Balti Dishes

A dish made with capsicum, onions, tomato & selected spices to provide
a medium strength thick sauce. Cooked creatively with
herbs & spices to our chef’s own recipes.

Chicken Balti 9.50
Lamb Balti 10.90
Chicken Tikka Balti 9.90
Lamb Tikka Balti 11.50
Balti Chicken Garlic Tikka 10.50
An Indian dish cooked with freshly ground spices & sliced garlic

Balti Lamb Garlic Tikka 11.90
An Indian dish cooked with freshly ground spices & sliced garlic

King Prawn Balti 12.90
Prawn Balti 10.90
Vegetable Balti 8.50
Special Mixed Balti 13.90

Chicken tikka, lamb tikka, prawn & king prawn cooked with boiled egg & our special medium spices

Of Central Asian origin, these are very rich, very aromatic but mild
dishes. They consist of special basmati rice treated together with meat or
chicken or vegetables in spiced ghee. Served with vegetable curry, suited
to your taste. Suits almost every kind of palate
specially recommended for beginners

Chicken Biriani 11.50
Lamb Biriani 12.50
Prawn Biriani 12.50
King Prawn Biriani 13.90
Chicken Tikka Biriani 12.50
Lamb Tikka Biriani 12.90
Special Mixed Biriani 14.50
Chicken tikka, lamb tikka, prawn, king prawn & mincemeat

Vegetable Biriani 10.90
Mushroom Biriani 10.90

Side Dishes

Mixed Vegetable Curry or Bhaiji 4.50
Mushroom Bhaiji or Curry 4.50
Sag Bhaji Spinach 4.50
Cauliflower Bhaji or Curry 4.50
Bhindi Bhaiji or Curry Oko 4.50
Brinjal Bhaji Aubergine 4.50
Bombuy Potatoes Special hot pofatoes 4.50
Dall Lentis, tarka or plain 4.50
Aloo Gobi Spiced caulflower potatoes 4.50
Sag Aloo Lightly spiced spinach potatoes 4.50
Chana Massala Spigy dhickpeas 4.50
Sag Paneer Spinach with cheese, mild 4.50
Sag Dall Spinach and lentils 4.50
Kurma, Massala, Pasanda or Balti Sauce 4.50
Curry, Madras or Bhuna Sauce 4.20
Dansak or Vindaloo Sauce 4.20

Pilau Rice Bosmati 3.50
Plain Rice Boiled Bosmati 3.20
Onion Fried Rice 4.20
Special Fried Rice 4.20
Mushroom Rice 4.20
Keema Rice Minemeat 4.20
Vegetable Rice 4.20
Coconut Rice 4.20
Garlic Fried Rice 4.20
Egg Fried Rice 4.20
Sag Rice 4.20
Raita Onion or cucumber 2.10
Lime or Chilli Pickle, Mint Sauce 1.10
Mango Chutney or Red Sauce 1.10
Onion Salad 0.80
Chips 2.90
Indian Bread
Plain Naan 2.50
Keema Naan 3.90
Peshwari Naan 3.90
Garlic Naan 3.50
Tikka Naan 3.90
Cheese Naan 5.50
Garlic & Cheese Naan 5.50
Chilli & Cheese Naan 5.50
Chapati 1.90
Paratha 3.50
Egg Paratha 3.90
Papadoms Plain 0.80
Papadoms Massala 0.90
Soft Drinks (mn 1.50
Soft Drinks Bottle 3.50

Childrens Meals

Served in one container

Chicken Tikka Pasanda with pilau rice 8.50
Chicken Tikka & chips 6.90
Chicken Tikka Massala with pilau rice 8.50
Chicken Tikka Kurma with pilau rice 8.50

FOOD ALLERGIES & INTOLERANCES

Customers are advised to let our staff know if any food may cause an allergic

reaction prior o ordering. If you would like to know the list of ingredients used
in a particular dish from our menu, our Manager will be happy to assist.

Set Meal for One: 19.90
Starter Chicken Tikka
Main Course Chicken Tikka Massala
Side Dish Bombay Potato and Pilau Rice

Set Meals
For two: 39.90 For four: 77.90
Starter Starter
1 Onion Bhaiji, 1 Chicken Tikka 2 Onion Bhaji, 2 Chicken Tikka
Main Course Main Course

1 Chicken Tikka Massala 2 Chicken Tikka Massala
1 Chicken Balti 2 Chicken Balti
Side Dish Side Dish
1 Bombay Potatoes, 2 Bombay Potatoes,
2 Pilau Rice and 1 Naan 4 Pilau Rice and 2 Naan

Vegetarian Set Meal

For two: 36.90 For four 71.90
Starter Starter
1 Vegetable Somosa, 2 Vegetable Somosa,
1 Onion Bhaiji 2 Onion Bhaiji
Main Course Main Course

1 Vegetable Massala 2 Vegetable Massala
1 Vegetable Balti 2 Vegetable Balti
Side Dish Side Dish
1 Aloo Gobi, 2 Pilau Rice 2 Aloo Gobi, 4 Pilau Rice
and 1 Naan and 2 Naan

Midweek Specials

Available on Tuesday to Thursday
These dishes are smaller than normal main dishes

Set Meal A for two people 24.90

Starter 1 Onion Bhaiji and 1 Chicken Tikka
Main Course 1 Chicken Kurma and 1 Chicken Balti
Side Dishes 1 Naan and 1 Pilau Rice

Set Meal B for two people 24.90

Starter 1 Onion Bhaiji and 1 Chicken Tikka
Main Course 1 Chicken Tikka Massala, 1 Chicken Bhuna
Side Dishes 1 Naan and 1 Pilau Rice

At Bombay Nights our policy is based on authentic principles, quality service & flavour.
The main aim is to sell good quality food for a lower price.

