


Spicy Hut’s Curries

Please select one of the boxed assortments to accompany your

choice of curry.

Chicken 0.60 Lamb 0.90
Chicken Tikka 0.90 Lamb Tikka 1.30
Mince (Lamb) 0.70 Kofta (Meat Balls) 1.00
Beef 1.00 Mixed Vegetables 0.30
Prawns 1.50 Paneer (Cot. Cheese) 0.60
King Prawns 3.00 Mushrooms 0.30
Garlic (Medium Dish) 6.20

This dish is prepared with a medium based sauce using lots of fresh
Garlic, Fenugreek Leaves and finished off with fresh Coriander.
(Good for Heart and Blood)

Malta (Medium Dish) 6.20

Uniquely done by us, it has a smooth creamy Texture made with a fusion
of Garlic, Coriander, Onions, dash of Cream and fresh Orange.

Balti (Medium Dish) 6.20
Prepared with Ginger strings, Garlic, yogurt, Tomatoes, lots of
Coriander and Garam masala to create a real delicacy of flavour.

Spicy Hut’s Chili (Hot Dish) 6.20
Prepared with a blend of spiced sauce, using fresh green chilies and
pepper to give a strong flavour. (Invigorating)

Karahi (Medium Dish) 6.20
Prepared with a medium based sauce, using a blend of Garlic, Ginger,
Tomatoes, Green Chilies, Coriander and Spices.

Jalfrezi (Hot Dish) (Mind blowingly Tasty) 6.20
Prepared with Spicy sauce using fresh Green Chilies and Pepper.
Samber (Hot Dish) 6.20

This dish is prepared with Lentil base, Garlic and Hot Spices with a
touch of Pineapple Juice to achieve Hot and Sour taste.

Tandoori or Tikka Masala (Medium Dish) 6.20
Prepared in a creamy medium base using Yogurt and medium Spices
to achieve a creamy flavour. (Britain's Favourite)

Makhani (Medium to Mild Dish) 6.20
This dish is prepared with Almond powder, Butter and Tomatoes to
give it a creamy texture.

Hut’s Ginger (Medium Dish) 6.20
This dish is prepared using lots of Ginger strings and Spices to
give a strong flavour of Ginger. (Recommended for Heart patients)

Badami Passanda (Mild Dish) 6.20
This dish is prepared with a creamy base using Almonds and Cashew
Nuts to achieve a mild texture. (Tantalizing)

Mughlai (Medium Dish) 6.20
Prepared with a medium sauce, Yogurt, Egg yolk and

almonds to give a creamy thick texture.

Kashmiri Korma (Mild Dish) 6.20
This dish is prepared with a mild sauce using Mango pulp and

Sultanas to achieve a mild texture.

Rogan Josh (Medium Dish) 5.80
Prepared with green and red Capsicums to give a rich tasting

Oriental flavoured dish.

Vindaloo (Very Hot Dish) 5.80
This dish is highly flavoured with Garlic, Ginger, Tomato Puree,

Green and Red Chilies and carefully prepared to a very hot taste

of its own. (If you dare)

Madras (Hot Dish) 5.80
This dish is prepared in rich and Spicy sauce mainly consisting of
Tomato puree to give a thick texture.

Bhuna (Medium Dish) 5.60

This dish is prepared using a blend of Tomatoes, Spices and a touch
of Coriander to give a delicious taste.

Dopiaza (Medium Dish) 5.60
Prepared using lots of Onions and seasoned with Ginger

and other Spices to produce a medium taste.

Korma (Mild Dish) 5.60
This dish is prepared with a mild sauce using Yogurt mixed with

Coconut cream. (Recommended for Curry beginners)

Dhansak (Mild Dish) 5.60
Like a persian korma this dish is mild creamy flavoured,

cooked with pineapple and mashed lentils.

Biryani (Mild, Medium, Hot) 6.50
This dish is prepared using fried Rice, Peppers, Chopped Omelette

pieces and Herbs, served with a sauce.

Hut’s Special Sizzlers

These are served with the sauce of your own choice from the Curry menu
(Highly recommended for weight watchers)

Sizzler Chicken Tikka (8 pieces) 8.40
Sizzler Lamb Tikka (8 pieces) 8.90
Sizzler Chicken Shashlik (8 pieces) 9.30
Sizzler Lamb Shashlik (8 pieces) 9.50
Sizzler Lamb Chops (6 pieces) 9.40
Sizzler Mixed Shashlik (8 pieces) 9.50
Sizzler Mixed Tandoori Special 9.50
Sizzler King Prawn Shashlik 12.90
Sizzler Fish Tandoori 9.60

Spicy Hut’s Specialty,
Traditional Pakistani Curry

These dishes are traditionally authentic and unique in taste.
(Recommended for Curry fanatics)
Handi (Lamb or Chicken) (Award Winner) 7.90
Traditionally prepared by using Ginger strings and Garlic,
marinated in yogurt and Tomatoes, flavoured with Cumin seeds
and spices to achieve a real delicacy.

Lahori (Chicken or Lamb) 7.90
This dish is prepared very traditionally (from Lahore) with fresh Garlic,
Ginger, lots of Coriander and Chick peas to bring out the best flavour.
Mesti (Lamb or Chicken) 7.90
Made as handi with the addition of Onions and Coconut

to enhance the Garlic and Ginger flavour.

Traditional Karahi (Lamb or Chicken on the bone) ~ 7.90

This dish is freshly made from meat on the bone, mixed with fresh
Garlic, Ginger, Tomatoes, Coriander and Spices.

Mirchi Charm (Lamb or Chicken) Hot! 7.90
Prepared with Honey, Hot Spices, fresh Green Chillies and

Peppers to give a hot and sweet taste.

Matoke (Chicken or Lamb) 7.90
Traditionally prepared by African-Asian’s using cooking Bananas,

blended with Ginger, Garlic, Turmeric and spices giving an

unrivalled and distinctive taste.

Gurda 7.80
Lambs kidneys cooked in a medium sauce with a blend of Ginger,

Garlic, Garam Masala and fused with black pepper and fresh Coriander:
Liver (Chicken) 7.90
Chicken liver cooked with Ginger, Garlic, Tomatoes, Garam Masala
finished with pepper and fresh Coriander.

Nehari (Steamed Lamb off the bone) 7.90
Saag Gosht (Spinach and Lamb on the bone) 7.90
Traditional Biryani (Chicken or Lamb) 8.90
Achari (Chicken or Lamb) 7.90
Pama (Chicken or Lamb In Creamy Madras Sauce) 7.90
Side Dishes
If ordered as a main course an extra £1.90 will be charged.
Cottage Cheese and Spinach (Saag Paneer) 4.00
Lentils Spinach (Daal Saag) 4.00
Aubergine Bhajee (Baingan) 4.00
Lentils (Daal Tarka) 4.00
Cottage Cheese and Peas (Mutter Paneer) 4.00
Potato and Peas (4/o0 Mutter) 4.00
Chick Peas (Chana Masala) 4.00
Okra Bhajee (Bhindi) 4.00
Mushroom Bhajee 4.00
Potato and Cauliflower (4/00 Gobhi) 4.00
Bombay Potatoes 4.00
Potato and Spinach (4/o0 Saag) 4.00
Cucumber Raita 1.70

European Dishes
These dishes are served with Chips and Salad.

Fried Scampi 6.90
Prawn Omelette 7.50
Chicken Omelette 7.00
Fish Finger 6.90

Mushroom Omelette 6.90



