All your old favourites are available at the following prices. Please ask for
details at the time of placing your order.

(Okra)
(Potatoes)
(Aubergines)
(Lentils and garlic)

(Spinach)
(Spinach & Indian Cheese)
(Chickpeas & Indian Cheese)

(Mincemeat)

(Mixed nuts & fruit)

(Stuffed with coconut & sultanas)
(Topped with onions, capsicum & garlic)
(Stuffed witn minced meat)
(Unleavened bread fried in butter)
(Stuffed with mixed vegetables)

Fresh yoghurt, onions & cucumber

We aim to provide you the best in quality Indian
cuisine. If you have any suggestions as to how we
can improve our service in the future, please do
not hesitate to inform the management.
Thank you for your continued support.

At Yash we use only the finest quality lamb,
chicken, vegetables and spices in the preparation
of all our dishes.

ALLERGY AWARENESS

Some of our dishes may contain nuts or traces of nuts,
dairy products, yeast, maize, eggs and other additives.
If you have a food allergy, please notify us before you order
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(2 Pieces)
Chopped onion and gram flour with mild spices

Skewered ground mixed mince, cooked in the tandoori oven

(2 Pieces)
Mixed vegetables encased in a crispy triangular pastry
Marinated King Prawn cooked in the tandoori oven
Strips of white fish dusted in our own blend of spices and deep fried
Chicken morsels, matures in spiced yoghurt and tandoori grilled
Chicken cooked in medium spices, served in a pastry casing
Prawns cooked in a creamy sauce and served in a puri shell
King size prawns marinated in specially prepared sauce
Aloochop, samosa & onion bhayji, served with salad
Chicken tikka, sheek kebab & lamb tikka, served with salad

Potatoes with onions and spices, fried and served with salad

Potatoes with onions and spices, fried and served with salad

Chicken breast matured in tandoori spiced yoghurt and grilled in the tandoori
oven

Matured in tikka spiced yoghurt and grilled in the tandoori oven
Matured in tikka spiced yoghurt and grilled in the tandoori oven
King prawns marinated in spiced yoghurt and grilled in the tandoori oven

Chicken, lamb or paneer marinated in spiced yoghurt with fresh green
chillies, mint and coriander and grilled in the tandoori oven

Lamb chops matured in spice yoghurt and grilled in the tandoori oven

Chicken or lamb tikka, dry, pan fried with onion, peppers, mushroom and
garlic

Tandoori chicken, chicken tikka, lamb tikka, sheek kebab & king prawns
marinated in yoghurt with herbs and spices, served with salad

Cooked with fresh garlic, peppers & tomatoes, garnished with coriander
Caramelised onions, and green chillies in a spicy sauce
(Chicken or Lamb)

Cooked in medium spices with paneer (Indian cheese) garnished with
coriander and topped with cheddar cheese

One of Chef’s favourite dishes. Chicken or lamb, medium spiced, strongly
flavoured dish very much a home style of cooking

Chicken or lamb cooked in yoghurt, cinnamon, bay leaves and garam
masala, flavoured with shatkora, a tangy aromatic fruit from Bangladesh

Whole chicken breast cooked with minced meat, onions, peppers and
chillies in a strongly flavoured thick sauce

Fillet of sea bass, pan fried and served on a bed of garlic spinach,
accompanied with curry sauce

Fish cooked with green chilli, pepper in medium sauce

Salmon marinated in a special rich sauce, cooked in the tandoori oven with
medium spices and served with plain rice

King prawns cooked in a rich sauce with fried chillies, long beans and
potatoes

Stir fried with grilled onions, peppers, roasted garlic, mushrooms, potatoes,

turmeric sauce and a drizzle of lemon juice

(Chicken, Lamb or Seafood)
A special dish priginating from Sri Lanka. Fine strips of paratha & choice of
chicken, meat or seafood, stir fried in a cast iron wok with fresh green chilli,
onion and South Indian spices. Served with a medium kothu sauce.

Shell king prawn originating from Chennai, fresh ginger, rich herbs, roasted
onion, bell peppers & Chef’'s own massala

Pieces of chicken tikka cooked in a rich & creamy almond & coconut sauce
Cooked with tomatoes, peppers, spices, onions, almonds, coconut & cream
Cooked with tomatoes, peppers, spices, onions, almonds, coconut & cream
Pieces of chicken or lamb cooked with creamed almonds & red wine

King prawns cooked with fresh exotic herbs & spices, served in a sizzling
wok

White fish cooked in a medium spicy sauce with garlic, peppers & coriander

Chicken orlamb cooked with mango & fresh cream

Chicken tikka cooked in a fairly hot spicy sauce with green chillies &
tomatoes

pieces of chicken cooked with onions, tomatoes & chillies

Chicken cooked in a variety of fresh green herbs, crushed garlic and ginger
in fairly hot spices

King prawns cooked with green chillies, full of bite, together with tomatoes,
onions, black pepper, cumin, ginger, red chillies & coriander seeds

Chicken or lamb cooked with mint, coriander, fresh and pickled chillies in a
spicy sauce

In these dishes the special basmati rice is cooked with the main ingredients
and served with a rich spicy vegetable sauce

Chicken, lamb & king prawn with an omelette

Originated from the Northern Indian region of Kashmir. Cooked with
capsicum, onions, tomatoes, coriander, methi & balti spices

Cooked with capsicum, onions, tomatoes, coriander, methi & balti spices

Chef’s favourite dish, medium spiced & strongly flavoured, very much a style
of home cooking

A mild curry with crispy onions
Cooked with fresh exotic herbs and spices, servedin a sizzling wok

Vegetables with Indian cheese
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