SIDE VEGETABLES
DISHES
VEGETABLE CURRY
SABJI BHAJEE (mix vegetable)
BOMBAY ALOO
ALOO GOBI
MUSHROOM BHAJEE
SAAG BHAJEE (spinach)
SAAG ALOO
GOBI BHAJEE (cauliflower)
BHINDI BHAJEE (okra)
BRINJAL BHAJEE (aubergine)
MATTAR PANEER

£3.15
£3.15
£3.15
£3.15
£3.15
£3.15
£3.15
£3.15
£3.15
£3.15
£3.15

CHANA BHAJEE
SAAG PANEER
ALOO PEAS
TARKA DHALL

£3.15
£3.15
£3.15
£3.15

GARLIC MUSHROOMS

£3.15

(peas & indian cheese)

SUNDRIES
BOILED RICE
PILAU RICE
COCONUT RICE
SPECIAL RICE

£2.50
£2.75
£2.75
£2.75

MUSHROOM PILAU RICE
KEEMA RICE
VEGETABLE PILAU RICE
LEMON RICE
FRIED RICE
garlic fried rice
EGG FRIED RICE
garlic & coriander rice
garlic & chilli rice
chicken fried rice
CHIPS
cheesy chips
CHAPATI
GARLIC CHAPATI
PARATA
STUFFED PARATA
RAITHA (onion or cucumber)
PAPADOM
SPICE PAPADOM
CURRY SAUCE
MADRAS SAUCE

£2.75
£2.75
£2.75
£2.75
£2.75
£2.75
£2.75
£2.75
£2.75
£2.95
£1.95
£2.95
£1.75
£1.95
£2.25
£2.50
£1.00
£0.55
£0.60
£2.50
£3.10

(egg, peas, sultana’s & nuts)

CHUTNEYS & PICKLES

FREE

MINT SAUCE, ONION SALAD, MANGO CHUTNEY, PICKLE, HOT TAMARIND SAUCE

TANDOORI BREAD

ENGLISH DISHES

NAAN
KEEMA NAAN
PESHWARI NAAN
PESHWARI &
CORIANDER NAAN
CORIANDER NAAN
GARLIC NAAN
GARLIC & CHEESE NAAN
MUSHROOM NAAN
CHEESE NAAN
CHEESE & ONION NAAN
keema cheese naan
garlic coriander nan
TANDOORI ROTI

FRIED CHICKEN
Sirloin STEAK
FRIED SCAMPI
CHICKEN OMELETTE
MUSHROOM OMELETTE
CHEESE OMELETTE

Baked in clay oven

£2.75
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£2.95
£1.75

Served with chips and appropriate salad.

£9.95
£10.95
£9.95
£9.95
£8.95
£8.95

OTHER INFO
CHILD PORTIONS AVAILABLE AT REQUEST
Any dish/dishes of your choice that are not on the
menu, please bring to our attention and we shall do
our best to meet your satisfaction.
Vegetarian:

key

Nuts: Dairy: Egg:
Medium Hot Madras Hot

Gluten: Crustaceans:
Very Hot

Tandoori paste is used as a marinade on all chicken tikka, lamb
tikka & tandoori king prawn dishes which may contain Nuts

www.red-forte.co.uk
PLEASE BRING YOUR OWN DRINKS * LARGE PRIVATE CAR PARK AT REAR
ALL MAJOR CREDIT/DEBIT CARDS ACCEPTED
Dishes can be cooked to your desired strength and tailored to your preference,
please notify the member of staff when placing your order.
Allergy Advice - Some of our menu items contain nuts. There is a small risk that tiny traces of these
may be in any other dish or food, however every precaution is taken to try and avoid this.
Please ask a member of staff for more details. Fish Dishes - May contain some bones
The management has the right to refuse service to any person(s) without any given notice.

STARTERS

TRADITIONAL DISHES

Served with green salad and mint sauce

Stuffed Pepper

(chicken tikka or vegetable)

MASSALA
£4.15

A Very mild, sweet dish of
cream & coconut
CURRY
Medium dish
BALTI
A popular dish, cooked with fresh
tomatoes, onions and coriander
PATHIA
Hot sweet and sour
JALFREZI
A rich fairly hot curry with fresh onions,
garlic, capsicums, tomatoes and fresh 		
green chillies
MADRAS
A well spiced thorough-bred
dish, fairly hot to taste
VINDALOO A very hot dish with potatoes
BHUNA
A thick sauce packed with sautéed diced
onion and full of flavour
DUPIAZA
A medium flavoured dish cooked with 		
whole spices and garnished with roasted
onions
DHANSAK A parsee dish - hot sweet and
sour with lentils and pineapple
ROGAN
Medium dish with aromatic herbs,
in a rich sauce of fresh tomatoes
SAAG
Delicious curry with green spinach,
medium to taste

KURMA

fish pakora
Nargis Kebab
Kebab Special

£3.50
£3.95
£4.50

Shashlick (Chicken or Lamb)
Chicken Tikka
Paneer Tikka (Indian Cheese)
Lamb Tikka
Tandoori Chicken (on the bone)
Sheek Kebab
Reshmi Kebab (with omelette)
King Prawn Butterfly
Tandoori Fish (salmon)
Samosa (Meat or Vegetable)
vegi mix (Onion Bhajee, veg samosa, veg roll)
Chicken Pakora
Chicken Chaat
Prawn on Puree
Fried Scampi
Prawn Cocktail
chicken gunjon
ONION BHAJI

£3.95
£3.50
£3.95
£3.95
£3.50
£3.50
£3.50
£4.75
£4.75
£3.25
£3.95
£3.50
£3.50
£3.50
£3.25
£3.25
£3.50
£3.25

(chicken tikka, lamb tikka, sheek kebab & onion bhajee)

TANDOORI DISHES
‘INDIAN BARBECUE’
Tandoori dishes are marinated for 24 hours in sauces
created from a blend of over 20 different herbs & spices.
Barbecued in Tandoor (clay oven). Served with green
salad & mint sauce

Tandoori Salmon
Tandoori King Prawns
Tandoori Chicken Half

£10.95
£10.50
£10.50

Chicken Tikka
Shashlick (Chicken or Lamb)
King Prawn Shashlick
Tandoori Mixed Grill

£10.50
£10.95
£10.95
£10.95

(on the bone)

Mild, creamy, sweet dish of
ground almond

Chicken & lamb tikka, sheek kebab, tandoori chicken,
king prawn and naan bread.

