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BOUT US

A warm welcome to

THE MELA

or 1

serienve. Our chief b

SET MEALS

Terms and conditions apphy: Any extra chicken or lamb from the menu will be £3.95, Seafood
dishes will be extra £4,95, This sat meal cannot be used in canjunction with any ather offers ar
promotions and can not be used during throughout Decemnber & Valentines day.

Sun - Thurs 14.95 per person | Fri & Szt 19.95 per person

Mela Platter
Chicken Tikkha, Cnion Bhaji, Semasa and Garlic Mushroors,

[Choose one)

Chicken Hyderabadi
Succulent pieces of chicken breast cooked
with anians, garlic, potatoes, sugar snaps
and baby spinach in a smooth special spiced

sauce.

Chicken Shashlik Bhuna Balti
Marinsted diced chicken cooked in olive oil
with ginger, garlic, onions and diced bl
peppers, in a thick gravy sauce,

North Indian Chilli Chicken
Chicken filet pieces cooked in five spices of
sauee, flavoured pred ominandy with garlic
ginger paste and fresh green chillies. A very

popular dish in Indian restaurants,

Chicken Tikka
Fresh lean chicken marinated, spiced with
frazh herbz ard spices. Skewered and roasted
in clay oven,

Chicken Jalfrazi

Tender chicken breast cocked in ginger, garlic,

onions,mix peppers fresh green chillies and
Mels spices

Chicken Korma
Pieces of chicken breast slowly simmered ina
mild-sweet, cocanut and almand seuce.

Lamb Shatkora
This is popular Bangladeshi dish, rich spiced
lamb with sour flavour of shatkora (Bergal
lime} a very popular dish laved by our staff,

Lamb Saagwala
Lean lamb infused with spices and slow
cocked with frech blended spinach ina
smooth medum sauce.

Chicken Tikka Massala
Chicken tikka cooked in a mild and sweet

flavourad sauce with coconut almend and
ground spices.

Paneer Kholapuri
Delicious and spicy panesr (cottage cheesa)
khelapuri digh is knewn for its spicy hot and

robust flavours

Bombay Aloo
Anirresistible dish of spiced potmtoes.

Saag Aloo
Fresh smooth spinach cocked with potatoss
frmsh garlic and onion.

Matar Paneer
Indian cottage cheese and matar (green peas)
are simmerad together in a luscious gravy,
made with tomate, snion and spices.

[Cheose ane)
Plain Rice Plain Nan Bread
Fried Rice Garlic Nan Bread
Pilau Rice Tandoori Roti

Dishes can be prepared mild, medium or hot on request.

f thers is a dish not mentioned on the menu, please do not hesitate to let one of cur staff
krow, our chef will be more than happy to prepare it for you.

FOOD ALLERGY NOTICE

Our dishes may contain the following allergens: Gluten, Crustaceans, Molluses, Fish, Egge,

Pearuts, Soya Beans, Muts, Milk, Cal

lery, Mustard, Sesame Seeds, Sulphites & Lupin

If you are unsure with this, please ack 3 member of staff.



VEGETARIAN DISHES

Main 9.95 | Side 5.95

Chana Dhall Bhuna

Bangal gram is known as chana dhall in Hindi.
It is commonly used with lentils in Indian
Cuisings. A flavourful dhall curry.

Paneer Kholapuri
Delicious and spicy paneer cottage cheese)
khelapuri dish is known for its spicy hot and

robust flavours

Paneer Makhani

Diced cottage cheese simmered in s makhani
cream gravy, with touch of dry fenugresk
lazves

Aloo Gobi
Potato & caulifionver

Palak Mushroom Bhaji
Fresh spinach, mushrooms and onions, sti-
frieed in light spices.

Bombay Aloo
Diced bits sized potstoes cooked in garlic,
ginger & medium spices.

Palak Paneer

Lecal Indian cheese lightly cooked with
blended fresh spinach with our own blend of
spices.

ag Aloo
Fresh smoath spinach coaked with patataes
fresh garlic and anion.

