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ONION BHAJI £2.95
Freshly sliced onion, gram flour, coriander and mild spice, formed
into a shape of a ball then served deep fried.

ONION RINGS £2.95
MIX STARTERS A combination of chicken tikka, £4.10
lamb tikka, Sheek Kebab, Onion Bhaji and Samosa.

SAMOSA (Chicken/ Meat/ Vegetable) £2.95

Spiced Chicken/Minced Meat/Vegetables stuffed into a light
crispy pastry triangles.

CHICKEN TIKKA £3.75
LAMB TIKKA £3.85
TANDOORI KING PRAWN £4.95
CHICKEN TIKKA (Hot Spices) £3.85
LAMB TIKKA (Hot Spices) £3.95
LAMB CHOPS £4.10

Chops marinated in one of chefs special blend of sauce with
coriander then skewered to perfection.

TANDOORI CHICKEN (1/4) £3.75
TANDOORI CHICKEN (Hot Spices) £3.85
TANDOORI KING PRAWN (Hot Spices) £4.95
ALOO CHAT PUREE £3.65
KEBAB PUREE £3.95

Pancake stuffed with delicious spiced lamb and green salad

JAL CHANA PUREE £3.65
Hot spiced chick peas served on a homemade fluffy pancake
CHICKEN BUTTERFLY £3.65

Pieces of chicken tikka coated with breadcrumbs then fried in
butter.

KING PRAWN BUTTEFLY £4.95
King prawn infused with herbs coated in breadcrumbs

PRAWN PUREE £3.95
SAG PRAWN PUREE £4.15

A combination of sag and prawn cooked in medium hot thick
sauce served on a homemade fluffy pancake.

KING PRAWN PUREE £4.95
PAKORA CHICKEN / VEG £3.65
Slices of spring chicken/vegetable fried in butter.

SHEEK KEBAB £3.95
Minced lamb lightly spiced and grilled on skewers

SHAMI KEBAB £3.95
Minced lamb lightly spiced shallow fried on thawa.

RESHMI KEBAB £3.95

A blend of spiced minced lamb fresh herbs shallow fried with an
omelette topping

NAWABI KEBAB £3.75
Diced Breast of chicken marinated in cream and cheese with green
chilli,garlic, ginger and black pepper skewered and chargrilled.

CHICKEN TIKKA WRAP £4.15
fried chicken tikka with nan and salad
SALMON TIKKA £4.25

Tandoori home smoked salmon marinated in freshly ground
aromatic herbs and spices
PANEER TIKKA £4.15

Indian Cheese marinated with light spices and yoghurt and then
grilled in tandoori sauce.

GARLIC CHICKEN TIKKA £3.75
Fried with onion and garlic
STUFFED MUSHROOM £3.65

Fresh mushroom stuffed with minced meat then fried in butter.

GARLIC MUSHROOM £3.65
Buttons mushroom garnished with garlic
CHICKEN CHAT £3.75

Chicken cooked with cucumber, tomatoes and chat masala.

Tandoori Specialities
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CHICKEN TIKKA £5.95
LAMB TIKKA £6.15
CHICKEN TIKKA (Hot Spices) £6.15
LAMB TIKKA (Hot Spices) £6.25
TANDOORI CHICKEN (2 Pieces) £5.95
TANDOORI CHICKEN (4 Pieces) £10.95
LAMB CHOPS £7.95

Chops marinated in one of chefs special blend of sauce with
coriander then skewered to perfection

SALMON TIKKA £7.25
CHICKEN SHASLIK £7.45
LAMB SHASLIK £7.65
TANDOORI KING PRAWN SHASLIK £10.45
TANDOORI KING PRAWN £10.10
TANDOORI MIXED GRILL £10.45

A combination of sheek kebab, Chicken tikka, lamb tikka: Tandoori
chicken and king prawns served with stir fried onions with Nan.

SHEEK KEBAB £6.95
Lightly spiced minced lamb grilled on skewers

SHAMI KEBAB £6.95
Lightly spiced minced lamb thawa Fried.

