
CHUTNEY ONION, (MANGO, MINT SAUCE).......................................
PAPADOM (PLAIN OR SPICY) ........................................................
CHICKEN TIKKA....................................................................
LAMB TIKKA...........................................................................
KING PRAWN TIKKA..............................................................
CHICKEN TANDOORI ...........................................................
TANDOORI MIX KEBAB.........................................................
SHEEK KEBAB.........................................................................
RESHMI KEBAB......................................................................
SHAMI KEBAB.......................................................................
PRAWN BHUNA PUREE..........................................................
FISH PAKORA........................................................................
CHANA PURI.........................................................................
CHICKEN PAKORA...............................................................
CHICKEN CHAT.....................................................................
VEGETABLE CHAT PUREE......................................................
STUFFED PEPPER (MEAT OR VEG)..................................................
ONION BHAJI.......................................................................
PRAWN COCKTAIL...............................................................
KING PRAWN BUTTERFLY......................................................
KING PRAWN PUREE.............................................................
SOMOSA (MEAT OR VEG).............................................................
SOUP.....................................................................................
GARLIC CHICKEN.................................................................
STUFFED MUSHROOM...........................................................
GARLIC TIKKA.......................................................................

£0.60
£0.70
£3.95
£3.95
£4.95
£3.95
£4.75
£3.95
£3.95
£3.95
£4.25
£4.25
£3.95
£3.95
£4.25
£3.95
£4.75
£3.25
£4.25
£4.95
£4.95
£3.25
£3.25
£4.25
£4.25
£4.25

Tandoori King Prawns..........................................................
Bengal lobster marinated in freshly ground aromatic herbs and spices, cooked over 
charcoal.

Lamb/ Chicken Tikka..........................................................
Diced boneless lamb/chicken pieces marinated and mildy seasoned, roasted in a 
tandoor (charcoal clay oven) acommpanined by fresh salad

Tandoori Chicken................................................................
Tender half chicken, marinated in natural yoghurt, fresh spices and herbs roasted in a 
tandoor (charcoal clay oven) acommpanined by fresh salad

Lamb/ Chicken Shashlick...................................................
Very tender diced lamb/chicken, marinated with mild spices,cooked over charcoal, 
served with grilled tomatoes, onions, green peppers, complimented by fresh salad

Chicken Tikka Garlic...........................................................
Diced boneless spring chicken pieces marinated and mildy seasoned in garlic sauce, 
roasted in a tandoor,accompanied by fresh salad

Tandoori Deluxe...................................................................
Tandoori chicken, chicken tikka, lamb tikka, tandoori king prawns, sheek kebab, 
served with nan, accompanied by fresh salad

King Prawn Shahslick..........................................................
King prawn marinated with mild spices cooked over charcoal, served with grilled 
tomatoes, onions, green peppers, complimented by fresh salad

£12.95

£7.95

£7.95

£9.95

£8.95

£11.95

£13.95

Appetisers
£8.95

£8.95

£8.95

£10.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

Signature Dishes

Tandoori Sizzling Dishes
All Tandoori dishes are served with salad

CHICKEN GORKALI j...............................................................
An indo/chinese dish cooked with an exotic mixture of spices with green peppers, green 
chillies, fresh tomatoes, fresh coriander and a special chilli and tabasco sauce. A mouth 
watering delicate dish for those who like it hot

CHICKEN KASH j.....................................................................
Fairly hot dish cooked with soy sauce and a special chilli sauce in a traditonal style, 
prepared with garlic, ginger, tomatoes, green chilli garnished with coriander

MUROG MASALA....................................................................
Tandoori chicken cooked together with minced meat in a medium spice, garnished with 
coriander

BALTI EXOTICA.........................................................................
A combination of tandoori chicken, chicken tikka, lamb tikka and king prawns cooked in 
medium balti spice authentically prepared with fresh herbs and spices

TASTY FISH................................................................................
Cubes of fresh water fish marinated in 20 different spices and primarliy cooked on a 
skewer over flaming charcoal in the clay oven. Then secondarily in the frying pan with 15 
different aromatic herbs. A wonderful stir fry dish

KARAHI FISH.............................................................................
Cubes of fish specially prepared with fresh garlic, ginger, tomatoes, capsicum and 
flavoured with fresh herbs and spices

BEGUN BAHAR.........................................................................
Exqusite bangladeshi country dish. Five tender pieces of chicken, cooked with garlic, 
ginger, onion, coriander, fresh aubergine and tomatoes

