
Fried Rice ................................£2.50
Basmati rice cooked with fried onions

Boiled Rice ..............................£2.00
Pillau Rice................................£2.50
Saffron flavoured basmati rice prepared with spices

Lemon Rice..............................£2.50
Basmati rice cooked with fresh lemon juice,saffron, mustard 
seeds, almonds and saffron etc.

Mushroom Pillau......................£3.00
Vegetable Pillau .......................£3.00
Keema Pillau............................£3.00
Garlic Pillau .............................£3.00
Special Fried Rice....................£3.00

Kachoomber ............................£1.50
A special style Indian salad with onions, tomato, cucumber 
and fresh coriander

Pickle Tray Assorted pickles...............£1.50
Salad........................................£1.50
A plate of freshly made salad with cucumber, 
tomatoes and onions

Raitha ......................................£1.50
A cooling fresh yoghurt salad with cucumber,
tomatoes and onions

Popadoms................................£0.50
Chips .......................................£1.50
Lime Pickle ..............................£1.00

Chapatti ...................................£0.60
Roti ..........................................£1.50
Basic Indian bread made from wholewheat flour

Onion Kulcha ...........................£2.50
Bread made from wholewheat flour and spiced onions

Aloo Paratha ............................£2.50
Leavened wholewheat bread filled with mildly spiced potatoes

Keema Naan ............................£2.50
Leaf shaped bread filled with minced lamb

Garlic Corriander Naan............£2.50

Chilly Naan...............................£2.50
Peshwari Naan.........................£2.80
Leaf shaped bread filled with almonds, sultanas, coconut and 
nuts

Naan ........................................£2.00
Leaf shaped light and fluffy leavened bread

Garlic Naan ..............................£2.50
Bread made from wholewheat flour with spiced garlic

Cheese Naan ...........................£2.80
Leaf shaped bread filled with cheese

Fruit Juice

J2O

Lassi
Mango

Plain / Sweet

Soft Drinks

Sundries

Naan / Roti

Drinks
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restaurant & takeaway

Parties, buffets & all functions catered for
Outside catering service also available

restaurant & takeaway

All payments made in cash



Masala Fish (May contain bones) ..........£4.50
Deliciously spiced deep fried fish served with salad

Arkaan’s Royal Tandoori (for 2)...£8.00
A combination of chicken tikka, lamb tikka, onion bhaji and 
seekh kebab served on a hot sizzler with capsicum and onions

Arkaan’s Mix ............................£3.50
Chicken pakora, onion bhaji and shami tikka served with salad

Mix Kebab................................£3.50
Seekh kebab, chicken tikka and lamb tikka served with salad

Chicken Pakora .......................£3.00
Deliciously spiced deep fried chicken pieces served with salad

Vegetable Pakora.....................£3.00
Deep fried pieces of potato, aubergine, cauliflower and onion 
bhaji (or other seasonal fresh vegetable) in gram flour batter, 
served with salad

Mushroom Pakora....................£3.00
Deep fried mushroom in gram flour batter, served with salad

Meat Samosa ...........................£3.00
Stuffed pastry filled with spiced mince, peas and potatoes and 
deep fried, served with salad

Vegetable Samosa ...................£3.00
Spicy vegetable filling folded into a crispy triangle

Onion Bhaji ..............................£3.00
Onions marinaded in spices and deep fried, served with salad

Lamb Roll (3 pieces) ....................£3.50

Chicken Roll (3 pieces)................£3.50

Veg Starter (for 2) ....................£7.00

Seekh Kebab............................£3.50
Soft skewered rolls of spiced minced lamb served with salad

Mix Tikka .................................£3.50
Chicken tikka and lamb tikka served with salad

Shami Tikka .............................£3.00
Very finely minced lamb rissoles, deep fried, served with salad

Chicken Tikka..........................£3.00
A magical feast of marinaded chicken prepared in the Tandoori 
oven, served with salad

Lamb Tikka ..............................£3.50
Tender lamb pieces marinaded in masala and served with 
salad and yoghurt

King Prawn Tikka.....................£5.50
King prawn marinaded in yoghurt and vinegar with delicate 
herbs and spices, barbecued over flaming charcoal, served 
with salad

King Prawn Puree ....................£4.50
Cooked King prawns wrapped in flaky puree

Prawn Puree ............................£3.00
Cooked prawns wrapped in flaky puree

¼ Tandoori Chooza ..................£3.50
Spring chicken marinaded in yoghurt and vinegar with delicate 
herbs and spices, barbecued over flaming charcoal, served 
with salad

Daal Soup ................................£3.00
Mysore lentil soup, nicely spiced and garnished with coriander

Chicken Puree .........................£3.00
Chana Puree ............................£3.00

We hope to offer you a truly unique experience in a friendly family orientated environment.

Our method of preparing traditional cuisine is renowned. We pride in ourself in cooking top quality 
simple sensational food using Only the finest ingredients available. Our highly dedicated

experienced chefs prepare our food in a modern, hygienic kitchen ensuring you eat in confidence.

Home dining & outdoor catering service are also available, or just relax with a drink inside the 
restaurant amongst friends in a welcoming atmosphere.

Our duty is to serve you, making your experience at Arkaan's a truly memorable one.

