5 Featherbed Court • Eastshore Village • Seaham • SR7 7XR • Tel: 0191 581 5681

Set Menu

Available on Mon, Tue, Wed, Fri & Sat 5 - 7pm
Thu & Sun 5 - 11pm
Starters:
Chicken Liver Tandoori - Seasoned, tandoori spiced chicken liver
Prawn Cocktail - Prawns, salad, special cocktail sauce
Sagar Vegetable Treat - Selection of vegetables, Indian style
Tandoori Paneer Salad - Indian cheese, tandoori spiced, salad
Golda Chingri Baja - King Prawns pan fried sautéed in shell
Tandoori Kebab - Tikka lamb, tikka chicken, minced kebab

Tikka Chicken - Chicken barbecued with tandoori sauce in tandoor oven
Sheek Kebab - Chicken and lamb minced tandoori kebab
Onion Bhaji - Served with salad and mint sauce
Bhuna Prawn on Puri - Prawns with garlic, onions and spices. Served with puri.
Bhuna Crab on Puri - Crabs with garlic, onions and spices. Served with puri.
Tikka Chicken Paneer - Chicken tikka cooked with Indian cheese and fresh cream.

Main Courses:
Medium Home Style Curry

Dansak j

Korma Mild

Pathia j

Medium spiced classic sauce.

Sweet and sour dish with garlic, lentils and pineapple.

A preparation of mild spices in which fresh cream and
coconut is used to create the delicacy of its flavour and
creamy texture.

Malayan Mild

Fruity flavoured dish, fresh cream, banana and pineapple are
used to create a unique flavour.

Masala

Barbecued then cooked with almonds & nut mix, with a
mixture of medium masala spices giving unique taste and
rich flavour.

Hariali

Lean chicken breast marinated and barbecued in the tandoor
and cooked again with fresh crushed garlic, ginger, green
chilli, coriander, pinch of sugar, cream and spinach. The dish
is of distinctive colour, hence the name Harlali (green).

Garlic, onions and tomatoes, hot and sweet lemon flavour.

Madras jj

Hot spicy classic sauce.

Zalfrezi jj

Marinated, barbecued, cooked with garlic, peppers, onions,
tomatoes, coriander in a special hot sauce.

Jal-Jhool jj

Cooked in a spicy sauce, a traditional Bengali curry with
chillies, garlic, onions, coriander and fresh herbs.

Chilli Masala jj

Marinated, barbecued, cooked with Garlic, onions, coriander
blend of hot spices with green chillies.

Rogan Josh

Sagwala

Fresh spinach pan fried with garlic, onion, ginger, chillies and
fresh herbs.

Dupiaza

Medium strength, cooked with garlic, coriander and cubes of
briskly fried onions & peppers.

Authentic Balti Dishes

These genuine and authentic dishes have been cooked with
an exotic collection of herbs, spices and a touch of minced
lamb distinctively blended in the traditional way of the
Punjab and North West of Pakistan. We carefully select and
freshly grind spices to give each dish its unique taste.

Roshuni

Bhuna type cooked with specially prepared spices with
generous use of chunky fried garlic, pepper, onions, coriander
and fresh herbs.

Cooked with onions, medium srength with garlic, tomatoes
and coriander topping.

Accompanied by Rice and Nan Breads for the table.
& Ice Cream or Coffee

£13.95
Per person

Please add £2 for king prawn and duck dishes
We serve chicken, lamb, prawn, fish & Vegetables

Winner of The AAA Guide of
Excellence 2014

