Sloare Read
FOOD ALLERGIES &

INTOLERANCES

CUSTOMER ARE ADVISED TO LET OUR STAFF KNOW IF ANY FOOD MAY CAUSE

ALLERGIC REACTION PRIOR TO ORDER. 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 YOU.

CONTINUE




Sept. 2020

Kebab Sandwiches

Served on fresh naan bread with salad

Chicken Kebab 4.50 Chicken & Lamb
Mixed Kebab 5.00 Sandwich 5.00
Shish Kebab 4.50

eng‘lsk Dishes
Chicken Omelette 4.50 Prawn Omelette 4.50
Mushroom Omeleite v 4.90 Mixed Omelette 5.20

All omelettes above are served with chips

Finest Cassics

BhﬂM (medinm)

Well spiced curry with a thick sauce,
garnished with green peppers, tomatoes and chopped onions.

Josh (medinm or hob)

Spiced with herbs and garnished with fried tomatoes

A warm welcome awaits You at

and onions. A most tasteful dish, hot or medium on request.

SMW (medium or hot)

Lentil dish

Madvas tob)

A most popular dish, rich and hot. Extensively prepared

—Shagor—

EST. 1988

with chilli, lemon and plum tomatoes Chicken & ChipS 3.50 Chicken Salad 3.80 “\snk ’o N
A Chips & Curry Sauce v 3.70 Prawn Salad 4.00 . \
Vindaloo (very hob) Chips & Cheese  3.00 Salad Bowl 1.70 Turnmg ouvy
o C:*:Y'j (mild o modin) customers indo fans
A basic dish cooked in sauce with a touch of rich spices . -
€ Side Dishes
Very mild and creamy, sweetly flavoured with coconut. Highly Bombay Potatoes 3.20 Aloo Chana 3.20
recommended for children and those keen on creamy curry. Bindi th|| (lody fingers)  3.20 S Nalo A| Nick peas 3.20
- aa oo .
Dhansak (med or ot / sueeh £ sour) ‘S’g?ne;g:'ghi'i‘i"" 320 o & spimoc]
North Indian origin. Fairly hot & sweet, garnished with hot lentils - ’ Ch S 3.20
" ? y . b ! ' Mushroom Bhaiji 3.20 ,:h,‘f?f“ fsaﬁcdn
bu?lﬁzﬁ (medinm) Cauliflower Bhaiji 3.20 Chana Prawn 3.20
Cooked with chopped onion and peppers, very popular. Chana Bh0|l 3.20 Thy . :[a)sh L"C wn)
Bindi Aloo Bhaji 3.20 larka Dhall flentils]
W“ (Mﬂ' Ng M) (potato & lady fing :'S! h
Chicken 5.20 Prawn 5.60  Aloo Gobi 320
Chicken Tikka 6.20 King Prawn 9.90 ;’d;‘; M ;th’l"“""f" -
Meat 5.40 King Prawn Tikka 9.90 temareck : y
Special Mixed 6.20 Vegetable v 5.20 (polalo & femgre Peri Per Sauce 320
Keema (Minced) 5.60 Mushroom v 5.20 .
Rice
TA'\AOOY' Sh( ng blSL\% Pilau Rice v 2.00 Special Rice v 2.30 AWARD WINNING TAKE AWAY AT
Boiled Rice v 1.80 Mushroom Ricev  2.30
Tandoori stir fry in 'S?Qi':::n?' ﬂk:/t?i with pilau rice and Keema Rice 2.30 Onion Fried Rice v 2.30 EngIIsAl“ d
vegetable sc’}uce or choice of sauce i warads
. . S . 2017
Chicken Tikka (sfr fry 7.50 Chilli Chicken Tikka (i) 7.50 S n alvi%
Tandoori Mix (i) 10.90 Tandoori King Prawn fir i) 9.90 A
Garlic Chicken Tikka (sir fry) 7.50 Naan v 2.00 Keema Paratha 2.50 182 Colne Road - Burnley - BB10 1DY
Garlic Naan v 2.20 Vegetable Paratha v 2.50
1 u D's h Qs Garlic Butter Naan v 2.30 Chips v 1.90 ) w7 lke” F R E E D E L IVE RY
TA’\AOOVl GYI | Keema Naan 2.20 Chappati v 0.90 Al e T Pm T Y Tm R E
Sler\'ed' with mflcld, p||:u‘ rnc.e‘, '.:get‘otalye curry Peshwari Naan v 2.20 Buttered Chﬂppﬂﬁ v 0.90 on orders over £10.00 within a 3 mils ragius - over § Mikss pPieass Snquirs when ordenng
{or @ sauce of your choice) and mirt sauce Buttered Naan v 2.10 Garlic Chappativ  0.90 )
Chicken Tikka (of the bone)  7.30 Tandoori Mixed Grill 10.90 Paratha v 2.50 AWARD WINNING TAKE AWAY AT
Lamb Tikka 7.60 biteions 000 English
Tandoori Chicken 7.20 Chicken Shashh . ,_
(on the bone) Lamb Shashlik 8.50 . e Awards F” 8 Sat 4 1 ,Jn"
Tandoori King Prawn 9.90 Mixed Shashlik 9.90 SOF+ b(]f\ks 2017 - S
Tandoori Mixed Grill 8.90 King Prawn Shashlik 9.90 . .shagortakeaway.co.uk
{on the bone) Coke 1.00 Diet Coke 1.00 Printed by Pennine Print Ltd T: 01282 459300 E: sales@pennine-print.co.uk




