STARTERS

Mas Biran		

£4.95

Mas Bora 		

£4.95

Millennium platter 		

£6.95

Aurborgine pakora 		

£3.95

Paneer Tikka 		

£4.95

Chicken Tikka 		

£3.95

Mutton Tikka 		

£3.95

Fish Tikka

£4.95

Tandoori Chicken

£4.95

Tandoori Pepper

£5.95

Tandoori King Prawn

£6.45

Tandoori Mixed Kebab

£4.95

Sheek Kebab

£3.95

Bhuna Prawn on Puree

£3.95

King Prawn Bhaji

£4.95

Fish or Chicken Tikka Pakura

£3.95

Vegetable Pakura

£3.65

Onion Bhaji

£3.65

Somosa (Meat/Vegetable or Chicken)

£3.95

Chicken Chatt

£3.95

Garlic Mushroom on Puree

£3.95

Garlic King Prawns on Puree

£6.95

Tandoori Keema Bhuna on Puree

£4.95

Lassi (Salty, Sweet or Mango)

£3.65

Lentil Soup
Prawn Cocktail

£3.65
£3.95

Marinated in special spice then fried

Fish mixed with spices (Bangladeshi style fried fishcake)

A platter of chicken tikka, mutton tikka, paneer tikka, tandori king prawns
Deep fried in a gram flour coating

Vegetarian cheese marinated in tandoori sauce and roasted in the tandoor oven

Succulent pieces of chicken marinated in Tandoori sauce and roasted in the Tandoor oven.

Succulent pieces of mutton marinated in Tandoori sauce and roasted in the Tandoor oven.
Dish consisting of fish fillets marinated in spices and roasted in the Tandoor oven.
Quarter spring chicken on the bone.
Roasted pepper stuffed with delicately spiced fish.

King prawns marinated in a special Tandoori sauce and golden roasted in the traditional Tandoor.
A platter consisting of chicken tikka, lamb tikka and sheek kebab.
Minced lamb delicately combined with traditional herbs and spices and roasted in the Tandoor.
Fresh prawns cooked in a medium spiced sauce served with Pure.
Medium spiced king prawns cooked in the shell and served with Pure.
Fish / chicken / vegetable deep fried in a gram flour coating.
Vegetable deep fried in a gram flour coating
Mildly spiced deep fried onion balls.

Deep fried pastry filled with either mince or vegetable.

Chicken cooked in medium spices, served with Pure and chatt mossala.
Fresh mushroom cooked in medium spices and garlic, served with Pure.
Two king prawns served with a puree

Tandoori mince meat served with a puree
A yoghurt drink.

MAIN COURSES - TANDOORI DlSHES

The following dishes are marinated in our own specially blendedsauce with yoghurt and cooked
in an authentic clay oven.Served with fresh green salad and mint yoghurt sauce.

Tandoori Chicken

£ 8.90

Tandoori King Prawns 		
Tandoori Cocktail

£17.95
£14.95

Chicken Tikka 		

£ 8.90

Mutton Tikka

£ 9.40

Shaslick (Chicken)

£ 9.90

Shaslick (Mutton)

£10.40

Garlic Chicken Tikka

£ 9.90

Garlic Mutton Tikka

£10.40

Half spring chicken on the bone.

A platter with chicken tikka, mutton tikka, sheek kebab, king prawn and tandoori chicken.
Succulent boneless pieces of chicken.

Succulent boneless pieces of prime pieces of lamb.
Chicken tikka, roast tomato, green pepper and onion.
Mutton tikka, roast tomato, green pepper and onion.
Chicken, fried with garlic.

Mutton tikka, fried with garlic.

TRADITIONAL DISHES

Traditional selection of favourites. These are recognised by many and have been enjoyed by generations of Bangladeshi food lovers.
The dishes listed below can be prepared with any of the following.

Mixed Vegetable		
£7.50
Chicken			£7.90
Meat				£8.40
Prawn				£8.60

King Prawn			£14.90
Chicken Tikka		
£ 8.60
Mutton Tikka			
£ 9.60
Tandoori King Prawn
£15.90

DESCRIPTION OF DISHES

MILD DISHES

Balti One of the growing popular dishes in the

pineapple, banana and cream.
Kashmir A special mild curry, cooked with
cashew nuts, banana, sultanas, lychees and ground
almond powder.
Korma is a very mild dish prepared following a
traditional Bengali recipe with greater use of fresh
cream.

FAIRLY HOT DISHES

Malayan A special mild curry cooked with

U.K. Cooked in specially selected spices including
fresh coriander and herbs, giving a special flavour in
a medium thick rich sauce.

