
Starter
1. Onion Bhaji (4pcs)  . . . . . . . . . . . . . . . . . .£3.25

Onion pieces coated with beson flour and egg-based batter, 
then deep fried.

2. Hors-D’Oeuvre (Mix assorted)  . . . . . . . . . . .£5.95
Veg pakora, chicken tikka, sheek kebab, paneer tikka, veg samosa

3. Aloo Moti Tikka (NEW) . . . . . . . . . . . . . . .£4.25
Spicy potatoes deep fried.

4. Salmon Samosa  . . . . . . . . . . . . . . . . . .£4.25
Bite-size salmon bori crispy samosa. Boris are a Muslim community 
from Bombay and their samosas are a speciality.

5. Lacy Cutlets  . . . . . . . . . . . . . . . . . . . . .£3.95
Cutlets in India are patties made from minced lamb.

6. Vegetable or Meat Samosa . . . . . . . . . .£3.25
Bite-size fresh vegetable or meat samosa.

7. Cashewnut Rolls  . . . . . . . . . . . . . . .£4.25
Mashed potatoes & vegetables rolled in cashewnuts, fried till golden.

8. King Prawn Butterfly . . . . . . . . . . . . . . .£5.95
King prawn lightly spiced and cooked with golden breadcrumb.

9. Murgh Chat Masala . . . . . . . . . . . . . . . .£3.95
Chicken lightly coated with fresh coriander, cucumber, 
tomatoes and green pepper. A sharp tangy taste.

10. Stuffed Mushroom  . . . . . . . . . . . . . . . .£3.95
Fresh mushroom stuffed with minced lamb and fried in butter.

11. Chicken Tikka/Lamb Tikka/Paneer Tikka .£4.25
Tender chicken marinated in spices with mint, garlic and 
ginger, then grilled in tandoor.

12. Queen Prawn (NEW)  . . . . . . . . . . . . . . . .£4.95
Potato flour, onion, garlic, wheat flour, white pepper shrimp paste.

13. Grilled Scallops (NEW)  . . . . . . . . . . . . . .£5.95
14. King Prawn Puree  . . . . . . . . . . . . . . . . .£5.95

King prawn bhuna served with puree bread.

Cafe Grill (Healthy Option)
This traditional and healthy method of cooking various meats and sea food
captures all the flavours and the natural goodness of the food. The food is
low in fat as this is lost during cooking. The dishes are cooked fresh to

order and can be adjusted to mild, medium or hot to your taste.
15. Grill Chicken (Half)  . . . . . . . . . . . . . . . . .£7.50

Marinated chicken barbecued on skewers.
16. Chicken Tikka Grill  . . . . . . . . . . . . . . . .£7.95

Pieces of spring chicken lightly spiced and grilled on charcoal.
17. Lamb Tikka Grill  . . . . . . . . . . . . . . . . . .£7.95

Tender diced lamb marinated in mild spiced and grilled 
over a flammable charcoal.

18. Paneer Shaslic Grill  . . . . . . . . . . . . . . . .£7.95
Diced pieces of cheese marinated in Chef’s own recipe & barbecued
over flaming charcoal with fresh tomatoes, capsicum and onion.

19. King Prawn Shaslic  . . . . . . . . . . . . . . .£11.95
King prawns marinated in yoghurt and mild spice, then grilled 
in the tandoor with onion, tomato and green peppers.

20. Chicken Shaslic Grill  . . . . . . . . . . . . . . .£7.95
Diced pieces of tender chicken marinated with fresh herbs & spices,
& garnished with onion, tomato & green peppers, grilled in the tandoor.

21. Duck Shaslic Grill  . . . . . . . . . . . . . . . .£11.95
Breast of Barbary duck, marinated with fresh herbs and spices, 
and garnished with onion, tomato and green peppers, then 
grilled in the tandoor.

22. Grill Trout  . . . . . . . . . . . . . . . . . . . . . . . .£6.95
Trout garnished with ginger and garlic, then grilled in the tandoor.

23. Sizzling Salmon . . . . . . . . . . . . . . . . . .£11.95
Grilled in tandoori oven, medium spiced with ginger & garlic flavour.

24. Selection of Tandoori Grill . . . . . . . . . .£12.95
Include the following items: chicken tikka, lamb tikka, 
tandoori chicken, sheek kebab, king prawn and nan bread.

