
68 	 Mixed Vegetable Bhaji** 	 £3.50
Selection of fresh vegetables cooked in light spices.

69 	 Mushroom Bhaji**	 £3.50
Selection of mushrooms cooked with spices and herbs.

70 	 Cauliflower Bhaji** 	  £3.50
Fresh cauliflower cooked in light Indian spices.

71 	 Saag Aloo** 	 £3.50
Lightly spiced spinach and potato cooked in a 
traditional style.

72 	 Bombay Potatoes** 	 £3.50
Farm spuds lightly spiced in medium sauce.

73 	 Tarka Dall**	  £3.50
Selection of lentil with a tinge of garlic.

74 	 Saag Bhaji** 	  £3.50
Spinach cooked in Indian spices. 

75 	 Aloo Chana** 	 £3.50
Lightly spiced potato and chick peas.

76 	 Bhindi Bhaji** 	 £3.50
Lightly spiced okra (lady’s fingers). 

77 	 Brinjal Bhaji ** 	 £3.50
Lightly spiced aubergine.

78 	 Aloo Gobi ** 	 £3.50
Spiced potato and cauliflower.

79 	 Palok Paneer ** 	 £3.50
Homemade cottage cheese cooked with spinach.

80 	 Matar Paneer ** 	 £3.50
Fresh home made cheese with sweet peas.

81 	 Side Salad 	 £2.50
Mixed green salad.

57	  Curry Dishes ** 
Cooked in a medium curry sauce with herbs and 
spices.

58 	 Bhuna Dishes **
Cooked with mixed spices, onion, ginger, tomato, 
capsicum and fresh coriander.

59 	 Rogan Dishes **
Cooked with mixed Indian spices, onions, capsicum, 
green herbs in a nest of tomatoes.

60 	 Korma Dishes *
Delicately cooked in a creamy coconut, sultanas and 
almond cream.

61 	 Dopiaza Dishes **
Cooked with mixed Indian herbs and lots of fried cubed 
baby onions.

62 	 Pathia Dishes ***
Sweet, sour and hot sauce finished with Indian herbs 
and dash of fresh lemon juice.

63 	 Dansak Dishes ***
Cooked with lentils and pineapple in a hot, sweet and 
sour sauce.

64 	 Kashmiri Dishes *
Delicately flavoured with fresh herbs and light spices, 
cooked with tropical fruit lychees.

65 	 Madras Dishes ***
Fairly hot curry with herbs and spices.

66 	 Vindaloo Dishes ****
Very hot thick sauce cooked with mixed Indian spices, 
herbs and potatoes.

67 	 Shobji **
Cooked with a selection of fresh seasonal vegetables, 
herbs and spices.

All of the above dishes are available with a choice of :
Chicken	 £7.95 
Chicken Tikka	 £8.95
Lamb 	  £7.95
Lamb Tikka	  £8.95
King Prawn 	  £10.95
Vegetable	  £7.95

82 	 Sirloin Steak (10oz) 	  £14.95
With mushrooms and onions and choice of sauces:  
Brandy and Pepper or Garlic Butter or English Mustard.

83 	 Golden Scampi 	  £8.95

84 	 Chicken Nuggets 	  £7.95

85	 Boiled Rice	 £1.95

86 	 Pilau Rice	 £2.25

87 	 Mushroom Rice 	 £2.50

88 	 Vegetable Rice 	 £2.50

89 	 Fried Rice	 £2.50

90 	 Special Fried Rice 	 £2.95

91 	 Nan 	  £2.25

92 	 Peshwari Nan (Sweet) 	  £2.50

93 	 Keema Nan 	  £2.50

94 	 Garlic Nan	  £2.50 

95 	 Cheese Nan	  £2.95

96 	 Thandoori Roti 	  £1.95

97 	 Chapati 	  £1.75

98 	 Paratha 	 £2.75

99 	 Chips	 £1.95

100 	Raita 	  £1.75
Yoghurt, onion, tomato, cucumber

101 	Papadam 	 £0.60 

102 	Dips 	 £0.60 each

Water (Still/Sparkling)	 £1.50
Coke/Diet Coke/Sprite/Fanta	 £1.50
Apple juice/orange juice/cranberry juice	 £1.75

Bring your own
Corkage: 
Bottle of wine	 £2.50
For all other drinks - please ask your waiter

Side Dishes

Other Dishes European Dishes
ALL EUROPEAN DISHES ARE SERVED WITH FRENCH FRIES AND SALAD

Sundries

Drinks
jasmine

I n d i a n  R e s t a u r a n t

Dinner Menuwww.jasminerestaurant.com

Jasmine Indian Restaurant, 334 Upper Newtownards Road,  
Ballyhackamore, Belfast Tel: 9065 4280, 906 71350

Spiciness     *Mild    **Medium    ***Hot    ****Very Hot

Thanks for spending the 
evening with us.

