BIRYANI SUNDRIES Ta keaway Menu
| Aromatic fried rice, accompanied by a curry sauce Plain Ri £250 Onion N e
: infused with fresh spices, garlic & coriander .am Tce mo.n = 2020 Edition
| Vegetable £9.95 e £11.95 Pilau Rice £2.75 Garlic & Cheese Nan

Chicken £10.95 Prawn £11.95 Mushroom Rice £3.50 Garlic & Tomato Nan
: Chicken Tikka £11.50 King Prawn £14.95 °
| 5 i\ Y 7P ORDER ONLINE:

Keema Rice

TANDOORI DISHES Vegetable Rice £350 Cheese & Tomato Nan www.thebridgeandbayleaf.com
‘ Cooked in the the tandoor for an immense flavour : i il

All tandoori dishes are served with fresh salad & mint sauce Eegdsied Rice EIS Cheese t-CHIlll Nan 10% OFF ONLINE ORDERS
Plain Chapati £1.95 Raita (mixed yoghurt) Vs & clsapply

Tandoori Mixed Grill £10.95

: Our tender chicken tikka pieces, seekh kebabs, lamb tikka, Butter Chapati £2.30 Fries

: tandoori king prawns, tandoori chicken cooked to ) o
perfection in the tandoor Plain Paratta £3.50 Chilli Fries
Tandoori Chicken £8.95 Stuffed Paratta (veg) £3.95 Popadoms

‘ 1/2 piece tender chicken on the bone, infused
with tandoori spices

Tandoori Roti £2.00 Spicy Popadoms
| Tandoori Lamb Chops £11.95 Blainag 2 AR
: Lamb chops infused with tandoori spices Garlic Nan £2.95 Mango pickle

| Paneer Tikka 3 £9.50 Garlic & Coriander Nan£2.95 Onion pickle
Tandoori Chicken Tikka £9.95
: Tandoori Lamb Tikka £9.95 Chilli Nan £2.95 B&B pickle
| Chicken Tikka Shashlik £9.95 3 { )\
Tender pieces cool_(ed in.tandoori spices & cooked in the Keema Nan (mince meat) £3.25 Lime Pickle
‘ HdoiRerved withpniot S ptiperpers Veg Nan £2.95 Selection of Pickles bndge bayleaf
Tandoori King Prawns £13.95 .
Succulent king }%rawns cooked in tandoori spices Peshwari Nan (sweet)  £2.95  Curry Sauces
| TIndeSRs imas £10.95 Cheese Nan £2.95 Extra Fillings
| Succulent pieces of salmon cooked in tandoori spices
Chef Set Menu for One
SIDE DIS HES includes Onion bhaji, Chicken Dhesi / Lamb Balti,
: Saag Aloo £3.95 Pilau Rice, Plain Naan, Poppadoms & Selection of Pickles
Saag Paneer £3.95 BNW 70 N a7 \\ B NN comon
| Saag Aloo Paneer £3.95 Chef Set Menu for Two £37.00 01 1 5 966 3 626
| Vegetable Bhaji £3.95 Chef Set Menu for Four £68.00
Bombay Potatoes £3.95 Starters: Main course: Sides: www.thebridgeandbayleaf.com
: Aloo Gobi £3.95 Chicken Tikka Chicken Tikka Masala Saag Aloo
Onion Bhaji Lamb Rogan Josh Tarka Daal
| ;l;:;kaa[?;;la'i gggg Vegetable Samosas Lamb Bhuna Pilau Rice
\ 8 ) y Seekh Kebab Chicken Korma Poppadoms
1‘;/{3“3‘: gflll“?_e" ggg Selection of Pickles
| indi Bhaji 4 ————————— =3
Mushroom Bhaji £3.95 Chef Vegetarian Set Menu for Two £30.00 ) \ (
Chana Bhaji Chef Vegetarian Set Menu for Four £58.00 Delivery Service Available