25. Grilled Scallops (NEW)  . . . . . . . . . . . . .£11.95

House Specialities
All dishes are cooked fresh to order and can be adjusted to mild, 

medium or hot to your taste.

26. Chicken Tikka Masala  . . . . . . . . . . .£8.50
Diced pieces of chicken tikka in special masala sauce, 
cooked with cream, nuts and butter.

27. Mixed Exotic  . . . . . . . . . . . . . . . . . . . . .£8.95
Dish consists of chicken tikka, lamb tikka and tandoori king prawns.
The sauce is made with butter, honey and ground kaju tomatoes to 
an authentic Goan recipe. A slight tangy taste.

28. Murgh Al-Badami  . . . . . . . . . . . . . . .£8.50
Chicken tikka cooked in cream, cultured yoghurt and mixed 
ground nuts. A very mild dish.

29. Murgh Makhani (Butter Chicken)  . .£8.50
Diced chicken marinated in yoghurt, particularly cooked in tandoor 
and then gently simmered in a special Mughlai sauce consisting of 
cream, almonds and a hint of fresh fenugreek and butter.

30. Murgh Tikka Jalfrazi ,  . . . . . . . . . . . .£8.50
Tandoori chicken cooked with fresh green chillies. Other spices 
include spring onions, ginger and garlic.

31. Garlic Chicken Tikka  . . . . . . . . . . . . . . .£8.50
Marinated chicken cooked in garlic.

32. Hash Jalfrazi ,  . . . . . . . . . . . . . . . . .£11.95
Breast of Barbary duck cooked in fresh herbs and spices, fresh 
green chillies, fresh coriander, ginger and garlic. A fairly hot dish.

33. Roasted Duck  . . . . . . . . . . . . . . . . .£11.95
Breast of Barbary duck marinated in ground spices and 
roasted with apricots.

34. Cafe Nawaz Special  . . . . . . . . . . . . . . .£8.95
Off-the-bone chicken cooked with minced lamb and oriented 
spices. (Not to be missed).

35. Pistachio Chicken  . . . . . . . . . . . . . .£8.50
Breast of chicken cooked with ground pistachio, cream & herbs, mild.

36. Paneer Chilli Masala ,,  . . . . . . . . . .£8.50
Cottage cheese cooked with green chilli, herbs & coriander.

37. Manager Special (Healthy food that you will enjoy)£8.95
Chicken, green peppers, tomatoes and onions grilled in the oven, 
then cooked in a medium hot sauce.

38. Chicken Chilli Masala ,,  . . . . . . . . .£8.50
39. Chicken Mango  . . . . . . . . . . . . . . . .£8.95

Chicken cooked with mango, almond nuts, cream and butter.

40. Chicken Lasooni (NEW) ,  . . . . . . . . . . .£8.95
Grilled Chicken cooked in green herbs and spices in red chilli.

41. Dum Gusth (NEW) ,,  . . . . . . . . . . . . . .£8.95
Lamb cooked in chef's special herbs and spices.

Café Balti Special
All Balti dishes are served with Nan bread and are cooked 
fresh to order. Dishes can be adjusted to mild, medium or 

hot to your taste.

42. Chicken Balti  . . . . . . . . . . . . . . . . . . . . .£8.95
Chicken cooked with sweet, sour to medium and tomato 
sauce. Served with nan bread.

43. Gosth Balti  . . . . . . . . . . . . . . . . . . . . . . .£8.95
Lamb medium to strong, served with nan bread.

44. Balti Hash Special  . . . . . . . . . . . . . . . .£11.95
Breast of Barbary duck, grilled in oven, then cooked in 
medium hot spicy sauce. Served with nan bread.

45. Balti Special Vegetable  . . . . . . . . . . . . .£7.95
Mushroom, spinach, aubergines, cheese and chick peas
cooked with lemon juice, cumin and mustard seeds. 
Served with nan bread.

Sea Food
The dishes are cooked fresh to order and can be adjusted to mild, 

medium or hot to your taste.

