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Authentic Indian & Bonglodeshl Cuisine
RESTAU J_NT,A‘I\‘ID TAKEAWAY.

Mirchi the Restaurantd gs a sfi ulch’ng rdnge
f Indian ‘and Bonglcdeshr*éllshes with aéreative
twist to appeal to the Western Palate.

Our menu has been influenced by thousands of
years of Asian culture and has been carefully
prepared to present an interesting and exciting
representation of one of the world’s most popular
cuisines.

BOOKING IS HIGHLY RECOMMENDED.

As we are unlicensed you can
bring your own alcoholic drinks.
Strictly no soft drinks allowed

www.mirchibloxwich.co.uk

ALLERGY ADVICE

Most of our dishes contain
GARLIC, SOYA, GLUTEN, COOKING WINE & SESAME OIL

Some of our dishes may contain these 14 allergens as follows
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If you have any allergies to these products please inform
us before ordering. We will do our best to advise you.




Vegetarian Starters

Popadom (Plain or Spicy) . . . . . £1.25 Onion Palak Bhaji ......... £4.55

Relish Tl'Gy (3 Dips) ....... €205 C}Hls.sic frit.ter mjd(.e from sliced onions, fresh spinach,

Onion Bhajee............. £4.25 T;I . Cumm;\n hgmg—er' 0465
aneer Achart. . ........... -

Vegetc ble Samosa (2) ------ £4.15 Indian cottage cheese diced and marinated in

Stuff Pepper (Veg).......... £4.85 Ahmed’s achari pickle.

/NEE TG oo aooosassooose £4.15 é‘\lohodchofp : .'ﬂ; I. ” E d 2 'f'd"' £465

Paneer Chilli.............. o I Lol il Sl il

Paneer Tikka.............. £4.65

Tandoori Starters

Stuff Pepper (Chicken / Meat) ... vii SIS
Meat / Chicken Samosa (2} . ..., £4.65
Sheek Kebab ............. £5.05 ShamiKebab............. £5.05
Reshmi Kebab (withegg) . . . .. £5.25 NargisKebab............ £5.55
Tandoori Chicken.......... £5.15 Chicken Tikka ............. £5.15
Chicken Chatt (Puree) .. ... .. £5.15 Chicken Tikka Pakora....... £5.15
Lamb Tikka . .............. £5.15 Shasliq Chicken / Lamb. ... £5.45
Sticky or Spicy Wings . ... .. £5.50 Mirchi MixKebab. ........ 5195

Seafood Starters

Prawiy Puree = %s.s == £5.05 King Prawn Butterfly. . ... ... £5.05
King Prawn Puree.......... £5.55 Tandoori King Prawn . . . . . .. £5.85
Garlic King Prawn . ........ L8575 L EishoB kO TE bt usrmemerermrerer £4.95
Gourmet Appetisers

Mirchi Mix Platter. . .. ............. (2 Persons) £12.95 . . . .(4 Persons) £26.95
A grilled platter with a mix of chicken fikka, spicy wings, seekh kebab and lamb fikka

ATl Tl T G [ e eyl ol i o 0 {548)

Breast fillet chicken stuffed with mince meat in the centre with herbs & spices

& caramelised onions & peppers

Ragshnii. Chickensm o2 g e e e ) £5.95
Chicken stuffed with herbs, cheese & meat covered with bread crumbs

REZ@ G T T mrr v e i T+ e e £5.95
Indian omelette bed with diced lamb & chicken, medium to spicy

ke e T Pr e — e ———— . £595
Chicken strip, cooked with mango chutney & paneer & chillies, hot

Bluck AcmdamF e o e e s e, vk T £6.95
Strips of prime duck breast, shallow fried and served with a drizzle of honey and roasted sesame seeds
Garlic Chicken Tikka Chilli ... ... ... . £195
Chicken tikka cooked with a twist of different spices and fresh chillis

Malig€hicken . e e e £5.95
Chicken marinated with a creamy sauce and authentic spices. Slightly mild to medium hot

King Prawn Delight ....... ... ... .. . £6.15
A unique starter cooked with pineapple and a sweet chilli sauce

Kebab-Roll Bl o e e £5.95
Sheek kebab rolled into a paratha bread, garnished with onions and peppers

ALK 51 RS TOI S [ o ey ey el o)
Succulent chops marinated in a special sauce

ChillirFish B o o o T £5.95
Paangash fish, diced and cooked in our chef’s own herbs

