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Poppadom   £0.75
Onion Chutney   £2.00
Mango Chutney   £1.50

Chips    £2.50
Raita Cucumber   £2.50
Special Curry Sauce {Bhuna or Korma}  £4.00

Appetisers

Onion Bhaji   £5.00
Vegetable Pakora  £5.00
Chicken Pakora   £6.00
Mushroom Pakora  £5.50
Cauliflower Pakora  £5.50
King Prawn Pakora   £8.00
Chicken Tikka Pakora  £6.00

Mixed Pakora   £6.00
Prawn Cocktail   £6.00
Meat Samosa   £5.00
Vegetable Samosa  £5.00
Garlic Mushrooms  £5.50

Spicy Chicken Puri  £5.75
Jinga Puri (Prawn)  £5.75
Mushroom Puri   £5.50
Channa Puri   £5.50
King Prawn Puri   £8.00
Garlic King Prawns   £8.00

¼ Tandoori Chicken  £6.00
Chicken Tikka   £6.00
Lamb Tikka   £7.00
Shammi Kebab   £7.00
Seekh Kebab   £7.00
Puni Seek Kebab  £7.00
Mixed Kebab
Donner Meat   

£7.00
£7.00

starters

Fish Pakora £8.00

Chicken Wings £6.00
Onion Rings £5.00

Tandoori King Prawn £9.00

 

½ Tandoori Chicken   £13.00
Half chicken marinated in our special herbs and spices 
then roasted on charcoal in a Tandoori clay oven.

Chicken Tikka    £13.00
Succulent boneless nuggets of chicken marinated in
natural yoghurt and rare spices, then barbecued on a
skewer over a slow heat of charcoal.

King Prawn Tandoori  £20.00
Superb rich flavoured king prawns marinated in 
yoghurt, fresh herbs, cumin, coriander and green chillies, 
with the special touch of Punjab.

Lamb Kebab   £14.00
Tender lucious pieces of lamb fillet marinated in natural
yoghurt with exotic Indian herbs and slowly barbecued 
in a clay oven.

Tandoori Seekh Kebab  £13.00
Choice lean minced lamb mixed with herbs 
and Afghani ground spices and grilled over charcoal.

Luscious pieces of meat are barbecued in a charcoal clay oven using a skewer. All dishes are exquisitely prepared 
by marinating in our yoghurt-based sauce, spiced with our own freshly ground massalas with fresh herbs, to 

encapsulate a specific flavour and natural goodness. Tandoori dishes are a healthy option as most of the fat is 
lost during the cooking process. All Tandoori dishes are served with saffron rice, fresh salad and sauce.

tandoori namunay

Shish Kebab Turkish £14.00
Tender lamb cooked with oriental herbs, 
fresh tomatoes, onions and mushrooms.

Shish Kebab Egyptian  £14.00
Boneless chicken cooked with oriental herbs, 
fresh tomatoes, onions and mushrooms.

Tandoori Platter  £20.00
A selection of tandoori chicken, chicken tikka, lamb 
kebab, seekh kebab, prawns and a tandoori naan.

Chicken & Lamb Tikka Kebab £14.00
Diced chicken and lamb marinated then 
grilled on skewers.

Puni Seekh Kebab £14.00
Minced lamb cooked as tandoori seekh kebab, 
wrapped in a coil of nan bread.

Paneer Tikka £13.00
Cubes of cottage cheese marinated in green 
spices and herbs. Served with peppers and onions.



Curry
The basic curry is a vance of medium consistency 
produced from a wide but balanced range of spices.

Punjabi Masala
Cooked with onions, peppers, homestyle masala sauce,
fresh garlic and ginger. 

Pasanda
A mild creamy dish cooked to perfection with 
cream and cashew nuts.

Korma
A delicate preparation of cream, spices and coconut milk.

Bhuna
A slightly condensed dish cooked with capsicums, onions,
Punjabi methi and fresh coriander. A really tasty dish.

Dupiaza
A medium dish cooked with an abundance of onions.

Dhansaak
Cooked with choice lentils carefully prepared to 
give a delicious spicy lentil sauce.

Kadie
A thoroughly garnished dish of onion, garlic, tomato, 
green chillies and a few selected spices.