We cater for larger parfies - please enquire within.
The Management reserve the right to refuse service without explanation.
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Our well renowned Chef has been cooking Indian Specialities in
Dorchester for over twenty one years. We only use 100% chicken
meat without any additives. We pride ourselves on the quality of
our food and the service we provide our customers.
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Garlic Mushrooms

Mixed Kebab

With onion bhaji, chicken fikka & sheek kebab

Chicken Tikka

Boneless marinated chicken cooked in clay oven

Lamb Tikka

Boneless marinafed lamb cooked in cloy oven

Tandoori Chicken

On the bone marinated chicken cooked in clay oven

Reshmi Kebab

Minced lamb mixed with various herbs & spices, skewered & wrapped in an omelette
Sheek Kebab

Minced lamb mixed with various herbs & spices skewered & grilled in tandoori
Nargis Kebab

Scotch egg wrapped with minced lamb in massola

Prawn Cocktail

Onion Bhaiji

Sliced onion blended with gremflour & deep fried

Somosa

Meat or vegetable

Prawn Puree

Prawns cooked in chef's selection of grounded spices served on a pures
Tikka Puree

Chicken tikka cooked in chef’s selection of grounded spices served on a puree
King Prawn Butterfly

King prawns in spices fried with breadcrumbs

King Prawn Puree

King prawns cooked in chefs selection of grounded spices served on a puree
Special Chicken Tikka Roll

Chicken tikka with cheese & onion, wrapped in a naan bread

Chicken Chat

Shredded chicken cooked in chat spices, served on o puree

Chicken Tikka Pakora

With egg & breadcrumbs

Tandoori Specialities

Tandoori and tikka dishes are not curries, they are marinated,
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skewered and cooked in a clay oven. To go with the meal and
for perfect satisfaction, try a vegetable or curry dish. Cooked with
fried onion and peppers and served with green salad and mint sauce

Tandoori Chicken Hlf on the bone
Chicken Tikka
Lamb Tikka

Tandoori Mixed Grill
Tandoori chicken, chicken fikka, lamb fikka & sheek kebab

King Prawn Tikka
Tikka Chicken Shashlick with gilled onion, tomatoes and peppers

9.90
9.90
11.90
13.90

14.90
11.90

Bombay Nights House Specials

Rice not included

Mixed Jalfrezi 13.90
Chicken fikka, lamb tikka, king prawn, prawn and mincemeat cooked in a hot sauce with fresh chilli
Special Mixed Curry 13.90

Chicken tikka, lamb tikka, prawn & king prawn cooked with boiled egg & our special medium spices

The following dishes can be made with Lamb Tikka at £1.00 extra

Tandoori Butter Chicken 10.50
Tandoori giilled chicken cooked with butter & fresh cream. A special mild dish

Garlic Butter Chicken Tikka 10.50
Mild with creamy sauce and garlic

Butter Chicken 10.50
Mild with cream

Chicken Tikka Garlic Chilli Massala 10.50
Hot with fresh green chillies, garlic, capsicum & onions

Green Chicken Curry 10.50

From Goa, boneless pieces of chicken breast cooked with freshly pureed coriander, herbs,
green chillies, tomarind & mint

Tangy Tamarind Chicken 10.50
From Hyderabad, diced chicken cooked with toasted spices & tamarind

Modhu Chicken 10.50
Pieces of tender chicken breast with honey & coconut in mild spices with a touch of cream

Dhaba Muroog 10.50
Tender chicken braised in ginger, onion, potatoes, coriander, fresh chillies & herbs in native spices. Fairly hot
Chicken Palak Paneer 10.50
Chicken and spinach cooked with fresh garlic & herbs topped with cheese, medium

Chicken Shahjahan 10.50
Cooked with onion, garlic and tomato with flavours of lemongrass, producing a particularly delightful medium dish
Naga Chicken 10.50
Cooked with special Naga pickle & exotic herbs & spices, a hot dish of Bangladeshi origin

Chicken Khaibari 10.50
Chicken cooked with onion, tomato, peppers and special spices, medium to mild

Chicken Jaljala 10.50
Chicken cooked with onion, peppers, garlic, tomato and yoghurt. Fairly hot

Chicken Kissan 10.50

Chicken cooked with onion, peppers, tomato, special spices and fresh cream.
Mild to medium with a angy taste

Chicken Rajestani NEW 10.50
From Rajestan a hot saucy dish with Chef's special spices with a touch of cream

Chicken Laziz NEW 10.50
Chicken cooked with onion, chef's special spices. Medium with a minty flavour with a touch of cream

Chicken Kurzi NEW 10.50

Chicken with chopped onion, capsicum and special spices creating a slightly hot dish with a tangy taste

FOOD ALLERGIES & INTOLERANCES

Customers are advised fo let our staff know if any food may cause an allergic

reaction prior o ordering. If you would like to know the list of ingredients used
in a particulor dish from our menu, our Manager will be happy to assist.

