CRAB MALABA

Fresh white crab meat cooked with spices in wine and mango, topped with cheese.
CALAMARI BULCHAU ON PURI

Strips of calamari stir fried with hot and sour goan sauce, served with puffed bread.
SALMON BAZA

Grilled salmon, flavoured with mustard, dill, coriander and fresh lime.

ZAFRANI FISH GRILL @

Fresh chunks of fish marinated in light spice, skewered with tomatoes,

onions, and peppers and grilled in clay oven.

MAGIC MUSHROOM

Button mushrooms coated lightly spiced mince lamb and breadcrumbs, fried until golden.
MALAI CHICKEN @

Bite sized pieces of chicken, marinated in yoghurt, cashew nuts, cream, elachi powder,
chick pea flour, ginger and sugar, skewered and grilled in the tandoor.

CHICKEN OR LAMB TIKKA

A choice of bite sized pieces of chicken or lamb in a marinade of coriander,

green chilli, mint and yoghurt, skewered and grilled in the tandoor.

SHEEK KEBAB GILAFI

Mouth watering minced lamb spiced with fresh herbs, skewered and

topped with a light vegetable coating, cooked in the tandoor.

KING PRAWN BUTTERFLY

King prawn cooked in breadcrumbs deep shallow fry.

TANGRI KEBAB Hot and spicy barbecued chicken wings.
TANDOORI CHICKEN (1/4)

Spring chicken spiced, marinated and cooked in the tandoor, giving it that
distinctive chargrilled flavour.

ONION BHAJI The ever popular spiced onion fritters.

RAGDA PATTICE
Pan-fried spicy mashed potato cake served with a tangy dried
chickpea massala. Famous spiced food of Bombay.

BANJARA TIKKA

Pieces of spring chicken breast, marinated in yoghurt mint coriander and green chilli.
SOMOSA Fresh vegetables or lamb wrapped in pastry and fried until golden brown.
MIXED PLATTER

A combination of tangri kebab, onion bhaji, chicken tikka and sheek kebab.
MALAI KEBAB Mashed potatoes with cheese coriander cooked in tandoor.
PRAWN COCKTAIL (Succulent prawns in cocktail sauce.)
TANDOORI LAMB CHOP

Chop in marinade of coriander green chilli mint and yoghurt, skewered and grilled.
PRAWN ON PURI
Prawns with shredded garlic, spicy onion served with puffed bread.

TANDOORI CHICKEN (1/2)
Spring chicken spiced, marinated and cooked in the
tandoor giving it that distinctive chargrilled flavour.

CHICKEN OR LAMB TIKKA
A choice of bite sized pieces of chicken or lamb in a marinade of coriander,
green chilli, mint and yoghurt, skewered and grilled in the tandoor.

CHICKEN / LAMB SHASLICK
A choice of bite sized pieces of marinated chicken or
lamb roasted with tomatoes, onions and green peppers.

MALAI CHICKEN ©®
Bite sized pieces of spring chicken breast, marinated in yoghurt, cashew nuts, cream, elachi
powder, coriander, chick peas flour and sugar, skewered and grilled.

BANJARA TIKKA
Pieces of spring chicken breast, marinated in yoghurt mint coriander and green chilli.

ZAFRANI FISH GRILL®
Chunks of fresh fish marinated in light spices,
skewerd with tomatoes, onions and peppers then grilled in the clay oven.

CHINGRI-E- BAHAR

King size prawns marinated in chefs own special sauce in grilled in the tandoor.

TANDOORI MIXED GRILL
A medley of chicken tikka, lamb tikka, sheek kebab, gilafi and tangri kebab.

CHICKEN SATAY @
Cooked with cumin turmeric and sugar served with peanut butter sauce.

CHINGRI-E-BAHAR SHASLICK
Roasted King prawn with tomatoes, onion and green peppers.

BANANA LEAF SHASLICK
Combination of chicken lamb and king prawn.

SALMON SHASLICK

Salmon cooked in a clay oven then lightly spiced in peppers, tomatoes and onions.

Please Note:
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£5.25
£4.65
£5.25
£5.25

£3.55
£3.75

£3.75

£3.25

£5.25

£3.25
£3.25

£3.15
£3.15

£3.75

£3.15
£5.55

£3.15
£4.95
£4.25

£4.75

£7.25

£7.25

£8.55

£7.25

£7.25

£9.55

£12.95

£10.95

£7.25

£12.95

£11.95

£9.55

VEGETABLE MAKHANI
Mixed vegetables cooked with tomatoes and butter... Rich and creamy.