Garlic Butter King Prawns BB . . ... ...t £5.95
King prawn cooked in shell with garlic butter herbs

Pe LI DIUTENTI () - - i S et atio s Tl o, - N R oK)

Prawn coated in corn flour and served chef’s herbs



Tandoori Fusions

All tandoori dishes are marinated in yoghurt, lemon juice with garlic, ginger, chillies and freshly ground spices
& tandoori spices, and then barbecued in a tandoori oven served on a sizzler with fresh green salad and mint
sauce. Try our side dishes to compliment the Fusions

TANGOOHRENICKENE(A Al s i e e £10.95
Chicke gl M b K g e e e £10.95
landeen KingiRrawniie . - ol e £13.95
T O O VA o= = s et £12.95
Lamb or Chicken Tikka Shos“q (Add extra £1.50 for aloo or mushroom) .£11.95
e e T T e T T T ki
L) £11.95
Chicken tikka fried in a pan with mushrooms, sweet corn & fresh chilli (medium hot)
Tamdeori-Fish-Biran—r—rrmmrre s e £12.95
Grilled fish comes with caramelised onions, mushrooms & capsicums

Ehickerm=fkka FiltsrBirdn Bl = T £12.95
SalmonTikka ......... . 8. . . . ... £14.95
Tandoori King Prawn Shashliq ............................. £14.95

House Recommendations

@ May contain traces of nuts & almonds

Murugh Nawabi® .. ... £11.45

Succulent chicken tikka grilled in clay oven then cooked with mixed fruit,
coconut, almond, creamy sweet mild taste

e T T T e e e e e £11.45
Pieces of chicken cooked with succulent mango to create a wild exotic taste
Chicken Tikka Chasni®. . ................ ... . £11.45

A very popular dish from Calcutta, boneless marinated chicken, garnished with
almonds, yoghurt & mango chutney to give a very mild taste

Zamjiee MeasglgiO s Sy e £11.45
Sweet & creamy dish comes with tangerine

Chicken TikkaPassanda ® . ....... ... ..., £11.45
Barbecued chicken tikka cooked with yoghurt, almond, coconut, sweet & creamy taste
ChickenFilka-Corry- @ ——— . . v v oo T e £1-45
Cooked with almond, coconut, plumb, tomato, sweet & creamy taste

D101 (2} NS 1N i o csem. ey 5, o — o e £H.45

Marinated tandoori chicken tikka fried in butter cooked with chef’s prepared
special sauce, to give a sweet & creamy taste, consists of almond & coconut

Makkon Chicken® ... ... £11.45
Sweet & creamy, cooked with onions

Chicken TikkaRed Masala® . ............................. £11.45
Sweet & creamy cooked in special Masala sauce

hirchisS pecial Ve G ny e el s, £11.45
Mix of tandoori in a spicy bengali sauce. Contains king prawns

Golden Chicken Curry. .. ... £11.35
Cooked with cucumber, tomato & garnished with omelette

Jaip U e Rigkan o oM e e e s £11.35
Very popular dish from Jaipur, marinated chicken grilled in the clay oven & cooked with mushrooms & tomato
sauce

Achari Bhuna (Chickenorlamb). . ... oo £11.35
Medium spiced grilled tikka cooked with special tangy sauce

Karhi Chickenorlamb. ........... .. ... ... ... ... .. ...... £11.35
Tender chunks of chicken cooked with diced onions & peppers, comes in a skillet with garlic

North Indian Garlic Chilli (Chicken orlamb). ... ................. £11.35
Grilled chicken tikka fried with garlic & chilli cooked in spicy sauce fo give a hot taste

Naga Chickenorlamb....... ... . ... ... ... ... £11.35
A Bangladeshi dish cooked with the finest hot chillies & spicy sauce, hot

Karbadi Chickenorlamb ......... ... ... .. .. ... ... ...... £11.35
A dish all the way from Punjab cooked with potatoes in a very saucy dish

T el AL Y1 PR e T e T e £11.35
Tandoori mix meat cooked with thick sauce & chillies

Tandoori Chicken PaneerPalak . ............................ £11.35

A spinach dish cooked in a medium sauce & comes with Indian Cheese



Chef’s Exclusive
Mango Chilli Chicken . .......... ... £13.25

Chicken dipped in mango sauce & spicy sauce then garnished with chilli

Sz e T e e e S s i, o £13.25

Thinly sliced chicken tikka stir-fried with peppers, onions, baby corn, carrots infused with liquid seasoning and

garnished with a garlic sauce. Served on a hot sizzler.

