RESTAURANT & MOCKTAIL BAR

FOOD ALLERGIES & INTOLERANCES
Due to the nature of our business, we cannot guarantee that
the food prepared on the premises is free from allergenic
ingradients

SiMLA

RESTAURANT & MOCKTAIL BAR

0121 269 5118

3 Alcott Lane | Marston Green
West Midlands | B37 7AT

www.simlamarstongreen.co.uk




Papadom
Spiced Papadom

Condiments

n h Y stard sauce, onion salad & mint sauce

STARTERS

Avocado Prawns

lony prawns tossed with herbs and spicss

arved wit

Prawn Cocktail

1.00
1.00
2.50

5.95

5.95

rawns coated with prawn cocktall sauce over a bed of frest

_Musselfs

Tandoori Jhin
ng prawn

Larg

Machli Pdkoral

spicad and -

Calamari Prawns

i calamari, braizsed with harbs and spicos

Bat_l_y Ifob_ster_

ter cooked on the shell with herbs a

Seafood Pl?tter (for two persc

ding baby

and mussals

Monkfish Kebab
Be ul g

Prawn Bruschett

King Prawn Bhuna on Puree
AINGg prawns cookea in f %-'l' £ and spic

Mussels in Dill & Cream Sauce
Dol -'_\:I.:.!‘_r' tpiced fresh musse sarvaa witr
Crab Basket g

Succulent fresh crab in filo pastry baskets c

Tempura King Prawn

Mach Biran

an fried Indian fish slightly spiced fried onions

Salmon Tikkla

Salmon and cooked to perfection on the ove

7.95

6.95

7.95
759

1995

7.95

7.95
7.95

7.95
7.95

5.95

7.95

7.95

Paneer Mottar Mirchi
sese cooked I

chillies &

Sag Paneer (spinact

Matter Paneer (peas and cheose)

Vegetable Bhajee
Vegetable Curry
Bombay Alco

Mushroom Bhajee

Bindi Bhajee (okra / ladias fingers)

Brinjal Bhajee (aubergine
Chana Masala (spicy chick pea
Spicy Dhall (spicy lentil)

Sag Bhajee @pinach

Sag Aloo (spin

~h and potatoeas)

Aloo Gobi (potatoes and cauliflower,

Garlic Mushroom & Chana
Tarka Dhall genu

Plain Nan 3.95
Garlic Nan 4.50
Peshwari Nan 4.50
Keema Nan 4.50
Mushroom Nan 4.50
Cheese Nan 4.50
Keema Cheese Chilli Nan 4.95

Chicken Tikka Cheese
Chilli Nan 4.95

Garlic & Coriander Nan 4.95
Special Nan 595

Chicken topped with or

Paratha
Stuffed Paratha 4.95
Chapati 2.50
Tandoori Roti 3.95
Chips 3.50
Masala Chips 4.95

sen peas. A slightly above m

5.95

5.95
5.95
5.25
5.25
5.25
5.25
5.25
5.25
5.25
5.25
5.25
5.25
5.25
5.25
5.25

Plain Rice

Pilau Rice

Fried Rice

Sag Rice
Coconut Rice
Garlic Fried Rice

Special Fried Rice

Chicken Rice
Mushroom Rice
Vegetable Rice
Keema Rice
Chana Rice

10.95

10.95
10.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
9.95
a5

3.75
3.95
335
4.50
4.50
4.50
595

4.50
4.50
4.50
4.50
4.50



Chicken or Lamb Shashlik

th spices then barbacued
King Prawn Shashlik
Marinated king prawns infused wit

Chicken Tikka

Lamb Tikka

Tandoori Big Combo
; "

Tandoori Chicken (hals

e t ke ir s f of
Tandoori Sirloin Steak

Lamb Chops
Marinatad lamt r

Served with a Vegetable curry

la Special Biry
Lamb Shank Biryani
Chicken Biryani

Lamb Biryani

Prawn Biryani

Chicken Tikka Biryani
Lamb Tikka Biryani
Vegetable Biryani
Hyderabadi Dum Biryani
King Prawn Biryani

Scampi
Roast Chicken

Omelette Flain / Chicken / Mushroon

Chicken Nuggets
Sirloin Steak

1 te your liking with vegatables

11.95/13.95

o e

10.95

I“.. # 12.95
b -7 16.95
| 11.95
. 19.95
16.95

17.95

18.95
12.95
13.95
12.95
13.95
14.95
12.95
14.95
17.95

Served with Chips and Salad

9.95
9.95
92.95
9.95
18.95

Chicken Pakora 5.95

n spicy butter
Lamb Tikka 6.95

Milan-E-Seek 5.95
Traditional skewered lamb m

abundance

Chicken Tikka 5.95

Chicken Shashlik 5.95

Lamb Shashlik 6.95

ICE

neer Tikka 5.95

iar Jnily lexiured

Pa

Pepper Stuffed 6.95
hick amb, prav r

Sweet Kashmiri
Chicken Basket

an lightl

hicken t cabak

Chicken Chaat 5.95

yoked

Noor;1r1i Kebab 5.95

Lamb Chops 7.95

ghtly spic

Spiced Potatoes &

Garlic Mushrooms 5.95
Soft spiced potato kebab wit
Paprir Chat 5.95

y ked potatos

5.95

13.95




All dishas balow will be served with stir-fried vegetables and basmati rice.