Chefs Specials

Rice not included

Salli
Medium strength topped with fried pofatoes
Standard Small

Chicken Tikka 990 7.20

Lamb Tikka 1090 7.50

Prawn 990 720

King Prawn Tikka 1290 8.50

Vegetable 8.50 6.50
Makhoni

Cooked with butter & fresh cream souce
Standard  Small

Chicken Tikka 990 720

Lamb Tikka 1090 7.50

Prawn 990 720

King Prawn Tikka 1290 8.50

Vegetable 8.50 6.50
Pasanda

Very mild with o special creamy sauce

Standard Small

Chicken Tikka 990 720

Lamb Tikka 10.90 7.50

Prawn 990 720

King Prawn Tikka ~ 12.90 8.50

Vegetable 8.50 6.50
Rezala

Medium to hot dish, rich sauce with fomatoes,
a touch of cream, fresh chilli & coriander

Standard Small

Chicken Tikka 990 720

Lamb Tikka 10.90 7.50

Prawn 990 720

King Prawn Tikka 1290 8.50

Vegetable 8.50 6.50
Begooni

Cooked with fresh aubergine &
strong spices, North Bengal style. Medium

Standard Small

Chicken Tikka 990 7.20
Lamb Tikka 1090 7.50
Prawn 990 720
King Prawn Tikka 1290 8.50
Vegetable 8.50 6.50

Dorset Spice Explosion

Garlic Chilli

Fairly hot dish
Standard Small
Chicken Tikka 990 720
Lamb Tikka 1090 7.50
Prawn 990 720
King Prawn Tikka 1290 8.50
Vegetable 8.50 6.50

Massala

Cooked delicately, flavoured cream souce
Standard Small

Chicken Tikka 990 7.20

Lamb Tikka 1090 7.50

Prawn 990 720

King Prawn Tikka 1290 8.50

Vegetable 8.50 6.50
Korai

Medium, cooked with yoghurt, onion & green pepper

Standard Small

Chicken Tikka 990 720

Lamb Tikka 10.90 7.50

Prawn 990 720

King Prawn Tikka ~ 12.90 8.50

Vegetable 8.50 6.50
Bengal

Hot, cooked with green pepper & fomato

Standard Small

Chicken Tikka 990 720

Lamb Tikka 1090 7.50

Prawn 990 720

King Prawn Tikka 1290 8.50

Vegetable 8.50 6.50
Jalfrezi

Hot with fresh chill
Standard Small

Chicken 990 720
Lamb 10.90 7.50
Chicken Tikka 990 720
Lamb Tikka 1090 7.50
Prawn 990 720
King Prawn Tikka 1290 8.50
Vegetable 8.50 6.50

Cooked with special Naga spices. A Bombay Nights signature dish.
Special spices creating mouthwatering flavours, very very hot

Chicken Tikka
Lamb Tikka
Prawn %
King Prawn Tikka
Vegetable

We source our Naga chillies 1238

from the former
world record holder 11.90
of the world's hottest chilli 13.90
9.90

A mild creamy sauce prepared with
coconut, suitable for beginners

Fresh onions & tomatoes with a touch of
butter, seasoned with medium spices

All sag dishes are prepared with
fresh spinach, onions, capsicum,
tomatoes, spice & herbs. Medium

Standard
Chicken 8.50
Lamb 10.50
Chicken Tikka 9.50
Lamb Tikka 10.90
Prawn 9.50
King Prawn 12.50
Vegetable 7.90

Kurma

Malaya
A mild special dish cooked

with pineapple, lychee & cream

Bhuna

in a condensed sauce

Ceylon
A hot sweet & sour dish
with coconut & lemon juice

Dansak
A hot, sweet & sour dish
with lentils

Vindaloo
A very hot fiery dish with
Eastern spices & potato

Sag

Curry Dishes

Rice not included

Small
6.70
7.20
6.90
7.50
6.90
8.50
6.20

Dopiaza

A medium strength dish cooked with
onions, capsicum & spices

Locknow

A mild dish with coconut

& mushrooms

Rogon Josh

A tasty dish cooked with yoghurt,
tomatoes & onions in a rich
fairly hot strength sauce

Pathia

A hot sweet & sour dish with
onions, fomatoes & coconut

Madras

Originates from South India,
a rich fairly hot taste

Bombay

Cooked with potato, spices & herbs.
Saucy dish, fairly hot

Kashmiri

A combination of spices, with banana &
pineapple. Suitable for those who prefer a
medium to sweet taste. Creamy




