Mixed Starter ®

A combination of chicken tikka, lamb tikka, sheek kebab and onion bhaji with salad.

Aloo Chat Puree ®
Spiced potatoes cooked with chat mosalla served on a deep-fried bread.

Chicken Tikka / Lamb Tikka ®

Marinated then barbecued in the clay oven.
Prawn Cocktail ®

Fresh prawns with a tasty mixed salad and sweet sauce.

Sizzling Garlic King Prawn ® ®
King prawns cooked with fresh garlic, onions and green herbs.

Onion Bhaji ®

Finely sliced onions with gram flour and deep fried.

Vegetable / Lamb Samosa ®

Lightly spiced, fried in a light pastry case.

Lamb Chop Sizzler ® ®

Marinated with exotic spices then barbecued in the clay oven; served sizzling.

King Prawn Puree ® ®
Sweet and sour king prawns served on a deep-fried Indian bread.

Sheek Kebab

Minced lamb with fresh herbs and spices barbecued in the clay oven.
Tandoori King Prawn ® ®

Marinated then barbecued in the clay Oven.

Prawn Puree ® ®
Sweet and sour prawns served on a deep fried Indian bread.

Chicken Takizee ®

Barbecued pieces of chicken breast lightly spiced with herbs and garlic.

Tamarind King Prawn ®
King prawns cooked in a wonderful tamarind sauce.

Simply Chula Salmon @
Salmon fillet marinated with herbs and spices, cooked in the clay oven.

Duck Tikka ®

Marinated Simply Indian style then barbecued and served sizzling.

Chicken Chat Puree ®
Spiced chicken cooked with chat mossala, served on a deep-fried bread.

Lamb Chop Sizzler ®
Marinated with exotic spices then barbecued in the clay oven; served sizzling.

Tandoori Chicken Sizzler ®
Half spring chicken marinated then barbecued in the clay oven.

Chicken Tikka Sizzler ®
Marinated then barbecued in the tandoori oven.

Lamb Tikka Sizzler ®

Marinated then barbecued in the tandoori oven.

Tandoori King Prawn Sizzler ® ®
Marinated then barbecued in the tandoori oven.

Shashlik Chicken ®

Marinated breast of chicken barbecued over charcoal with green peppers, tomato & onion.

Shashlik Lamb @

Marinated lamb barbecued over charcoal with green peppers, tomato & onion.

Shashlik King Prawn ®
Marinated king prawns barbecued over charcoal with green peppers, tomato & onion.

Tandoori Mixed Grill ®

Mixed platter of tandoori chicken, chicken tikka, lamb tikka and sheek kebab barbecued in the clay oven.

Shashlik Duck ®

Pieces of marinated duck barbecued in the clay oven with Indian spices.

Simply Chula Salmon @

Salmon fillet marinated with herbs and spices then cooked in the clay oven.

Duck Tikka

Tender duck cubes marinated and cooked in the Clay oven.

King Prawn Madras Cooked in a fairly hot sauce. ® »

King Prawn Bhuna ®
Cooked in browned onions and freshly ground aromatic spices.

King Prawn Balti cooked in our own special Balti sauce. @

King Prawn Jalfrezi ® »
Cooked with fresh green chillies, ginger, tomatoes and coriander.

King Prawn Sagwalla ®

Gently tossed in olive oil with aromatic spices, then cooked with garlic infused spinach, served medium hot.

King Prawn Dhansak ® »
Cooked in a hot sweet-and-sour lentil sauce.

King Prawn Pathia ® »
Cooked with fresh herbs and fenugreek - slightly hot.

King Prawn Cholla® ®
Barbecued in the clay oven with lemon-grass, spring onion and garlic sauce.

King Prawn Handi ®

Cooked with shallots and fresh green herbs.

King Prawn Biryani ®
Basmati rice flavoured with saffron, mildly spiced prawns & vegetable curry.

Prawn Madras Cooked in a fairly hot sauce. ® »

Prawn Bhuna ®
Cooked in browned onions and freshly ground aromatic spices.

Prawn Balti Cooked in our own special Balti sauce. ®

Prawn Jalfrezi ® »
Cooked with fresh green chillies, ginger, tomatoes and coriander.

Prawn Sagwalla ®

Gently tossed in olive oil with aromatic spices, then cooked with garlic infused spinach, served medium hot.

Prawn Dhansak ® »
Cooked in a hot sweet-and-sour lentil sauce.

Prawn Pathia ® »
Cooked with fresh herbs and fenugreek - slightly hot.

Prawn Handi Cooked with shallots and green herbs. ®

Prawn Biryani ®
Saffron flavoured basmati rice with mildly spiced prawns & a vegetable curry.

