
T H E  O L D  R I S I N G  S U N

Vanilla Spice Mixed Grill 13.95
An assortment of tandoori delicacies consisting of chicken tikka, 
lamb tikka, sheek kebab, tandoori chicken, lamb chops and
tandoori king prawn. Served with a plain nan
Tikka (Chicken or Lamb) 9.95
Tandoori Chicken (Half, on the bone) 9.95
Tandoori Lamb Chops 12.95
Tandoori King Prawn 14.95
Shashlik (Chicken or Lamb Tikka) 11.95
King Prawn Shashlik 15.95
Mixed Juliet (Chicken and Lamb Tikka) 11.95
Mixed Shashlik (Chicken and Lamb Tikka) 12.95

All dishes served on a sizzler tray with salad

Fish Masala j 10.95
Marinated fish (panguish) cooked in masala sauce
Fish Tikka j 10.95
A traditional home style cooked fish (panguish) sauteed in a wok
with fried onions. Dry dish
Maas Bhuna j 10.95
Fillet of fish (panguish) in medium spiced thick sauce
Maas Jalfrezi jj 10.95
A spicy hot dish with fish (panguish), onions & spices (may contain bones)

Vanilla Special Biryani (Chicken, Lamb & King Prawn) j 12.95
Chicken Biryani j 10.95
Lamb Biryani j 10.95
Prawn Biryani j 10.95
Chicken Tikka or Lamb Tikka Biryani j 10.95
King Prawn Biryani j 13.95
Fish Biryani j 11.95
Vegetable Biryani j 8.95
Mushroom Biryani j 8.95

A highly aromatic paella-type dish resulting from stir-frying saffron 
infused basmati rice with chosen meat or seafood with delicate herbs 

and spices. Served with a medium vegetable sauce

Masala A creamy, mild dish (N) 10.95
Curry Medium dish j 8.50
Korma Very mild creamy sweet dish  9.95
Saagwala Medium spiced spinach curry j 9.95
Bhuna Well spiced in a thick sauce j 9.95
Rogan Thick sauce garnished with stir-fried tomatoes j 9.95
Pathia Hot, sweet and sour jj 9.95
Dhansak Sweet and sour cooked with lentils j 9.95
Dupiaza Sautéed onions and peppers j 9.95
Jalfrezi Tomato and onion hot spicy sauce topped with red chillis jj 9.95
Madras Hot, spicy dish jj 9.95
Vindaloo Very hot and spicy dish jjj 9.95
Pasanda A creamy, mild dish garnished with nuts (N) 9.95

All dishes come with a choice of Chicken or Vegetable. For Lamb / Prawn /
Chicken Tikka / Lamb Tikka extra £1.00. For King Prawn extra £4.00

Aloo Gobi (V) j 4.95
Cauliflower, potatoes and an enticingly fragrant blend of spices
Bhindi Bhaji (V) j 4.95
Fresh okra delicately blended in spice
Bombay Aloo (V) j 4.95
Fresh potatoes lavishly spiced and tossed in caramelised onions
Brinjal Bhaji (V) j 4.95
Lightly spiced aubergines
Cauliflower Bhaji (V) j 4.95
Cauliflower infused in an enticingly fragrant blend of spices
Chana Aloo (V) j 4.95
A delightfully sweet and tangy dish made with chick peas and potatoes
Mixed Vegetable Relish (V) j 4.95
Assorted fresh vegetables prepared in a special blend of fresh
coriander relish sauce with a slight infusion of garlic and ginger
Motter Paneer (V) j 4.95
A delightful dish made with peas and Indian cheese
Mushroom Bhaji (V) j 4.95
Chopped mushrooms seasoned with fresh herbs and eastern spices
Saag Aloo (V) j 4.95
Fresh spinach and potatoes with spicy seasoning
Saag Bhaji (V) j 4.95
Lightly seasoned spinach with a hint of garlic
Saag Paneer (V) j 4.95
Fresh spinach delicately spiced and infused with Indian cheese
Tarka Dall (V)  4.95
Mixed dall flavoured with garlic in a spicy butter infusion

Basmati Rice 3.95
Coconut Rice 4.75
Egg Rice 4.75
Garlic Onion Rice 4.75
Keema Rice 4.75

