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1. Dry Mixed Vegetable £2.50
2. Vegetable Curry £2.50
3. Bombay Aloo £2.50
4. Bindi Bhaji £2.50
5. Bringal Bhaji £2.50
6. Cauliflower Bhaji £2.50
7.  Mushroom Bhaji £2.50
8. Tarka Dall £2.50
9. Sag Alou £2.50
10. Sag Panir £2.50
11. Alo Gobi £2.50
12 Charna Massala £2.50

111 Dunstable Street
Ampthill « Beds MK45 2NG

Tel/Fax: 01525 403361 / 406724

Cheques are not accepted without a bankers card. We accept all major cards. The management reserve
the right of admission. Alternative dishes can be made on request. Minimum charge of £8.95
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Arena Special (for Two)

(Chicken, Lamb, Mince meat, Crinchi Bread)

King Prawn Butterfly
(Marinated Butter fried with Breadcrumbs

King Prawn Puree
(Lightly spiced and herbed King Prawn served on a tin Fried Bread)

Mixed Kabab
(Chicken Tikka, Lamb Tikka, Sheck Tikka)

Shame Kabab / Rashme Kabab
(Mince Meat and Bins)

Sheek Kabab
(Mince Meat with Herbs, lightly spiced)

Chicken Tikka / Lamb Tikka

(Marinated in special Herbs and Spices)
Chicken Chat Massala

Prawn Puree
(Lightly spiced and herbed, served on a thin fried bread)

Tandoori Chicken
(Marinated in Special Herbs and Spices)

Meat Samosa
Zenuk

(Fresh Mussels cooked with Garlic in a tasty blend o herbs and white wine)

Scallops

(Marinated in a delicious mild sauce prepared with selected herbs and spices)

Kakrah

c o m D

£7.00

£4.25

£4.25

£3.50

£2.75

£2.75

£2.75

£2.75
£3.50

£2.75

£2.50
£4.95

£4.95

£4.95

(Succulent White Crab stir fried with Spring Onion, Garlic, Ginger and Corriander, accompanied by mixed salad)
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Onion Pakura

Aloo Chop

Cranchi Potato

Shabji Puree

Garlic Mushroom
Vegetable Sprinjg Roll
Dall Samosa

Fish Spring Roll

£2.50
£2.50
£2.50
£2.95
£2.50
£2.50
£2.95
£2.50
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1. Arena Pheasant Special £7.95

(Pheasant marinated in a special blend of Herbs and spice cooked in Bhuna Sauce
with Garlic & Tomatoes)

2. Chicken Silsilla (Mild) £6.50

(Tender pieces f chicken grilled in Tandoori, cooked with onion and Green Pepper
Tomato and Cashew Nuts)

3. Chicken Makhani (Mild) £6.50
(Sliced Chicken Tikka pieces in Mild Thick Sauce garnished with Almonds)

4. Butter Chicken (Mild) £6.50

(Mild Tandoori Chicken marinated in Spices Fried in Butter)

5. Nawabi Murugh Stick (Mild) £6.50
(Mild to Medium Spring Tandoori Grilled Chicken of the bone in a Sauce cooked with
Buttert, Spices and Fresh Cream)

6. Mango Delight (Mild) £6.50

(Marinated Chicken Breast in White Creamy Sauce with Coconut, Almond Cream
Cooked together with sliced Mango)

7. King Prawn Delight (Mild) £8.95

(Light exotic Spices cooked with Yoghurt and Fresh Cream served in a thick mild Sauce)

8. Chefs” Special Chicken (Med) £8.95

(Chicken with Mince Meat, light exotic Spices cooked with medium hot spicy herbs)

9. Gusth Laziz (Med) £6.50

(Lamb with Chicke Peas cooked with special medium spices)

10. Karahi Lamb or Chicken £6.50

(Barbecued Chicken or Lamb cooked with Tomato, Capsicum and Onion a variety of aromatic
Spices in a Medium Sau.ce)

11. Chicken Tikka Bhujon £6.50
(Medium garnished with Herbs & special Spices cooked in thick Sauce)

12. Achari Lamb or Chicken £6.50

(Delicate, hot and spicy with Tamarind Juice, Whole Baby Garlic Cloves marinated and served
in a light tangy Achari Sauce)
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Special Rice £2.50
Mushroom Rice £2.50
Vegetable Rice £2.40
Pilau Rice £2.10
Boiled Rice £1.90
Shahi Pilau Rice £2.50
Raitha £2.50
Chips £2.50
O ——
Keema Naan £2.20
Garlic Naan £2.20
Peshwari Naan £2.20
Vegetable Naan £2.20
Cheese Naan £2.20
Naan £1.90
Paratha £2.00
Stuffed Paratha £2.50
Chapati £1.25
Puree £1.00
Chicken Chilli Naan £2.50
O ——
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Plain Papadum 50p
Spiced Papadum 50p
Mango Chutney 50p
Lime Pickle 50p
Termareine Chutney 50p
Mint Sauce 50p
Coconut Chutney 50p
Chutney per person 50p
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(These dishes are cooked with Lentils. They are hot, sweet and sour, giving three distinct tastes)