SALMON SHASLIK £8.25

Chunks of pink Scottish salmon cooked with onion, tomatoes,
capsicum and fresh coriander

NAWABI KEBAB £6.15
Diced breast chicken marinated in cream & homemade cheese
with green chilli, garlic, ginger and black pepper skewered and
chargrilled

TANDOORI PANEER SHASLIK £7.15
Indian cheese marinated in yoghurt and Tandoori spices flame
grilled with capsicum, onion and tomatoes.

TANDOORI PANEER TIKKA £6.35
Indian Cheese marinated with light spices and yoghurt and then
grilled in tandoori sauce.

Masala Dishes

Britain’s most popular dish invented by a world famous unknown British
curry house chef in the early 70's. We present our own herbs and spices
to make the smooth masala sauce added to succulent chicken breast or
lamb pieces cooked in creamy sauce with a hint of sweetness.
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CHICKEN TIKKA MASALA £6.95
LAMB TIKKA MASALA £7.15
PRAWN MASALA £7.15
CHICKEN SHASLIK MASALA £7.95

Green peppers, tomato and onion in a special tandoori spice.
Grilled in tandoori oven and served with a special mince meat
sauce on top

BALTI CHICKEN TIKKA MASALA £6.95

CHICKEN/ LAMB CHILLI MASALA £6.95
Chicken or lamb cooked with fresh green chilli and rich spices
sauce: Fairly hot

TANDOORI CHICKEN MASALA £6.95

Boneless, tandoori chicken mildly flavoured cooked with masala
sauce with fresh cream

KORAI KING PRAWN MASALA £9.95
TANDOORI KING PRAWN MASALA £9.95
Grilled King prawn cooked in a masala sauce

TANDOORI PANEER TIKKA MASALA £6.95
Grilled homemade cheese cooked in a masala sauce
TANDOORI MIXED MASALA £8.95

A combination of chicken tikka, lamb tikka, sheek kebab, tandoori
chicken and king prawn cooked in a masala sauce.

