exquisite indian cuisine

Menu

Seafood Starters
Saffroni Jinga

£9.95

Prawn Kaliwad

£6.50

Garlic King Prawn

£9.95

Garlic Chilli Squid

£5.95

Salmon Tikka

£7.50

Grilled King Scallop and Tiger Prawn

£8.95

Crab Cake

£6.50

Fried Crispy Squid

£5.95

Amritsuri Fish

£6.95

Jumbo king prawns marinated with roasted gram flour, cashew nuts, yogurt, cream, roasted
saffroni and cooked in the tandoori clay oven.
Tiger prawns marinated in garlic, ginger, seasoned with salt & pepper, lemon juice, dipped in
gram flour and deep fried.
Jumbo king prawns marinated in fresh garlic, coriander and mozzarella cheese.
Squid tossed with garlic, chilli, soya and bell pepper.
Salmon fish marinated in yogurt, garlic and ginger paste and a mix of Indian spice, cooked in
Tandoori Clay oven.
King scallops and tiger prawn marinated with olive oil, dill leaves, seasoning, and light spices,
cooked in a pan grill served with tomato chutney & rosty potato.
Fresh crabmeat, roasted potato mix together with light herb and spice then fried in deep fryer
until golden brown.
Fresh ocean squid marinated with salt, pepper, garlic, ginger and hot sweet chilli sauce after
that battered with corn flour and finally deep fried until appear golden brown.
Fillet of tilapia fish marinated with garlic/ginger/chilli and coriander then battered with
gram flour and finally deep fried till look golden.

Popular Starters
Burj Signature Platter

Anchari Lamb chop, Amritsuri fish,Tandoori Ocean king prawn and Pahari chicken chop.

£10.95

Mixed Vegetable Platter

£8.95

Burj Seafood Platter

£9.95

Paneer shashlik, staffed vegetable cutlet, homemade vegetable samosa and Burj onion bhagi.
Pan grilled Prawn and scallop, crispy squid,Tandoori Ocean king Prawn and Amritsuri fish.

Medium

Hot

Very Hot

Chef’s Special Choice
Our chef is quite happy to select food for you. Please tell our waiting staff how you
would like the food, i.e. mild, medium, or hot and whether you prefer your food
creamy or with a specific flavour i.e. coconut etc.
Vegetarian
Chicken Tikka
Lamb Tikka
King Prawn

£11.95
£13.95
£14.95
£16.95

The Burj House Specialities
Chut Pota Duck

£14.95

Duck Lemon Grass

£15.45

Roasted Lamb and Duck Special

£14.95

Burj Special Chicken

£12.50

Chicken or Lamb Kalimiri Chettinad

£12.50

Chicken or Lamb Handi Adraki

£12.50

Kolapuri Chicken or Lamb

£12.95

Mother Chicken

£12.95

Murgh Jaipuri

£12.95

This is South Indian style food.Tandoori roasted duck breast cooked with diced onion, mixed
peppers, fresh garlic, ginger with chef’s secret special reciepe, garnished with roasted chilli &
fresh curry leaves.
Breast of duck cooked in tangy sweet and sour curry, flavoured with fresh lemongrass. Of Thai
origin given an Indian twist, garnished with fresh coriander and lemon grass.
Chef’s special recipe. Please tell the waiting staff if you would like it mild, medium, or hot.
Roasted chicken tikka cut in julienne pieces, prepared with cream, cashew nut, tomato,
mushroom, and saffron with a touch of grand marnier.
A classic peri-peri chicken flavour with crushed black pepper, chilli, and tamarind extract.
Well balanced and an equally hot companion.
Central Indian style of cooking. Spring chicken or lamb with onion, tomato, ginger and
coarsely ground spices, finished with fresh fenugreek.
A famous dish made during the Moghul era using black onion seed, chunks of mustard lamb/
chicken infused with garam massala and crushed ginger in a light sauce.
A favourite in South India. Stir fried breast chicken cooked with diced onion, tomato, mustard
seed, Kashmiri chilli, black pepper and fresh coriander.

Stir fried chicken breast cooked with green and red pepper strips in a juicy North Indian sauce.

Medium

Hot

Very Hot

The Burj House Specialities
Tawa Keema Mattar or Aloo

£11.95

Pahari Gosht (Gosht mean Lamb)

£12.50

Sahi Murgh Rejala

£12.95

Lamb Chop Hara Masala

£14.95

Lamb Shank Navarin

£14.95

Delhiwalli Butter Chicken

£12.50

Minced Lamb and # (choice of peas or potato) cooked fresh onion, tomato, coriander, slowly
mix and cooked to perfection.
New to try. Very lovely, rich and highly recommended. Medium hot but we can get it for you if
you like to have it as mild or fairly hot. Please ask a member of staff.
Tender line chicken breast cooked with fresh Garlic, Ginger, onion, cashew nut, yogurt and
Chefs secret Indian rich spices. Served with gravy and garnished with fresh green chilli and
fried onion.
Tandoori Grilled Lamb chop cooked with our chef’s special spices and green herb, yogurt.
Served with thick gravy / finished with fresh coriander and other green leaves.