Jal Frezi Cooked with green chillies, chopped

tomatoes, onion, green pepper and hot spices.
Madras A South Indian version of the dishes,
having greater proportion of hot spices which lend a
fiery taste to its richness.
MEDIUM DISHES
Sri Lanka Sri Lanka curries are made with
Korai A medium hot, spicy and fairly dry dish
cooked in specially selected oriental spices and herbs strongly flavoured spices which makes them hotter
and similar to Madras but with a coconut flavour.
which give a unique rich flavour.
Bhuna is a spiced curry, a combination of a special Pathia A combination of special blends of spices
fried together to provide a dry, hot sweet and sour
blend of spices with a medium hot thick sauce.
dish.
Rogan Josh This dish is cooked in a delicately
flavoured sauce with lots of tomatoes and a sprinkle Dansak An ancient Parse dish; sweet, sour and
fairly hot, cooked with lentils and pineapple.
of coriander.

Dupiaza A method of preparation similar to

Bhuna where fresh onions are mixed with spices and
fried briskly.
Sag Combination of a special blend of spices cooked
together with spinach to provide a dish of medium
strength and rather dry consistency as compared
with normal curry dishes.

VERY HOT DISHES

Vindaloo Related to the Madras but hotter in

taste. It owes its name and part of its contents to the
early Portuguese settlers.

MAIN COURSES

Millennium’s Recommendation

The names of the following dishes will be unfamiliar to many Asian food devotees because they are unique to Millennium.

Lamb Shank

£14.90

Chicken Sawsha

£ 9.90

Chicken or Meat Moshur

£ 9.90

Chicken or Meat Hariali

£11.90

Fish Tanga

£11.90

Chicken Tikka Nashid

£12.90

Chicken Tikka Nariole

£ 9.70

Tandoori King Prawn Nariole

£15.95

Chicken Jal Jul Roshuon

£ 9.70

Tandoori Khuftha Alloo

£11.90

Duck & Onions

£11.90

Duck & Green Pepper

£11.90

Fish Bhuna

£11.90

Chicken or Meat Sali

£ 9.70

Chicken or Meat Badami

£ 9.90

Chicken or Meat Pasanda

£ 9.90

Chilli Tikka Mossala (Chicken or Mutton)

£ 9.70

Singapuri Chicken or Meat

£ 9.70

Amli Chicken Tikka

£ 9.70

Peas Paneer

£ 7.90

Kakrree, Chicken or Mutton Tikka

£ 9.70

Kalya (Chicken or Meat)

£ 8.90

Achar Chicken or Meat

£ 8.90

Garlic Jal Chicken or Meat

£ 8.90

Chana Ghost

£ 8.90

Olive Chicken Bhuna

£ 9.70

Chicken Begun Bahar

£ 9.70

Butter Chicken Tikka

£ 9.70

Meat or Chicken Naga

£12.90

Tender lamb cooked with fresh papaya then dressed with crispy chilli and garlic
Similar to Bhuna cooked with fresh cucumber
Bhuna style with whole red lentils

Chicken or meat marinated and barbicued in the tandoor and cooked again with garlic, ginger,
green chilli, sugar and spinach
Fish cooked with cherry tomatoes and saucy style
Marinated chicken cooked with special spice, red wine and mango
Marinated breast of chicken cooked in a coconut flavoured sauce.
Marinated king prawns baked in the clay oven then cooked with coconut flavoured sauce.
Spicy hot cooked similar to Bhuna with plenty of fresh garlic.
Medium spiced tandoori meatballs in a thick sauce with potatoes.
Succulent duck cooked with plenty of onions.
Delicate aromatic duck, fairly hot and cooked in a medium sauce.
A Bengali dish consisting of fish which is medium spiced.
Breast of chicken cooked with apricots and topped with potato straws.
A sweet and sour dish which is strongly spiced and hot to taste.
Succulent pieces of diced chicken cooked in a medium sauce with cashew nuts.
A mild curry dish cooked in special mild spices, ground almonds, cream, yoghurt..
Cooked with fresh green chilli.

Cooked in a special blend of spices and bindi.
Creamy dish cooked with mangoes, mild.
Peas and Bangladeshi cheese.

Bengali dish consisting of chicken or mutton tikka which is medium spiced with a fried onion topping.
A medium hot curry dish prepared with choice spices including peppers, cauliflower and potato.
A thick sauce cooked with lime, sour flavour.

Cooked similar to Bhuna. Thick sauce with plenty of garlic.
Succulent pieces of diced lamb cooked in a medium sauce with chick peas.
Fairly hot cooked with bullet chillies and olives.
Chicken cooked in medium thick sauce with fresh aubergines.
Mild dish with plenty of butter ghee and almond powder.
Very hot cooked with naga chillies.

BIRYANI DISHES

Biryani is a traditional Bengali dish prepared with flavoured Basmati rice, a mixture of mild spices,
almonds and sultanas in ghee. Served with mixed vegetable curry.