KING CHICKEN

Traditional Dishes VEG CHICKEN LAMB PRAWN ~ PRAWN  TIKKA
64. CURRY Authentic medium spices dishes £4.95 £5.35 £5.45 £5.45 £8.25 £6.35
65. MADRAS Fairly hot strength £4.95 £5.35 £5.45 £5.45 £8.25 £6.35
66. KORMA A mild dish cooked with almond, coconut and fresh cream £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
67. ROGAN Medium hot with fried tomatoes and capsicum on top £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
68. DOPIAZA Cooked with onion and green pepper, medium spice ~ £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
69. DHANSAK Hot, sweet and sour made with lentils £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
70. PATHIA Medium dry hot, sweet and sour cooked with thick sauce £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
71. VINDALOO Very hot dish cooked with potatoes and thick sauce £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
72. BHUNA Onions, Capsicum, tomato and medium thick sauce £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
73. SPINACH Cooked with fresh spinach, well fried £4.95 £5.75 £5.85 £5.85 £8.95 £6.35
74. CEYLON Fairly hot, cooked with coconut £4.95 £5.75 £5.85 £5.85 £8.75 £6.35
House Specialities
75. CHEF SPECIAL CURRY £6.95 95.  XACUTI CHICKEN . _ £6.95
Cooked with chicken, Meat, Prawn and potatoes (Medium Xacuti is a very'popular Goan dish \{vhlch c.on5|sts of tender piec-
Strength) es of chicken, highly flavoured medium spices and prepared using
6. FISH MASALA £6.95 coconuts making it south Indian speciality.
Bengal fish cooked in butter, fresh cream and masala sauce = K,ING PRAWN D_ELIGHT . . £9f95
King Prawn cooked with coconut cream and mild spices creating
77.  FISH JALFREZI ) . ) £6.95 a delicious fragrant and sweet gravy sauce.
&);kseg:]g?hihced onion, green chillies, capsicum and tomatoes 97. GARLIC KING PRAWN MASALA £9.95
8. FISH BHUNA £6.95 A mild Creamy Dish cooked with masala sauce and garlic
Unique Bangladeshi dish (Fairly Hot) 98. ADA CHICKEN (Ginger) £6.95
79, FISH ROGAN £6.95 99. ADA LAMB (Ginger) £6.95
Bengal Fish cooked with tomatoes with fresh garlic 100. SIARLtIf:I: ChI.HkICKEN St i S £ﬁ'95
arinated chicken prepared as bhuna style curry lots of fres|
80. :UMB:«I CHItC|KE'Nh " - £6.95 garlic (Medium Hot)
avoured curry style dish with egg and potato
R i hall 101. GARLIC LAMB Cooked as above £6.95
81. CHICKEN JAIPURI £6.95
A . . . . . 102. CHICKEN ACHARI £6.95
special recipe from Jaipur, tender chicken cooked with ground Chicken tikka with fresh coriand dselecti £ soi h
Almonds and pure ghee (With Fruits, Mild and Creamy) L en_tl ] Y‘”t KRl e E S ection of spices then
82, KASHMIRI CHICKEN ith Lvch £6.95 cooked in a unique mixed pickle. (Medium strength)
Y (with Lychees) : 103. LAMB ACHARI Cooked as above £6.95
mild specialist dish cooked with chefs own recipe. HICKEN MAKANI £
83. CHICKEN MALAYA £6.95 M. . o
ith i le) - Mild ialist dish ked with chef . chicken Tikka slices flavoured with fresh herbs and spices cooked
(with Pineapple) - Mild specialist dish, cooked with chefs own recipe in purified butter and cream to our own recipe (Mild Dish)
e e 105, TANDOORI KING PRAWN SHASLIK MASALA £10.45
Miat I:;nd;stan] e vefry ptiphlflarz'l Ngrth Indljn d';h Whlch i d King Prawns with green peppers, tomatoes and onion in a special
SIStS 0 jn EEDIECES 0 meak_ ienly favcivlure oS ri.lces 2 tandoori spice grilled in tandoori oven and served with a spiced
prepared using coconut making it typically a goan speciality. minced lamb sauce on top.
85. g:f"kCKE.N (:“Af“f”Jd“Ut'; oo - £_6|-95 106. SOUTH INDIAN SPECIAL £6.95
icken spiced and grilled on tandoori oven, cooked with specia g . ; e ) ;
chillies from Bangladesh served in a thick gravy sauce - very hot dish éthkén peted wﬁf(;garhc, Zesllchllsianclchef's speC|aI£SGaugce
86. LAMB NAGA JHUL £6.95 i Ch|-eI:’s Io;(vanNse':r‘:t":eciEeE (LHf:t dish) 98
Tender marinated tikka slices cooked with special chillies from P
Bangladesh served in a thick gravy sauce - very hot dish 108. GOA CHICKEN CURRY £6.95
87. KING PRAWN NAGA JHUL £9.95 Breast of chick.e_n cooked yvith garnished garlic, coriander, green
58 CHICKEN MUGHLAI £6.95 pepper and chilli (sweet dish)
’ Amild di . ' 109. HARYALI (CHICKEN OR LAMB) £6.95
mild dish cooked with touch of cream and fresh egg % . X . .
diced chicken or lamb marinated in green paste, cooked with
89. CHFCKEN T'KKA MUGHLA' £6.95 spinach,mint and coriander served in a creamy sauce
A mild dish, chicken tikka cooked with a touch of cream and fresh egg 110. SALI JARDALOO (chicken or lamb) £6.95
90. JEERA CHICKEN TIKKA £6.95 Persian dish, chicken or lamb cooked with coriander, tomato,
Marinated chicken pieces cooked in herbs, spices and Whole fresh garlic and mango chutney. Medium spices.
Jeera (Medium Hot) 111. MADHURI SPECIAL (chicken or lamb)  £6.95
91. CHICKEN PASANDA £6.95 chefs own special secret recipe medium spices
Tender pieces of chicken marina'ted in fresh cream ground ) 112. MUMBAI SPECIAL KING PRAWN £9.95
almonds, freshly ground aromatic herbs and spices cooked with . .
pure ghee. On the shell. whole king prawn cooked with green peppers,
LAMBE PASANDA £6.95 onion, tomato, garlic and whole green chilli.
72 Cooked as above. : 113. TANDOORI MIX BHUNA £8.95
3. BUTTE_R CHIC.KEN . . . £6.95 A combination of chicken tikka, lamb tikka,sheek kebab, tandoori
Tender Pieces of chicken cooked in butter with a creamy mild sauce chicken and king prawn cooked in a medium sauce.
94.  MANCHURIAN CHICKEN £6.95 114. CHICKEN OR LAMB BEGUM BAHAR £6.95

A delightful dish cooked in hot, sweet and sour sauce. Very tasty.