46. Tandoori Golda Chingri Masala  . . .£11.95
Charcoal grilled king prawns cooked in special tandoori sauce.

47. Golda Chingri Bhuna  . . . . . . . . . . . . . .£11.95
King prawns in a rich, medium hot sauce.

48. Golda Chingri Tikka Jalfrazi ,  . . . . .£11.95
Tandoori king prawns cooked with capsicum, tomatoes, 
and green chillies in a thick sauce. A fairly hot dish.

Lamb Dishes
All dishes are cooked fresh to order and can be 
adjusted to mild, medium or hot to your taste.

49. Gosth Kata Masala  . . . . . . . . . . . . . . . .£7.95
Lamb braised golden brown with chopped onions, sliced 
ginger, a touch of garlic & mild garam masala.

50. Rogan Josh  . . . . . . . . . . . . . . . . . . . . . .£7.95
Cooked with medium hot spices & green herbs in a tomato based sauce.

51. Gosth Kharai  . . . . . . . . . . . . . . . . . . . . .£7.95
Flavoured with green peppers & spices. Garnished with fresh coriander.

52. Gosth Bhoona  . . . . . . . . . . . . . . . . . . . .£7.95
Lamb cooked in medium hot spices.

53. Bagari Gosth  . . . . . . . . . . . . . . . . . . . . .£7.95
A Haydorabadi recipe with lamb cooked in a specially made 
spice and fairly hot fresh corianderlar dish of sylhet.

54. Lamb-E-Belfoi  . . . . . . . . . . . . . . . . . . . .£7.95
Lamb cooked with green olives and lime juice, low in fat.

55. Naga Gosth ,  . . . . . . . . . . . . . . . . . . . .£7.95
Lamb cooked with fresh green herbs and succulent naga chilli.

Chicken Dishes
All chicken dishes are cooked with only fresh chicken breasts. They are

cooked fresh to order & can be adjusted to mild, medium or hot to your taste.

56. Capsila Chicken  . . . . . . . . . . . . . . . . . .£8.50
Chicken off-the-bone, cooked in medium to mild sauce, 

with slices of green pepper & onion. May contain bone.

57. Murgh Korma  . . . . . . . . . . . . . . . . . .£7.95
Diced chicken flavoured with almond nuts and cooked in 

cream and coconut cream.

58. Murgh Kharai . . . . . . . . . . . . . . . . . . . . .£7.95
Green peppers, tomatoes and spices. Garnished with fresh 

ginger and coriander .

59. Murgh Dansak . . . . . . . . . . . . . . . . . . . .£7.95
Tender chicken, sweet, sour hot and cooked with lentils

60. Murgh Bhoona . . . . . . . . . . . . . . . . . . . .£7.95
Tender chicken, cooked in medium hot, thick sauce.

61. Green Chicken Curry  . . . . . . . . . . . . . . .£7.95
Boneless pieces of chicken cooked with fresh pureed coriander, 

tamarind, fresh mint, green chillies and other herbs.

Biryani Dishes
62. Biryani Special  . . . . . . . . . . . . . . . . . . .£8.95

Basmati rice cooked with chicken, lamb and prawn.

63. Biryani Murgh or Gosth . . . . . . . . . . . . .£7.95
Basmati rice cooked with either spring chicken or lamb. 

Served with fresh vegetable curry.

64. King Prawn Biryani  . . . . . . . . . . . . . . .£11.95
Basmati rice cooked with king prawn. Served with fresh vegetable curry.

65. Vegetable Biryani  . . . . . . . . . . . . . . . . .£6.55
Basmati rice cooked with mixed vegetables. Served with 

fresh vegetable curry.

Rice Dishes
66. Plain Rice (Steam basmati rice)  . . . . . . . . . . . .£2.40
67. Pilau Rice (Fried basmati rice)  . . . . . . . . . . . .£2.50
68. Special Fried Rice  . . . . . . . . . . . . . . . . .£3.95

Basmati rice fried with egg & peas.

69. Coriander Rice . . . . . . . . . . . . . . . . . . . .£3.95
70. Mushroom Rice  . . . . . . . . . . . . . . . . . . .£3.95

Fried basmati rice cooked with mushroom.
, Fairly Hot ,, Very Hot Nut



Vegetable Dishes
All vegetable dishes are made with fresh vegetables bought daily, 

and can be made as mild, medium or hot to your taste.

