INDIAN CUISINE

C)Hereee



Nibbles

Plain Papadom................. £0.70
Spicy Papadom ................ £0.70
ChutneyTray .................. £2.20

Onion, Mango, Mint, Tamarind, Lime Pickle

Starters

Samosa(2) ......ciiiiiiiannnn £3.95
(meat / veg / chicken) Deep fried crispy pastry.
OnionBhaji.................... £3.95
Slightly spiced & deep fried onion fritter.

Chicken Pakora................. £4.25
Slightly spiced & deep fried chicken fritter.

LambFiazi .................... £4.95

Cubes of tender lamb cooked in medium spices with chunky
onions & garden mint in a light pancake fried bread.

Hot Chicken Fries . .. ............ £4.95

Strips of chicken fried in gram flour then cooked in a tangy
tomato sauce with fresh green chillies.

GarlicKingPrawn . ............. £6.25

King prawns marinated in yoghurt with herbs & spices
then barbecued over flaming clay oven.

Garlic Mushroom ............... £3.95

Fresh mushrooms cooked with medium spices, tomatoes and
herbs in a dry garlicky sauce.

Puri Starters

Chicken ........ ... £3.95

Diced succulent pieces of chicken cooked with medium
spices, tomatoes and herbs in a dry sauce. Served with deep
fried unleavened bread.

Prawn ........cciiiieiiiennesn £3.95

Prawn cooked with medium spices, tomatoes and herbs in a
dry sauce. Served with deep fried unleavened bread.

KingPrawn.................... £6.25

King prawn cooked with medium spices, tomatoes and herbs
in a dry sauce. Served with deep fried unleavened bread.

ChanaChat ................... £3.95

Chick peas cooked with medium spices, tomatoes and herbs
in a dry sauce. Served with deep fried unleavened bread.

JIandoori Starters

SheekKebab .................. £4.95
Spicy mixed with lamb & cooked in a clay oven.
ChickenTikka.................. £4.95

Diced boneless chicken marinated in yoghurt with herbs &
spices, barbecued over flaming clay oven.

LambTikka.................... £5.25

Diced boneless lamb marinated in yoghurt with herbs &
spices, barbecued over flaming clay oven.

FishTikka..................... £6.25

Boneless fish marinated in yoghurt with herbs & spices,
barbecued over flaming clay oven.

Tandoori Chicken .............. £5.25

Quarter chicken marinated in yoghurt with herbs & spices
then barbecued over a flaming clay oven.

Tandoori King Prawn. ........... £6.25
King prawns marinated in yoghurt with herbs & spices
then barbecued over flaming clay oven.

LambChops .........ccvvuunnn £4.95
Tender lamb chops marinated in yoghurt with herbs &
spices & then barbecued over a flaming clay oven. Cooked
on the bone for extra flavour.

ShamiKebab.................. £4.95
Spicy minced lamb croquettes grilled.
Mix Starter . ................... £4.95

Chicken tikka, lamb tikka, chicken pakora, sheek kebab &
onion bhaji.

Anise Tandoori Special . ......... £5.95
Chicken tikka, sheek kebab, lamb tikka & lamb chops
Hot SpiceMix. ................. £4.95

Chicken tikka, lamb tikka stir-fried with onions, peppers &
green chillies. Garnished with coriander.

Key Guide:

oMild ee®Medium @e@e Medium to Spicy

eee0o Hot eeeee Extremely Hot () Nuts

Please note: Our dishes may contain traces of nuts and cannot guarantee nut free,
if you have an allergy please inform our staffs prior to ordering.




Chef s Signature Specials

Veg  Chicken
Tanger oo £9.95

Chefs award winning dish. A medium hot, sweet & sour dish made with onions,
peppers fused together with tamarind & mango sauce.

Flambe o
Succulent tikka strips or king prawn grilled in tandoori oven, simmered in red wine
fresh mushrooms & masala sauce.

Xacuti ee
A Goan specially cooked with coconut, fresh herbs & spices & gram massala.

Afghani ee

Cubes of meat with chillies, ginger, garlic & onions in chef’s special afghani sauce.

South Indian Garlic Chilli eee

Diced pieces of meat cooked with aromatic spices, fresh green herbs,
green chillies. A hot flavoured dish.

Ginger

Medium spiced curry focussing on ginger complimenting the dish perfectly.

Nepalese eeee
Cooked in an exotic mix of spices, red & green peppers, tomatoes,
green chillies & special Nepalese chilli sauce.