Rogan Josh
A medium/hot dish specially prepared. 
Garnished with Punjabi sauce.

Pathia
A magnificent hot, sweet and sour dish to give 
a full robust flavour.

Vindaloo
Only for the brave.

Madras
A very hot curry.

Kashmir
Cooked with mangoes. Mild.

Saag Gosht
Spinach and lamb.

Bindi Gosht
Okra and lamb stir fried with onions, peppers, 
garlic and ginger.

Chicken Saag Gosht
Balti chicken and spinach in a medium hot sauce.

Bhuna Special

Sheray Punjab Special Curry
Cooked with chicken, prawns, lamb and mushrooms.

Channa Gosht
Lamb and chickpeas cooked in a medium sauce 
with onion tomato and garlic.

Aloo Keema
Mince curry cooked with medium to hot sauce, served
with fresh potatoes.

OLD FAVOURITES
Vegetable £8.00
Chicken  £9.00
Lamb  £10.00

Prawn  £10.00
King Prawn £14.00

All dishes below can be prepared as above unless stated. Rice not included.

Paneer (Indian Cheese) £10.00

Cooked with chicken, prawns and lamb.



Tikka Masala
Barbecued pieces of tikka cooked with garlic, ginger,
peppers, onions and fresh coriander in chef’s special
masala sauce.

Chicken Tikka Chilli Masala 
Chunks of barbecued chicken cooked in medium to hot
sauce with its unique Punjabi chillies, palak and 
fenugreek leaves sprinkled over with coriander.

Garam Tikka Masala
Pieces of tikka cooked with garlic butter and a
blend of Chef’s own exotic spices giving an exquisite 
dish of medium to hot strength.

Achari Tikka Masala
Tikka masala dish, cooked with mixed pickle. 
A slightly hot and spicy dish.

Kashmiri Tikka Masala
Recommended for guests new to the delights of masala
dishes, elegantly cooked with mixed fruit and fresh 
cream to give a delicious creamy taste.

Jalfrezi Tikka Masala
A slightly mild tikka dish with onions peppers and chillies.

Jaipuri Tikka Masala
Pieces of barbecued tikka blended with Punjabi
masalas, cooked with mushrooms, onion and peppers.

Balti Chilli Masala
Hot and spicy would be the best way to describe this 
mouth watering balti dish.

Balti Skandhu Chicken & Lamb
Chicken and lamb cooked in charcoal with green 
peppers, chillies and balti spices. Garnished with 
tomato and coriander.
Masaledar 
Cooked Tikka style and mixed carefully into a slightly 
tangy sauce to desired strength using freshly ground 
Punjabi spices and capsicums. Garnished with Punjabi sauce.
Malladar
Spinach puree simmered with lashings of green chillies,
garlic and a dash of fresh cream.

South Indian Garlic Chicken
If you like it hot and spicy . . . this baby will blow your mind.

Kerela Chilli
A piquent pathia base, a hint of ground kali mirch, a
smattering of coconut and a kick from some wicked green
chillies . . . irresistible!

Murgh Makani
Chicken tikka pieces with lamb mince cooked with fresh
garlic, ginger and spices

Chasni
A tangy sauce sour and creamy. Cooked with mild spices.

Sardari Tikka Masala
A traditional moghul masala dish cooked with ground 
coconut, cashew nuts and fresh dairy cream to give a 
taste of perfection to a medium dish.

Punjabi Gosht
Pieces of tender lamb flavoured with brandy and
complimented by a rich creamy mild sauce blended 
with ground almonds.

Khyberi Dishes
These dishes are specially prepared in a very rich 
flavoured thick bhuna sauce with yoghurt, garden mint, 
tomatoes, and spring onions and if you wish, green 
chillies. Spices to suit a real Eastern taste.

Punjabi Bhuna Special
Specially cooked in thick bhuna sauce with white wine
along with green peppers, methi, Punjabi herbs and fresh 
coriander. Ask for green chillies to be added if you wish.

Tikka Balti 
Murgh tikka cooked in balti with garlic, ginger, tomatoes
and onions and garnished with fresh coriander.

Butter Chicken
Butter chicken is one of the most popular balti chicken
dishes, especially in the west. Cooked with butter, 
aromatic spices, cream and almonds.