Mixed Vegetable Biryani 		£ 8.95
Chicken Biryani 		£ 9.95
Meat Biryani 		£10.45
Prawn Biryani 		£10.95
King Prawn Biryani 		£14.95
Chicken Tikka Biryani 		£10.95
Mutton Tikka Biryani 		£11.45
Tandoori King Prawn Biryani 		£15.95

MILD DISHES
MOSSALLA

This is a mild dish cooked with ground mixed nut and coconut powder, cream and tandoori spices in a thick aromatic sauce.

Aloo Mossalla (Potato)		£ 8.40
Mushroom Mossalla
£ 8.40
Chicken Tikka Mossalla 		£ 9.20
Mutton Tikka Mossalla 		£ 9.70
Tandoori King Prawn Mossalla 		£15.95

MUKHANI

A tandoori mild and creamy curry cooked with ground almond powder, vegetable paneer and peeled potatoes.

Chicken Tikka 		£ 9.70
Mutton Tikka 		£10.20
Tandoori King Prawn 		£15.95

Set meal for FOUR £75.00

Available for more than 4
people subject to price change

STARTERS:
4 Papadoms and assorted pickles, Sheek kebab,
Vegetable pakura, Chicken tikka.

MAIN COURSE:
Chicken tikka mossala, Meat sag, Chicken Jalfrezi, Prawn balti.

DESSERT or COFFEE:
Sweet of the day or Coffee.

Set meal for TWO £39.95

l for

...

4

Set

RICE DISHES AND SUNDRIES:
Peas pilau, Garlic pilau, Nan, Pashwari nan.

mea

SIDE DISHES:
Sag Bhaji, Mushroom bhaji

Available for more than 2
people subject to price change

STARTERS:
2 Papadom and assorted pickles,Onion bhaji, Chicken tikka.

2

for
...

DESSERT or COFFEE:
Sweet of the day or Coffee.

al

RICE DISHES AND SUNDRIES:
Mushroom pilau, Garlic nan

me

SIDE DISHES:
Mixed vegetable bhaji.

Set

MAIN COURSE:
Chicken balti, Chicken Tikka Mossalla.

SIDE DISHES

The following dishes are specially selected and prepared to their individual taste to suit pure vegetarian taste.

Mixed Vegetable Curry
Chick Peas & Spinach Bhaji
Chick Peas & Cauliflower Bhaji
Potato & Cauliflower Bhaji
Sag Aloo
Bombay Potato (spicy hot potatoes)
Tarka Dall (lentils flavoured with garlic)
Mushroom Bhaji (fresh mushroom with onion)
Vegetable Bhaji (mixed vegetable)
Aubergines Bhaji (stir fried aubergines)
Sag Bhaji (fresh spinach with garlic)
Sag Paneer
Bindi Bhaji (fresh okra with onion and spices)

£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£3.95
£4.50
£4.50

RICE

The following Pilao rice are prepared with Basmati, the finest rice in the world, flavoured with saffron and ghee.

Alloo, Tomato, Peas, Onion,
Garlic or Vegetable Pilao
Mushroom, Egg, Nut, Keema,
Chana or Coconut Pilao
Plain Pilao
Plain Boiled Rice
Mixed Meat Pilao (consists of chicken and
mutton tikka, and plain chicken)

£2.90
£3.50
£2.60
£2.60
£5.50

SUNDRIES

Regional breads, Tandoori Nan breads and other sundries.

Nan (unleavened bread baked
in the clay oven)
Keema Nan (with spiced mince)
Garlic Nan (with garlic)
Pashwari Nan (with almonds
and sultanas)
Garlic Keema Nan (with garlic
and spiced mince)
Cheese Nan (with small pieces of cheese)
Vegetable Nan (with mixed vegetable)
Chicken Tikka Nan (chicken tikka
mixed with corriander)
Parata (buttered wheat fried
bread cooked on towa)
Stuffed Parata (with mixed vegetable)
Chapati (thin bread)
Pashwari Chapati (with almonds and sultanas)
Puree (deep fried bread)
Papadom Spiced or Plain
Raitha (yoghurt with cucumber /onions)
Assorted Pickle (mango chutney, lime,
chilly pickle or onion salad)

£2.45
£2.80
£2.80
£2.80
£2.95
£2.95
£2.80
£2.95
£2.45
£2.80
£1.20
£1.60
£1.40
£0.70
£2.10
£0.70

ENGLISH DISHES
Served with chips and tomato.

Chicken Omelette
Fried Scampi
Sirloin Steak
Chicken Nugget
Chips

£8.40
Childrens portion
£8.40
available
£14.95
£8.40 omlette, chicken nugget, fried
£2.20 scampi or any curry and rice.
All £4.95 each