CHILLY CHICKEN j...................................................................
Tandoori roasted chicken cooked in a exotic mix of spices with capsicum, spring onion, 
green chillies. Garnished with fresh coriander, a highly recommended and satisfying hot 
dish

CHICKEN TIKKA RAZELA..........................................................
Mildy spiced, diced boneless chicken cooked in a special yoghurt sauce

CHICKEN JAFLONGI j.............................................................
Fresh spring chicken cooked with fresh green chillies, garlic, green peppers, spring onion, 
staranseed, jeera, dhaniya in sizzling medium dry sauce. Garnished with lemon, red onion 
& coriander

£9.95

£9.95

£8.95

£8.95

£12.95

£8.95

£9.95

£8.95

£8.95

£8.95

£11.95

Chefs Recommendations
CHICKEN DHANYA SYLHETI.....................................................
(champion curry chef dish of the year 1996) Diced chicken cooked in thick spicy sauce 
with spring onion, coriander, galric and ginger garnished with tomaotes, green pepper and 
green chilli spicy hot

CHICKEN TIKKA AKBARI..........................................................
(champion curry chef dish of the year 1995) Tandoori baked chicken pieces cooked with 
garlic and finley chopped onions in a slighlty hot spicy sauce, garnished with fresh 
tomatoes and green peppers

CHICKEN TIKKA MASALA (N) .................................................
Diced tandoori roasted chicken cooked in a sauce made with a delicate blend of 
aromatic spices and herbs simmered in fresh tomatoes, butter cream, cheese & ground 
nuts.

CHICKEN TIKKA MAKHANI (N) ..............................................
Mildy spiced diced boneless chicken roasted in tandoor cooked in a special sauce, made 
with fragrant spices, ground nuts. butter cream and cheese

CHICKEN ANARKALI................................................................
Diced pieces of tender chicken cooked with minced lamb, lightly spiced, wrapped in a 
bangladeshi style omelette Complimented with a delicious sauce served with pilau rice 
and fresh salad

CHICKEN TIKKA BHUNA..........................................................
A deliciously medium spicy dish of boneless spring chicken roasted in tandoor, cooked 
with onion, fresh tomatoes, touch of fenugreek, coriander and herbs

LAMB JAIPURI...........................................................................
A raj style dish a combination of lamb bhuna and fillet of lamb skewered over charcoal 
with capsicum, fresh tomatoes and onions, served with fresh green salad

LAMB TIKKA MASALA  (N) ......................................................
Succulent lamb pieces cooked in a sauce made with delicious aromatic spices and herbs, 
ground nuts, simmered in butter cream

LAMB TIKKA BHUNA.................................................................
Marinated succlent lamb pieces cooked in thick medium spicy sauce with finley chopped 
onions, fresh tomatoes, coriander, various spices and herbs

LAMB PASSANDA NEWABI  (N) ..............................................
Tender sliced lamb pieces cooked in fresh cream-cultured yogurt and mixed ground nuts, 
a very mild dish

JINGA BOTERA  (N) ................................................................
This dish captures an exquisite flavour of king size prawns, roasted in tandoori, cooked in 
mild spices with cream, ground nuts and a touch of butter. Made to our own recipe a most 
tasty dish

£10.95
£8.95
£8.95
£8.95

£11.95
£8.95
£9.95
£9.95

Biryani Dishes
SIMLA SPECIAL BIRYANI..........................................................
CHICKEN BIRYANI...................................................................
LAMB BIRYANI .........................................................................
PRAWN BIRYANI.......................................................................
KING PRAWN BIRYANI.............................................................
VEGETABLE BIRYANI................................................................
CHICKEN TIKKA BIRYANI.........................................................
LAMB TIKKA BIRYANI...............................................................

£7.95
£8.95
£7.95

£10.95

Jalfrezi Dishes
CHICKEN/LAMB.......................................................................
CHICKEN TIKKA.......................................................................
PRAWN.....................................................................................
KING PRAWN...........................................................................