Stavters

(Medium strength and served with salad)

Onion Bhaji v 2.50 Chicken Tikka iz ) 3.40
Meat Samosa (x 3 2.70 Mix Tikka (ir 420
Vegetable Samosa (x3) v 2.70 Shami Kebab 3.20
Garlic Chicken Tikka (:+-#,)  3.40 Reshmi Kebab 3.20
Chilli Chicken Tikka (=i +, 3.40 Chicken Nambali 4.60
Lamb Tikka (zir - 3.40 Cnek grlled vih Fied
Puri starters (Served with freshly cooked flaky puri bread)

Chicken Chaat 3.70 Chilli Chicken Puri 3.90
Lamb Chaat 3.70 Chilli Lamb Puri 3.90
Vegetable Chaat v 3.70 Mixed Puri 4.00
Chana Chaat v 3.70 King Prawn Tikka Puri 5.80
Peri Peri Chicken Chaat ~ 3.90 Spinach Puri v 3.70
Peri Peri Meat Chaat 3.90 Mushroom Puri v 3.70
Aloo Chaat Puri v 3.70 Garlic Chicken Puri v 3.70
Prawn Puri 3.70 Garlic Mushroom Puriv ~ 3.70
King Prawn Puri 5.00

Tandoori grill starters (Marinated with herbs and spices & then cooked in
tandoori oven)

Tandoori King Prawn 5.50 Lamb Tikka 35
Tandoori Chicken (on thebore)  3.20  Sheek Kebab 3.2
Chicken Tikka (c# the 3.30 Mixed Kebab 37
Po\ a\o\oms and Relishes
Papadoms 0.60 Garlic Sauce 0.6
Mango Chutney 0.60 Chilli Sauce 0.6
Onion Chutney 0.60 Mixed Pickle 0.6
Mint Sauce 0.60 Side Salad 0.6

Tikka Massala Dishes tmedium or hob)

Chicken Tikka Massala  6.20  Lamb Tikka 6.30
Tandooeri King Prawn 990 Mixed Massala 8.20

Korai Massala (vedivw)  Passanda Gredion)
MU Tikka Carvy (s Makhan Tikka Massala (it
Roljo\l N\o\sso\'o\ (medinm) (Pc?uL’\v‘) Gﬂf{jb MASM(A (medium)

Chicken Tikka 6.20 Special Mixed 8.20
Tandoori King Prawn 9.90

Balhi Dishes

Balti Madvas Balli Samber (nedivm or kod)  Balhi Rogan
BaltiSaag  Balti Bhuna  Balhi Khavahi

Chicken 6.00 King Prawn 9.90
Meat 6.20 Prawn 6.30
Vegetable v 5.60 Special Mixed 6.90
Chicken Tikka 6.50 Mushroom v 5.60

Bivyani or Hot Cailli Bivyani
(Prepared with pilau rice, but the chicken efc
A rich dish garnished with egg, toma

is fried in spicy oil

o & cucumber.