Starters

Balti Bindi (Okra)......................£6.50
Fresh Okra cooked in a balti to enhance the flavour of a 
delicately spiced dish with fresh tomatoes, green peppers, 
fresh coriander, onions, ginger, garlic and a hint of yoghurt

Balti Mushroom Paneer ...........£6.50
House cured cheese and mushrooms cooked with Chef’s 
special masala with fresh onions, ginger, garlic, tomatoes and 
coriander

Balti Mutter Paneer .................£6.50
House cured cheese and fresh peas cooked with Chef’s 
special masala with fresh onions, ginger, garlic, tomatoes and 
coriander

Mushroom & Aloo Rogan Josh.£6.50
Fresh mushrooms and potatoes cooked with onions, tomatoes 
and green peppers

Balti Bengan Dopiaza...............£6.50
Fresh aubergine cooked with Chef’s special masala, onions 
and tomatoes and garnished with coriander

Karahi Palak Paneer................£6.50
Fresh spinach and cured cheese cooked with onions, toma-
toes, ginger and methi leaves, and garnished with coriander

Kashmiri Sabzi.........................£6.50
Fresh mixed vegetables cooked with exotic spices, fresh 
cream, nuts, bananas and coconut garnishes

Saag Aloo.................................£6.50
Fresh spinach leaves and potatoes cooked together with 
Chef’s special masala, ginger, garlic and tomatoes, and 
garnished with methi leaves and coriander

Sabzi Thali ...............................£8.00
This dish consists of three fresh vegetables cooked separately 
and served with raita

Sabzi Biryani............................£6.00
Mix vegetables cooked with basmati rice, herbs and spices, 
garnished with tomatoes, sultanas, almonds and served with 
vegetable sauce - Raita recommended with the dish (80p 
extra)

Mushroom Biryani....................£6.00
Fresh mushrooms cooked with basmati rice, herbs and spices, 
garnished with tomatoes, sultanas, almonds and served with 
vegetable sauce - Also as dopiaza

Balti Aloo Chana ......................£6.00
Diced potatoes and chick peas seasoned in special herbs and 
spices, cooked in a balti with garlic, ginger, fresh tomatoes, 
onions and green chillies, served in a balti

Balti Aloo Methi .......................£6.00
Fresh methi and aloo cooked in a specially prepared sauce 
with herbs and spices - Highly recommended

Veg Jalfrezi (No Eggs)..................£6.00
Potatoes, okra, mix vegetables, onions, garlic, ginger & 
aubergine

Navraton Korma.......................£4.00
Mixed vegetable curry in a creamy sauce

Palak Aloo................................£4.00
Leaf spinach and potatoes cooked together

Mushroom................................£4.00
Mushrooms cooked with Chef’s masala sauce, onions and 
tomatoes

Bengan ....................................£4.00
Aubergine cooked with Chef’s masala sauce

Bindi (Okra) ..............................£4.00
Tender okra cooked with onions in a smooth rich sauce

Tarka Daal (Lentils) ..................£4.00

Chana Masala ..........................£4.00
Kabuli chanas cooked in dry sauce with ginger, garlic and 
tomatoes

Aloo Methi ...............................£4.00
Fresh methi and aloo cooked in a specially prepared sauce 
with herbs and spices

Aloo Gobi .................................£4.00
Cauliflower florets cooked with chunks of potatoes

Bombay Aloo............................£4.00
Potatoes cooked with spices and herbs

ARkaan's
Vegetarian Specialities

Vegetarian Dishes
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Balti Kashmiri Chicken or Lamb £6.50
Tender chicken or lamb pieces cooked with mango

Balti Tandoori Masala ..............£6.50
Choice of tender lamb or chicken pieces marinaded in red 
tandoori sauce cooked with green peppers, tomatoes, fresh 
ginger and garlic

Balti Gosht...............................£6.50
Lamb pieces cooked in a balti with onions and tomatoes in a 
thick well flavoured sauce

Balti Murgh Masala..................£6.50
Tender chicken pieces cooked with tomatoes, special spices 
and coriander

Rajistani Salaan .......................£7.00
Choice of tender lamb or chicken cooked with exotic spicy 
lentil masala, tomatoes, peppers, ginger, garlic and red wine. 
Please specify strength to order. Favorite dish of Rajistani 
North India

Murghi Chandnee ....................£6.50
Tender chicken pieces marinaded in exotic sauce and stir-fried 
with yoghurt and garam masala, garlic, ginger, fresh dhaniya 
and tomatoes - Please specify strength on ordering

Balti Shahi Korma....................£6.00
Tender chicken tikka pieces cooked in a balti with cream, 
cashew nuts, almond slices and pistachio nuts - a mild and 
creamy dish

Balti Chicken Tikka Masala .....£6.50
Chicken tikka pieces cooked with onions in a spicy masala 
sauce

Balti Lamb Tikka or
Chicken Tikka Rogan Josh ......£6.50
Boneless chicken tikka or lamb tikka pieces marinaded in 
yoghurt with spices and herbs, cooked in a clay oven and 
served with onions and tomatoes in a thick sauce

Balti Murgh or Gosht Achaar ...£6.50
Choice of chicken or lamb stir-fried with onions, tomatoes, 
capsicum, fresh garlic, ginger, coriander with methi seeds, 
aniseeds and mustard seeds - Please specify strength on 
ordering - usually hot

Murgh Malaysia .......................£6.00
Tender chicken pieces cooked in red wine together with ginger, 
garlic, mixed fruit and fresh cream, sprinkled with garam 
masala and fresh dhaniya

Sindi Thaal (3 Dishes served in Thaal) ......£8.50
Lamb, chicken pieces and chick peas cooked with ginger, 
garlic, tomatoes and special herbs sprinkled with garam 
masala

Methi Gosht or Murgh..............£6.50
Boneless lamb or chicken with fresh methi cooked in a 
specially prepared sauce with herbs & spices, usually mild but 
can be medium or hot - Highly recommended

Balti Keema-e-Khas.................£7.00
Freshly minced lamb cooked with peas, potatoes and very 
special dry spices

Balti Gobi Gosht or Murgh .......£7.00
Tender lamb or chicken and cauliflower cooked in a balti with 
fresh onions, tomatoes, garlic, ginger, coriander, bayleaves and 
cinnamon juice - This dish is the most popular in Kashmir for 
special occasions - Strength to be specified on ordering