We hope to see you again soon!



1 	 Chicken Tikka * 	 £3.50
Chicken fillets marinated in yoghurt with fresh garlic, 
ginger and mixed spices and herbs. Barbecued in 
tandoor.

2 	 Tandoori Chicken *	  £3.50
Marinated chicken on the bone, previously cooked in a 
tandoori oven.

3 	 Sheek Kebab * 	 £3.50
Lamb mince mixed with onion, green chilli, herbs and 
spices barbecued over Flaming charcoal.

4 	 Tandoori Mixed * 	 £4.95
A selection of marinated chicken tikka, lamb tikka, 
tandoori chicken and sheek kebab, all freshly cooked in 
tandoori oven.

5 	 Tandoori King Prawn * 	 £5.95
King prawns marinated in lime juice and light spices 
and barbecued in flaming clay oven.

6 	 Boti Kebab * 	 £3.50
Diced lamb marinated with spices and herbs then 
cooked over a charcoal flame.

7 	 Chicken Pakora * 	 £3.50
Gently spiced chicken with garlic and ginger, deep fried 
in gram flour batter.

8 	 Chicken Samosa * 	 £3.50
Minced chicken, shredded vegetables and sweet corn 
in a flaky pastry, deep fried.

9 	 Café INDIA House Starter * 	 £4.95
A small selection of pakora, onion bhaji, chicken 
samosa, chicken tikka and lamb tikka served with 
salad.

10 	 Vegetable Pakora * 	 £3.50
Deep fried potato, cauliflower, aubergine and onion 
spiced with fresh coriander.

11 	 Onion Bhaji * 	 £3.50
Deep fried onion spiced with coriander, cumin and 
turmeric.

12 	 Mixed Vegetable Selection * 	 £4.95
A small selection of vegetable samosa, vegetable 
pakora, onion bhaji and side salad.

13 	 Vegetable Samosa * 	  £3.50
Crispy potato and green pea triangles with fresh 
coriander.

14 	 Deep Mushroom *	  £3.50
Deep fried mushrooms in a garlic batter.

15 	 King Prawn Puri * 	 £5.95
Gently spiced king prawns, cooked with fresh spring 
onions and tomato, served on a pancake type bread.

16 	 Chicken Tikka Puri *	 £4.50
Barbecued chicken tossed on a pan with tangy, sweet 
sauce and served on a fried pancake.

17 	 Prawn Cocktail * 	  £3.95
Tiger prawns with a spicy basil mayo.

18 	 Soup of the Day * 	  £2.95

19 	 Chicken Tikka ** 	 £8.95
Chicken fillet marinated in yoghurt with fresh garlic, 
ginger, mixed spices and herbs, Barbecued over 
flaming charcoal.

20 	 Lamb Tikka **	  £8.95
Diced lamb marinated in yoghurt with herbs and 
spices cooked in a Tandoori clay oven.

21 	 Chicken or Lamb 
	 Tikka Shaslik ** 	  £9.95
Marinated chicken or lamb with onions, tomatoes and 
green peppers, all served on sizzling dishes.

22 	 Tandoori Murgi ** 	  £8.95
On the bone spring chicken marinated in yoghurt with 
herbs and spices cooked in a tandoori clay oven.

23 	 Bahari Sheek Kebab ** 	  £8.95
Lamb mince mixed with onion, green chilli, herbs and 
spices barbecued over flaming charcoal.

24	 Tandoori King Prawn **	  £11.95
Fresh water Bengali king prawn, marinated and 
soaked in herbs and spices, gently cooked over a 
charcoal flame.

25 	 JASMINE Mixed Platter ** 	  £11.95
A special selection of marinated chicken and lamb 
tikka, tandoori chicken and bahari sheek kebab, 
cooked in a tandoori oven

26 	 King Prawn Shahensha ** 	  £12.95
Fresh water Bengali jumbo king prawn cooked with 
grilled capsicum and a touch of yoghurt.

27	  JASMINE King Special ** 	  £11.95
Selection of chicken tikka, lamb tikka and tandoori 
king prawn cooked with fried onions and green 
peppers with a special blend of herbs and spices to 
produce a delicate medium flavour.

28 	 Chicken Jalbahar *** 	  £9.95
Fresh chicken thinly sliced cooked with fresh garlic, 
ginger, onion, green pepper, green chilli, tomato, fresh 
coriander and a dash of Worchester sauce, blended 
together with a touch of yogurt.

29 	 Chicken/Lamb Amrowala 
	 (Indian Pickle) ** 	  £9.95
Fresh chicken or lamb, cooked with tomato, coriander 
and chef’s secret Indian pickle.

