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Jahan

Indian Restaurant

WELCOME TO JAHAN

Jahan Restaurants — exciting, delicious Jahan are proud to support local produce
Indian food cooked with passion and and try to use locally sourced ingredients
served with flair. where we can, helping to improve the
quality and taste of our dishes.
Family-friendly restaurants situated
throughout Lanca e, Cheshire and QOur friendly staff are always pleased
lerseyside offering some of the best to help you choose a meal to suit your
available anywhere in the tastes so please ask if you need a little
guidance. If you have any allergies or
special dietary requirements please let us
know and our chefs will endeavor to cater

Choose from all your ¢

fa r from a selection of dishe
Jahan. No compromises,
all c es are de to order and
prepared by Jahan's talented ct

starters

All starters are served with fresh salad and mint sauce, excluding *

Poppadoms*

Spiced Poppadoms*
Any Chutneys*
Onion Bhaji
Vegetable Samosa
Meat Samosa
Vegetable Pakora
Dall/Mulligatawny Soup*
Chicken Pakora
Chicken Tikka

Sheek Kebab
Shami/Reshmi Kebab
Garlic Mushrooms*

Mushroom Puri*
Prawn Cocktail*
Tandoori Chicken
Chicken Chatt*
Prawn Puri*

Lamb Tikka
Tandoori Lamb Chops
Tandoori Trout
Mixed Kebab

King Prawn Butterfly
King Prawn Puri*
Jahan Mix

tandoori specialities

Traditional and oriental method of barbecuing and baking over flame
charcoal skewers, chicken, lTamb, or fish which is individually marinated in
a special herbal yoghurt sauce to produce a deliciously sensational taste

that defies description

Served with salad and yoghurt

Tandoori King Prawn
Tandoori King Prawn Shashlik
Tandoori Trout

Chicken Shashlik

Lamb Shashlik

Tandoori Chicken
Tandoori Lamb Chops
Tandoori Mix

Chicken Tikka

Lamb Tikka

Jahan Mix

Rice, chips or naan not included



award winning dishes

Balti Thawa Exotica

Chicken/Lamb tikka, garlic chicken and

lamb chops specially prepared with the

finest herbs and spices garnished with
tomatoes and briskly fried onions

(Medium)

Chicken or Lamb
Tikka Achari

Cooked in yoghurt and pickled spices
tempered with mustard and hot green
chillies. A speciality of Hydrabad

HIGHLY RECOMMENDED
(Hot)

Nepalese Chicken
or Lamb
Cubes of chicken or lamb in exotic
spices, red and green peppers,
tomatoes, green chillies and with
special Nepalese sauce

HIGHLY RECOMMENDED
(Fairly hot)

Chatt Mosallam

Diced pieces of chicken or lamb tikka
in exotic medium spices with chick
peas and garnished with roasted
cashew nuts
HIGHLY RECOMMENDED

(Medium)

Balti Exotica

Combination of chicken, lamb and
king prawn cooked in a medium spiced
Balti sauce authentically prepared with

fresh herbs, oranges and spices

HIGHLY RECOMMENDED
(Medium)

Chicken Makonwala

Tandoori chicken off the bone
cooked with almonds, nuts and
sultanas prepared in a creamy sauce
with paneer

(Mild)

Chicken or Lamb Chilli

Fresh green chillies, cubed onions,
peppers with special chilli sauce

(Hot)

King Prawn Delight

Cooked with fresh cream, almonds and
specidl spices
(Mild)

Murgi Masalla

Tandoori chicken off the bone cooked
with mince meat consisting of fresh
tomatoes and a touch of cream.