Donia ee
Cooked in herbs & spices, with a great use of coriander, complimenting
with a hint of fresh mint. Best served medium.

Joypuri ee
Rich spicy dish cooked in a medium sauce with onions, capsicums, tamarind,
fresh tomatoes, and coriander.

Pepprani ee
Dish made from fresh peppers, herbs, spices & paprika.

Spicy Green Massala eeee
A very mouth watering dishes cooked with grinded green chillies,
combined with coriander & exotic spices (highly recommended with king prawns).

Butter o
Very mild curry cooked with tandoori meats or king prawn tossed in butter ghee
& cream sauce with fresh coriander & tomato.

Podina ,,
Tender pieces of meat cooked with fresh herbs and mint.

Balti Exotica ee £10.50

Chicken tikka, lamb & tandoori king prawns prepared in a medium spiced balti sauce with onions & peppers.

Thawa ee £10.45

Chicken tikka, lamb tikka, garlic, chicken & lamb chops specially prepared with the finest herbs & spices. Medium strength dish
garnished with fried peppers & onions.




Traditional Curries

Add Balti style for extra £1

Intense the flavour of your curry by making them Balti Style for extra £1

Standard Curry ee

Basic but wide range of spices.

Madras eee

Hot with garlic & tomato puree.

Vindaloo eeee

Same as above but twice as hot.

Bhuna ee

Onions, peppers & tomatoes with thick sauce.

Rogan Josh ee

Spicy with lots of garlic, tomatoes & peppers

Dupiaza ee

Cooked with chunky half onion in spicy sauce.

Dhansak e

Sweet and sour cooked with lentils.

Samber eeo

Hot & sour with lentils.

Korma ¢ ()

Very mild with coconut, almonds and fresh cream.

Tandoori Main Dishes

Vegetable . .................... £7.95
Chicken ...................... £8.25
Lamb...............ccoiiinan. £8.75
ChickenTikka.................. £8.75
LambTikka.................... £9.25
KingPrawn ................... £11.45
Special Mixed. ................. £9.75

(Chicken, Lamb, Prawns & Potatoes)

(Add extra Chana, Aloo or Keema for extra 50p)

An ancient style of cooking which originated in the rugged North West frontier of India. The natural healthy, earthy tone of our
tandoori dishes is achieved by the use of fresh herbs & spices in the marinade resulting in the most delicious kebabs.
Accompanied with salad, raitha or extra £1.00 for additional curry sauce.

ChickenTikka ................ £9.00
LambTikka ................. £10.25
Tandoori Chicken ............ £10.50
Tandoori King Prawn ......... £13.45
Tandoori Lamb Chops  ........ £11.45
Chicken Shashlik ............ £10.25

Marinated chicken with roasted tomatoes, onions & peppers.

Tandoori King Prawn Shashlick. . £14.95

King Prawn with roasted tomatoes, onions & peppers.

Garlic ChickenTikka............ £9.25

Tandoori Mixed Grill .......... £12.95

Chicken tikka, lamb tikka, tandoori chicken, sheek kebab &
lamb chops.

DISHES CAN BE MADE MILD, MEDIUM, HOT



Ysual Suspects

Add Balti style for extra £1

Intense the flavour of your curry by making them Balti Style for extra £1

Massala ¢ ®©

Cooked with wine, ghee, fresh cream & ground almonds.

Passanda ¢ ®

Cooked with wine, ghee, fresh cream & ground almonds.

Makhani ¢ ®

Cooked with wine, ghee, fresh cream & ground almonds.

Karahi o

Chunky onions, pepper, cooked with lots of garlic.

Balti ee

Popular dish cooked with garlic, tomatoes & onions in a
slightly tangy balti sauce.

Sag Wala ee

Great use of garlic, ground spices flavoured vegetable
ghee & spinach.

Vegetable
Chicken

Lamb Tikka
King Prawn
Special Mixed

(Chicken, Lamb, Prawns & Potatoes)

Jalfrezi eee

Onions, peppers lightly fried with green chillies, garlic &
plenty of coriander

Garlic °°

Finely chopped garlic, onions & peppers cooked with
peeled tomatoes & fresh cream.

Jafran ee

Popular dish cooked with garlic, tomatoes & onions in a
slightly tangy balti sauce.

Achari ee

A nice & spicy dish, cooked in traditional manner with lime
pickle and various herbs.

Phall seese

Warning, very, very hot, same as Vindaloo but much hotter.

