Indian
Yoojan

RESTAVRANT

Takeaway

Menu

OPEN 7 DAYS A WEEK
LUNCH 12-2PM
EVENING 5.30-12PM
LAST ORDERS AT 11.30PM

OPEN PUBLIC HOLIDAYS

Tel: 01242 228 882

5 Rotunda Terrace, Montpellier Street
Cheltenham, Glos. GL50 1SW

www.indianvoojan.com

STARTERS

MIXED PLATTER £4.50
O bhaj, checken tikka, sheek kebab and vagotable SamoLa

MIX KEBAB £3.75
A combenabion of chickan tkda, Lamb tikdoy and sheok kebab
CHICKEN TIKKA £2.95
Succulent boneless chicken marnnaled with yoghurd and varous spices
SHEEK KEBAB £2.95
Speced Lamb manced moulded onto skewers and tandoorned

SHAMI KEBAB £3.50
Specy lamb minced doop fed with chillbos and gréeon harbs

CHICKEN CHATT £3.25
Marnatlod checlign with chatl masala and other Specis

ONION BHAJI £2.95

Crigp onkbn moulded indo sphafd mash then dedp fred
with gram flour until godden brown

VEGETAELE SAMOSA £2.95
speced vegetabla lavoured with garam massala, and cumen
wrapped in a crispy fried pasiry

TANDOORI KING PRAWN £5.95
Apwdin Mavoured King prarwns

JHINGA PUREE £5.95
King Prawn cooked in tamannd juice and other speces, served with pures
PRAWN PUREE £3.50
Frovams Co0ked in Lamannd picd and oihed spicts, senved with punoo
SALMON TIKKA £5.50

Salmon mannated with chel s special mannade Mavoured
wilh Spicas and shallow fned

CHICKEN PAKORAS £3.25
Chicken Initlers doeop Ined and served with tamannd and chilh $5uco
CHICKEN SALAD £3.50

Piccatas of chicken, assofad ball peppers, lomaloss and oneons,
toscod in balsamss vinegas, royal cumen and dredoed with BUsck pedppa

GOAN CRAB SALAD £3.75
Crab maat mixed with bght 4picas
ALOO CHUTNEY CHATT £3.25

Diced Polato miced with yoghurt & tangy chulney massala

TANDOORI MAIN COURSE

JHINGA SHASHLIK £12.50
King prawns in a refreshing marinade of yoghurl, grilled
with lomato, onon and capsicum in the day oven

TANDOORI CHICKEN £6.95
CheChgn on e Bong marnaled with yoghar, geanger, garkc
aind othor SpecES, COORGD N LarCor

CHICKEN OR LAMB SHASHLIK £8.50
Succulont poces of chicken of lamb bikka mannated with yoghun

And spocudl SpeCos

barbocusd with cnign, Capsum and Iomaloos

TANDOORI MIX GRILL £9.50
Gathanng of Landoon chickien, checlon bk, lamb and shook kobab

INDIAN VOOJAN CHEF SPECIALITIES

MOLEE CHICKEN £6.95
marnaled chicken mildly specéd with cotonut, almonds and herbs

N B Cresmy SSUCE - mild

BAHAR CHICKEN £6.95
checikoon and menced lamb, debcaloly biended and coolued

iy s And Speces

BENGAL CHICKEN £6.95
CheChes COOMed wilh QRean DODiars, Qfogen challirs and ORens

o 3 Bheck Sauch - Fasrty Mol

GOAN CHICKEN £6.95
checken Cooled with chilles and CoconUl SBUcE = vary hol
GARLIC LAMB £6.95

larmnby cooked with freth garke and grean chillias in & thick sauce

. f..il.l'l'_," Fwi

HIMALAYAN LAMB £6.95
Lamb cooked in South Indian Spices with 10Malo, Onedn

and mushiodms 8 hick Sauce « medam

KUMBI CHICKEN £6.95

chicken Cooked i SouUth INdun 3pecas with IGMal0, Onedn
and mushiooems o 8 thick SUCH - mesdaim

CAFFRAEL CHICKEN £6.95

checgn cooknd with Black poppar musiand and fod challags

i a '-:ﬁ SN

CHETTINAD LAMB £6.95
Lamd cooked with rod chelleds, tamarensd and DLCK DEpetr in o hol Sfecy
SaUCH