Lemon Rice 4.75
Mushroom Rice 4.75
Pilau Rice 4.75
Special Rice 4.95
Vegetable Rice 4.75

Plain Nan 2.95
Peshwari Nan 3.75
Garlic Nan 3.75
Keema Nan 3.75
Cheese Nan 3.75
Garlic & Cheese Nan 3.75

Cheese & Onion Nan 3.75
Tandoori Roti 2.75
Puri Bread 1.95
Chapatti 1.75
Paratha 2.95
Stuffed Paratha (Veg) 2.95

Chips 2.50
Spicy Chips 2.95
Poppadom 0.95
Masala Poppadom 0.95
Chutney Tray 3.95

Chutneys 0.95
Mango / Coconut / Onion / Mint
Pickles 0.95
Chilli / Lime / Naga / Mixed
Raitha 1.50
Onion / Cucumber
Green Salad 2.50

Omelette & Chips 8.95
Chicken / Prawn /
Mushroom

Scampi & Chips 9.95
Chicken Nuggets (6 pcs) 7.50
For Kids. Served with Chips
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Chicken or Lamb Tikka 4.95
Tandoori Chicken (on the bone) 4.95
Sheek Kebab 4.95
Tandoori Lamb Chops 6.95
Chicken or Lamb Chaat 4.95
Aloo Chaat (V) 4.50
Chicken or Meat Samosa 4.50
Vegetable Samosa (V) 4.25
Onion Bhaji (V) 4.25
Vegetable Pakora (V) 4.25
Garlic Mushrooms (V) 4.25
Prawn Cocktail 4.25
Dall Soup (V) 4.25

All starters served with mint sauce and salad

Tikka Platter 11.95
A scrumptious selection of chicken tikka, lamb tikka, sheek kebab
and tandoori lamb chops

Vegetable Platter (V) 9.95
A scrumptious selection of vegetable samosa, onion bhaji and
vegetable pakora. Ideal for vegetarians

Hari-Lal 4.95
Sliced chicken tikka delicately spiced with turmeric then stir-fried
with onions, green peppers, mushroom and coriander

Tandoori Fry 5.25
Strips of tandoori chicken stir-fried with fresh green chillies, spring
onions and pepper in a tangy chilli relish. Traces of bone

Chicken Pakora 4.95
Succulent chicken breast coated in a spicy homemade batter

Anaaz Puri (V) 4.95
Fresh vegetables lavishly spiced, fried with onions, tomatoes and
selected herbs and served with puri bread

Chilli Paneer (V) 4.95
Mouth watering cheese tossed with caramelised onions and chillies

King Prawn Puri 7.95
Mediterranean large prawns fried with onions, tomatoes and selected 
herbs, moderately spiced and served with puri bread

Garlic King Prawn 7.95
Mediterranean large prawns fried with garlic and selected herbs,
dressed with a savoury garlic sauce

Prawn Butterfly 7.95
A delicious crispy appetiser lightly coated with breadcrumbs and fried

Fish Tikka 5.50
Fish steak skewered and barbecued in a clay oven

House Special Kursi j 79.95
(This dish is exclusively prepared and requires additional preparation
time of 24 hours. Booking required) Whole lamb leg oven cooked,
seasoned with fresh herbs and flavoured with eastern spices.
Accompanied with 2 platters of your choice (veg or tikka), 2 rice,
2 nan breads, poppadoms and chutneys

Vanilla Special Kursi 12.95
Roast chicken stuffed with minced meat, seasoned with a blend of
exotic herbs and spices

Vanilla Special Masala j 11.95
Off the bone tandoori chicken and minced meat in a rich creamy
sauce. A perfect combo of spices with a boiled egg

Vanilla Special Roast jj 12.95
A bhuna style dish consisting of succulent chicken (on the bone),
roasted in the tandoori and tossed with peppers, tomatoes, onions
and sliced green chillies

King Prawn Raj Rani j 16.95
Bengal water king prawns marinated in lime pickle and garlic dressing, 
lightly barbecued in the clay oven to enrich the authentic flavours.
Layered with a mild masala style sauce served with pilau rice

King Prawn Chilli Masala jj 16.95
With fresh green chillies cooked in hot masala sauce served with
pilau rice