1
2
5.
-
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(These dishes are cooked with Herbs, sweet, sour and hot with a distinctive taste)

1.
2.
3.
-+

(Highly Spiced and bring out the true taste of various Spices and

Fresh Coriander and Spring Onions)

Chicken or Lamb
Prawn
King Prawn

Vegetable

Dansate Dishes

Chicken or Lamb Dansak
Chicken Tikka Dansak
Prawn Dansak

King Prawn Dansak
Vegetable

Pathia Dishes

Chicken or Lamb Pathia
King Prawn Pathia

Prawn Pathia
Chicken Tikka Pathia

£4.95
£4.95
£8.95
£4.95

£4.95
£6.25
£4.95
£8.95
£4.95

£4.95
£8.95
£4.95
£6.50

13.

14.

15.

16.

17.

18.

Neecial

Garlic Chicken or Lamb

(Medium or hot exotic Spices cooked in a rich spicy Sauce with Cumin Seeds)

Jera Chicken or Lamb
(Medium to hot dish, exotic Spices cooked in a rich spicy sauce with Cumin Seeds

King Prawn Jalfrezi
(Diced onion, Capsicum with Green Chillies and Deseeded Red Peppers added
to spicy King Prawn

Chicken or Lamb Jalfrezi

(Fairly hot dish, sliced Onion, and Capsicum with Green Chillies, Garlic and deseeded
Red Peppers added to spicy Chicken and Lamb)

Special Duck Massala
(Breast o Duck with Onion and Garlic cooked with light ground Spice and Garam Massala)

Special Fish Massala
(Marinated in alightly spiced Garlic Coriander SAffroOn and Mint Leaves
added to Chef’s Special Sauce)

(Marinated in Yoghurt grown Garam Massala Mint and Herbs, Barbecued in Clay Oven)
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Tandoori Pheasant £6.95
Tandoori Chicken £5.50
Tandoori Mixed Grill £7.95
Tandoori Chicken Tikka £5.50
Tandoori Lamb Tikka £5.20
Tandoori King Prawn £8.95
Tandoori Chicken Shashlik £5.95
Tandoori Fish £7.95

£6.95

£6.95

£8.95

£6.95

£7.95

£6.50
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(Barbecued in a clay oven, served with mildly aromatic Herbs and Spices cooked in an (Balti cuisine uses its own distinctive range of Spices with Coriander and Fenegreek in a rich
Almond, Pistachio, CVoconut and Yoghurt Sauce) aromatic Sauce made with Onion and Tomatoes, served in a big bow!l)
1. Tandoori Pheasant Massala £7.95 1. Chicken or Lamb Balti £6.95
2. Tandoori King Prawn Massala £8.95 2. King Prawn Balti £8.95
3. Tandoori Fish Massala £7.95 3. Vegetable Balti £6.95
4. Tandoori Duck Massala £7.95 4. Masaldar Fish Balti £7.95
5. Tandoori Chicken Tikka Massala £6.50 e
6. Tandoori Lamb Tikka Massala £6.50
7. Tandoori Vegetable Tikka Massala £6.50 761/@2%1/ @ l/S/%/%/

(Jafrezi cooked in a rich spicy Sauce mixed with sliced Green Chillies, Green Pepper

to give that extra heat)

1. Chicken or Lamb Jalfrezi £6.50
cs;zeoia/@ Passanda Dishes 2. King Prawn Jalfrezi £8.95
3. Vegetable Jalfrezi £6.50
(Tender pieces of Chicken, King Prawn or Lamb and Vegetable marinated with a delicate blend . .
o aromatic herbs and spices, Cooked in a mild Almond, Pistachio, fresh Cream and Sultana) 4. Masaldar Eighi Jalfrezi SR
1. Tandoori Pheasant Passanda £6.50
2. Tandoori King Prawn Passanda £8.95 % [/W/ @ @&CW
3. Tandoori Fish Passanda £7.95
. (Finest Basmati Rice cooked with your choice of Meat, Chicken, Prawn, vegetables slowly
4. Tandoori Duck Passanda £7.95 simmered in a special stock with fresh Herbs and Spices with Special Sauce)
5.  Tandoori Chicken Tikka Passanda £6.50
6. Tandoori Lamb Tikka Passanda £6.50 L Ch1cke1.1 Bu_*}fam £6.25
7. Tandoori Vegetable Tikka Passanda £6.50 2. Meat Biryani £6.25
3. Prawn Biryani £6.50
4. King Prawn Biryani £8.95
5. Chicken Tikka Biryani £6.95
. 6. Vegetable Biryani £6.50
5
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