
iEGETA8LL SIDE: DISH[~ 

BOMBAY ALOO £2.95 
TARKADAAL £2..95 
VEGETABLE MASALA n.oo 
NIRAMISH BHAJI £3.00 
MIXED VEGETABLE BHAJI £2.95 
BRINJAL BHAJI £2.95 

(Fresh Aubergine) 

BHINDI MASALEDAR £2.95 
(Okra pall·fned with cumrn, coriander & ginger) 

SAAG BHAJI £2.95 
DAALMASALA £2.95 
CHANA MASALA £2.95 
SAAG ALOO £2.95 
SAAG PANEER £3.25 
MOTOR PANEER £3.25 

(Peas ft Cheese) 

VEGETABLE KORAHI £3.95 
DAALSAMBA £2.95 
ADRAKI ALOO GOBI £2.95 

(Ginger Et cauliflower with potatee' & coriander) 

NIMBUWALA ALOO JEERA £2.95 
(Sauce potata with cumin ft lime) 

MUSHROOM BHAJI £2.95 
CUCUMBER RAITA £1.95 

Yoghurt with cucumber. mint and roosted cumin 

SUNDRIES A.f'.ID 13RLl\L)'; 

BOILED RICE £1.75 
PILAU RICE £1.95 
MUSHROOM RICE £2.50 
KEEMA RICE £2.65 
EGG FRIED RICE £2.50 
SPRING RICE £2..95 
VEGETABLE RICE £2.50 
SHELZ SPECIAL RICE £4.50 
NAAN £1.75 
GARLIC NAAN £1.95 
KEEMA NAAN £2.10 
CHEESE NAAN £2.25 
PESHWARI NAAN £1.95 
CHILLI NAAN £1.95 
PARATHA £1.95 
PUDINA PARATHA £2.25 

(Flal<y whale wheat bread flavoured with minr leave,) 

CHAPATI £1.00 
TANDOORI ROTI £1.75 
PLAIN PAPADOM £0.50 
SPICED PAPADOM £0.60 
CHUTNEY (PER ITEM) £0.50 

www.chingfordlife.co.uk



'. 
5AMOSA MEAT OR VEG 
ONION BHAJI 
GARLIC MUSHROOMS 
TANDOORI CHICKEN 
CHICKEN OR LAMB TIKKA 
CHICKEN CHAT 

Pf>ETI'.:::,EP 
£2.30 
£2.30 
£2.95 
£2.95 
£2.95 
£2.95 

Diced chicken tikka cooked in our special chat mosala 

SHISH KEBAB £2.95 
Skewered ground lamb with garlic, coriander, cheese and spices 

SHAMI KEBAB £2.95 
Ground lamb with cinnamon, red chi/l'es and garlic, served on mint chutney 

SHELZ SPECIAL STARTER £5.50 
Kebob pial ter willl combrnation o[ lomb chOp, c/,icken tlkko, Sllish kebab, onion 

bl:a)i and samasa with delicare spices 

PANEER AUR KHUMBI £4.95 
salad of tandoar grilled ind,an COllage clleese with portabe/lo mushroom 

ALOO CHAT £2.85 
Cubes of potaloes tossed in a mixrure of dry spices giving a piq{lant {lovour 

ANARI PALAK CHANA KASUNDI £3.50 
Chickpeas, pomegranate, spinach Ii goats cheese salad In roasted gadic dressing 

SHIMLA COCKTAIL PURl £3.95 
Chicken and prawns cooked ,n a cocktail sauce and served on 

unleavened bread 

SABJI BAHAR £3.50 
Cumin scented pon fried potatoes, grilled braccoll, Indian cheese and tomotoes with 

all and wmarifld sauce 

-ISHll,PPFn',Fr 
TANDOORI SALMON £4.50 

Grilled Solman filtets served w,th smoked Tomato and Garlic Salsa 

KING PRAWN GULFY £4.50 
King Prawn pon, fried with gal'lic, grnger and ,'ed WJne 

TANDOORI JHINGA £5.45 
King prawn marinated in special herbs spices cooked in the tandoor 

KING PRAWN BUTIERFLY £4.95 
KJllg prOWIlS dIpped in botter and shallow Erred 

JHINGA MONt PURl £4.50 
5ucwlenl tiger pr<lwn spiced and served on [ned unleavened bread 