£8.95

£8.95

£8.95

£8.95

£11.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

Fusion Dishes
CHICKEN ZAL MURI j (NEW)...................................................
Diced pieces of Chicken cooked in Tandor stirred in a aromatic hot & spicy special sauce, 
garnised with capiscum, tomato, ginger , garlic & corriander

SOUTH INDIAN GARLIC j (NEW).............................................
Succluent chicken or lamb cooked with fresh garlic, onion, fresh green peppers, 
coriander, green chillies and aromatic spices to give it a truly home style taste.(hot)

CHICKEN PAIAZA....................................................................
Chunky pieces of chicken roasted in the tandoori oven cooked in a special thick sauce 
with a touch of african chilli, garnished with chilli strips

NAGA BAHAR j.......................................................................
Chicken/lamb cooked aromatic herbs and spices with naga chilli. A traditional 
bangladeshi dish

CHILLI CHINGRI MASALA........................................................
Whole king prawns cooked in fried onions, peppers, fresh green chillies, in a thick spicy 
sauce. A raj style dish

SPECIAL THAWA.......................................................................
Chicken tikka cooked with slices of capsicum, onion & tomato, highly spiced, garnished 
with cucumber and onion rings. A highly recommended dish

KATA MITA...............................................................................
Chicken/lamb cooked in a sweet & sour with mouth watering tamarind (tropical asian fruit) 
to give a distinctive taste

CHICKEN/LAMB NARANGI.....................................................
Cooked in a delicate spicy sauce with fresh orange juice, almonds and fresh cream to 
produce a mild taste

GINGER CHICKEN/LAMB........................................................
Chicken or lamb cooked in a combination of spices in a medium strength sauce, with a 
selection of herbs and fresh chopped ginger to give this dish a truly unique flavour

KUFTA PANEER.........................................................................
An exotic range of herbs and spices used with meat ball, cheese to give a delicate taste

CHICKEN ZAFRANI...................................................................
Breast of chicken fillets filled with mince lamb cooked in a special sauce, garnished with 
green herbs a delightful dish

Lightly cooked together with basmati rice and served with vegetable curry

The managment reserves the right not to serve anyone without giving a reason.

ALL PRICES INCLUSIVE OF VAT



BRINJAL BHAJI.........................................................................
Fresh aubergine cooked with onions and a touch of spices

BHINDI......................................................................................
Ladies finger (okra) cooked with onions herbs and spice

SAAG BHAJI.............................................................................
Fresh spinach cooked with onions and fresh herbs

TARKA DHALL...........................................................................
Assorted lentils cooked with fried garlic and onions

MUSHROOM BHAJI.................................................................
Fresh mushroom cooked with onions and fresh herbs

GHOBI PEAS.............................................................................
Cauliflower and peas cooked in spices

SAAG ALOO............................................................................
Fresh spinach cooked with potatoes and fresh herbs

BOMBAY ALOO.......................................................................
Potatoes cooked in fairly hot and sour sauce

MATTAR PANEER......................................................................
Cottage cheese and peas cooked in mild spices

CAULIFLOWER BHAJI...............................................................
Fresh cauliflower cooked with onions, spices and herbs

VEGETABLE BHAJI...................................................................
Several fresh vegetable cooked together in spices and herbs to our own recipe

ALOO GOBHI..........................................................................
Fresh cauliflower and potatoes cooked with fresh tomatoes, onions and a touch of spices and herbs

SAAG PANEER........................................................................
Fresh spinach cooked with cottage cheese

CHANA BHAJI.........................................................................
Chick peas cooked with fresh tomatoes, onions, herbs and a touch of spices

RAITHA.....................................................................................
Home made yoghurt with cucumber

BHUNA......................................................
Cooked in thick spicy sauce with finley chopped onions, tomatoes and flavoured with green herbs

KORMA  (N)................................................
Very mildly spiced, flavoured with ground nuts cooked in a rich creamysauce

DHANSAK...................................................
Cooked with lentils and pineapple, spices, fresh green herbs and a touch of green peppers to produce 
a delicate, medium hot, sweet sour taste

MADRAS j.................................................
Cooked in fairly hot sauce with fresh lemon juice and garlic

PATHIA.......................................................
Cooked in hot sweet sour sauce with fresh tomatoes and herbs

SAGWALA.................................................
Cooked in mild spices and herbs with fresh spinach

VINDALOO jj............................................
Cooked in very hot spiced sauce 

ROGON JOSH...........................................
Cooked in medium spices, herbs, tomatoes and fresh green herbs