Balti Prawn & Gosht.................£7.50
Boneless lamb and prawn cooked in a special sauce with fresh 
ginger, garlic and tomatoes, sprinkled with dhaniya

Balti Gosht or Murgh Chana ....£6.50
Tender lamb or chicken cooked with chick peas and methi, 
onions, garlic, bayleaf juice and sprinkled with coriander

Balti Palak Gosht or Murgh......£6.50
Lamb or chicken pieces cooked with fresh palak (spinach), 
ginger, garlic and a selection of herbs and spices (very popular 
dish)

Balti Aloo Gosht or Murgh .......£7.50
Lamb or chicken pieces cooked with potato, ginger, garlic and 
a selection of herbs and spices (very popular dish)

Specialities of the House
Lamb Tikka ..............................£7.00
Tender lamb pieces marinaded in masala served with salad, 
curry sauce and mint sauce (on sizzler)

Tikka Mix .................................£7.50
Tender lamb and chicken pieces served with salad, curry 
sauce and mint dip (on sizzler)

Irani Shashlik...........................£7.00
Tender chicken pieces marinaded in an exotic sauce served 
with onions, curry sauce and salad

Mix Tandoori ............................£7.60
Tandoori chicken, lamb tikka, chicken tikka and seekh kebab 
served with salad and curry sauce

Arkaan’s Mix Grill.....................£8.00
Chicken tikka, lamb tikka, seekh kebabs, mushroom pakora 
and shami tikka served with curry sauce and saffron rice - 
Highly recommended

Tandoori Chooza ......................£7.00
Spring chicken cooked in a special Balti Bazaar marinade, 
emerging crisp, fragrant and golden red out of the Tandoor, 
served with salad, yoghurt and curry sauce

Tandoori Dishes

Masala Fish & King Prawn Balti.£8.50
Juicy king prawns and Scottish haddock cooked in a delightful 
sauce consisting of peppers, onions, ginger, garlic and 
garnished with fresh coriander

Masala Fish Sizzler..................£8.00
Exquisitely spiced fillet of fish, deep fried in veg oil and served 
on a bed of capsicum and onions, accompanied by pillau rice, 
fresh salad and tikka sauce

Balti King Prawn Pepper Masala £7.50
King prawn cooked with fresh green peppers, onions and 
mushrooms with spicy sauce

Balti Prawn Pepper Masala......£7.00
Prawns cooked with fresh green peppers, onions and 
mushrooms with spicy sauce

Balti Jhingha Hydrabadi...........£7.50
A distinctly rich dish of king prawns cooked in a balti with 
spices, coriander, cream, yoghurt, ginger, garlic and bayleaves 
- Highly recommended

Fish Balti..................................£6.50
Succulent juicy masala spiced fish cutlets cooked in balti 
spices

Prawn Masala ..........................£6.50
Prawns cooked in a specially prepared sauce

Balti Jhingha Masala ...............£7.50
Tender king prawns delicately flavoured with garlic and ginger 
cooked in a highly spiced sauce

Prawn Rogan Josh...................£6.60
Prawns cooked with onions and specially selected herbs and 
spices and garnished with fresh tomatoes

King Prawn Rogan Josh...........£7.60
King prawns cooked with onions and specially selected herbs 
and spices and garnished with fresh tomatoes

Prawn Shashlik Oriental ..........£8.00
King prawns cooked with peppers, onions, fresh tomatoes, 
garlic and ginger, delicate spices, served hot on sizzler

Balti Fish Achaar (Asian Style) .........£7.50
Fish stir fried with onions, tomatoes, capsicum, fresh garlic, 
ginger, coriander, methi seeds, aniseed & mustard seeds. 
Please specify strength on ordering - usually hot

Masala Fish & King Prawn Sizzler..£10.00
Tender king prawns & masala spiced fish served on a sizzler 
accompanied by pillau rice & curry sauce.

Sea Food Dishes

All dishes are served with curry sauce and on a sizzling platter

Arkaan's
Mixed Specials



King Prawn Biryani ..................£7.50
Specially cooked basmati rice with herbs and spices flavoured 
with saffron, garnished with tomatoes and served with 
vegetable curry sauce

Arkaan’s Special Biryani ..........£7.50
Saffron flavoured prepared to Arkaans recipe with mixed 
vegetables, prawns, chicken and lamb, served with daal or 
vegetable sauce

Chicken Biryani .......................£6.00
Traditionally prepared saffron flavoured spiced basmati rice 
with boneless chicken pieces, served with daal or vegetables

Chicken Tikka Biryani..............£6.50
A blend of saffron flavoured rice cooked with chicken tikka, 
served with daal or vegetable sauce

Lamb Biryani............................£6.50
Saffron flavoured rice with spiced lamb in an authentic Moghul 
style, served with daal or vegetable sauce

Prawn Biryani ..........................£7.00
Saffron flavoured rice with spiced prawns in an authentic 
Moghul style, served with daal or vegetable sauce

Biryani

Rogan Josh
A medium strength curry garnished with tomatoes, peppers, onions and fresh coriander dressing

Bhuna
A thick curry with herbs, fresh tomatoes, green dhaniya, fresh 

ginger and garlic

Lamb Bhuna.............................£6.00
Chicken Bhuna ........................£6.00
Keema Bhuna ..........................£6.00
Prawn Bhuna ...........................£6.50
King Prawn Bhuna ...................£7.00
Fish Bhuna...............................£7.00

Madras
Hot curry, highly spiced and cooked with madras masala

Lamb Madras ...........................£6.00
Chicken Madras.......................£6.00
Keema Madras.........................£6.00
Prawn Madras..........................£6.50
King Prawn Madras .................£7.00
Fish Madras .............................£7.00