Served with vegetable sauce (or a sauce of your choice)

Chilli Biryani dishes with fried fresh green chillies & hot spices
Chicken 7.00 Prawn 7.30
Chicken Tikka 7.70  King Prawn 9.90
Meat 7.30  King Prawn Tikka 9.90
Special Mixed 7.50 Vegetable v 6.60
Keema (minced) 7.30  Mushroom v 6.60

Special ———— Sbagor ~—_ Dishes

All dishes are not served with chips or rice unless stated.

Jaflong Special (uediun or ko)
Naach Naga tueh)
Shuhang Karahi
Naga Mirch Special deb
Achar Bhana (medien or ho)
South Indian Gavlic (uediun or ket
Tanghile Margh BRAJA Gredion or hoh) 6.50

Cherse Shahi (wedium or hob)

Sdkd— Margh Massala (nedin or ot 6.50

Chicken Tikka Chili Massala oot

Chana Special medinn or heb)
Bengal Special Guedion o oty

Madrassi Palak Special Guedinn or kot
LmriSpwhlBan(mAuwM)

Pabna Marghi Massala tuedion o bob)
CUavets Mad curyioh)
Garlic: \Josh tredinm or hot)

Desi Chicken 6.50

Desi B’wgmiw«mm 7.90
Buter Massala culty 6.50

Chicken 6.20 King Prawn
Chicken Tikka 6.50 King Prawn Tikka
Meat 6.30 Mixed

Keema 6.30 Vegetable

Prawn 6.20 Mushroom

New Dishes

Cooked in a traditional desl style, in a thick rich dry sauce using green chillies,
blend of spices, garnished with herbs & fresh coriander.

Chicken tikka cooked with fruits and a mild fruity coconut sauce. Very tasty.

Cooked with deluxe spices in a Koral slyle, combined with our finest Bombay
potatoes and flavour enhanced with plum tomatoes and fresh coriander.

Chicken cooked with spices and Fenugreek.

Avery rich and delicious curry. Cooked with tomatoes and spices. Finished off
with garlic and ginger to give it a extra special taste.

Signature Dishes

Pul-Pul SF%M( (mediam or hob)

BA“’! ExcoHeA Gmedion o o) 7.30
H‘j.' f chic r-nhi:lntHJ’mdh] orawn tikka, in a medium balii souce
with vari ros Spice:
Roﬁﬂ\t N\o\ so\lo\ (mecdiom) 6.50
T hicken tikka cooked in a smooth massola souce.
oconut
Bun Om.km bt 6.50
A mild, ¢ my curry thot's sure fo please all tasies

Kmo\ Mp\h\r (medium or hob) 6.50

derful deeply flavoured North Indien dish. Cooked with mince meat
peas 7nd crushed red chillies.

Kovm Jalfrezi Spuml Gob) 6.50

n fresh green chillies, almonc oconut and finely

c)‘ ped do Tasty.
Rogan Suprme,(m) 6.50
Similarto a regan jo dded ¢ der, chillies & hot spices.

Murgh N\AM— (medinm or M) 6.50
M—‘ with spinach, mint and green chillies. A dish with depth and flavour.
A;o.bko\ R Gmediam or hob) 6.50

Elwu =J| cka M e'd'\uoulnn emade sauce with spice, garlic and chillies

k Tamarina Gnedtivm o hot) 6.50

M- ka cooked in a unigue famarind sauce

BAMMI (i) 6.50
ooked with peanuts in a rich creamy almond sauce

Pop ulav blsk%

Po\H\w\ (hok, swieek & sour)

With fomato p sugar and lemon e, hot and spicy sauce with finely chopped

onions, fresh tom 5, spices ans
KA*H\mo\nAu (medlinm or hob)
It is o unique and classic anah curry dish, lentils cook
cin :umn and bay leaves

So\o\g (medinm)

1 medium spices, fomatoes and herbs with fresh spinach. Finished off
der.

ed with spices, green chillies,

h green chillies, garlic and fomaioes,

d with minced meat, g fresh green

chillies, ‘cp of lemon and finely chep

Chicken 6.20  King Prawn 9.90
Chicken Tikka 6.50  King Prawn Tikka 9.90
Meat 6.30  Mixed 7.20
Keema (minced) 6.30  Vegetable v 5.50
Prawn 6.20  Mushroom v 5.50