Main Side
71. Mixed Vegetable Curry  . . . . .£6.95  . . .£3.95

Vegetables cooked in spices.

72. Bombay Aloo (Spicy Potatoes)  . . .£6.95  . . .£3.95
73. Tarka Dal / Sag Dal  . . . . . . . .£6.95  . . .£3.95

Mixed lentils cooked with garlic and butter.

74. Aloo Gobi (Potatoes and Cauliflower)  .£6.95  . . .£3.95
75. Mushroom Bhaji  . . . . . . . . . .£6.95  . . .£3.95

Mushroom cooked in medium spices.

76. Saag Bhaji  . . . . . . . . . . . . . . .£6.95  . . .£3.95
Spinach fried with onion, garlic, butter, fresh herbs & very light spices.

77. Baingan Bartha  . . . . . . . . . . .£6.95  . . .£3.95
Aubergines cooked with butter and spices.

78. Khumb Mutter  . . . . . . . . . . . .£6.95  . . .£3.95
Chick peas and mushroom cooked in spices.

79. Saag Aloo (Spinach and Potatoes)  . .£6.95  . . .£3.95
80. Mutter Makhani  . . . . . . . .£6.95  . . .£3.95

Chick peas and potatoes cooked in a rich masala sauce.

81. Paneer Peshwari  . . . . . . . . . .£6.95  . . .£4.25
Indian cheese & peas cooked with onions & crushed coriander seeds.

82. Saag Paneer Masala  . . . .£6.95  . . .£4.25
Spinach and home made cheese in mild sauce.

83. Bindi Bhaji  . . . . . . . . . . . . . . .£6.95  . . .£3.95
Fresh bindi cooked in onion, garlic, fresh herbs & very light spices.

84. Chana Masala  . . . . . . . . . .£6.95  . . .£4.25
Chick peas cooked with coconut in a very mild sauce.

Nan
85. Nan . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£2.20

Leavened bread baked in tandoor oven.

86. Keema Nan  . . . . . . . . . . . . . . . . . . . . . .£2.35
Stuffed with minced meat.

87. Peshwari Nan  . . . . . . . . . . . . . . . . . .£2.25
Stuffed with nuts, almond paste and sultana.

88. Garlic Nan  . . . . . . . . . . . . . . . . . . . . . . .£2.25
Stuffed with garlic.

89. Kulcha Nan  . . . . . . . . . . . . . . . . . . . . . .£2.25
Stuffed with onion and vegetables.

90. Chilli Nan  . . . . . . . . . . . . . . . . . . . . . . . .£2.25
Stuffed with fresh chillies.

91. Stuffed Paratha (Stuffed with vegetables)  . . . . .£1.95
92. Mixed Raitha  . . . . . . . . . . . . . . . . . . . . .£1.30

Yoghurt with cucumber & onion.

93. Chapatti (Thin soft bread)  . . . . . . . . . . . . . . .£1.30
94. Papadom (Plain or Spicy)  . . . . . . . . . . . . . . .£0.60

Thin crispy appetiser.

95. Chutneys and Pickles (per portion)  . . . . . . .£0.60

Soft Drinks
96. Soft Drinks . . . . . . . . . . . . . . . . . . . . . . .£0.85
97. Coke / Diet Coke (1.5 Litre Bottle)  . . . . . . . . .£2.00
98. Fruit Juice  . . . . . . . . . . . . . . . . . . . . . . .£1.30
99. J2O . . . . . . . . . . . . . . . . . . . . . . . . . . . . .£1.70

We cater for weddings, birthdays and corporate parties
If there is a dish you like but not on the menu, our chef will gladly make it to your taste

Bring Your Own Wine or Beer

£5.00
Gift VOUCHER

Re-deemable on
orders over  £35.00

www.cafenawaz.co.uk

(not in conjunction with any other offer)

FREE Home Delivery
on order over £14.00

10% Discount
on order over £12.00

Wednesday to Friday

Lunch Buffet
Choice of 6 to 8 Items

£6.25

Opening Hours
We are open 7 days a week including Bank Holidays

Monday to Thursday 12 noon - 2.30pm & 5.30pm - 10.30pm
Friday & Saturday 12 noon - 2.30pm & 5.30pm - 11pm

Sunday 5.30pm - 10.30pm
Delivery starts from 5.30pm