Dopiaza
Spiced curry briskly fried with fresh onion roundlets, dhaniya,

black pepper, cinnamons cardamoms - Usually medium

Lamb Dopiaza ..........................£6.00
Chicken Dopiaza......................£6.00
Keema Dopiaza........................£6.00
Prawn Dopiaza.........................£6.50
King Prawn Dopiaza.................£7.00
Fish Dopiaza ............................£7.00

Vindaloo
Very hot curry with tomatoes, garlic, lemon, green chillies and 

black pepper

Lamb Vindaloo .........................£6.00
Chicken Vindaloo.....................£6.00
Keema Vindaloo.......................£6.00
Prawn Vindaloo........................£6.50
King Prawn Vindaloo................£7.00
Fish Vindaloo ...........................£7.00

Korma
Very mildly spiced curry cooked gently with sultanas, almonds 

and fresh cream

Lamb Korma ............................£6.00
Chicken Korma ........................£6.00
Keema Korma ..........................£6.00
Prawn Korma ...........................£6.50
King Prawn Korma...................£7.00
Fish Korma ..............................£7.00

Dansak
A Persian type curry mildly spiced, cooked with lentils and 

pineapple - Sweet & sour in taste

Lamb Dansak ...........................£6.00
Chicken Dansak.......................£6.00
Keema Dansak.........................£6.00
Prawn Dansak..........................£6.50
King Prawn Dansak .................£7.00
Fish Dansak .............................£7.00

Lamb Rogan Josh ....................£6.00
Chicken Rogan Josh................£6.00
Keema Rogan Josh..................£6.00

Vegetable Rogan Josh .............£6.00
Fish Rogan Josh ......................£7.00

Balti Hydrabadi ........................£6.50
Choice of chicken or lamb - A distinctly rich dish of boneless 
chicken or lamb cooked in a balti with spices, coriander, 
cream, yoghurt, ginger, garlic and bayleaves -
Highly recommended

Balti Laziza Mix........................£8.00
Chicken, lamb and mushrooms cooked with ginger, garlic, 
capsicum, herbs and spices and served with a naan

Balti Chicken Rogan Josh........£6.50
Chicken cooked with onions, herbs and tomatoes - A great 
favourite at Arkaans

Jaipuri Sizzler..........................£7.50
A wonderful combination of fresh button mushrooms and 
green peppers cooked together with your choice of lamb tikka 
or chicken tikka in a rich and spicy sauce

Karahi Murgh ...........................£6.50
Boneless spring chicken cooked in a balti to enhance the 
flavour of a delicately spiced sauce with fresh ginger, garlic and 
tomatoes, sprinkled with dhaniya

Murgh Maglai ...........................£7.50
Tender pieces of chicken breast marinaded in a 
mouth-watering recipe and cooked with fried onions, fresh 
mushrooms and tomatoes and served with pillau rice - Highly 
recommended

Balti Shashlik...........................£7.00
Choice of chicken or lamb tikka cooked with peppers, onions, 
fresh tomatoes, garlic and ginger, delicately spiced, served hot 
on sizzler

Arkaan’s Balti Special ..............£7.50
Special combination of succulent chicken tikka pieces cooked 
with minced spring lamb in special balti of tomatoes, peppers 
and onions

Arkaan’s Special ......................£7.00
Special choice balti of chicken or lamb cooked in a delightful 
spicy medium to dry sauce yet full of flavour

Chef’s Surprise ........................£8.50

Darya-e-Dil...............................£6.50
Choice of lamb, chicken, prawns and vegetables cooked with 
tomatoes, ginger, garlic and bayleaves - Medium strength, 
served with marinated onions and capsicum

Balti Dahi Murgh......................£6.50
Boneless chicken cooked with fresh yoghurt and a delicate 
combination of herbs and spices - A highly recommended dish

Arkaan’s Special Balti ..............£8.00
Chicken, lamb, prawns, mixed vegetables and chick peas 
cooked with ginger, garlic, onions and fresh tomatoes with a 
special sauce

Balti Murgh Jalfrezi .................£6.50
Boneless chicken pieces cooked with egg in a blend of exotic 
spices with ginger, garlic, bayleaves, cinnamon seeds, 
tomatoes, onions and fresh dhaniya

Karahi Gosht............................£5.50
Boneless meat cooked with fresh tomatoes, onion, garlic and 
spicy sauce

Balti Lemon Chicken or Lamb.£6.50
Deliciously spiced chicken or lamb pieces cooked in a tangy 
sauce with a slice of fresh lemon, ginger, garlic and fresh 
dhaniya

Balti King Prawn & Chicken Tikka.£8.50
Juicy king prawns and succulent chicken tikka pieces cooked 
with peppers and onions, delicately spiced, served on sizzler 

Chicken Pathia ........................£6.60
Chicken cooked in a spicy sauce of tomatoes, ginger, garlic, 
lime juice in sweet and sour consistency

Murgh Makhani ........................£6.60
Succulent chicken tikka pieces cooked in garlic, tomatoes and 
mild creamy sauce

Chicken Pasanda .....................£6.50
Chicken cooked with ginger and garlic in a creamy almond
sauce garnished with fresh tomato and dhanya (mild-med-hot)

Garlic Chilli Chicken................£6.50
Chicken cooked with garlic, ginger, chillies, coriander in a rich 
spicy sauce

Butter Chicken or Lamb ..........£7.00
Tender pieces of chicken or lamb cooked with butter & delicate 
spices

Chef's Special Balti's

Plain Omelette .........................£6.00
Assorted varieties available

Fried Scampi............................£6.00
Served with salad and chips

Chicken Nuggets .....................£6.00
Served with salad and chips

English Dishes

(The above can be done as child portions - £5.00)