(Medium)

Rice, chips or naan not included

award winning dishes

Chicken Tikka
Cham Cham

Cooked with tamarind, egg and a wide
range of selected spices

(Medium)

King Prawn Stir Fry

King size prawns cooked with garlic,
ginger, cumin seeds and sliced green
beans

HIGHLY RECOMMENDED
(Medium Hot)

Balti Skardu

Pieces of chicken tikka in aromatic
herbs and spices freshly chopped
coriander leaves and various seeds

(Medium)

Murghi Tanger

Hot sweet and sour, onion and pepper
Tightly fried in tamarind and
mango sauces

(Medium)

Lamb Chop Balti

Tender barbecued lamb chop cooked in

a spicy thick sauce with special balti
sauce

(Medium)

Lamb Kofta Balti

Lamb mince balls prepared in balti
sauce

HIGHLY RECOMMENDED
(Medium)

Chicken or Lamb
Tikka Lava
Cooked with a greater use of the
dupiaza onions with tomatoes,

coriander and selected spices. A very
colourful dish.

(Medium Hot)

Garlic Chilli Chicken

Cooked with green chillies, garlic,
tomatoes and selected spices

(Fairly Hot)

Rice, chips or naan not included . ‘



Jahan favourntes

Albela Dishes

Exquisite Raj cuisine
made from the use of
sweetcorn with added
herbs and spices then
topped with cheese

(Medium)

Aznobi Dishes

Delicately prepared in
a creamy mushroom
and garlic sauce with
a selected range of
traditional herbs and
spices

(Medium)

Palak Dishes

Spinach and cheese

cooked with a greater use
of garlic and a wide range

of herbs and spices
(Medium)

Gulabi Dishes

Smooth, with a touch
of sweetness deliciously
cooked in a medium
strength honey and
mustard sauce

(Medium)

Shurma Dishes

A sweet dish prepared
with pure honey and lime
juice to give that sharp
taste

(Medium)

Makani Dishes

Mildly cooked in a butter
sauce with a touch of
methi leaves

(Mild)

masala dishes

Channa Dishes

A medium spiced dish
cooked with chickpeas,
onions and tomatoes

(Medium)

Saag Dishes

Cooked with spinach,
fresh onions, tomatoes
and coriander

(Medium)

Chicken
Prawn
Keema

Veg/Mushroom
Lamb
Special mixed
King Prawn
Chicken Tikka
Lamb Tikka

Cooked in special Masala sauce with a touch of spice and cream

traditional dishes

Korai Dishes

Diced onions and green
peppers cooked with lots
of Oriental spices

(Medium)

Jalfrezi Dishes

Fresh green chilli, green
capsicum, ground spices
and herbs

(Fairly Hot)

Passanda Dishes

Mildly cooked in almond
sauce with cream and
aromatic herbs and
spices (Mild)

Balti Dishes

Balti is a traditional,
authentic Kashmiri dish
cooked with Kashmiri
spices

(Medium)

Moglai Dishes

A favourite dish of the
Mogul Emperors cooked
with specially selected
herbs and spices along

Bangla Dishes
A method of dish similar
to the Bhuna where sliced
beans are used to create
a mouth watering dish

with egg and almond (Medium)
(Medium)
Pathia Dishes
Specially cooked with
oriental herbs and spices
to achieve a hot sweet
and sour flavour e
(Fairly Hot) Prawn
. Keema
Bombag D]SheS Veg/Mushroom
An exotic dish made Lamb
with fresh green chillies, Special mixed
con’anf_jer and potatoes in King Prawn
thick gurrg sauce Chicken Tikka
(airlyikiot) Lamb Tikka

biryani dishes

Cooked with Basmati Rice and served with a curry sauce.