Mirchi Achanak Roll. . .. ... . £15.95

Breast chicken fikka filled with marinated keema cooked in clay oven prepared with chef’s spicy sauce comes

with crispy mushroom

Mirchi Lamb Shank .. ... ... . £17.25

Succulent roast leg of lamb marinated in spices, comes with a medium dry sauce,

a mouth watering sensation (new recipe)

NGRS L S £13.25

A dish that comes from the north of Bengal, flavoured omelette with garlic & spring

onions as a base, cooked with stripe of tandoori chicken in tamarind sauce & lamb tikka

Garlic Chicken . . ... £13.25

Chicken marinated with garlic, pickle, garnished with garlic sauce and sliced garlic

Sylheti Noodles Delight. . . ................ ... ... ........ £12.95

Stir fried noodles cooked & prepared with egg, spring onions & diced chillies, you can have it with the

following: chicken, prawn, meat or fish

TaweSpecials. B S e I s P69

A mix of chicken/ lamb or king prawn, a dish cooked with chef home made sauce, medium to dry, spicy with

cinnamon & bay leaf, served on a sizzler, highly recommended

PresidenfialFrGrill-r v s e e e £13.95

Cooked with marinated mix meat, king prawn and comes with a dry sauce, flavoured with tamarind and

herbs, diced onion and peppers

DuckKeHoney ............ i £16.95

Breast fillet duck marinated with honey and tumeric shallow fried and cooked with a sweet

and spicy sauce

Chicken Bahaar . .. .. ..o £13.95

Fresh chicken cooked with a sizzling spice and home made flavours. A must try for chicken lovers

Chicken Tikka Shashlik Bhuna . ... ... L. £13.95

A Bangladeshi dish cooked with herb & spices with chunks of tomatoes, onions & peppers. Medium to spicy hot.

(@A @ 6 Gl oo e R B, e £13.95

Chicken coated with cornflour then cooked in chef’s special sauce. A must try!

Modhu Minty Lamb .. ... ... £13.95

Cooked with dice lamb marinated with mint sauce and spices

Chicken Manchurin mew . £14.95

Breast chicken pieces coated with corn flour, cooked in an oriental sauce. Very dry and spicy.

Mozza (Chicken or Lamb) New . . £14.95

Tandoori chicken or lamb cooked with sag and minced meat.

Roilway Gosht (Beeforlamb) Mw ... £15.95

Tender lamb or beef cooked with chili and garlic on a lentil base bed. Garnished with crispy potato

Mirchi Pie (Chicken or Lamb) ™ew ... £14.95

Cooked with a base of mashed potato, spicy mince meat. Served on a sizzler.



Sea Food

Tandoori King Prawn Garlic Chilli. . ... ....... ... ... ... £15.65
Grilled king prawn in a special sauce with fresh green chilli, little hot taste

PangashiKorhife ¥ e, e S asa T e A S £15.65
White bonless fish dish, shallow fried and cooked in a korhi sauce. A flavoured dish you must try
GoalKingRrawns . . . oW e = s e e £15.65

Jumbo king prawns cooked with a medium spicy sauce served on a sizzler garnished with
finely chopped mushrooms and peppers

KR re M T TR e e Rt e e B e o £15.65
Whole medium spiced king prawns cooked in a South Bangladeshi sauce including coconut milk
SeapBassNapyaliF s e e, e e e X £16.65
Pan fried fish cooked in a mild to medium coconut based sauce. Served on a bed of potatoes
SeaBasslenga: . sl com o il e E— £16.65
Filleted sea bass cooked in a light spicy traditional Bandgladeshi sauce

Tandoori King Prawn Shahi Bhuna ................ ... .. .. ... £15.65
An authentic dish cooked with diced onions and peppers in a medium spiced sauce. Served on a sizzler
e o B TiTe] | R T ateo & o ee OE e  e £15.65
King prawn cooked with jalapenos and baby chilli peppers. Hot dish served in a thick sauce

Garlic Pepper Pangash BBl . . .............ccitiiiiiiann.s. £16.95
Cubes of fish coated with corn starch, cooked in a special sauce.

Salmon Dill BhoonaBB>. . ...........cooiiitii i £16.95
Piece of salmon cooked with chef’s spiced blend with tomatoes

SeaBassTarka B . .. ... £18.95

Shallow fried sea bass cooked with mild spice and served with mix vegetables on top and garlic sauce.