King Prawn Biryani ..................£7.50
Specially cooked basmati rice with herbs and spices flavoured 
with saffron, garnished with tomatoes and served with 
vegetable curry sauce

Arkaan’s Special Biryani ..........£7.50
Saffron flavoured prepared to Arkaans recipe with mixed 
vegetables, prawns, chicken and lamb, served with daal or 
vegetable sauce

Chicken Biryani .......................£6.00
Traditionally prepared saffron flavoured spiced basmati rice 
with boneless chicken pieces, served with daal or vegetables

Chicken Tikka Biryani..............£6.50
A blend of saffron flavoured rice cooked with chicken tikka, 
served with daal or vegetable sauce

Lamb Biryani............................£6.50
Saffron flavoured rice with spiced lamb in an authentic Moghul 
style, served with daal or vegetable sauce

Prawn Biryani ..........................£7.00
Saffron flavoured rice with spiced prawns in an authentic 
Moghul style, served with daal or vegetable sauce

Biryani

Rogan Josh
A medium strength curry garnished with tomatoes, peppers, onions and fresh coriander dressing

Bhuna
A thick curry with herbs, fresh tomatoes, green dhaniya, fresh 

ginger and garlic

Lamb Bhuna.............................£6.00
Chicken Bhuna ........................£6.00
Keema Bhuna ..........................£6.00
Prawn Bhuna ...........................£6.50
King Prawn Bhuna ...................£7.00
Fish Bhuna...............................£7.00

Madras
Hot curry, highly spiced and cooked with madras masala

Lamb Madras ...........................£6.00
Chicken Madras.......................£6.00
Keema Madras.........................£6.00
Prawn Madras..........................£6.50
King Prawn Madras .................£7.00
Fish Madras .............................£7.00

Dopiaza
Spiced curry briskly fried with fresh onion roundlets, dhaniya,

black pepper, cinnamons cardamoms - Usually medium

Lamb Dopiaza ..........................£6.00
Chicken Dopiaza......................£6.00
Keema Dopiaza........................£6.00
Prawn Dopiaza.........................£6.50
King Prawn Dopiaza.................£7.00
Fish Dopiaza ............................£7.00

Vindaloo
Very hot curry with tomatoes, garlic, lemon, green chillies and 

black pepper

Lamb Vindaloo .........................£6.00
Chicken Vindaloo.....................£6.00
Keema Vindaloo.......................£6.00
Prawn Vindaloo........................£6.50
King Prawn Vindaloo................£7.00
Fish Vindaloo ...........................£7.00

Korma
Very mildly spiced curry cooked gently with sultanas, almonds 

and fresh cream

Lamb Korma ............................£6.00
Chicken Korma ........................£6.00
Keema Korma ..........................£6.00
Prawn Korma ...........................£6.50
King Prawn Korma...................£7.00
Fish Korma ..............................£7.00

Dansak
A Persian type curry mildly spiced, cooked with lentils and 

pineapple - Sweet & sour in taste

Lamb Dansak ...........................£6.00
Chicken Dansak.......................£6.00
Keema Dansak.........................£6.00
Prawn Dansak..........................£6.50
King Prawn Dansak .................£7.00
Fish Dansak .............................£7.00

Lamb Rogan Josh ....................£6.00
Chicken Rogan Josh................£6.00
Keema Rogan Josh..................£6.00

Vegetable Rogan Josh .............£6.00
Fish Rogan Josh ......................£7.00

Balti Hydrabadi ........................£6.50
Choice of chicken or lamb - A distinctly rich dish of boneless 
chicken or lamb cooked in a balti with spices, coriander, 
cream, yoghurt, ginger, garlic and bayleaves -
Highly recommended

Balti Laziza Mix........................£8.00
Chicken, lamb and mushrooms cooked with ginger, garlic, 
capsicum, herbs and spices and served with a naan

Balti Chicken Rogan Josh........£6.50
Chicken cooked with onions, herbs and tomatoes - A great 
favourite at Arkaans

Jaipuri Sizzler..........................£7.50
A wonderful combination of fresh button mushrooms and 
green peppers cooked together with your choice of lamb tikka 
or chicken tikka in a rich and spicy sauce

Karahi Murgh ...........................£6.50
Boneless spring chicken cooked in a balti to enhance the 
flavour of a delicately spiced sauce with fresh ginger, garlic and 
tomatoes, sprinkled with dhaniya

Murgh Maglai ...........................£7.50
Tender pieces of chicken breast marinaded in a 
mouth-watering recipe and cooked with fried onions, fresh 
mushrooms and tomatoes and served with pillau rice - Highly 
recommended

Balti Shashlik...........................£7.00
Choice of chicken or lamb tikka cooked with peppers, onions, 
fresh tomatoes, garlic and ginger, delicately spiced, served hot 
on sizzler

Arkaan’s Balti Special ..............£7.50
Special combination of succulent chicken tikka pieces cooked 
with minced spring lamb in special balti of tomatoes, peppers 
and onions

Arkaan’s Special ......................£7.00
Special choice balti of chicken or lamb cooked in a delightful 
spicy medium to dry sauce yet full of flavour

Chef’s Surprise ........................£8.50

Darya-e-Dil...............................£6.50
Choice of lamb, chicken, prawns and vegetables cooked with 
tomatoes, ginger, garlic and bayleaves - Medium strength, 
served with marinated onions and capsicum

Balti Dahi Murgh......................£6.50
Boneless chicken cooked with fresh yoghurt and a delicate 
combination of herbs and spices - A highly recommended dish

Arkaan’s Special Balti ..............£8.00
Chicken, lamb, prawns, mixed vegetables and chick peas 
cooked with ginger, garlic, onions and fresh tomatoes with a 
special sauce