King Prawn Karahi jj 16.95
King prawns cooked with chopped onions, sliced ginger, capsicum,
tomatoes and fresh spices served with pilau rice

Chicken or Lamb Balti j 9.95
Prawn Balti j 10.95
Chicken Tikka or Lamb Tikka Balti j 10.95
Vegetable Balti (V) j 7.95
Balti Murghi Masala j 11.95
Tandoori chicken pieces cooked with cauliflower, boiled egg and a
touch of Vanilla Spice’s special blend of spices

Balti Napolian (Chicken or Lamb) j 9.95
Marinated chicken or lamb pieces, gently simmered with onions,
peppers and tomatoes. Accompanied with a coriander and mint
flavoured sauce

Balti Exotica j 14.95
A special combination of chicken tikka, lamb tikka, king prawn and
minced meat cooked in a medium spiced dish

Karahi (Chicken or Lamb) jj 10.95
Tender chunks of chicken or lamb, moderately spiced and cooked
with diced onions, peppers and herbs in a thick karahi sauce

Achari (Chicken or Lamb) jj 10.95
Tender chicken or lamb infused with our exclusive special pickle with
a modern contemporary twist

Makhani (Chicken or Lamb) (N) 10.95
Mild, creamy dish with almonds

Naga (Chicken or Lamb) jj 10.95
Bengal naga chillies in a bhuna style sauce

Peshwari (Chicken or Lamb) j 10.95
Barbecued chicken or lamb pieces marinated in spices, with sautéed
onions, crushed garlic, coriander and a touch of dessicated coconut

Chana (Chicken or Lamb) j 10.95
Tender pieces of chicken or lamb cooked with chick peas

Tikka Shatkora (Chicken or Lamb) j 10.95
Succulent tikka prepared in the tandoori, exclusively cooked with
Bangladeshi lemon to create an extremely aromatic zesty dish

Shashlik Karahi (Chicken or Lamb) j 10.95
A delightfully tantalising dish, moderately spiced and cooked with
diced onions, peppers and herbs in a thick karahi sauce

Naga Jalfrezi (Chicken or Lamb) jj 10.95
Saucy dish with slices of onions and peppers cooked in a hot sauce

Razella (Chicken, Lamb or Prawn) jj 10.95
Hot and tangy sauce with sundried red chillies, garnished with cheese

Bhuna Mangsho (Beef) j 10.95
Medium spiced in a thick sauce

Aloo Saag Mangsho (Beef) j 10.95
A fusion speciality consisting of tender pieces of beef, potatoes and
spinach in a lusciously medium sauce

Aam-Ki Chicken 10.95
Succulent chicken tikka prepared in the tandoori then exclusively
cooked with sweet mango in a fresh cream sauce. A fruity, mild
and creamy dish

Tandoori Chicken Mojadar jj 10.95
Off the bone tandoori chicken cooked in a tandoori based sauce,
enticed with eccentric fusion of ground chilli, ginger and coriander.
A hot dish. May contain traces of bone

Chicken Nawabi j 10.95
A medium spiced dish with garlic, herbs, peppers and boiled egg.
Mouth watering flavour with a hint of cream

Garlic Chilli Chicken jj 10.95
A rich garlic flavoured dish cooked in our chef’s own special thick sauce

Butter Chicken Supreme (N) 10.95
An eastern flavoured dish of chicken tikka tossed in a rich and smooth 
sauce with almonds

Chicken Muli j 10.95
Minced meat with strips of chicken in our chef’s own sauce

Meatball Deluxe jj 10.95
A meatball fusion speciality consisting of spiced minced lamb
simmered with plum tomatoes and roasted garlic in a lusciously
thick spicy sauce
Lamb Shank j 14.95
Whole lamb leg in a medium spiced dish with chick peas and boiled egg

(V) - Vegetarian     (N) - Contains Nuts

Some of our dishes may contain nuts and other allergens.
If you have any food allergies, please let our staff know
and we will happily cater a dish to your requirements.

j - Medium      jj - Hot      jjj - Very Hot

Traditional Starters

Mixed Starters to Share for Two

Delectable Appetisers

Vanilla Spice Signature Dishes

Balti Specialities

Vanilla Spice Special Dishes
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