Tandoori Chicken Chicken Tikka
Lamb Tikka

Special Mixed

Tandoori Lamb Chops
Tandoori King Prawn

Rice, chips or naan not included

Chicken Special Mix
Prawn King Prawn
Keema Chicken Tikka
Veg/mushroom Lamb Tikka
Lamb Jahan Biriani

Rice, chips or naan not included



traditional dishes

traditional balti classics

Dupiaza Dishes

A greater use of onions
briskly fried with selected
spices, black pepper,
bay leaves and fresh
coriander

(Medium)

Bhuna Dishes

A combination of a
special blend of spices
fried together to provide
a dish of medium
strength and rather dry
consistency as compared
with curry dishes

(Medium)

Rogan Josh
Dishes
A beautiful combination
of herbs and spices,
garlic and fresh ginger,

garnished with tomatoes,

pimentos and fresh
coriander

(Medium Hot)

Dansak Dishes

Pineapple, lentils and
garlic produce a sweet
and sour dish of Persian
origin, garnished with
fresh coriander

(Medium)

Rice, chips or naan not included

Samber Dishes
A fairly hot, spicy dish
based upon lentils with
added lemon added
to obtain that sharp
distinctive flavour

(Medium Hot)

Korma Dishes

A delicate preparation of
coconut, ground almond
and fresh cream, go into
this dish to create a very
mild but rich creamy
sauce

(Mild)

Plain Curry
Dishes

A sauce of medium
consistency using a wide
range of oriental spices
and fresh coriander giving
a rich flavour (Medium)

Madras Dishes

A sauce of hot
consistency

(Hot)

Vindaloo Dishes

Similar to Madras
but using a greater
proportion of spices

(Very Hot)

Phall Dishes

A sauce of extremely hot

Balti Korai
Balti Pathia
Balti Jalfrezi

Balti Bombay
Balti Bhuna
Balti Rogan Josh
Balti Dupiaza
Balti Samber

A unigue and original development,

consistency
(Extremely Hot)

Chicken . ) :
P adding a new dimension to traditional
e dishes. Classic recipes enhanced by

Veg/Mushroom the addition of the much loved Balti
Ll sauce and extra spices to give a new
S e and explosive taste experience.
King Prawn The Balti is an authentic Kashmiri
Chicken Tikka dish cooked with Kashmiri spices.
Lamb Tikka

House Special

Chicken
Prawn

Lamb
Vegetable
Mushrooms
King Prawn
Chicken Tikka
Lamb Tikka
Special Mix

Keema

Rice, chips or naan not included



Jahan set meals

Tandoori Curry

Set meal for 2
2 Poppadoms & Chutney

Set meal for 2
2 Poppadoms & Chutney

1 Sheek Kebab 7 Onion Bhaji
7 Chicken Tikka 1 Chicken Tikka
1 Tandoori Chicken 1 Chicken Rogan Josh
1 Tandoori Lamb Chop 1 Lamb Balti
1 Bombay Aloo 1 Mushroom Bhaji

2 Pilau Rice, 1 Naan 2 Pilau Rice, T Naan

english dishes

Roast Chicken Prawn Omelette
Fried Chicken Mushroom Omelette
Fried Scampi Chicken Nuggets

Chicken Salad
Prawn Salad These dishes are served with chips,
Chicken Omelette

peas and side salad.

extras
Rice Side dishes
Boiled Rice Vegetable Bhaji
Pilau Rice Mushroom Bhaji
Egg Fried Rice Cauliflower Bhaji
Onion Fried Rice Bindi Bhaji
Mushroom Fried Rice Saag Bhaji
Vegetable Fried Rice Saag Aloo
Special Fried Rice Bombay Aloo
Keema Fried Rice Aloo Gobi
) Tarka Dhall

Indian bread Chana Bhaji
Naan Channa Dhall
Garlic Naan Fried Mushrooms
Peshwari Naan Green Salad
Stuffed Naan Kachumba
Keema Naan Chips
Onion Naan Any Curry Sauce
Paratha Any Raitha
Stuffed Paratha Lime/Mix Pickle

Keema Paratha
Peshwari Paratha
Chapati/Puri
Tandoori Roti




Jahan

Indian Restaurant

The management of The Jahan ;
welcome you and look forwa
having the pleasure of ser

=

We believe in giving o
the very best service
reputation is secon

We accept all m
debit cards.
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