£9.95

£9.95

£9.95

£9.95

£9.95

£10.95

£9.95

£9.95

£7.25

£7.25

£7.25

£7.25

£7.25

£8.25

£7.25

£7.25

£7.25

£7.25

£7.25

£7.25

£7.25

£8.25

£7.25

£7.25

Traditional Dishes

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£4.95

£3.95

£3.95

£3.95

£4.95

£3.95

£2.95

Vegetables and Side Dishes

£3.50
£3.50
£3.50
£3.50
£3.50
£2.75
£2.75
£2.75
£3.50
£3.50
£3.50
£3.50
£3.50
£1.50
£2.75

Rice & Roti
EGG FRIED RICE Basmati rice cooked with stir fired onion & eggs...................
SHABZI PILAUBasmati rice cooked with several mixed vegtable......................
MUSHROOM PILAU Basmati rice fried with mushrooms.............................
KEEMA RICE Basmati rice cooked with minced lamb..................................
SPECIAL RICE Fried basmati rice cooked with peas and egg.........................
PILAU RICE Basmati rice specially cooked in butter.....................................
BOILED RICE.............................................................................
NAN Leavened bread freshly baked in tandoor............................................ 
GARLIC NAN Leavened bread freshly baked with garlic.............................. 
PESHWARI NAN Leavened bread stuffed with nuts and almonds.....................
KEEMA NAN Leavened bread stuffed with minced lamb............................... 
CHEESE NAN Leavened bread stuffed with cheese.................................... 
PARATHA Buttered bread freshly baked in tandoor...................................... 
CHAPATI Thin baked bread............................................................... 
CHIPS........................................................................................ 

£7.95
£8.95
£8.95
£7.95

£10.95

Balti Dishes

BALTI CHICKEN/LAMB.............................................................
BALTI CHICKEN/LAMB TIKKA ..................................................
BALTI CHICKEN TIKKA CHILLI j................................................
BALTI PRAWN...........................................................................
BALTI KING PRAWN.................................................................

£7.95
£8.95
£7.95

£10.95

Khorai Dishes
CHICKEN/LAMB.......................................................................
CHICKEN/LAMB TIKKA............................................................
PRAWN.....................................................................................
KING PRAWN...........................................................................

£8.95
£8.95
£8.95

English Dishes
OMELETTE (CHICKEN, PRAWN OR MUSHROOM)...........................................
FRIED CHICKEN........................................................................
FRIED SCAMPI..........................................................................

£6.95
£6.95
£6.95

Kids Meals
CHICKEN NUGGET ..................................................................
FISH FINGER..............................................................................
POPCORN CHICKEN................................................................

Seven Days A Week Including Bank Holidays
Mon - Thurs 5.30pm To 11.00pm

Fri - Sat 5.30pm To 12.00am
Sunday 4.30pm To 11.00pm

Your Taste Guide

Celery

SESAME
OIL

Sesame
seeds

Sulphur dioxidePeanuts Nuts

Milk

Milk Soya Fish

Lupin
Flour

Lupin

MUSTARD

Mustard Eggs Crustaceans MolluscsCereals
containing

gluten

FOOD ALLERGIES & INTOLERANCES
Which ingredients can cause problem?

SOME OF OUR DISHES CONTAIN NUTS. PLEASE ENQUIRE AT TIME OF ORDERING FOR FURTHER DETAILS.
If you suffer from nut or any other allergies, please ask before ordering. Please be aware that our kitchen’s are not 100% 
flour free. Olives may contain stones. Chicken, fish and meat may contain bones. All our dishes are prepared in kitchens 
where nuts, flour etc. are commonly used. Unfortunately, we cannot guarantee that our dishes will be free from traces of 

these products. All dishes may contain ingredients not listed on the menu description.

32/34 Middleton Road
Royton, Oldham | OL2 5PA

0161 633 6663 /  0161 633 7770
 info@simlainn.co.uk | www.simlainn.co.uk

Special Offer
5 Course Meal

£15.95 Sunday To Thursday
£16.95 Friday & Saturday

Dine in only

The Following Dishes Can Be Prepared As A Main Dish At An Extra Charge

Served with Chips & Drinks

All These Are Served With Chips, Peas And Tomato.

Balti Dishes Are Cooked And Served In Cast Iron Pan Known As Balti.They Are Cooked With Freshly
Blended Spices, fresh Tomatoes, Green Pepper, onions Flavoured With Green Herbs These Dishes Can
Be Prepared To A Strength To Suit Your Individual Taste.

CHICKEN/LAMB PRAWN KING PRAWN

Fairly Hot j  Very Hot  j j   Nuts