PANEER JAIPUR
Homemade cheese, with capsicums and julienne of onions cooked with
tomatoes and butter... Rich and creamy.

BOMBAY DUCK
A succulent breast of roast barbury duck in a rich massala of
tomatoes, mango and red wine.

KURZI SHANK

Lamb shank covered with minced lamb and baby potatoes.

CHICKEN/LAMB MAKHANI Fresh tomatoes butter rich and creamy.

CHICKEN/LAMB CHETTINAND ®
A choice of chicken or lamb — in a hot sauce of ginger,
garlic and coconut, delicacy of the chettinand homes in the Madras.

CHEF’S SPECIAL ROAST
Spring chicken marinated and infused with spice,
char grilled and then slowly cooked in rich massala... Truly authentic.

GOAN LAMB SHANK
A supreme cut given the traditional goan treatment, full of flavour,
cooked with red wine, tomatoes and coriander.

MACHER JHOL Traditional Bengali fish curry.
DUCK SHAKOOTI @

Supreme breast of barbury duck in a full flavoured massala,
roasted star aniseed, javantri, fenugreek, red goan chillies, coconut
and cinnamon all contribute to the stunning flavours of the dish.

NILIGIRI (King Prawn or Fish £11.95)
Tender Chicken / lamb, fish or king prawn yield to coriander and mint
marinated to make a succulent dish.

ACHARI JOLPA (King Prawn £11.95)
Chicken, lamb or king prawns tossed in the pan with peppers,
tomatoes, coriander, olives and pickles.

GARLIC CHILLI CHICKEN

Full garlic flavour in chilli sauce, mixed pepper and tomatoes.

SHATKARI (King Prawn £11.95) (lamb/chicken) @
A regional dish of sylhet — Bangladesh. A crisp, hot and slightly
tangy flavour, cooked with calamansi juice, naga chilli and lemon leaf.

NILIGIRI KURMA (King Prawn £11.95) (chicken/lamb) @
Mint coriander, sugar cream, and coconut very mild.

CHICKEN CAPSILA
Tandoori chicken off the bone covered in medium spiced sauce
garnished with mushroom and egg.

LAMB CHOP SPECIAL

Tandoori lamb chop cooked in goan sauce hot and spicy.

BLACK PEPPER CHICKEN
Whole black pepper, capsicum, mushroom and oyster sauce.

LAMB REZELLA
Tender pieces of lamb in garlic and chilli sauce, full of flavour.

CHICKEN BEMISSAL

Chicken cooked in cream ginger, chilli capsicum.

Please Note:
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CHICKEN OR LAMB TIKKA MASSALLA @
Cooked with almond coconut cream and yoghurt (mild).

TANDOORI KING PRAWN MASSALLA @

Cooked with almond coconut cream and yoghurt (mild).

PESHWARI LAMB @
Cooked with onion green peepers and chef’s exotic gravy.

LAMB PASSANDA ©

Lamb cooked with a mild sauce and red wine.

MULI (Chicken or Lamb) @
Cooked with fresh tomatoes, coriander, cream, served in iron wok.

£6.95

£6.95

£9.95

£11.95

£7.95

£7.95

£7.95

£10.95

£9.55
£9.95

£8.55

£8.55

£7.95

£8.55

£8.55

£7.95

£9.95

£7.95

£8.55

£7.95

£7.50
£12.55
£7.65
£7.65
£7.65

BALT (Popular dish, cooked with tomatoes, onions and coriander.)
Chicken

Lamb

King prawn

Prawn

\egetable

JALFREZI (arich hot curry with onions, ginger, capsicum,
tomatoes, and fresh green chillies.)

Chicken
Lamb

King prawn
Prawn
\egetable

KORAHI (a medium dish with garlic, ginger, onions, capsicum, and coriander.)
Chicken

Lamb

King prawn

Prawn

\egetable

SAAG (delicious curry with spinach.)
Chicken

Lamb

King prawn

Prawn

\egetable

KURMA (very mild dish of cream and coconut.)
Chicken

Lamb

King prawn

Prawn

\egetable

CURRY  (medium dish.)
Chicken

Lamb

King prawn

Prawn

\egetable

MADRAS (a well spiced thorough-bred dish fairly hot to taste.)
Chicken

Lamb

King prawn

Prawn

\egetable

VINDALOO

(very hot dish with potato.)
Chicken

Lamb

King prawn

Prawn

\egetable

BHUNA

(a drier than usual curry packed with flavour.)
Chicken

Lamb

King prawn

Prawn

\egetable

DUPIAZA

(an elegant dish cooked with whole spices and garnished with onions.)
Chicken

Lamb

King prawn

Prawn

\egetable
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£6.50
£7.50
£10.95
£9.55
£6.50