Balti Murgh Jalfrezi .................£6.50
Boneless chicken pieces cooked with egg in a blend of exotic 
spices with ginger, garlic, bayleaves, cinnamon seeds, 
tomatoes, onions and fresh dhaniya

Karahi Gosht............................£5.50
Boneless meat cooked with fresh tomatoes, onion, garlic and 
spicy sauce

Balti Lemon Chicken or Lamb.£6.50
Deliciously spiced chicken or lamb pieces cooked in a tangy 
sauce with a slice of fresh lemon, ginger, garlic and fresh 
dhaniya

Balti King Prawn & Chicken Tikka.£8.50
Juicy king prawns and succulent chicken tikka pieces cooked 
with peppers and onions, delicately spiced, served on sizzler 

Chicken Pathia ........................£6.60
Chicken cooked in a spicy sauce of tomatoes, ginger, garlic, 
lime juice in sweet and sour consistency

Murgh Makhani ........................£6.60
Succulent chicken tikka pieces cooked in garlic, tomatoes and 
mild creamy sauce

Chicken Pasanda .....................£6.50
Chicken cooked with ginger and garlic in a creamy almond
sauce garnished with fresh tomato and dhanya (mild-med-hot)

Garlic Chilli Chicken................£6.50
Chicken cooked with garlic, ginger, chillies, coriander in a rich 
spicy sauce

Butter Chicken or Lamb ..........£7.00
Tender pieces of chicken or lamb cooked with butter & delicate 
spices

Chef's Special Balti's

Plain Omelette .........................£6.00
Assorted varieties available

Fried Scampi............................£6.00
Served with salad and chips

Chicken Nuggets .....................£6.00
Served with salad and chips

English Dishes

(The above can be done as child portions - £5.00)



Balti Kashmiri Chicken or Lamb £6.50
Tender chicken or lamb pieces cooked with mango

Balti Tandoori Masala ..............£6.50
Choice of tender lamb or chicken pieces marinaded in red 
tandoori sauce cooked with green peppers, tomatoes, fresh 
ginger and garlic

Balti Gosht...............................£6.50
Lamb pieces cooked in a balti with onions and tomatoes in a 
thick well flavoured sauce

Balti Murgh Masala..................£6.50
Tender chicken pieces cooked with tomatoes, special spices 
and coriander

Rajistani Salaan .......................£7.00
Choice of tender lamb or chicken cooked with exotic spicy 
lentil masala, tomatoes, peppers, ginger, garlic and red wine. 
Please specify strength to order. Favorite dish of Rajistani 
North India

Murghi Chandnee ....................£6.50
Tender chicken pieces marinaded in exotic sauce and stir-fried 
with yoghurt and garam masala, garlic, ginger, fresh dhaniya 
and tomatoes - Please specify strength on ordering

Balti Shahi Korma....................£6.00
Tender chicken tikka pieces cooked in a balti with cream, 
cashew nuts, almond slices and pistachio nuts - a mild and 
creamy dish

Balti Chicken Tikka Masala .....£6.50
Chicken tikka pieces cooked with onions in a spicy masala 
sauce

Balti Lamb Tikka or
Chicken Tikka Rogan Josh ......£6.50
Boneless chicken tikka or lamb tikka pieces marinaded in 
yoghurt with spices and herbs, cooked in a clay oven and 
served with onions and tomatoes in a thick sauce

Balti Murgh or Gosht Achaar ...£6.50
Choice of chicken or lamb stir-fried with onions, tomatoes, 
capsicum, fresh garlic, ginger, coriander with methi seeds, 
aniseeds and mustard seeds - Please specify strength on 
ordering - usually hot

Murgh Malaysia .......................£6.00
Tender chicken pieces cooked in red wine together with ginger, 
garlic, mixed fruit and fresh cream, sprinkled with garam 
masala and fresh dhaniya

Sindi Thaal (3 Dishes served in Thaal) ......£8.50
Lamb, chicken pieces and chick peas cooked with ginger, 
garlic, tomatoes and special herbs sprinkled with garam 
masala

Methi Gosht or Murgh..............£6.50
Boneless lamb or chicken with fresh methi cooked in a 
specially prepared sauce with herbs & spices, usually mild but 
can be medium or hot - Highly recommended

Balti Keema-e-Khas.................£7.00
Freshly minced lamb cooked with peas, potatoes and very 
special dry spices

Balti Gobi Gosht or Murgh .......£7.00
Tender lamb or chicken and cauliflower cooked in a balti with 
fresh onions, tomatoes, garlic, ginger, coriander, bayleaves and 
cinnamon juice - This dish is the most popular in Kashmir for 
special occasions - Strength to be specified on ordering

Balti Prawn & Gosht.................£7.50
Boneless lamb and prawn cooked in a special sauce with fresh 
ginger, garlic and tomatoes, sprinkled with dhaniya

Balti Gosht or Murgh Chana ....£6.50
Tender lamb or chicken cooked with chick peas and methi, 
onions, garlic, bayleaf juice and sprinkled with coriander

Balti Palak Gosht or Murgh......£6.50
Lamb or chicken pieces cooked with fresh palak (spinach), 
ginger, garlic and a selection of herbs and spices (very popular 
dish)

Balti Aloo Gosht or Murgh .......£7.50
Lamb or chicken pieces cooked with potato, ginger, garlic and 
a selection of herbs and spices (very popular dish)

Specialities of the House
Lamb Tikka ..............................£7.00
Tender lamb pieces marinaded in masala served with salad, 
curry sauce and mint sauce (on sizzler)

Tikka Mix .................................£7.50
Tender lamb and chicken pieces served with salad, curry 
sauce and mint dip (on sizzler)

Irani Shashlik...........................£7.00
Tender chicken pieces marinaded in an exotic sauce served 
with onions, curry sauce and salad