Matar Pancer

Indian cottage chesse and matar [green peas]
are simmered tagether in & luscious gravy,
made with tomato, enion and spices.

Dhall Tarka

The renowned concussion of red lentils
cooked in steamed pot, sprinkled with sizzling
curmin seeds, garlic, and aromatic spices.

Bhindi Do-Piaza
Okra, lized nions and
cooked in house special Mela sauce.

RICE

PHRTEREGE .o imrrere e i e i 295
Mush Rice. o 350

Garlic and Onion Rice..

Egg Fried RICe.... o 350
Chana Palak Rice . ... ocersiveassswissiivicn 395
Chickpeas & Spirach

Keema Pilan Rice Mince meat............ 3.50
Special Rice Egg & Peas.

BREADS

Plain Nan ..o 275 Chieese NAM e 3.50
Garlic s Qi Naii: i o 350 Chilli and Corander Nan.. ... 350
Tandoar Roti. ... ... 295
Peshwari Nan 350 d I 1
Leavened bread stuffed with cocanut and hayuwn wi' bread bisked in cur
suftanas,
Lacha Paratha ... 295

Keema Nan (Mince meat) ..o, 350

North Indian fried Iayened whole wheat brezd.

EXTRAS

Chips 250

Masala Chips ..o 295

Green Salad 295
Mela Special Salad.........coooco 350

STARTERS

Chilli Chicken ...
Fiery hot and full o‘fﬂmur ir\do-r_hll\ese
appetiser, sooked with bell peppers and onions.

Chicken Tikka 595
Marinated baneless morssls of chicken, Grilled
to perfection in a day oven,

Tandoori Chicken 5.95
Tandoori chicken marinsted in saffron. Then
grilled in a day oven, served on the bone and
infused with twist of spices.

Chicken Pathia Puree ... . 6.50
Chicken cocked in a thick spicy sauce with
fresh tomatoes and flavoured with green

w850

Adraki Lamb Chops ... . 6,95
Tender lamb chops |n{used wuh glnw and
aromatic tandoari spices. Senved with spicy
potato mash.

Reshmi Kebab 6.50
Minced meat seasoned with harbs & spices
served with an amelstte.

Nargis Kebab. .. .595
Bailed egg splce-d wvth Iamb mince, deep froed
& coverad with omelette on top

Seekch Kebab..........cooccoiouiivinsissnseiions 650
Spiced minced lamb |n|’us¢d with oorlandor

herbz, served with a puffy bread. aromatic ground spices and fresh herbs then
Aloo Achar Chicken 505 chargrilled in tandoor.

Fillat of spring chicken diced and cockad in

aromatic bland of ime pickle, fanre! sesds &  KeEMa Stuffed Pepper ... 595

baby potatoes, a rich startar.

Chicken Stuffed Pepper.... 590
Bull peppers cooked in the vmdoor and
stufied with diced chicken & mushrmoms.

Hariyali Chicken .. 650
Baneless chicken pleaeu are marinated in the mixer
of curd, spinach, mént leaves, corlander and white
greund white pepper. Cooked in a clay aven

Chicken Shashlil 695

Marinated chicken cocked on charcoal with
tomatoes, onions and bell peppers,

Samosa... . 550
Sautded pmaluwawd peas stulfed n ﬂhn pastry
and deen fried, served with fresh amanind ssuce.

Vegetable Pakora 5.50
Mix veq coated in spicy batter, deep fried.
Onion Bhaji 550

Traditional Indian snack. Crispy onions and
potatoes mxed with gram flou, then deep fried

Samosa Chaal ..o 5.50
|5 a lip smacking chana chaat with various
chutrey & spices.

Chilli Paneer .... i
A popular Indomchiriese startar dich made
from paneer, onions and roasted bell peppers.
Served with sweet chilli sauce,

Paneer Shashlik ... w395
Marinatad Indian ac:l:tage cheege coDked

an charcoal with tomataes, anians & bell
peppers,

ble Stuffed Pepper ... w350
Bull peppers cooked in the ranclnnr -nd

stuffed with ssasonal vegetables and spinach.