£6.50
£7.50
£10.95
£9.55
£6.50

£6.50
£7.50
£10.95
£9.55
£6.50

£6.50
£7.50
£10.95
£9.55
£6.50

£6.50
£7.50
£10.95
£9.55
£6.50

£6.25
£7.25
£10.95
£9.55
£6.25

£6.25
£7.25
£10.95
£9.55
£6.25

£6.25
£7.25
£10.95
£9.55
£6.25

£6.50
£7.50
£10.95
£9.55
£6.50

£6.50
£7.50
£10.95
£9.55
£6.50



DHANSAK

(a parsee dish hot sweet and sour with lentils.)

Chicken £6.50
Lamb £7.50
King prawn £10.95
Prawn £9.55
\kgetable £6.50

RHOGAN JOSH

(medium dish with green herbs in a rich tomatoe sauce.)

Chicken £6.50
Lamb £7.50
King prawn £10.95
Prawn £9.55
\egetable £6.50
PATHIA

(hot sweet and sour with thick tomato and onion sauce.)

Chicken £6.50
Lamb £7.50
King prawn £10.95
Prawn £9.55
\kgetable £6.50
BIRIANI (served with bhuna sauce.)

Chicken £7.95
Lamb biriani £8.95
Prawn biriani £10.25
King prawn biriani £11.95
\kgetable biriani £8.55
Chicken / lamb tikka biriani £10.25
Please Note:

Duck is available in all Old Time Favourite Dishes. £9.95
MIXED VEGETABLES BHAII £3.35
BOMBAY ALOO £3.35
BINDI BHAII £3.35
SAAG ALOO £3.35
SAAG PANEER £3.35
BRINGAL BHAII £3.35
CHANA MASALA £3.35
MATTAR PANER £3.35
TARKA DALL £3.35
SAAG TARKA DALL £3.35
CHANA ALOO £3.35
SAAG CAULIFLOWER BHAJI £3.35
ALOO GOBI £3.35
VEGETABLE TRAY £8.95
(CHOICE OF 3 DIFFERENT VEGETABLES)

CHANA SAAG £3.35
GARLIC MUSHROOM £3.35
GARLIC BUTTER POTATOES £3.35
(BABY POTATOES)

MUSHROOM BHAIJI £3.35
CAULIFLOWER BHAII £3.35
SAAG BHAJI £3.35
GARLIC ASPARAGUS £6.25

NAAN (plain)

KEEMA NAAN

PESHWARI NAAN

KULCHHA NAAN (vegetable)

GARLIC ONION NAAN

CHEESE CORIANDER NAAN

PARATHA

STUFFED PARATHA (vegetable)

CHICKEN STUFFED PARATHA

TANDOORI ROTI

CHAPATI

PURI

PLAIN RICE
PILLAU RICE

MUSHROOM RICE

EGG RICE

SPECIAL FRIED RICE (peas, eg9) @
COCONUT RICE

FRIED RICE

VEGETABLE RICE

LEMON RICE

POPODUMS (Plain or Spicy)
CHUTNEY TRAY

RAITHA

CACHUMBER (Indian style salad)

Please Note:

( = may contain traces of Nuts
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47 Bethel Road = Seven Oaks
Kent « TN13 3UE
Tel: 01732 46 58 46
www.bananaleafcuisine.com

Please Note: The management reserve the right to refuse service without reason.

© 2009 Banana Leaf Cuisine

£2.35
£2.65
£2.65
£2.65
£2.65
£2.65
£2.50
£2.75
£2.95
£1.75
£1.75

£1.75

£2.35
£2.65
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95

50p

50p per person

£1.50
£2.50

Banana Leaf...
Has brought a new benchmark in Indian Fine Dining....

This former dilapidated public house has been converted into a stunning colonial retreat....
with its innovative dishes prepared by resident chef Khalis Rahman, formerly of the
“Blue India Restaurant”.

Our meticulously selected wines, welcoming smile and seamless service standards, have
created an atmosphere of relaxed elegance....

Welcome to the Banana Leaf
e Our Restaurant has 120 Covers e
‘Exclusively One Sitting Restaurant’
= Once You Book, The Table is Yours All Night «

Private Function Room for 20 Persons
Available, Please Ask Staff For Details

We Cater for Weddings, Birthday’s, Christenings or
Any Other Special Occasion

www.bananaleafcuisine.com