DRY COCONUT LAMB £6.95
lamb cooked in South Indian spicas with fresh gnger

andd CoConUl SaUCH meadam 10 Specy

PORIAL LAMB £6.95
lami cooked in South Indan Spaos with mustand

aned rod chillds - fasrty ot

UPPAKARI CHICKEN £6.95
checien cookiad i South Induan speCas with frash gager

and coconut sauce - medum L0 SpICy

TANDOORI GARLIC CHILLI CHICKEN £6.95
Tandoon chicken piocos cookod with fresh garkc & green chilles,

with yogurt Sauce - Tairty hol

SAGOTI CHICKEN TIKKA £6.95
specod chicken tkia coolued with gnger, mustand and spenach -

M

METHI TIKKA BHUNA £6.95
bakiad chachopn cOOlkod with mdthd oot Capsscum, fomatlo,

Rty and Specos

PANIRTIKKA BAHAR £6.95
baked chicken cookied with almonds, cream and Induan cheese

= rch and mikd

MURGHI JAIPURI £6.95
checkipn COOldd with croam and buller - mkd

REZELA CHICKEN TIKKA OR LAMB £6.95

bkka in a sauca made with fresh gréen chilbes, CoOoOnNUl

and fresh gake - hol and tangy

CHICKEN TIKKA MOSSALA £6.50
detid checion bidca mannated in yogurt with delCabs horbs

and speces, cooked in a specially flavoured sauco

LAMB PASSANDA £6.50
aCnd Ll Coddid wilh yoyhort fnd CoConul - vkl
TANDOORI MIXED MOSSALA £6.95

checkon Dkka, Limb bikka and prawns mannaled e yogurt with

dabicaté speCis and cOckad i & Specally Navouned Sauce

JINGA TIKKA MOSSALA £11.95
kingg pfavans mannaled and cooked on skéwers over Charcoal

and served in a spocially favoured sauce with cream

SPECIAL SEAFOOD DISHES

KURLEACHI BALLACHOW £11.50
crab moal cooked with frosh garse, onson and green horbs
i 3 EMC SDUCH - MOl

KERALA JINGA £11.50

Kirg praand GelCalely sp=tid and CoOed in A musiafd and
rd Challi S0

JINGA MOLEE £11.95
Ingdh kong prrams waith cotonul, pimonds and gredn harbs n a

CrOMTYY SaUCH - melkd

JINGA MANDARAJ £11.50
Eirk) pravwTis OOORed N O COO0NUL AN QGG chilli $30UCH - MednEm
JINGA ROSUN MIRCHI £11.50
king prawns with gadic and green chillies in a thick sauce - fairty hot
GOAN RED JINGA £11.95
king prarwnis CooRed i a ol SpeCy Sawch mada with Lamannd,

CoCorut sl arsd nod Challeges

JINGA PANIR MALAI £11.95
Wi praraTis COORSE with bncun ChEosd and Hory i O Cheamy

Efler SOUCe - Mk

JINGA MALABAR £11.95
ing prawnd COOed with fresh menl, gars, yoghurl and Bulles in

& reh g NGy SUCH - MO Ml

SALMON KI SALAN £11.50
Lalmon COOREd with MUAhroomS M a cooorul mallc with

South Indian spaces - mild

VEGETARIAN DISHES

SABJI MOLEE £6.50
Fresh mived vegetables mannated in yoghurl and maldly speced

wath COCONUL Mmdnds and green Perles in 8 Creanry SaucE - meld
SABJI PIAZ MIRCHI £6.50
Mooed fresh vegelables cooked with onions, green chillses

and fresh cofiander in & thick sauco - fairty hot

CHANA PALAK PANIR £6.95
Chick piad cookad with spenach and Indan Chesse - malkd

SABJI SAMBAR £6.50
Frosh vegotables cooled with lonbls in a hot and sour Sauco - Laidy hot
CHEERI PACHADI - mag £6.50
Spinach with cooonul sauch and a touch of lemon peco and cream
ALOO PALAK - medwm £6.50
Polalo and spinach cooked with garkc, ginger and resh conanded
AVIAL Mxed vegetables with yoghurt and coconut sauce £6.50
PANIR SABJI TIKKA MOSSALA £6.95

Mk Inchan Chisdso and wogolablos marmnaled and CooRed in
spocial lavoured sauco

TAMEODA £6.50
Special polaio curry walh lemon uice and tamannd saucea
GARLIC BEGUN SABJI £6.95

Sowced aubergine cooked with mixed vegetables and fresh garic

BIRIYANI

Basmat oo Cooked with Qredn herts n o spocaal blend of Specos
And sonnid with & vegotlalss ourry

CHICKEN BIRIYANI £8.50
LAMB BIRIYANI £8.50
JHINGA BIRIYANI (King Prawn) £11.95
SABJI BIRYANI (Mixed vegetables) £8.50

CURRY DISHES

JALFRAZI (LAMB OR CHICKEN) (Fairly Hot) £6.50
Cooked with onion, green pepper, fresh green chillies, herbs

and spices in a thick spicy sauce.