Starters: Main course: Sides: Minimum order £20 (delivery charges are applicable)
: = o Vegetable Samosas Vegetable Balti Bengan Bhaji
- 2 Garlic Chilli Mushroom  Punjabi Vegetables Chana Bhaji
Crispy Pakora Chilli Paneer Pilau Rice
I < Onion Bhaji Vegetable Kashmiri ~ Poppadoms
‘ _ Selection of Pickles

: Some of our dishes may contain nuts, dairy or gluten. If you Sunday - Thursday 6pm to 10pm
| are unsure about anything please ask a member of staff. All
our fishes are cooked fresh to order so please appreciate there Friday & Saturday 6pm to 10.30pm

| — : may be a waiting time on all order. ClostaMsndays (ExcaptBank Holidays)

www.thebridgeandbayleaf.com | info@thebridgeandbayleaf.com Trentside, Gunthorpe, Nottmgham NGI14 7FB

STARTERS Hot Chilli Chicken Garlic Chilli Chicken ” 775D ey B
All starters served with fresh green salad and mint sauce Hot Chilli Lamb £5.50 i “3}3{{?3?“‘3{';‘5&%35 i, RO e T
Very hot, fresh birds eye chillies, garlic & fresh tomatoes Y g

Crispy Pakora v £3.50 v Cobra Chicken J
A lightly fried dumpling, filled with mixed vegetable Tandoori Lamb Chops ¥ ’ . £6.95 Creamy chicken, cooked with yoghurt & ginger garnished
coated in spices Succulent lamb chops marinated in a North Indian spice with coriander

Tempura King Prawns - ) A £8.95 &l_mjgbi Vf‘rﬁtablef 7&' : 1o, bt i
ihiely e oo, ool b Ao oo Served with our homemade sweet chilli & garlic dressing A BB L e PSPy TR S STa8 e Banle

gram flour, lightly fried AT K ! .
ghﬂl; Fxsh N figh Pl ducesi Chicken Tikka Masala’RECOMMENDED
Paneer Tikka v uceulen Shiecss)CARA fishalENeep Y duseaing Boneless tandoori chicken tikka pieces in our mild

Fresh Indian cheese infused with spices, green peppers and INN0oD s £6.95 creamy masala sauce, the Nations favourite dish!

Onion Bhaji v

onions cooked in the clay oven Boneless salmon fillet infused with tandoori spices King Prawn Tawa / "’ £1

and cooked in the clay oven Maharani king prawns, enriched in traditional spices in a dry sauce
Vegetable Samosa v Chicken Tawa £8.95
Mixed vegetable infused with authentic spices, in a Tandoori King Prawns £8.95 LambTawa

crispy pastry shell King Prawns infused with tandoori spices and cooked in
the clay oven

Fish Bhuna / ‘ '
Samosa Chaai Succulent pieces of cod in a bhuna sauce

Samosa broken into pieces with green and sweet chutney Fish Pakora £5.95 Goan Fish C f z
mixed with yogurt Cod bites fried in our homemade bayleaf batter Ao favo;{{eyéf 4 e goan o Ton, FE e e
Garlic Chilli Mushrooms © tomatoes and coconut milk, tempered with mustard seeds
ar g ‘
Breaded, infused with fresh garlic & chilli SHARING PLATTERS Garlic Chilli Salmon f " e .
All platters are served with fresh green salad & mint sauce Boneless salmon marinated in our garlic chilli dressing, £10.95
cooked in the clay oven for an immense flavour in a thick sauce

Aloo Tikki v i
Spiced baby potatoes lightly fried Meat Sharing Platter £12.95

Chicken tikka, seekh kebab, lamb tikka and tandoori chicken CL ASSIC CURRIES

Seafood Sharing Platter £14.95 All classic curries are available in

Chilli Paneer v
Indian cheese coated in a hot chilli dressing

Tandoori salmon, chilli fish & tandoori king prawns Vegetable £7.95 Lamb £9.50
Chicken Tikka Melt / £ Chicken £8.50 Prawn £8.95
Delicious tender chicken tikka topped with melted cheese Vegetable Sharing Platter 8.95 Chicken Tikka £8.95 King Prawn £13.95