Bel peppers cooked in the tandoor and
stuffed with mince lamb, mushrooms and

cheese.

Fish Pakora 6.50
Cozted in spicy batter then deep fried

King Prawn Sag Puree... 395
King prawns cooked in a Ihlck spuc.y saucs with
fresh tomatoss, spinech and flavaured with
green herbs, served with a puffy bread.

Sall Dill Tikka 8.95
Cubes of Scottish salmen marinated ina
spcial biund o spice, Reoirad with
dill. Cooked in tandoor.

Tandoori King Prawn 895
Marinated juicy king prawn flavoured with
garlic and cooked over charcoal, served with
spicy potate,

Chingree Bhaji (Pravn Purse]... ... 650
Prawns cooked with onions, garlic and mild
spices served in @ puree.

Malangi King Prawn.
Juicy king prawns tossed with caramslise
crians and garlic in a creamy saffron sauce,

8.95

Vegetarian Mela Platter ... 8.95
Panaer Tikihi, Onion Bhaji, Vegotnhla Fakora
and Vegetable Somosa.

Mix Platter (per persen...... o 10,95
Chicken Tikkha, Hariyali Chicken, Kebab and
Adraki Lamb Chep,

ACCOMPANIMENTS

Plain Papad 0.95

Mix Raitha 225

Spicy Papadum 0.95



MELA SPECIALS

Chatu Chak

Chicken.........1.95 Lamb........12.95
Cocked with garlic, onion and coriander, spiced
with turmeric and gentle seasoning, Cocked to
perfection than topped with pan-fricd romatoes,
cucumber, clantio and fresh gresn chilbes.

Butter Chicken...........ccc . 1.95
Its origin ean trace back to Delhi during
Mughal rule. Grilled chicken cubes cooked
with cacanut milk, fresh cream, a host of
spices and generous helping of butter

In a ereamy smoath sauce.

North Indlan Chilll

Chicken........... 1.95  King Prawn...15.95
Cooked in five spices of sauce, flavoured
predominantly with garlic ginger paste and
fresh green chilbes. A very popular dish in
Indlian restsurants.

Roshunl Bhagar

Chicken.........11.95  Lamb .........12.85
A alternative to the popular bhuna. This dish

is prepared with onions, mixed peppers, fresh

herbs and spices, gamished with fried garlic &
bay leaf.

Chaettinad
Chicken 1M.95 Lamb 2.95
South Indian style spicy chicken cumry,
flavoured with hint of coconut milk and

curry leaves,

Murghi Massalam......
Mels's very own way of cooking lamb mince
together with cubes of chicken in fresh
tomato, onion, bailed sgg and chef's

blend of special spices.

Shashlik Bhuna Balti
Chicken......11.95  KingPrawn..15.95

Cooked in clve ail with ginger, garlic, onions
& diced bell peppers, in a thick gravy sauce,

Hyderabadl

Chicken 1.95 KingPrawn..15.95
Cacked with anions, garls, patatces, sugar
snaps and baby ssinach in & smooth special

spiced sauce.

Goan Flsh Karl.........
Sea-bass curry, spiced with mustard,
Ferugraek, coconut milk and fragrant with red
chillies. Tropical fish dich at its best. This will
surely transport you to Goa.

Ocean Pride. ... .16.95
& tantalising mixture of seafood cooked with a
sencational bhuna cauce,

Tawa

Chicken ... 1395 Lamb ... . 14.95
Coaoked with onion, roasted bell peppers on
an iron griddle 1o impart special flavour's,
freshly gamished with frash coriander,

a semi dry dizh.

Padina

Chicken......... .95  Lamb......... 12.95
Tender churks of chicken or lamb infused with
heney and fresh garden mints, cooked with
potatoss in a luxuriows sweet and minty sauce.