Mixed Vegetable Curry
Mixed vegetables in a medium-spiced sauce.

Niramish
South Indian style lightly spiced stir-fry.

Aloo Jeera
Potatoes cooked with a combination of ground spices.

Mushroom Bhaji
Spiced mushroom.

Palak Bhaji

Spinach & onions, and touch of garlic.

Aloo Gobi

Potato and cauliflower cooked with fresh green herbs, ginger, tomatoes and coriander.
Chana Masala spiced chickpeas.

Sabzi Jalfrezi »
Vegetables with green chillies & tomatoes - fairly hot.

Bangon Bhaji Spiced aubergines.

Sag Aloo

Bombay Aloo Spiced potatoes

Bhindi Bhaji Spiced Okra.

Tarka Dall Lentils with fried garlic.
Cauliflower Bhaji spiced cauliflower.

Sag Panir Spinach with cottage cheese & cream. ®
Mattar Panir

Cottage cheese & peas cooked with chef’s own recipe.

£6.95
£5.95
£5.95
£6.95
£7.95
£4.50
£4.95
£7.95
£7.95
£5.95
£7.95
£6.95
£6.95
£7.95
£7.95
£7.95
£6.95

£13.95
£11.95
£10.95
£11.95
£15.95
£11.95
£12.95
£15.95
£12.95
£15.95
£15.95
£13.95

£15.95
£15.95

£15.95
£15.95

£15.95
£15.95
£15.95
£15.95
£15.95
£16.95

£11.95
£11.95

£11.95
£11.95

£11.95
£11.95
£11.95

£11.95
£14.95

£6.50
£6.50
£6.50
£6.50
£6.50
£6.50

£6.50
£6.50

£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50

Chicken Tikka Razala ® »

Cooked with shallots and unground spices.

King Prawn Peshwari ® ®
Barbecued king prawns cooked in a mild, creamy butter sauce.

Bengali Mustard Fish® @ »

£12.95
£15.95
£15.95

Skinless fangash fillet cooked with mustard, cumin & fennel seeds. Served in a Korai dish - slightly spicy.

King Prawn Makni® @ ®

Barbecued king prawns cooked with cashew nuts in a mild, creamy sauce.

Murgh Mossala
Chicken cooked with lemon-grass, shallots, green herbs, and served with spicy minced lamb,
garnished with fresh coriander.

Chicken Makanwalla ® ®
Marinated in a butter sauce and cooked with fresh cream.

Pistachio Chicken ® ®
Cooked in a mild creamy pistachio sauce

Lamb Chilli Fry »

Cooked with lemon grass, dried red chillies, shallots and garlic.

Chicken Chilli Fry »

Cooked with lemon grass, dried red chillies, shallots and garlic.
Kashmir Murgh Mossala ®

Breast of chicken with a mild creamy sauce and tropical fruit.

Chicken Makhani @ ®
Fillet of chicken stuffed with mincemeat served in a mild, creamy sauce.

Chicken Green Mossala »
Pieces of spring chicken cooked with green chillies and herbs.

Tamarind Chicken or Lamb
Tender pieces of chicken or lamb soaked with cardamon and flavoured with a sweet and sour sauce.

Nawabi King Prawn ® ® »
Roasted king prawns cooked with special ground spices. (a little hot to taste.)

Moslini Chicken

Diced spring chicken cooked in a mild mint flavoured sauce with garlic and ginger.

SHATKORA Chicken or Lamb »

Medium hot, chicken or lamb cooked in Chef’s own recipe with citrus fruit from Bangladesh.

Simply Indian Sag Balti

£15.95
£12.95

£12.95
£12.95
£12.95
£12.95
£12.95
£12.95
£13.95
£13.95
£15.95
£13.95
£13.95

Chicken £12.95 | Lamb £13.95 | King Prawn ® £16.95 | Duck £16.95
Cooked either with chicken, lamb, king prawns or duck; spinach gently spiced with fresh green chillies to give

an authentic taste - slightly hot.

Cooked in a iron wok dish. Medium spiced and served sizzl

King Prawn Korai ®
Lamb Korai
Chicken Korai
Prawn Korai ®
Vegetable Korai

Vegetarian options available. Please ask

Takeaway collection only

10% Discount

Order Online www.simplyindian.uk
¢ It's easy to order < It's quick
download our App

# Download on the \ GETITON
@& App Store g Google Play
Management reserves the right to refuse service without notice or explanation.