30 	 Chicken/Lamb Dhuniyaa 
	 (coriander) **	 £9.95
Barbecued chicken or lamb cooked with green chillies, 
and fresh coriander, sweet-sour-hot.

31 	 Raja Chicken/Lamb ** 	  £9.95
Pan fried whole breast of chicken or lamb pieces 
cooked with fresh coriander and tomatoes with special 
blends of thick sauce.

32 	 Chicken/Lamb Makhanwala * 	  £9.95
Sliced fillet of chicken or lamb gently marinated and 
spiced, cooked in a rich creamy sauce with butter.

33 	 King Prawn Nababi-Pyaz ** 	  £12.95
Selected king prawns with a touch of spice and herbs 
and flavoured with baby onions.

34 	 Chicken/Lamb Shabnam ** 	  £9.95
Succulent chicken pieces or tender pieces of lamb 
flavoured with spices and herbs cooked with selected 
mushrooms.

35 	 Chicken or Lamb  
	 Tikka Masala * 	 £8.95
Barbecued chicken or lamb cooked in ground almond, 
coconut powdered, fresh cream with special spices.

36 	 Tandoori King 
	 Prawn Masala * 	 £11.95
King prawns, marinated in secret blend of herbs and 
spices, in a rich creamy sauce with almond, coconut 
and sugar.

37 	 Chicken or Lamb Tikka 
	 Punjabi Masala * 	 £8.95
Succulent chicken pieces or tender lamb pieces mildly 
spiced, cooked with tomato, onion and green peppers 
in a rich creamy sauce.

38 	 King Prawn Punjabi Masala * 	£11.95
Delicately spiced king sized prawns with tomato, onion 
and green peppers in a rich creamy sauce.

39 	 Chicken or Lamb Tikka 
	 Jalfreji *** 	 £8.95
All jalfreji dishes are cooked with onions, tomatoes, 
green chillies, fresh coriander and capsicum, very tasty.

40 	 Chicken Tikka Garlic Chilli *** 	  £8.95
Chicken cooked with fresh garlic, green chillies and 
served in a sizzling wok. Heaven for garlic lovers.

41 	 King Prawn Garlic Chilli *** 	  £11.95
King prawn cooked with fresh garlic, green chillies and 
served in a sizzling wok.

42 	 Chicken or Lamb Tikka 
	 chilli Masala *** 	  £8.95
Chicken or lamb tikka chopped into small pieces 
cooked with fresh green chilli, spring onions and 
tomatoes in a hot sauce with fresh coriander.

43 	 Chicken Tikka Methi Special * 	  £8.95
Chicken cooked with spring onions, chef’s secret herbs 
and spices with fenugreek in a medium to sweet sauce.

44 	 Chicken Tikka Mushroom  
	 Dupiaza Special *	  £8.95
Chicken cooked with freshly cubed onions, green 
peppers, and mushrooms in a rich medium to sweet 
sauce. Yummy!

45 	 Chicken or Lamb Tikka 
	 Achari Zeera *** 	 £8.95
Fairly hot dish with chef’s home made mixed pickles 
and added Cummins.

46 	 Chicken or Lamb Balti *** 	 £8.95
Chicken or Lamb highly spiced with chopped green 
peppers, onions, green chilli and fresh coriander.

47 	 Chicken or Lamb Karahi ** 	  £8.95
Chicken or lamb cooked with fresh coriander, onion, 
tomatoes, capsicum and root ginger.

48 	 Chicken/Lamb Pasanda * 	  £9.95
Thin slices of chicken or lamb flavoured with herbs 
and cooked with almond and cream with a touch of 
brandy.

49 	 Chicken or Lamb Tikka Saag ** 	 £8.95
Chicken or lamb tikka cooked with spinach in specially 
selected herbs and spiced with medium thick sauce.

50 	 Chicken Biriyani ** 	  £9.95

51 	 Lamb Biriyani **	  £9.95

52 	 Chicken Tikka Biriyani ** 	  £10.95

53 	 King Prawn Biriyani ** 	  £11.95

54 	 Vegetable Biriyani ** 	  £8.95

55 	 Persian Biriyani  
	 (with tropical fruit) ** 	  £9.95

56 	 JASMINE Special Biriyani ** 	  £10.95

Appetiser Tandoori Specialities
FROM FLAMING TANDOOR CHARCOAL CLAY OVEN BARBECUES SERVED WITH 
VEGETABLE SAUCE.

Chef’s Recommendations

House Specialities

Biriyani Dishes
Savoury rice Dishes served with vegetable curry

jasmine
I n d i a n  R e s t a u r a n t