Mix Tandoori ............................£7.60
Tandoori chicken, lamb tikka, chicken tikka and seekh kebab 
served with salad and curry sauce

Arkaan’s Mix Grill.....................£8.00
Chicken tikka, lamb tikka, seekh kebabs, mushroom pakora 
and shami tikka served with curry sauce and saffron rice - 
Highly recommended

Tandoori Chooza ......................£7.00
Spring chicken cooked in a special Balti Bazaar marinade, 
emerging crisp, fragrant and golden red out of the Tandoor, 
served with salad, yoghurt and curry sauce

Tandoori Dishes

Masala Fish & King Prawn Balti.£8.50
Juicy king prawns and Scottish haddock cooked in a delightful 
sauce consisting of peppers, onions, ginger, garlic and 
garnished with fresh coriander

Masala Fish Sizzler..................£8.00
Exquisitely spiced fillet of fish, deep fried in veg oil and served 
on a bed of capsicum and onions, accompanied by pillau rice, 
fresh salad and tikka sauce

Balti King Prawn Pepper Masala £7.50
King prawn cooked with fresh green peppers, onions and 
mushrooms with spicy sauce

Balti Prawn Pepper Masala......£7.00
Prawns cooked with fresh green peppers, onions and 
mushrooms with spicy sauce

Balti Jhingha Hydrabadi...........£7.50
A distinctly rich dish of king prawns cooked in a balti with 
spices, coriander, cream, yoghurt, ginger, garlic and bayleaves 
- Highly recommended

Fish Balti..................................£6.50
Succulent juicy masala spiced fish cutlets cooked in balti 
spices

Prawn Masala ..........................£6.50
Prawns cooked in a specially prepared sauce

Balti Jhingha Masala ...............£7.50
Tender king prawns delicately flavoured with garlic and ginger 
cooked in a highly spiced sauce

Prawn Rogan Josh...................£6.60
Prawns cooked with onions and specially selected herbs and 
spices and garnished with fresh tomatoes

King Prawn Rogan Josh...........£7.60
King prawns cooked with onions and specially selected herbs 
and spices and garnished with fresh tomatoes

Prawn Shashlik Oriental ..........£8.00
King prawns cooked with peppers, onions, fresh tomatoes, 
garlic and ginger, delicate spices, served hot on sizzler

Balti Fish Achaar (Asian Style) .........£7.50
Fish stir fried with onions, tomatoes, capsicum, fresh garlic, 
ginger, coriander, methi seeds, aniseed & mustard seeds. 
Please specify strength on ordering - usually hot

Masala Fish & King Prawn Sizzler..£10.00
Tender king prawns & masala spiced fish served on a sizzler 
accompanied by pillau rice & curry sauce.

Sea Food Dishes

All dishes are served with curry sauce and on a sizzling platter

Arkaan's
Mixed Specials



Masala Fish (May contain bones) ..........£4.50
Deliciously spiced deep fried fish served with salad

Arkaan’s Royal Tandoori (for 2)...£8.00
A combination of chicken tikka, lamb tikka, onion bhaji and 
seekh kebab served on a hot sizzler with capsicum and onions

Arkaan’s Mix ............................£3.50
Chicken pakora, onion bhaji and shami tikka served with salad

Mix Kebab................................£3.50
Seekh kebab, chicken tikka and lamb tikka served with salad

Chicken Pakora .......................£3.00
Deliciously spiced deep fried chicken pieces served with salad

Vegetable Pakora.....................£3.00
Deep fried pieces of potato, aubergine, cauliflower and onion 
bhaji (or other seasonal fresh vegetable) in gram flour batter, 
served with salad

Mushroom Pakora....................£3.00
Deep fried mushroom in gram flour batter, served with salad

Meat Samosa ...........................£3.00
Stuffed pastry filled with spiced mince, peas and potatoes and 
deep fried, served with salad

Vegetable Samosa ...................£3.00
Spicy vegetable filling folded into a crispy triangle

Onion Bhaji ..............................£3.00
Onions marinaded in spices and deep fried, served with salad

Lamb Roll (3 pieces) ....................£3.50

Chicken Roll (3 pieces)................£3.50

Veg Starter (for 2) ....................£7.00

Seekh Kebab............................£3.50
Soft skewered rolls of spiced minced lamb served with salad

Mix Tikka .................................£3.50
Chicken tikka and lamb tikka served with salad

Shami Tikka .............................£3.00
Very finely minced lamb rissoles, deep fried, served with salad

Chicken Tikka..........................£3.00
A magical feast of marinaded chicken prepared in the Tandoori 
oven, served with salad

Lamb Tikka ..............................£3.50
Tender lamb pieces marinaded in masala and served with 
salad and yoghurt

King Prawn Tikka.....................£5.50
King prawn marinaded in yoghurt and vinegar with delicate 
herbs and spices, barbecued over flaming charcoal, served 
with salad

King Prawn Puree ....................£4.50
Cooked King prawns wrapped in flaky puree

Prawn Puree ............................£3.00
Cooked prawns wrapped in flaky puree

¼ Tandoori Chooza ..................£3.50
Spring chicken marinaded in yoghurt and vinegar with delicate 
herbs and spices, barbecued over flaming charcoal, served 
with salad

Daal Soup ................................£3.00
Mysore lentil soup, nicely spiced and garnished with coriander

Chicken Puree .........................£3.00
Chana Puree ............................£3.00

We hope to offer you a truly unique experience in a friendly family orientated environment.

Our method of preparing traditional cuisine is renowned. We pride in ourself in cooking top quality 
simple sensational food using Only the finest ingredients available. Our highly dedicated

experienced chefs prepare our food in a modern, hygienic kitchen ensuring you eat in confidence.