PRAWN PURl (3.30 
Spiced prawns served on fried unleavened bread 

MACHCHLI KEBAB £3.95 
F,s)) filielS (Qal~d in besan, cordomom pod &. ground turmeric 

MACHCHLI SAMOSA £2.95 
Parcels of fish fried in a crisp light golden pastry 

PRAWN COCKTAIL £2.95 
SIJC(ulel'i{ prQwns in OUI own moyonnorse sauce 

JHINGA AUR ANNANAS TIKKA £5.75 
Gritr~d Ti~el prawns and pmeopple tikko mannoled Wllh lenligl'eek & cumin seeds 

KEKDA TIKKI £5.50 
Cocktail crab cakes 

JAL TARANG £6.20 
5alad of scallops & grilled prowns with grOpes-ging~r dressing 

SHELl RATIAN £3.95 
Squrd tossed with omans, garlic Ii tamarind sauce 

TANDOORI MURG AKBARI £7.65 
Diced lender pieces Of chicken or lomb cooked III a masala sauce with fresh cream, 

mint, and mon~a pulp and topped with cashew nuts. 

MAKHANI £7,50 
Simmered in a mild lomaro-fenugreek sauce, c/lOlce of chicken, lomb or prawn, 

MURG BENGAL £6.95 
spiCY c!licken curry Wilh cassia, cardamom, cloves and boy leaf. 

SHELZ CHAAMPEN £10.00 
Grilled lamb chops marinated in cordomom-fennel, served wilh lamorind sauce Ii salad 

KOHE ROGAN JOSH £6.95 
Boneless lamb or chicken with browned OIliOns, whole spices, ginger &. kashmiri chillies 

TAWAE KE MIRCH £8.00 
Chicken 01' lamb fried 'n a Don WIth fresh ch'!lJes, garlic and ginser with a spicy 

sauce 

ACHARI MURG £7,45 
Com {ed c/1fcken supreme cooked i'l pickling spices 

SHELZ KI NG PRAWN £11 .95 
Shelled lrs~r killS prawns COOKed w,lh lhe (/,e/,s speclaillorne made sauce 

PUDINA PRAWN OR LAMB £7.25 
Grilled prawn or lomb marmated m fresh mmt sauce and garlic served with red 

onion dressing 

NARIYAL KA GOSHT £7.50 
Diced lamb coo~ed slOWly In coconur mIlk lempered with mustard seeds Ii wrry leaves 

TANDOORI MURG MAKHANWALA (BUTTER CHICKEN) £7.75
 
Tandoori chl(ken breast woked WJtl> abultery tomoto sauce It flov()(Jred wilh fenugreek
 

NARIYAL JHINGA £9.95
 
Tiger prawns pouched m cownui and lIme leaf sauce, served with steamed rice 

GARLIC CHICKEN OR LAMB £7.25 
Chef's own reCipe with extra garlic 

SUKA KING PRAWN [9.95 
Cooked in a mild authentic sauce and sanushed with fresh orange 

MUSHROOM PIAZZA £7.95 
Lomb or chicken marinated in authenlic spices and cooked i/1 the tandood aven garnished 

with roost onion, capsicum 8: m/J.c;j~(()orrr served on () (jr1.zler wIth wlljU! or red wine 

TAWAE KE MURG £7.75 
French corn-fed dlieken ill 0 spicy (love o"d gorl,c souce ~erved wilh wll,te will<? & dleese 

KASHMIRI BAHARI £7.50 
Ch'cken or lomb cooked III KosllmifJ spice WIth tropical fruits 

CHILLI MASALA £7.25 
Diced chicken or lamb wilh fresh ginger, a touch o{ gartic and ,reen chillies 

PASSANDA £6.95 
Sliced chicken or lamb cooked with {resh cream and yogurr lOpped w.rh ground 

cashew nuts and almonds 

CHICKEN OR LAMB KORAHI £6.75 
Cooked with green peppers, tomatoes and onions served in a sizzling disll with herbs 

DAKSHINI MURG £7.75 
Chicken cooked In sweet and sour creamy sauce, House speciality 

SHELZ SPECIAL £11.95 
Chicken, lamb & kjng prawn coaked with chef's very own recipe served with jumbo 

chapaH 

NIMBUWALI MACHCHI £10.95 
pan-fried solmOrl fillel In a garlic, ginger and lime zest past~ with seasonal salad 