JALFRAZI KING PRAWN (Fairly Hot) £11.50
King prawn cooked with onion, green pepper, fresh chillies,

herbs & spices in a thick spicy sauce

KORMA (LAMB OR CHICKEN) (mild) £5.95
A vary mild dish cooked with coconut, sultanas and fresh cream

KING PRAWN KORMA (very mild) £11.50
King size prawns cooked with coconut, sultanas and fresh cream
ROGAN JOSH (LAMB OR CHICKEN) £6.25

Cooked with tomatoas & cashew nuts with a blend of green
herts & spices in a flavour-some sauce

DHANSAK (LAMB OR CHICKEN) (Fairly Hot) £5.95
Cooked with lentils in a hot, sweet and sour Persian style recipe

KING PRAWN DHANSAK £11.50
Cookaed with lentils in a hot, sweel and sour Persian style recipe

BALTI EXPERIENCE

BALTI KING PRAWNS £11.50
BALTI CHICKEN OR BALTI LAMB £6.50
BALTI GARLIC CHICKEN OR LAMB TIKKA £6.95
BALTI LAMB SAGWALA £6.95
BALTI CHICKEN & MUSHROOM £6.95
BALTI LEMON CHICKEN £6.95

VEGETARIAN SIDE DISHES

BHAJEE is a term used 1o describe a dish which is cooked dry
or semi-dry. According 1o gastronomy a good main dish accompanied
by a good side dish can both enhance the flavour of your main dish

and your appetite,

The Dishes Below Are Moderately Spiced Unless Indicated

SABJI BHAJEE Dry mixed vegetable. £3.25
SAG BHAJEE spinach cooked with garlic. £3.25
SAG ALOO spinach and potatoes £3.25
BUMBAI ALOO sSightly hot and spicy potatoes, £3.25
ALOQO GOBI Potato and caulifiower. £3.25
BEGUN BHAJEE Gently spiced aubergine £3.25
MUSHROOM BHAJEE Dry spiced mushrooms £3.25
DALL ROSHUN /| TARKA DALL £3.25
Lentils sizzled with garfic.

BINDY BHAJEE Gently spiced Okra / Ladies finger £3.25
CHANNA MOSSALA Gently spiced chickpeas. £3.25
SAG PONIR £3.95

Spinach with home made cottage cheese and coconul

BOILED RICE £2.25
PILAU RICE £2.50
MUSHROOM RICE £3.25
VEGATABLE RICE Pilau rice fried with mixed vegetables. £3,25
KEEMA RICE Pilau rice fied with minced lamb £4.50
EGG FRIED RICE Pitau rice fred with egg & onion £3.25
PLAIN NAN £1.95
KEEMA NAN Spiced minced lamb £2.50
GARLIC NAN £2.50
KULTCHA NAN Vegetable or onion £2.50
PESHWARI NAN with nuts and sultanas £2.50
PLAIN PORATHA Crispy leaven bread £2.25
CHAPATI thin leaven bread £1.50
PUREE Thin fired leaven bread £1.50
PLAIN PAPADAM 60p
CHUTNEY & PICKLES per person 60p
RAITHA Yoghurt with tomato, onion and cucumber £1.50

VOOJAN LUNCH SPECIAL
1 COURSE £6.95

2 COURSES £8.95
3 COURSES £9.95

“Posh spice comes to town”

“This is not your average Indian Restaurant”

FOOD ok ok k%
SERVICE % ¥ & % * * h n

Echo Gloucestershire Media Ernvironmental Health

WE CATER FOR LARGE PARTIES.
OUTSIDE CATERING AVAILABLE.

FOR ALL ENQUIRIES CALL:
01242 228 882

The management reserve the right to refuse customers.
Please note that we do not accept payment by cheque.