Vegetable samosa, onion bhaji & crispy pakora

Korma
Chicken Tikka A sweet'cun'y sauce cooked with lentils, coconut & fresh cream

Succulent pieces of boneless chicken marinated in authentic
¢ 5 4 Bhuna
bridge & bayleaf tandoori sauce, cooked in the clay oven SPECIALITIES 2 10 ouyrzom e curry, cooked with spices, tomatoes, peppers & onions

¢ 4 Lamb Methi £9.95
/4 Piece Tandoori Chicken : 7 Madras
gx the bone chicken marinated in authentic tandoori sauce }-eex?tflgerrelcseiialﬁ?eb gHiks, oG Cutsonte Ahot cur’ry',’cpoked with fresh capsicum peppers & fresh chillies
cooked in the clay oven \ Rogan ]ush"
Butter Chicken Ne S B £8.95 Using fresh garlic, tomatoes, green peppers & onions to create an aromatic
Chicken Chaat J Tender cuts of boneless tandoori chicken, cooked in a dish

creamy butter sauce infused with tandoori spices

Tender chicken pieces in tandoori & yoghurt marinade Karahi "

. Chicken Multani secouvenon £8.95 Cooked with fresh bell peppers, tomatoes, onions, infused with fresh chilli
Chicken Pakora Chicken tikka pieces, fresh mint, yoghurt, onions and & coriander
A lightly fried dumpling, filled with chicken tikka coated spices in a delicious sauce alti "
Inispices Paneer Tikka Masala £8.50 éefslz}a‘vc%l;ﬁsig;ne dish, cooked with fresh garlic, onions, ginger, tomatoes &
Ghicken Pt % Indian cheese, in our mild creamy masala sauce
Lamb Puri g Chilli Paneer £8.50 E?ﬁ?al?nglc!r!y cooked using ground spices & coriander topped with fresh
Prawn Puri f Indian cheese cooked with chilli, herbs & spices mint
Cooked in a lightly spiced sauce, then rolled in a deep fried, coated in an aromatic curry sauce Ve "
unleavened bread: Y autrezi . g . illies, fr

Lamb Achari £9.95 ooked with onions, tomatoes, ginger, capsicum, green chillies, fresh
0 ender lamb pieces, cooked with fresh tangy indian pickles

Lamb Tikka Tender lamb pi ked with fresh tangy indian pickl coriander & speglal spices
Tender lamb chunks, marinated in authentic Keema Matter Karahi £9.95 Dhesi Curry ) recounenoeo s K 122 .| A
bridge & bayleaf tandoori sauce, cooked in the clay oven Lamb mince cooked with fresh green peas in special m&%‘é:{)aailtﬁ%‘;l}égslsh’ made to a secret recipe, using chilli, garlic, ginger,

Indian herbs & spices

Clay Oven Seekh Kebabs £4.95 3 Vindaloo J) ) o .
Tengeris ed lamb mince infused with sweet spices & chilli Chicken Pasanda . £8.95 A classic spicy dish, topped with fresh chilli & garlic with baby potatoes
A mild creamy dish cooked with cashew nuts i
The Bridge and Bagleaf "’! A\ % Y
Mixed Kebab £4.95 Handi  RecOMMENDED £9.95 Cooked with fresh scotch bonnet chillies, tomatoes, onions and garlic.
Chicken tikka, seekh kebab, onion bhaji A classic home style traditional dish, in a thick sauce with Not for the faint hearted

chilli & coriander Du

iaza
The Bridge and Bayleaf Kebab £5.50 slalg £8.95 Cooked wi! an abundance of fresh onions and spices
Tender lamb chunks cooked in tandoori sauce with onions Chicken tikka cooked with fresh spinach and aromatic spices Pathia)y
H P! P! ) £ .
£ PREREr \ £9.95 Cooked with tomato, extra onions and capsicum
KEY: Mid) Medum§) Hotfy) VeyHot§pP) Vego Fish e O 0 i P ) ) Moth ial dish! Dansak )
: Il I ery q 0 I f ender lamb in a home made authentic sauce. Mothers special dish! Cooked with lentils, lemon and spices