LAGOSTA MASALA £16.50 
Goon style Lobster & prawn masala served with a salad of harbs, lennel & baby corn 

MURG MASALA £8,50 
Tandoori chicken with nlllKed meal cooked w,rh iOmalOes, anions &. green pepper 

BHARWAN BAINGAN TAMATIARI £5,80 
South Ind,an aubergllle Sluffed w'lh grored lomaloes, omans &. red chillie 

MAUSUM KE KHUMSI £4,95 
Seasonal mushrooms stlr-{ned wllh crumbled paneer in garlic lemaloe sauce 

Cooked in the Tandoor, a charcoal-firerl, beehiye,shaped clay av~n 

TANDOORI TROUT [8,95 
Fresh trout mot'ifloled wilh spices and cooked m a c/;or(oal OVC'fl 

TANDOORI TROUT MASALA £9.50 
Fresh crispy fed aniallS and copsiwm in vinegar and tomori"" 5Oo('~ 

TANDOORI CHICKEN [5.95 
Hal{ chicken, marinated in yoghurt with paprika /Jfld nutmeg 

TANDOORI KING PRAWN [9.95 
King prawn marinated in sp~cial herbs and spice cooked In the tandoor, 

TANDOORI MIX GRILL £9.50 
Marinated lamb. chicken tikka, tandoori chicken, kebab and king prawn served with 

naon bread 

CHICKEN OR LAMB TIKKA £6.75 
Marinated diced chIcken or lomb cooked on skewers over charcoal grill. 

TIKKAMASALA £7.00 
Marinated pieces of chicken or lomb cooked in the tandoor oven and furnished with a 

mild, rich creamy sauce 

KING PRAWN MASALA £10.50 
KlIlg prawn cooked in a special mosalo sauce and spices 

CHICKEN OR LAMB SHASLICK £7.50 
Chick~n cooked in exotic spices with peppers, tomatoes and onions 

All boW dishes are cooked in a cast iron 
kashmiri pan served with a choice o{ 

naan bread or chopar; 

CHICKEN OR LAMB BALTI £6.50 
PRAWN BALTI £6.75 
KING PRAWN BALTI £9.95 
MIXED VEGETABLES BALTI £5.50 
BALTI SPECIAL £9.95 

Very mild. prepared with almonds, 
w{Onut and freSh ",ea,n 

CHICKEN OR LAMB KORMA £5.00 
VEGETABLE KORMA £4.00 
PRAWN KORMA £5.95 
KING PRAWN KORMA £7.50 

I 
Medium spiced with thick sauce 

CHICKEN OR LAMB BHUNA £5.25 
CHICKEN TIKKA BHUNA £6.25 
PRAWN BHUNA £5.75 
KING PRAWN BHUNA £7 .25 

Medium spiced wilh dices of spiced onion 

CHICKEN DUPIAZA £5.10 
LAMB DUPIAZA [5.10 

_11;" ;1 

Medium, lightly spiced 

CHICKEN OR LAMB CURRY [4.75 
PRAWN CURRY £5.75 
KING PRAWN CURRY [6.75 

Fairly hot 

CHICKEN OR LAMB MADRAS £4.95 
PRAWN MADRAS £5.75 
KING PRAWN MADRAS £6.50 

Very hot 

CHICKEN OR LAMB 
VINDALOO £4.95 
PRAWN VINDALOO £5.75 
KING PRAWN VINDALOO £6.75 

'( ,,­
Prepared with lentil based hot, sweet 

and sour so ue p 

CHICKEN OR LAMB DANSAK £7.50 
PRAWN DANSAK [8.50 
KING PRAWN DANSAK £10.50 
VEGETABLE DANSAK £5.25 

Very 1101 willi fresh green chillis. 
caPSiClHlJ and diced onions 

CHICKEN OR LAMB JALFREZI £6.95 
PRAWN JALFREZI £7.75 
KING PRAWN JALFREll £10.95 
VEGETABLE JALFREZI £4.95 

.' 
Cooked wW, basmoli rice, served with 

vegtable curry 

CHICKEN OR LAMB BIRYANI £7.95 
PRAWN BIRYANI £8.95 
KING PRAWN BIRYANI £9.95 
VEGETABLE BIRYANI £5.95 
SHELZ SPECIAL BIRYANI £9.95 
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