Pieces of chicken cooked with mince meat and boiled egg

www.mumbaikitchenbromley.co.uk



Jalfrezi Dishes

These dishes cooked with fresh sliced onion, green chillies, tomatoes and
capsicum (hot strength)
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CHICKEN JALFREZI £6.95
LAMB JALFREZI £7.15
PRAWN JALFREZI £7.15
TANDOORI KING PRAWN JALFREZI £9.95
(Grilled King Prawn)

VEGETABLE JALFREZI £5.95

Special Balti Dishes

Balti dishes originated from an area known as Baltistan in North Pakistan.
Famous during Mogul emperor’s time for its aromatic spices served with

Plain Nan.

120. CHICKEN £7.75
121. LAMB £7.95
122. PRAWN £7.95
123. KING PRAWN £9.95
124. VEGETABLE £7.15
125. BALTI TROPICAL (New) £8.95

Chicken, meat, prawn, king prawn cooked together

126. TANDOORI MIX BALTI £9.25

A combination of chicken tikka, lamb tikka,sheek kebab, tandoori
chicken and king prawn cooked together.

Korai Dishes

These dishes are cooked in a thick spiced sauce with fresh capsicums,
onions, tomatoes and coriander (Medium Strength)

127. KORAI CHICKEN TIKKA £6.95

128. KORAI LAMB TIKKA £7.15

129. MURGH KORAI MASALA £7.95
Half a tandoori chicken on the bone cooked with minced lamb,
fresh capsicum, onion and tomatoes cooked in a mild sauce.

130. KORAI KING PRAWN £9.95

131. TANDOORI MIX KORAI £8.75

Biryani Dishes

All biryanis are blended with special spices cooked with basmati rice.
Garnished with tomatoes, cucumber and coriander. Served with a mix

vegetable curry.
132. CHEF’S SPECIAL BIRYANI £8.45
(with chicken, Meat, Prawn and potatoes)

133. CHICKEN TIKKA BIRYANI £8.25
134. LAMB TIKKA BIRYANI £8.25
135. TANDOORI CHICKEN BIRYANI £8.25
136. CHICKEN BIRYANI £7.25
137. LAMB BIRYANI £7.35
138. CHICKEN WITH MUSHROOM BIRYANI £7.35
139. LAMB WITH MUSHROOM BIRYANI £7.45
140. PRAWN BIRYANI £7.45
141. MUSHROOM BIRYANI £6.65
142. VEGETABLE BIRYANI £6.65

143.

Vegetable Side Dishes

KING PRAWN BIRYANI £9.95

Fresh vegetable lightly spiced - medium hot
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MOTTAR PANEER £3.25
Homemade cheese cooked with green peas in a creamy sauce

CAULIFLOWER BHAJI £3.25
MUSHROOM BHAJI £3.25
BRINJOL BHAJI £3.25
Fresh Aubergine (Medium Spiced)