Mirchi Balti Dishes

Medium hot, cooked with tomatoes, capsicums & balti spices

Balti Tandoori Chicken & Chicken Tikka. . .................... £11.05
Balti Tandoori King Prawn & Tandoori Chicken................ £1.55
Ballifandooiopecialfire: e o e T £12.05
Mirchi-Boli—r s e e £11.85

A Bangladeshi dish cooked with the most unique and urban flavours and a mix of all meats

Tandoori Masala
Cooked in the clay oven then cooked in pot with mince meat, herbs & spices to give medium to hot
taste with touch of almond & coconut

MRS RECIGL VX IV C S Gl e e e S S e ot s
Chicken Tikka Masala (Mediumhot) ... ... £N.55
Tandoori Murgi Masala. . ... . £11.55
Terrdeorsimg Prawroseld o T e e £13.05
Lamb Tikka Masala.. . ........0.. ... ... .. e £11.85
NirchrChllzMpeiasalar et s £12.15
Vegetable Selection

2aTaP-ro ] T ot TR, S e S £10.05
Chana Aloo Bhaar. ... £10.05
8120 (2} (6 {1 TET NN BT gyt e i e £10.65
PaneerFydrabadi-=S. . . o m s N e e £10.95

An authentic flavoured dish made with paneer, spinach and coriander, cooked with a touch of cream and
garlic flavoured yoghurt with a sprinkle of garam masala.

Biryani Dishes
A traditional Bangladeshi dish, consisting of fresh spices & herbs prepared in basmati pilau rice with a
hint of saffron, simmered with pure vegetable oil & served with a vegetable sauce

V€ G EI0 DTSR M CIN I S I om v TSTTRTIN. (0 ST e £12.05
Chicken or Lamb or Prawn Biryani . ............. ... .. ........ £12.15
Lamb Tikka or Chicken Tikka Biryani ........................ £12.45
T T T T e ———— sl i repe=pb
ChefsSpecial Biryani . .05 = e e £13.15
Tandoori King Prawn Biryani. . ... £14.15
£ Hoal e = et T T e e . £13al5

Keema, egg, tandoori chicken & lamb tikka cooked with a hint of chilli & onions



Traditional Balti Dishes

Curry
Madras
Vindaloo
Dupiaza
Bhuna
Dansak
Pathia
Rogan Josh
Jalfrezi
Korma
Sagwala
Bengal

Balti

Chicken

Lamb Tikka

Tandoori King Prawn  £14.35

Extra:

Authentic medium hot dish
Cooked in aromatic herbs & spices fo taste very hot

Cooked in aromatic herbs & spices to taste extremely hot

Cooked in a blend of exotic herbs with tomato, capsicum & extra fried onion.
Medium hot dish

Cooked in richly aromatic herbs & spices with dry onion, tomato & capsicum
sauce. Medium hot

Cooked lentils, pineapple, fresh herbs & spices, sweet. Slightly hot

Cooked in herbs, spices, garlic, ginger & chefs special tomato puree based sweet,
sour & slightly hot sauce

Co?ked herbs & spices garnished with tomatoes, onions, capsicum & fried in
garlic

Eooked with fresh green chilli, chopped onions, garlic, ginger & tomato. Slightly
of

Cooked in mild creamy sauce with sultanas & coconut. Very mild

Cooked with spinach, exofic herbs & spices, tomatoes, onions & capsicum.
Medium hot

Marinated in spices &J/oghurt with fresh garlic, onions, tomatoes, peppers & fresh coriander in
spicy sauce with boiled egg

Exotic herbs & spices in a medium sauce

! Vegetable

£11.65 { Tandoori Chicken ~ £11.65 { Chicken Tikka £11.65
£11.65 | King Prawn £1335 | Special Mix £12.35
Tandoori Special £14.35

Madras or Vindaloo Hot

Mushroom or Sag or Vegetable
Chicken or Lamb or Prawn

King Prawn or Tandoori King Prawn

Combination Dishes

T ST (€A g el i e, et e £13.95
2—Chickem TRk Eofr Y& ambRegan . e i o
3. Balti King Prawn & Chicken Tikka Dansak. . ............... £14.25
4. Chicken Tikka Jalfrezi & Tandoori Chicken Saag .. ............ £13.95
5. Lamb Tikka Dupiaza & Tandoori Chicken Pathia . ............ 7 71 = o
6. Lamb Tikka Madras & Tandoori Chicken Curry ............ £14.25
7. Chicken Tikka Zamiree & Chicken Tikka MosalaRed. . ......... £14.25
8. Tandoori King Prawn Balti