Home dining & outdoor catering service are also available, or just relax with a drink inside the 
restaurant amongst friends in a welcoming atmosphere.

Our duty is to serve you, making your experience at Arkaan's a truly memorable one.

Starters

Balti Bindi (Okra)......................£6.50
Fresh Okra cooked in a balti to enhance the flavour of a 
delicately spiced dish with fresh tomatoes, green peppers, 
fresh coriander, onions, ginger, garlic and a hint of yoghurt

Balti Mushroom Paneer ...........£6.50
House cured cheese and mushrooms cooked with Chef’s 
special masala with fresh onions, ginger, garlic, tomatoes and 
coriander

Balti Mutter Paneer .................£6.50
House cured cheese and fresh peas cooked with Chef’s 
special masala with fresh onions, ginger, garlic, tomatoes and 
coriander

Mushroom & Aloo Rogan Josh.£6.50
Fresh mushrooms and potatoes cooked with onions, tomatoes 
and green peppers

Balti Bengan Dopiaza...............£6.50
Fresh aubergine cooked with Chef’s special masala, onions 
and tomatoes and garnished with coriander

Karahi Palak Paneer................£6.50
Fresh spinach and cured cheese cooked with onions, toma-
toes, ginger and methi leaves, and garnished with coriander

Kashmiri Sabzi.........................£6.50
Fresh mixed vegetables cooked with exotic spices, fresh 
cream, nuts, bananas and coconut garnishes

Saag Aloo.................................£6.50
Fresh spinach leaves and potatoes cooked together with 
Chef’s special masala, ginger, garlic and tomatoes, and 
garnished with methi leaves and coriander

Sabzi Thali ...............................£8.00
This dish consists of three fresh vegetables cooked separately 
and served with raita

Sabzi Biryani............................£6.00
Mix vegetables cooked with basmati rice, herbs and spices, 
garnished with tomatoes, sultanas, almonds and served with 
vegetable sauce - Raita recommended with the dish (80p 
extra)

Mushroom Biryani....................£6.00
Fresh mushrooms cooked with basmati rice, herbs and spices, 
garnished with tomatoes, sultanas, almonds and served with 
vegetable sauce - Also as dopiaza

Balti Aloo Chana ......................£6.00
Diced potatoes and chick peas seasoned in special herbs and 
spices, cooked in a balti with garlic, ginger, fresh tomatoes, 
onions and green chillies, served in a balti

Balti Aloo Methi .......................£6.00
Fresh methi and aloo cooked in a specially prepared sauce 
with herbs and spices - Highly recommended

Veg Jalfrezi (No Eggs)..................£6.00
Potatoes, okra, mix vegetables, onions, garlic, ginger & 
aubergine

Navraton Korma.......................£4.00
Mixed vegetable curry in a creamy sauce

Palak Aloo................................£4.00
Leaf spinach and potatoes cooked together

Mushroom................................£4.00
Mushrooms cooked with Chef’s masala sauce, onions and 
tomatoes

Bengan ....................................£4.00
Aubergine cooked with Chef’s masala sauce

Bindi (Okra) ..............................£4.00
Tender okra cooked with onions in a smooth rich sauce

Tarka Daal (Lentils) ..................£4.00

Chana Masala ..........................£4.00
Kabuli chanas cooked in dry sauce with ginger, garlic and 
tomatoes

Aloo Methi ...............................£4.00
Fresh methi and aloo cooked in a specially prepared sauce 
with herbs and spices

Aloo Gobi .................................£4.00
Cauliflower florets cooked with chunks of potatoes

Bombay Aloo............................£4.00
Potatoes cooked with spices and herbs

ARkaan's
Vegetarian Specialities

Vegetarian Dishes
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Fried Rice ................................£2.50
Basmati rice cooked with fried onions

Boiled Rice ..............................£2.00
Pillau Rice................................£2.50
Saffron flavoured basmati rice prepared with spices

Lemon Rice..............................£2.50
Basmati rice cooked with fresh lemon juice,saffron, mustard 
seeds, almonds and saffron etc.

Mushroom Pillau......................£3.00
Vegetable Pillau .......................£3.00
Keema Pillau............................£3.00
Garlic Pillau .............................£3.00
Special Fried Rice....................£3.00

Kachoomber ............................£1.50
A special style Indian salad with onions, tomato, cucumber 
and fresh coriander

Pickle Tray Assorted pickles...............£1.50
Salad........................................£1.50
A plate of freshly made salad with cucumber, 
tomatoes and onions

Raitha ......................................£1.50
A cooling fresh yoghurt salad with cucumber,
tomatoes and onions

Popadoms................................£0.50
Chips .......................................£1.50
Lime Pickle ..............................£1.00

Chapatti ...................................£0.60
Roti ..........................................£1.50
Basic Indian bread made from wholewheat flour

Onion Kulcha ...........................£2.50
Bread made from wholewheat flour and spiced onions

Aloo Paratha ............................£2.50
Leavened wholewheat bread filled with mildly spiced potatoes

Keema Naan ............................£2.50
Leaf shaped bread filled with minced lamb

Garlic Corriander Naan............£2.50

Chilly Naan...............................£2.50
Peshwari Naan.........................£2.80
Leaf shaped bread filled with almonds, sultanas, coconut and 
nuts

Naan ........................................£2.00
Leaf shaped light and fluffy leavened bread

Garlic Naan ..............................£2.50
Bread made from wholewheat flour with spiced garlic

Cheese Naan ...........................£2.80
Leaf shaped bread filled with cheese

Fruit Juice

J2O

Lassi
Mango

Plain / Sweet

Soft Drinks

Sundries

Naan / Roti

Drinks
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Parties, buffets & all functions catered for
Outside catering service also available

restaurant & takeaway

All payments made in cash