Traditicnal Bangladeshi dish pot cocked bursting with flavours. Ask a
member of staff for more information

Jumbo sized king prawn, marinated In a ginger, garlic and a variety of
spices, then grilled and simmered in a king prawn stock to give a subtle,
slightly hot taste, which is full of flavour.

Chicken tikka, Lamb tikka & Tandoon chicken cooked in a medium spiced
sauce with the finest herbs and spices ta give an aromatic taste

Spicy off the bone strbc of chicken cocked with frash ginger, garlic,
graan ch|||-es and a dash of whole black cumin. A slightly spicy and hot dlsh

Tundur plecns of \J*n.,knr of lamb, bralsed ina fiery fanugreek sauce.

Qerupd with peﬁp@rs and gamished with spicy onions and crispy red chillies.

Crucmn or meat simmered with a tangy melange of mange, mixed
pickles, vanious fresh spices and caramelized shallots and ginger

Juicy chargrilled lamb or chicken simmered with a selection of medium
strangth frash mixed spices, served with a hint of fresh mint to give a
subtle fuavc.ur

Whole chicken breast laid out, lightly spiced then simmered in a
delightfully creamy and fruity mild sauce.

Whole chicken braast stuffed with mince of lamb, chease, mushroom,
onicns and tarragon. Baked in the oven and then simmered in a unl que
mace ﬂe»ou:eﬂ sauce.

An Iﬂdonosuan dish consisting of braised lamb cookad with lemen
gra;s ar.cl various rmxad spices to bring out a rich spicy flavour.

Ta.'ldl:!ur roasted mar]naled chicken cooked with tandoor, spices and
haney to give a very mildly flavoursome dish,

Indian Cottage chease cooked with tandoor, spices and honey to
give a vary mildly flavoursome dish

A uniqua indian styla dish that faatures three different flavours of marinated

chicken. Medium spice cocked in a bhuna sauce

Meat 1295 = Fish 1995 = Vegetables
A combination of three different dishes, w-rsistm%of var|ous strength and
tastes serueci with rice amJ b«eads All dishes will

Shanks Gf prur"e Now Zealand Iamb slow cooked in a spley cassarcle
to giva ycu tender, flavoursome lamb.

b mince e’:noked W|rh cumin, C{)rlanﬂ'er and herbs then slow cooked
potatoes

. 4
wi

Decadent lamb and morel stew tempered with curry leaves, and laced
with truffle oil, highly recommended

Piacas of chicken cockad with chefs own speci

al ingrediants
madium ho'

§llghtly nnr -:woz\l and sour dish cooked with fresh herbs and spices

T:an:'atu'mal spicy dish prepared with Indian spices and frash green chilli

South Indian home :,LF.L dish, cooked with pickle garam masala curry leaf

slightly tangy taste. Slightly hot

i WA (Rice not induded)
F‘nanae. of chicken tikka or lamb tikka cooked in a traditional hame style
ina strong spiced, fairly dry and served sizzling on a tawa (cast iron pan)
(Rice not included)

Pieces of king prawﬁ cookedina trad tional hcrr'e styla in a strong
spiced, fairly dry and served sizzl in & tawa (cast iron pan)

@ the chef's choice only.

Tandoori Jhinga

Machli Tikka

(_:rnb

Chingarai Jinga Curry
King wn pt d with frest

Avery pepular dah cocked with chilli pewder
& lemen julce to give & hot & sour tants.

Prepared with traditional harbs and spices
1o ghve a very hot & sour taste

Conbmd with pinsapples & lantils to
give a swaet & sour slighty hot dish.

A medum spiced dsh, cooked with a touch
of gariic and gamished with medium apiced
aniana and tomatoes

Avery popular dish cockad with gresn
peppen, anions, aliced green chillies
and chafs spacially selectad spices to
gwve a slightly hot flavour

Conked with spinsch in a medium spiced sauce
to ghve & rich taste

The Nations favourite, cooked mild with
almands, coconut powder and cream

MEld spices with fresh cream, ground coconut
and slmeond powder, sweat crearTy textune

Tender chicken in a creemy tomato end butter curry.

16.95

15.95

15.95

15.95

16.95

17.95

A perannial dih from Jaipur, Semi-dry dish
cooked with frash onions, green peppers,
mushroams and fresh herbs and spices

Sweet & sour

Cooked with red and green peppers, green
chillies and various herbs anc! spices. Rich in
both colour and tasts

Tender fresh ingredionts cocked with
various herbs and spices. Rich in colowr
and tast=

A madium spicy dish flavoured with frash herbs,
tomatoes, onlons and coriander

Aswest & sour dish llavoured with fresh hedba,
tomat pures & spices to leave a skightly hot mste

A medium spiced dish cooked with
diced onian & grean peppen

Cookad n craamy saucs with ground
simaonds & pistachic flou.

A hot and spicy dish, steam cocked in a hot
ehilll garlic sauce. G

nished with corander