A king of Nawabi Lamb Shank cooked with baby potato. Chef cooks with fresh ingredients with
special herbs and spices blended with onion, tomato and fresh coriander.
Very popular in Delhi – Capital city of India.
Tender bone-in chicken marinated with yogurt, fresh garlic and ginger paste. (Marinated
minimum 24 hours) first, cook in tandoor then dip in butter cream and fresh tomato gravy.
Garnished with fenugreek and fresh coriander leaves.

Rajastani Lamb

£12.50

Duck Rosha

£13.95

Murgh Roast Masala (Bone-in) (Murgh means chicken)

£12.50

Ancharwala Chicken

£12.50

Chicken Volcano

£12.50

Tender line lamb cooked with cashew nut based home style gravy with very special chef’s secret
recipe

Very popular in Kolkata (city of Joy).
Breast of duck cooked with onion, tomato, garlic and ginger based thin gravy with baby potato.
If you like to have any curry with chicken with bone in then it will be your finest selection.
Chieken grilled in tandoori clay oven then dip into chef’s special gravy.
Very popular dish in Kolkata (city of Joy).
Chicken marinated with special spices consists with onion, tomato, garlic and ginger paste
and yogurt. Once marinated then cooked delicately with special sauces with punch puron and
Anchari tadka.

Very popular in South Indian Territory. Breast chicken with onion, tomato, garlic, ginger, garam
Masala and out chef’s special based gravy.

Seafood Dishes
Kerala Fish Curry

£13.95

Goan Fish Curry

£13.95

Goan Tamarind King Prawn

£14.50

King Prawn Malai Curry

£14.50

Garlic Chilli Squid

£12.50

Galda Chingri Massala

£16.95

Garlic Chilli King Prawn

£13.95

King Prawn Nagoori

£14.95

Tiger Prawn Pancharanga

£13.95

Fish Tomato Masala

£12.95

Amritsuri Fish (Dry)

£12.95

Fillet of barramundi cooked South Indian style, mustard seeds, fresh curry leaves, onion, tomato,
coconut milk and a touch of tamarind.
Fillet of tilapia fish cooked with Goan spices, coconut milk, curry leaves, tomato and mustard
seeds, served with seasoning/garam masala.
Fresh water jumbo king prawns cooked with tamarind sauce and a touch of mango, delicately
cooked with light spice and coconut milk.
Fresh water king prawn cooked with various spices, coconut milk, cream, and a touch of Dijon
mustard.
Squid tossed with garlic, chilli, soya and bell pepper.
A Persian/West Indian dish cooked with jumbo king prawns (in the shell) using mixed spices,
onion, tomato, mustard sauce and mixed with curry leaves to make the dish really rich.
King prawn cooked with fresh garlic chilli, onion, and pepper, served with a separate
accompanying spicy tangy sauce.
Saffron and garlic flavoured king prawns cooked in the Tandoor.
Served with spiced sauteed mushrooms.

Tiger prawn cooked with lentils, green beans, onion.Tomato, garlic and ginger and light roaster
spice

Fresh Salmon fish cooked with onion, garlic, ginger, tomato and tamarind based gravy. Finished
with garam masala coriander and curry leaves.This dish is very much interesting for Hot and
Spicy Curry lover.
Fillet of tilapia fish marinated with garlic/ginger/chilli and coriander then battered with
gram flour and deep fried until golden brown.

Medium

Hot

Very Hot

Medium

Hot

Very Hot

Medium

Hot

Very Hot

Medium

Hot

Very Hot

exquisite indian cuisine

OPENING TIMES: Monday to Sunday
12:00pm – 2:30pm 5:30pm – 11:30pm
Please be advised that food prepared on our premises may contain the following ingredients:
• Cereals containing gluten • Crustacceans • Eggs • Fish • Peanuts • Soybeans • Milk • Mixed Nuts
• Celery • Mustard • Sesame • Sulphur Dioxide • Lupin • Molluscs
FOOD PREPARED HERE MAY CONTAIN NUTS, please ask a member of staff for more information

e: bookings@theburj.co.uk
t: 01793 791888 | t: 01793 791991
Foxhill, Wanborough, NR Swindon, Wilts SN4 0DR

www.theburj.co.uk