ALL THE ABOVE DISHES CAN BE PREPARED WITH:

Chicken	£8.25
Chicken or Lamb Tikka	
£8.50
Lamb	£8.50
Tandoori Chicken	
£8.50
Prawns	£8.50
King Prawns	
£10.95
Vegetables	£6.95
Mix Meat (Chicken, lamb, prawn)
£8.95

BIRYANI

Basmati rice cooked with the relevant choice and
accompanied with a medium vegetable curry
Special Biryani (chicken, lamb & prawn) £10.95
£10.95
Persian Chi. Biryani (banana)

Malayan Chicken Biryani	

£10.95

Chicken Tikka Biryani
Tandoori Chicken Biryani	
Chicken Biryani	
Lamb or Prawn Biryani	
King Prawn Biryani
Vegetable Biryani
Mushroom Biryani

£10.95
£10.95
£10.95
£10.95
£10.95
£9.95
£9.95

(pineapple)

RED FORTE SPECIAL S

tawa balti

£8.95

bahari Chicken

£8.95

Chicken Tikka cooked with diced capsicum & onions in
chef’s special sauce with a touch of pickle (Medium)

tandoori salmon curry

£10.50

Salmon fillets marinated in tandoori spices and
cooked in clay oven before being lowered into a medium
spiced curry sauce and garnished with coriander

Fresh mushrooms pan fried and cooked with tender
chicken breast pieces in a medium balti sauce and
garnished with coriander. (Can be cooked
Mild/medium/hot)

Jaflong

£8.95

TANDOORI MURGHI MASSALA

RED FORTE SPECIAL TIKKA CURRY

£8.95

sylheti fish curry

£8.95

MUCHAMMON

£8.95

Alhabadi

£8.95

NORTH INDIAN GARLIC
CHILLI CHICKEN

£8.95

SPECIAL CURRY

£8.95

CHICKEN PARDESI

£8.95

Bombay chicken

£8.95

£10.95

Strips of tandoori chicken cooked in a minced lamb
sauce with a tandoori spiced egg, served with pilau rice

CHILLI MASSALA

£8.95

Fusion dish of Chicken Tikka and Lamb mince
cooked with fresh garlic, fresh green chilli, diced
capsicum and tomato in a slightly hot sauce

Korai

£8.95

A dish of spiced chicken tikka or lamb tikka cooked
with freshly roasted onions, tomato and capsicum served
with herbs and spices in a dry medium sauce, garnished
with fresh coriander and sizzling from a balti.

shatkora

£8.95

An aromatic dish cooked in medium spices with
Bangladesh’s famous citrus the “Shatkora”. Cooked
with chicken or lamb, the shatkora adds a distinctive
sour and tangy taste

ROTI WRAP

Chicken tikka breast strips baked in a clay
oven and wrapped up in two chapati’s with
roasted onions & roasted green pepper,
salad and mint sauce - (Healthier Option)

£10.95

METHI GOSTH

£8.95

CHICKEN HASINA

£8.95

DHANIYA MURGH

£8.95

Tender pieces of lamb cooked with fresh
fenugreek, fresh coriander and chef’s unique
herbs and spices in a medium sauce
Strips of chicken tikka cooked in a
combination sauce of subtle cream & yoghurt
and infused with aromatic spices of a Balti dish
A must for Coriander lovers…
chicken pieces cooked in a aromatic medium
Balti sauce with an abundance of fresh coriander

Rezella

Succulent tandoori chicken pieces with cheese
in chef’s unique medium spiced sauce.

naga bahari

Chicken tikka pieces cooked with onions,
scotch bonnet in a chef’s special sauce.
Garnished with fresh coriander

£8.95

£8.95

Breast pieces of chicken, spinach and bombay potato
prepared in an authentic medium balti sauce and
garnished with coriander
Chicken breast pieces marinated in tandoori
spices (tikka) and baked in clay oven then
gently added to a combination sauce of
cream and aromatic spices
Bangladeshi fresh water fish gently cooked
with onions, garlic and a hint of lemon in a
bengali style medium sauce.
Chicken tikka first grilled in the clay oven
(Tandoor), then cooked with steamed vegetables,
coriander and a touch of garlic in a medium
spiced curry sauce

The ultimate tikka dish consisting of chicken tikka,
lamb tikka and tandoori king prawn baked in the clay
oven and combined together in chefs delicately
spiced medium balti sauce

Bite size pieces of chicken breast cooked
in sautéed fresh garlic, chopped green chillies
in a fairly hot sauce and garnished with coriander
A combination of meats - Chicken, lamb,
prawn and a king prawn delicately cooked
together in our chef’s special herbs
and sauces – Fairly Hot to taste
Barbecued pieces of chicken tikka cooked
with prawns, green pepper, onions,
mushrooms, and a touch of spinach in a
medium spiced sauce

Breast of chicken pieces cooked with lightly spiced
bombay potatoes, served in a medium curry and
garnished with coriander. (Add chickpeas for an all
Indian experience - charged extra)

