmon Tikka £4.35
Fillet of salmon marinated in pickled spices,
flavoured with fennel and coriander seeds and
cooked to perfection in the tandoor.

Aloo and Matter ka Samosa v £3.95
Deep fried Indian pastry stuffed with
potatoes and fresh garden peas

Chicken Tikka £4.25
Cubes of chicken breast marinated in exotic spices
and yoghurt, cooked in the tandoor.

Adkar Lamb Chops £4.35
Tender lamb chops marinated in chef’s secret
garam masala and cooked in the tandoor.

Poori £4.25
Traditional Indian bread filled with a delicious
choice of Pepper Chicken or Garlic Mushrooms v

Combo Platters for 2
Mixed Combo £9.95
A feast of mixed pakora, aloo matter samosa,
chicken chaat, onion bhaji and chicken tikka

Vegetable Combo v £8.95
Paneer and broccoli kebab, mushroom poori,
vegetable samosa, onion bhaji and vegetable pakora

Tandoori Ke Angaaree Se
(clay oven classics)
All dishes prepared in the clay oven and served fully
garnished with pilau rice and curry sauce

Chicken Tikka £11.95
Marinated chicken barbequed to perfection
in the charcoal tandoori oven

Tandoori Mixed Grill £15.95
A mouth watering melody of
chicken tandoori, chicken tikka,
lamb tikka, barbequed king prawns
and lamb chops

Tandoori Jhinga £13.95
Spiced pacific king prawns barbequed
to melt-in-the-mouth precision

Lamb Tikka £11.95
Tendered fillet of lamb
marinated in a melange
of rich Indian spices cooked
to perfection in the tandoor

Salmon Tandoori £13.95
Fillet of salmon marinated in exotic spices
cooked to perfection in the tandoor

Kick Ass Chicken Kebab £12.95
Chicken marinated in hot n spicy
Creole-style sauce skewered with onion,
mushroom and chunks of bell peppers

Paneer & Broccoli Kebab v £10.95
Home made cottage cheese with fresh
broccoli coated with exotic spices cooked
to perfection in the tandoor

Ghar Ki Rasoi
(House Specialities)
Butter Chicken £9.95
Barbequed chicken in a rich cream,
buttery and tomato gravy

King Prawn Achari £11.95
Pacific King Prawns cooked in the clay oven
then cooked with lime and chilli pickle

Sarson Salmon £11.95
Tandoori Salmon cooked with Dijon mustard,
coconut cream and coconut milk

Ra Ra Gosht £10.95
Tender Lamb and Mince cooked in a tarka
masala base and flavoured with coriander

South Indian Garlic Chilli £9.95
Hot, Hot and Spicy, the staff’s favourite

Lamb Chop & Baby Potato Curry £11.95
Tandoori Lamb chops in exotic
Indian spices with baby potatoes

Garlic Chilli Chicken & Mushrooms £12.95
Tandoori chicken cooked in the clay oven
then simmered in mushroom masala and
served with garlic potatoes

If you do not see your favourite dish on our menu, please ask a
member of staff for assistance and we will do our best to
accommodate you with a dish to your taste.

Not Too Spicy
European Selection
Sirloin Steak £10.95
Raunchy sirloin steak served with a garnish of onions
and mushrooms, crispy seasonal salad and fries

Fish & Chips £9.95
Breaded fish served with fries and garden peas

Omelettes £8.95
Various choices available please ask your server

Chicken Tikka Caesar Salad £9.95
Crispy lettuce leaves tossed with chicken tikka juliennes,
drizzled in a savoury Indian dressing

Subzi Bazaar
(Vegetarian)
Suka Aloo Gobi
Dry potato and cauliflower curry.

Mushroom and Choley
Mushrooms and chickpeas simmered in a fusion of aromatic spices

Paneer Saag
Home made cottage cheese cooked with spinach
and cream and flavoured with fenugreek

Tarka Daal
Yellow lentils tempered with whole cumin
seeds and cooked with tomatoes and onions

Okra Dopiaza
Lady fingers cooked with onions and coriander

Rali Milli Subzi
Vegetables cooked together in Indian spices

Side Dish £4.25 Main £7.95

Roti te Chawal
(Accompliments)
Nan.................................................................£2.25
Garlic & Corriander Nan .................................£2.95
Peshwari Nan..................................................£2.95
Pilau Rice ........................................................£2.25
Boiled Rice......................................................£2.05
Mushroom & Pea Pliau...................................£2.75
Tandoori Roti ..................................................£1.10
Aloo Paratha...................................................£2.75
Mango Chutney..............................................£1.10
Spiced Onions ................................................£1.10
Boondi Ratia ...................................................£1.75
Popadoms ......................................................£0.95
Chips ..............................................................£1.75
Mixed Seasonal Salad.....................................£2.50

India Da Purana Khanna
(Old Favourites)

Curry
Traditional Indian curry

Bhoona
Base tarka of ginger & garlic cooked with fresh tomatoes

Korma
Sumptuously creamy curry

Karahi Bhoona
Diced onions and capsicums in a base of tarka bhoona with fresh coriander

Rogan Josh
A fusion of tomatoes, paprika and a host of spices

Chasni
Smooth & creamy with a twist of sweet an sour sauce

Jaipuri
Potent fusion of peppers, onions, garlic, ginger & a
hint of coconut and fresh green chillies

Masala
A mouth watering marinate of Punjabi exotic spices
simmered in a home made yoghurt sauce

Patia
A tangy sweet and sour curry

Jalfrezi
Indian spices, crunchy almonds, cashews, sultanas
and a flourish of fresh cream & coconut

Malaidar
Spinach puree and wicked green chillies simmered in a rich ginger and
garlic tarka with a flourish of fresh cream

Biryani
Basmati rice cooked with a host of aromatic spices
and garnished with coriander

These dishes are available in the following options

Pan Fried Chicken Breast £7.95
Lamb £7.95
Succulent Prawns £7.75
Chicken Tikka £8.25
Seasonal Mixed Vegetables £7.45
Pacific King Prawns £11.95

Recommended
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