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Starters 
             

  Onion Bhajis (2) V        
  Golden Fried Balls of Shredded Onions Mixed With Fennel,  

  Coriander, Garlic & Ginger. 
             

  Samosa (2) V or Lamb       
  Crispy Triangular Pastries Filled With Veg or Lamb Mince. 
 

  Mix Starter          
Bite-Size Pieces of Chicken, Lamb Tikka ,Sheekh Kebab & Onion 

Bhaji. 

   

  Tikka (Chicken or Lamb)       
  Bite-Size Pieces Marinated Overnight & Roasted In Our Tandoor.

    

  Lamb Sheekh Kebab        
  Delicately Spiced Mince Skewered And Roasted In our Tandoor. 
 

  Tandoori King Prawn Puri       
  Roasted King Prawns Served on Puri In a Tangy Sauce. 
 

  Five Rivers Sharing Platter for 2 (Veg or Non Veg)       
  Our Chef’s Selection Of The Day. 

 
 Suitable for Vegetarians 

        
Contains Nuts 
 

Medium Spiced              Fairly Spiced                  Hotter  

                



             

            Five Rivers House Specials 
    
  Great British Tikka Masala (N) 

    Exclusive Recipe Of Succulent Tikka In a Smooth Silky Sauce. 

 

   Pasanda (N) 

        Mild Spices Cooked With Yoghurt, Almond, Cream & Red Wine. 

 

       Rajasthani (N) 

         Princely State Dish With Mango Sauce & A Hint Of Coconut. 

      

       Nashilee   
      Cooked In A Special Sauce Of Citrus, Lime, Ginger & Garlic.  

   

      Hyderabadi Karahi   
      Sizzling Garlic Based Sauce With Onions, Garlic & Peppers.  

   

       Five Rivers Shahi Special  
Rich Tomato Based Dish Simmered With Button Mushrooms  And 
Medium Spices. 

  

       North Indian Garlic Chili  
Fresh Garlic, Green Chilli And Peppers Are Used For This Popular 

Dish. 

 

       Haryali   
A Flavorsome Blend Of Fresh Coriander, Green Chili’s & Green 
Peppers. 

 

       Naga  
      A Rich Hot Curry Cooked With Naga Pickle.    

   

             



              
      Classic Curries 

 

Achaari  
 A Well Spiced Dish Cooked In Mixed Pickle. 

 Bhoona  
 A Drier Than Usual Curry Packed With Flavour. 

 Brits Way Balti  
 A Popular Dish Cooked With Tomato, Onion & Coriander.  

 Ceylon (N)  
 A Hot Curry Cooked With Coconut Sauce.  

 Dupiaza  
A Medium Flavoured Dish Cooked With Whole Spices And     

Onions. 

 Dhansak  
 A Parsee Dish, Hot, Sweet And Sour With Lentils. 

 Jalfrezi 
 A Hot Curry With Ginger, Garlic And Fresh Green Chilli’s. 

 Korma (N)  
 A Well Known Mild Dish Cooked In Cream And Coconut. 

 Madras           
 A Well Spiced Thoroughbred Dish, Fairly Hot To Taste. 

 Pathia  
 Hot, Sweet And Sour In A Tomato & Onion Sauce. 

 Rogon  
 Medium Dish With Fresh Green Herbs & Tomato Sauce. 

 Saag 
 Delicious Curry With Green Spinach. 

 Vindaloo  
 A Very Hot Dish With Added Potato. 

 

CHOOSE ANY OF THE ABOVE TO BE COOKED WITH 

Chicken or Lamb -  Salmon -  Chk or Lamb Tikka -          

Paneer - King Prawn or Veg-      



  
 

       From Our Tandoor 
 Each Dish Is Left To Marinate Overnight in 

Our Special Sauce Then Roasted To Order 

For That Distinctive Flavor. 

 

   ½ Tandoori Chicken               
   Marinated On The Bone Overnight, Spiced & Roasted. 

   Chicken Or Lamb Tikka               
   Boneless Bite-Sized Pieces Roasted In Our Tandoor 

   Shashlick (Chicken, Lamb Or Paneer)             
   Skewered With Fresh Tomatoes, Peppers, Onions & Mushrooms. 

   Shashlick Salmon                
   Skewered With Fresh Tomatoes, Peppers, Onions & Mushrooms 

   Tandoori King Prawns               
   Marinated Overnight In Mixed Spices. 

   The Mixed Grill                
¼ Tandoori Chicken, Lamb & Chicken Tikka, King Prawn & 
Sheekh Kebab. 

   Lamb Sheekh Shashlick Kebab             
   Skewered With Fresh Tomatoes, Peppers, Onions & Mushrooms 

 

 

       Biryanis 

       Aromatic Basmati Rice With DelicateSpices  

& Fresh Herbs, Served With A Veg Curry. 

 

 
 

   Choose Your Biryani With: 

 

Chicken Or Lamb,King Prawn,Chicken Tikka     

Vegetable  or Special Mix.       

 



               

On The Side                      
 

We Make As Much Fuss Over Our 

Vegetable Dishes As We Do Our Seafood 
And Meat! Not Only Do We Appreciate 

The Different Food Choices Of The 21st 

Century Gourmet We Also Believe That 

A Vegetable Can Be     
A Smash Hit!       

                                                                  
 

  Aloo Gobi         
  Florets Of Cauliflower & Potato Cooked In A Tomato And   

  Ginger Sauce. 

  Bombay Or Sag Aloo       
  A Delicacy Of Cumin Tempered Potato Cooked With Tomato  

  And Onion. 

  Bhindi Bhaji         
  Fresh Okra Tossed With Hint Of Cumin And Onions. 

  Brinjal Bhaji         
  Aubergines Cooked With Tomato And Onions.  

  Chana Masala         
  Chick Peas Cooked With Special Spice Mix And Red Onions. 

  Dry Veg Or Veg Curry       
  Farmers Fresh Vegetables Cooked In Medium Spices. 

  Mushroom Bhaji        
  A Semi Dry Dish Of Fresh Mushrooms Diced In Medium   

  Spices. 

  Sag Or Muttar Paneer       
  Indian Cube Cheese Cooked With Spinach Or Peas. 

  Tarka Daal         
 Chana, Moong & Red Lentil Mix Infused With Garlic. 

 

 



 

                 

                Rice & Bread       

 
              Rice Compliments All Of Our Foods & When Eaten Together With             
                   Vegetables, Enhances Your Taste Buds. Breads Are Nutritional,       

                  Flavorsome And Challenge Chefs All Over The World. 

   

   Royal Basmati Rice            Naan           
   Pilau Rice    Cheese/ Chili  
   Coconut Rice    Garlic Coriander  
   Egg Fried Rice                  Keema Naan  
   Keema Rice         Peshwari Naan  
   Mushroom Rice    Chapatti    
   Lemon Rice            Paratha    

   Special Fried Rice          Tandoori Roti            
                
          
 
        

        Sundries 

  
       Curry Sauces (Various)     
       Raitha (Tomato/Cucumber)  
       Bowl of Chips      

       Fresh Green Salad Bowl   
 
 N: B If You Have Any Special Dietary Requirements Or Intolerances Please 
Alert Our Waiting Staff. MOST Of Our Dishes MAY Contain Nuts,  

  Dairy, Eggs, Fish, Shell, Soya And Other Allergens. If You Suffer or  

    Any Food Allergens Please Inform Us Before You Place Your Order. 

  