If the dish of your choice is not listed, please enquire with the staff, the chef will try his best to
All major credit cards accepted. We do not accept cheques

Special Fried Rice

Keema Rice Rice with mince lamb, lightly spiced
Mushroom Fried Rice
Vegetable Rice

Coconut Rice

Lemon Rice

Plain Rice

Pilau Rice ®

Nan ® ®

Keema Nan® ®
PeshwariNan®@ ® ®

Garlic & Coriander Nan @ ®
Garlic ChilliNan® ®
Paratha ®

Stuffed Paratha ®

Chapati ®

Roti ®

Popadom (Plain or Spicy)
Chutney/ Pickle/Salad (Each)
Raitha (Yoghurt & cucumber) ®

Medium Spicy — J | Hot Spicy - 2 | Extra Hot Spicy — )
Crustaceans - ® | Egg -

Allergy Awareness:
If you suffer from allergies, please enquire when ordering.

ing.
£15.95
£12.95
£11.95
£14.95
£9.95

oblige.

£4.95
£5.95
£4.95
£4.95
£4.95
£4.95
£3.00
£3.50
£3.50
£4.50
£4.50
£4.50
£4.95
£4.95
£5.95
£2.95
£2.95
£1.00
£0.95
£3.95

| Fish - @ | Gluten - ® | Dairy - ® | Contains Nuts ® | Mustard

Our dishes may contain: Gluten, Nuts, Milk, Peanuts, Soya, Mustard, Sesame seeds,
Lupin, Egg, Crustaceans, Celery, Fish / Fish bone, Molluscs, Sulphur Dioxide.

Above Allergens mentioned may be present in any of our dishes.
Customers with any allergies, eat at their own risk.
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Chicken Patia »
With fresh onions, garlic, ginger with a sweet and sour sauce. Hot

Chicken Bhuna
Delicately spiced dish with finely chopped onion.

Chicken Methi

Cooked with fenugreek leaves - medium hot, slightly sour.

Chicken Madras »
Cooked in fairly hot sauce.

Chicken Vindaloo »
Cooked in a very hot sauce.

Chicken Balti

Cooked in our own special Balti paste.
Chicken Tikka Mossala @ ®

With cashew nuts & cream: mild, creamy sauce.

Lemon Chicken
Cooked in a medium spiced, lemon flavoured sauce.

Chicken Jalfrezi »
With fresh green chillies, ginger, tomatoes and coriander.

Garlic Chicken »

Cooked with gently ground herbs, spices and garlic.
Chicken Kurma @ ®

Cooked in a specially prepared mild sauce.

Chicken Dhansak »
Cooked in a hot sweet and sour lentil sauce.

Chicken Sagwalla

Aromatic spices and garlic-infused spinach.

Handi Chicken

Cooked with shallots and fresh green herbs.
Chicken Passanda ® ®

Cooked with cream & yoghurt; a dash of red wine.

Chicken Biryani
Basmati rice flavoured with saffron and mildly spiced chicken served with vegetable curry.

Lamb Patia »
Cooked with fresh onions, garlic, ginger; sweet and sour sauce. Hot.

Lamb Bhuna
Delicately spiced with finely chopped onion; medium spiced.

Lamb Tikka Mossala ® ® with cashew nuts & cream: mild, creamy sauce.
Lamb Methi

With fenugreek leaves-medium hot with slight sour taste.
Lamb Madras » Cooked in fairly hot sauce.
Lamb Vindaloo » Cooked in a very hot sauce.
Lamb Balti cooked in our own special Balti paste.
Lamb Passanda ® ®

Cooked with cream & yoghurt with a dash of red wine.

Gosht Kara Mossala
Diced leg of lamb braised golden brown in onions, ginger and garlic.

Rogan Gosht with fresh tomatoes, lemon-grass and fresh coriander.

Lamb Jalfrezi »
With fresh green chillies, ginger, tomatoes and coriander.

Lamb Dhansak »
Cooked in a hot sweet and sour lentil sauce.

Lamb Sagwalla
Gently tossed in olive oil with aromatic spices, then cooked with garlic infused spinach, served medium hot.

Lamb Dupiaza Cooked with fried onions.
Handi Lamb Cooked with shallots and fresh green herbs.
Lamb Biryani

Basmati rice flavoured with saffron and mildly spiced lamb served with vegetable curry.

£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£10.95
£13.95

£11.95
£11.95

£11.95
£11.95

£11.95
£11.95
£11.95
£11.95

£11.95

£11.95
£11.95

£11.95
£11.95

£11.95
£11.95
£14.95

Restaurant & Takeaway

Opening Times
Lunch 12.00pm - 2.30pm
Dinner 5.00pm - 10.30pm

Telephone

01892 782 051
01892 785 609

info@simplyindian.uk

Fenn House, High Street, Wadhurst, East Sussex, TN5 6AJ

Takeaway collection only

10% Discount

Order Online www.simplyindian.uk

* It's easy to order - It's quick

download our App
# Download on the GETITON
[ S App Store »’ Google Play
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