BHINDI BHAJI £3.25

Okra Cooked With ground spices and exotic herbs

149. SAG BHAJI £3.25
Fresh spinach cooked and tempered in butter with onion and garlic.

150. SAG ALOO £3.25
Potatoes cooked with fresh spinach garlic and onion

151. SAG CREAM £3.25

152. SAG PANEER £3.25
Fresh spinach cooked with Indian cheese and homemade sauce

153. SAG MUSHROOM £3.25

154. ALOO GOBI (Medium Spices) £3.25

155. ALOO BHAJI (Medium Spices) £3.25

156. BOMBAY ALOO £3.25
Potatoes cooked over slow fire with ground hot spices and herbs

157. BROCCOLI BHAJI £3.25

158. TARKA DAAL £3.25
Mixed Lentils with fried garlic

159. DAAL SAMBA £3.25
Fresh Vegetables cooked with lentils, ground spices and herbs.

160. CHANA ALOO £3.25
Potatoes and chick peas (Medium Spiced)

161. BROCCOLI AND CARROT BHAJI £3.25

162. CHANA MASALA £3.25
Chick pea cooked with thick sauce

Rice

163. BOILED RICE £2.25
(Steamed Basmati Rice)

164. PILAU RICE £2.45
(Basmati Rice)

165. MUSHROOM RICE £3.15
(Fried with mushroom)

166. COCONUT RICE £3.15
(Sweet, fried with coconut)

167. KEEMA RICE £3.15
(fried with mined lamb)

168. LEMON RICE £3.15
(sweet, cooked with lemon)

169. KASHMIRI RICE £3.15
(Cooked with Fruits)

170. EGG FRIED RICE £3.15

171. PEAS PILAU RICE £3.15

172. ONION RICE £3.15

173. CHILLI RICE £3.15
(Fried with Green Chillies)

174. GARLIC RICE £3.15
(Fried with Garlic)

175. MUMBAI KITCHEN

176. SPECIAL RICE £3.45
(Mined Lamb, egg and Prawn)

177. SPECIAL FRIED RICE £3.15

Nan Bread AN B

178. NAN Freshly baked bread £2.25

179. GARLIC NAN £2.45
freshly chopped garlic and coriander

180. PESHWARI NAN £2.45
sweet, mixed with nuts.

181. KEEMA NAN £2.45
Stuffed with spiced minced lamb.

182. KULCHA NAN £2.45
Filled with vegetables

183. CHEESE NAN £2.45
Stuffed with homemade cheese.

184. CHICKEN TIKKA NAN £2.45

R (Bottle) £2.30

YOUR CHOICE
£12.95

(FOR KING PRAWN ADD EXTRA £
CHOOSE ANY STARTER OR SIDE DIS
ANY MAIN DISH (EXCLTMG) +
ANY RICE + ANY NAN BREAD +
POPPADUM & CHUTNEY

PLEASE ADD £1.00 FOR DELIVERY

MEAL DEALS

BOX 1 - (NON VEG) £11.50
n Tikka starter, chicken tikka masala,
ilau rice and popadom

KITCHEN BOX 1 - (VEGETARIAN) £9.95
Veg Samosas, veg Bhoona, mushroom rice and popadom

MUMBAI FAMILY BOX £32.95
Chcien Tikka starter, Sag Prawn on puree, Lamb tikka
masala,Chicken tikka korai, Lamb bhuna, Bombay aloo,
vegetable curry,?2 pilau rice, 2 nan bread, 4 popadom and a
complimentary bottle of soft drink coke or diet coke.

KITCHEN BOX 2 £19.95
Chicken tikka starter, onion bhaji, chicken tikka masala, lamb
Rogan,Sag aloo, 1 pilau rice, 1 nan bread and 2 popadoms

#Z Available on the
¢ App Store

ONLINE ORDER AVAILABLE

The Mumbai Kitchen is one of the latest arrivals in “Heart of
Kent Bromley”. With generations of expertise we present to
you an array at exotic dishes from the Indian sub-continent.
This will not only tantalise your taste buds but also give you
a unique feel of our legendary “Dhum Dhukht” cooking style
which was invented by the Mughals.

The Mughal Empire which ruled that part of the world for almost
thousand years had a great passion for good food. That passion
of our predecessor’s lives on and our award winning chefs
are able to prepare with distinction in this cuisine which has
evolved over the centuries. Our aim is to cook fresh authentic
Indian food on a day to day basis to the highest standards.

FREE'HOME DELIVERY;

On Orders Over £10 within a 5 miles radius
Discount available on collected cash Orders Over £13.00

Tel : 020.8460,1221'(2 Lines)
Fax : 020 8290 1974
E : mumbaikitchenbromley@gmail.com

OPEN 7 DAYS A WEEK
MONDAY TO SUNDAY 5PM - 11PM

We welcome credit cards, Visa, Master card
Solo, Switch

We aim to deliver within 45 mins but occasionally
It could be delayed due to weather condition and
complexity of the dishes ordered