Rara Gosth... ... ... ... 12.85
Malz's very own way of cooking lamb mince
together with terder pieces of lamb in fresh
tomato, onion, and chaf's blend of special
spices. Garnished with diced onians and

bell peppers

Lamb Shank .. .. ... .. 16.95
Kashmiri delicacy of slow cooked lamb shank,
marinated in a smoky Kashmin chilli, ground
caniander and spices. Served with spicy mash,

Dhall Gosth . .. .. ... ... 12.95
Une of our chet's favaurite, tender lamb
caoked with chana dhall (lentils), blend of
aramatic spices and herbs, This recipe creates
a perfect hearty Indian-inspired dish, very
poputar in Hyderabad.

Railway Lamb Curry .......12.95
Terider lamb cocked ta perfection with bay
loaves, cloves, cinnamen, cumin and potatoes.
This dish goes back to the tme of the

British Raj.

Shatkera

Chicken......... 11.95  Lamb........... 12.95
This is popular Bangladeshi dish, rich spiced
chicken or lamb with sour flavaur of shatkara
(Bangal lime) a very popular dish loved by

our staff

Bengal Fish Curry
Juicy, fresh Scottish salmon piecas cooked in
fragrant onicn based sauce, curry leaves and
dry chillies. Served with rice.

Jungll Laal Maas..............12.95
Famous lamb delicacy, popular amongst
highway roadsid t3 in Rajasth
Coakad in thick gravy sauce with deggi mirch
and fresh red chilies,

Jhingha Macher Malal ... 16.95
Creamy king prawn curry iz west Sengal
delicacy. Cooked in thick sceanut milk gravy
with whole ground spices for stronger flaveur
Popular in Bengali wedding partias.

TRADITIONAL FAVOURITES

Chicken 1195 Vegetabl 9.95
Lamb 1295 Prawn 11.95
Chicken Tikka . ... ... ... 1295 BREPTAWD ....ooos oo 1595
Balti / Bhuna Korahi

Madium spicad dish All time favourite sromatic dish, cooked in

Mo ntroduction needed.

Madras
Fairly hot dish.

Korma
Mild & creamy.

Jalfrezi
Slightly hot dish cocked with onions, peppers
& fresh graen chillies,

!

Extrarmely hot dish cocked naga chilliss.

S
Medim spiced dish with fresh spinach

Pathia
Sweet S sour

Chicken Tikka Massala......................11.95

authentic styls karahi with diced capsicum,
wnion & tomatoes.

Passanda
A velvety mild dish cooked with fresh cream,
yoghurt & bailed egg

Rogan Josh

Tomato flaveured dish, medum-dry cocked.
With fresh harbs and greund spices, Gamished
with fresh chopped tomatees, onions &
coriander.

Dansak
Sweet & sour, cocked with
Iwtiths andl s

Dupiaza

A medium hot spicy curry with lomatoes,
cubed onions and peppers miked with a
varisty of spices.

MAINS FROM THE TANDOOR

Chicken Tikka 11.95

Tandoori King Prawn 1595

Frash lsan chicken marinated, spiced with
fresh herls and spices. Skewersd and roasted
in clay oven,

Mela Mixed Grill........
Tandoori chicken, hariyali chicken, cl
tikkha, sheak kebab, lamb chaps. Served with

plain naan,

Salmon Dill Tikka 17.95
A true delicacy, beautifully succulent pieces

of $cottich salmon infused with fonugreck

and dill leaves, served with steamed broceali

tossed in chilli flakes.

Marinated juicy king prawn lavoursd with
garlic and cooked over charcoal, served
with spicy potato.

Fillets of chicken marinated with white pepper,
greek yoghurt, frash mints and spinach cooked
in the grill oven,

Paneer Shashlik ... 195
Marinated Indian cottage cheese cocked on

charcoal with tomatoes, onians and

bel peppers.

BIRIYANI

Slow cocked in a sealed pot. Saffron Basmati rice with glazed enions, and par-cooked with
spiced fragrance water, Served with a vegstable curry,

Rajashtani Tamb Biriyani —
Hyderabadi Chicken Biriyani ... 11.95
1195

Prawn Biriyani.

King Prawn Biriyani ... FOu———: | <]
Sabiji Biriyani (Vegetable) —............... 995
Special Mix Biryani. 16.95