(Add extra Chana, Aloo or Keema for extra 50p)

DISHES CAN BE MADE MILD, MEDIUM, HOT




Ocean Catch

Fresh fish cooked to perfection using traditional Indian cooking methods & enhanced by our special herbs & spices. These are
delicious & ideal for the ‘Health Conscious’ diner

King Prawn Gurkali ee
Jumbo king prawns cooked in exotic mixtures of spices, chillies, tomatoes & red peppers, served with spicy potatoes creating a semi-dry

dish served with fried rice.

Salmon Ka Kazana ee
Pan fried salmon steak, cooked with fresh herbs & spices garnished with coriander - Fish lovers delight.

Fish Jholl eee

An authentic Bangladeshi white fish curry cooked in finely chopped onions, garlic, ginger, green chillies with tomato juice.

Suresha Fish ee
White fish poached in milk with whole spices and then cooked in mustard sauce. Served medium strength and can be made spicier.

Pan Fried Sea Bass e
Sea Bass pan fried with various herbs & spices, garlic, lemon, then garnished with tomatoes, onion & served with seasonal

vegetables.

Biryani

Biryani dishes are prepared with basmati rice, stir fried. Served with a
vegetable curry sauce. Any other sauce £1.00 extra.

Anise Special

Chicken tikka, lamb tikka, garlic chicken, king prawn tikka, topped with an
omelette.

Chicken or Keema
Prawn or Lamb
Chicken Tikka
Lamb Tikka

English Dishes

These dishes are cooked to perfection by our fully competent
chef’s who appreciate that not everyone wants Indian food all of
the time. All these dishes are served with chips & peas.

Chicken Steak

Whole breast of chicken grilled & served with a topping of onions,
peppers & chips.

Sirloin Steak

Sirloin steak served with onions, mushrooms & chips.
Chicken Nuggets
Fried Scampi

Omelette
Plain, Chicken or Mushroom




Sundries

Our selection of rice & Indian breads to make the most of
the main courses we prepare & present.

BoiledRice.................... £2.50
PilauRice............... .00t £2.70
MushroomRice................ £3.25
Vegetable Rice................. £3.25
Egg FriedRice.................. £3.25
Bengali Fried Rice.............. £3.25
(green chillies & herbs)

BadamiRice .................. £3.25
(sweet rice, contains nuts)

Special PilauRice.............. £3.25
Keema PilauRice .............. £3.25
Keema & Garlic Pilau ........... £3.50
Nan...........ccoiiiiiiiiennns £2.20
Stuffed Nan (veg/Aloo/ Cheese) « v ... £2.95
GarlicNan .................... £2.95
PeshwariNan.................. £2.95
Keema Nan (Garlic / Chilli / Coriander). . . . £2.95
Chilli CorianderNan ............ £2.95
Chapathi...................... £1.70
Paratha (Keema /Aloo / Garlic / Veg)s - « « . - £2.95
Raitha (Onion / Cucumber / Mixed) + « « « . . . £1.95
Chips .....iiiiiiiii it £2.65
MassalaChips................. £3.25

Side Dishes

Punjabi Chole (spicy chick peas) + + v u & £4.95
Muttor Paneer (peas & Indian cheese) . . . £4.95
Dhall Bhuna (spicy lentils)s « v« v v ca - £4.95
Aloo Gobi (potato & cauliflower) s « v v s w s £4.95
Aloo Methi (potato & fenugreek)s = v v au s £4.95
Bombay Aloo (spicy potato) + v evnn.. £4.95
Saag AloO (spinach & potato) w s s s s s s s s £4.95
Cauliflower Bhaji .............. £4.95
Bindi Bhaji (okra) . . ... n L £4.95
Mushroom Bhaji ............... £4.95
Saag Bhaji (spicy spinach). « - - - . ... . £4.95
Tarka Dhal (spicy lentils) v« v v v v e v eunn £4.95
Saag Paneer (spinach & Indian Cheese) . . £4.95
Saag Dhal (spinach & Lentils) = = =+ v v u .. £4.95



INDIAN CUISINE

Tel: 0161 627 4740

792-794, Huddersfield Road,
Austerlands, Oldham, Lancashire, OL4 3QB

www.aniseindian.co.uk
info@aniseindian.co.uk

PLEASE NOTE:
Some dishes may have the following allergens, if concerned please mention, so that a suitable dish may be recommended.

Q0000000000060

CRUSTACEAN  SESAME NUTS GLUTEN FISH SHELLFISH MUSTARD CELERY PEANUTS  MILK PRODUCTS SULPHITE SOYA LUPINS

“ea

Management reserves the right to refuse service without notice.

Printright 0161 678 0285 i.s.
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