& Chicken Tikka Mushroom Bhuna



English Dishes

All the following dishes are served with fresh green salad and chips

Steak (mushroom / onions). . . ... £12.95
Roast Chicken (onthe bone). . . ..o £9.95
SCaPiRECENREE Ty e e £8.95
Omelette (chicken / prawn / mushroom) .. ...........c..ccoiieu.... £9.25
T ] e e el et e e, 1 £7.95
Chickenuggets == " mrrm—: e T e £8.95
Bish Fingers & Chips. ..o SRes T e £8.95
ChickBn' & Chipse... 28 0. 0 =00 sl R e £8.95

Side Dishes

G e B T T T e e £4.95
G R T T G T T — e S — £4.95
BergorBhaiee. . .~ T T A T T £4.95
Caulifloer Bha s e e e e £4.95
Mughroom Bhajee® . .o ... .0. ... 8ol T £4.95
SaagBhajee. ... ... £4.95
(Bl e DG SEEy (L o e s SRS £4.95
BombayfAloor o s G e T e £4.95
T 6 A o N T 6 YT o e i st o e £4.95
Balti: Sauce~Mesala-Savee=Elc. = = = . 5 e e £6.95
(G 7ot - e LS ) . e BT e £385
MasalaiChips T B e i i o £4.45
Accompaniments

RIGEF TR ST . e R e T £4.15
TS N T o e e e ey £4.45
Rl e R e e e e £4.45
D L L e e T it S S £4.65
Sizzling Rice BB ... ... ..... 5 ccoouBiveoeeeonoeoemmionenesin £4.65
Naga Rice (chillies + keema). . . . ..o £4.65
Pineapple Chilli Rice BEE . . ........... ... ... ... ............. £4.65
Mushroom Pilau Rices s ao oo ra v oo e e oo o, i £4.75
R e gl e e~ Sy £4.75
AT/FSTS R R 1 P N S = . (- £4.725
Arabian Rice (Sweet & fruity, contains almond) . . . .. ... £4.95
Mirchi Special Rice (Aloo, egg, mushroom) .. ..................... £4.95
Bangla Rice (Fresh herbs cooked with mushroom & spicy egg with spring onions &chill). . . . . . . . . £4.95

Sylheti Tikka Rice (Cooked with tikka, egg & coriander). . .. ............ £4.95



Naan Breads

R CHHCITH Cluonyens T e e P e e e e g | T o i
Chappatiz— e e e e £2.45
e e e e £3.75
[oTe] T S . R, R R, O £4.05
T I e e s Wt £ e v IS iy SRIER £4.35
L= 1 s e el e o R (P £4.35
Vegetable = w. . 5. o 0l w5 CH=G5
[ T T e A R b e T IS B £4.35
Corande st S aes ey e £4.35
il e N i~ e £4.35
] }T-T1 = P v e, Sty ey i = sy — £4.35
T N e e = s £4.35
Mirchi Special (Garlic, keema, chilli & onions) . .. ..ot £4.35
SYaTaTa FIN [0~ (1 S Ry~ o i e e S £4.35
Drinks SMALL PINT
SQUASh- i e L e T ———— ShP5 . £2.95
T e e e P S T
[DIT=] a@rol o Tt s S e ! £295 ....£4.25
lemonadesit s i P e L e LM ST 445
Fonta . . oo s g e . e - £3.25 ....£4.45
Orangeluice ... £2.65....£4.25
PineappleJuice ......... ... ... £2.65....£4.25
Mangoluice. ... .. £2.65....£4.25
] A0 st e R oy e )
Sparkling Weter— et ST e e T £255
FaT T[TV AT T W - e et cermr s I R, SRR, | £2.55
SodaWalers. 8. 0 5 Mo e 5255
120, TR ol Nk SRR s s o e o £3.55
A pletiZETm e T e P i TN e TS AT £3.55

ALLERGY ADVICE: SOME OF OUR DISHES CONTAIN NUTS, NUT TRACES, GLUTEN AND
SEAFOOD SHELLS. IF YOU HAVE ANY ALLERGIES PLEASE INFORM A MEMBER OF STAFF