Rajastani Tikka
Pieces of tikka in a sauce with special Punjabi spices, 
green peppers, fresh cream, spring onions and red wine.

Nepali Bhuna
Fresh ginger, spring onions, coriander, garlic, green 
peppers and green chillies are added to provide a 
very rich tasting dish.
Punjabi Korma
Preparation of red wine, coconut milk and masala sauce.

Maharani
Take a tangy sweet ‘n’ sour pathia, a hint of garlic and a 
tasty chilli sauce for this slightly sweet speciality .... wow!

Banjara
A fusion of ginger, garlic, onions, peppers, coconut 
cream and fresh herbs simmered in a spicy chilli sauce.

Janter Manter
Bite sized pieces of tikka cooked in a specially 
prepared sauce with green peppers, mushrooms, onions 
and pineapple, blended with warm spices giving an 
exciting dish of medium to slightly hot strength.

Mazedar
Tender pieces of tikka cooked in Worcestershire sauce, 
lemon juice and cream topped with cheese.

NEW FAVOURITES
Vegetable £8.00
Chicken  £9.00
Lamb  £10.00

Prawn  £10.00
King Prawn £14.00

All dishes below can be prepared as above unless stated. Rice not included.

Paneer (Indian Cheese) £10.00

With mangos, fresh cream, mild spices and herbs.
Kashmiri Korma

Bombay Korma
Cooked with cream, coconut and bananas

Matar Masala
Cooked with green peas in a rich masala sauce

Jalandri
Cooked with onions, peppers, garlic, ginger & brandy

Noor Mahal
Cooked with spring onions, mushrooms, spinach 
and masala sauce 



Mixed Vegetable Bhaji
A medley of fresh vegetables cooked to perfection.

Bhindi Bhaji
Okra stir fried with onions and peppers.

Aloo Bhaji
Fresh potatoes cooked in a delicate sauce.

Mushroom Bhaji
Mushrooms cooked with onions, peppers and coriander.

Tinda Bhaji
Baby marrows cooked with garlic, ginger and chillies.

Cauliflower Bhaji
Fresh cauliflower cooked in a medium to hot sauce.

Kabli Chana
Chickpeas cooked in a bhuna sauce.

Bombay Aloo
Fresh potatoes cooked with scrambled eggs with 
garlic, ginger and chillies.

Tarka Dal
Lentils cooked with garlic, ginger, cumin and chillies.

Saag Aloo
Fresh spinach leaves and potatoes cooked together 
with chef’s fresh masala, ginger, garlic and tomatoes 
garnished with methi and fresh coriander.

Chana Masala
Kabli chana cooked in a condensed Punjabi sauce with
ginger, garlic and tomatoes garnished with fresh 
coriander and a touch of Punjabi methi.

Aloo Gobi
Fresh potatoes and cauliflower cooked with onions, 
garlic, ginger and chillies.

Mushroom Masala
Fresh selected mushrooms cooked with a special Punjabi
sauce, along with onions, capsicums, garlic and ginger 
and garnished with fresh coriander.

Saag Paneer
Cubes of Indian cheese cooked with fresh spinach

Butter Paneer
Cubes of Indian cheese cooked in a beautiful 
delicate creamy sauce.

Chilli Paneer
Indian cheese cooked with chillies, garlic and soya sauce.

Channa Paneer
Cubes of Indian cheese stir fried with chick peas 
in a rich sauce.

Matter Paneer
Cubes of Indian cheese served with peas in a rich sauce.

Aubergine
Stir fried aubergine, onion, peppers, garlic and ginger.

VEGETARIAN FAVOURITES
Main Dish - £10.00 - Side Dish - £6.00 - Rice not included.

Tandoori King Prawn       £16.00
King prawn cooked with onions & fried rice, garnished with side salad & fruit. Served with curry sauce

Sheray Punjab Special       £12.00
Boneless chicken, lamb, prawn & mushrooms cooked with fried onions & spices, with fried rice added, 
garnished with tomatoes & fruit. Served with curry sauce

BIRYANI DISHES
Served with mild, medium or hot vegetable curry or plain yoghurt or dal.

Consists of special rice including the following choices

Vegetable £10.00
Chicken  £10.00

Lamb  £12.00
Prawn  £12.00



Tandoori Naan  £3.00
Garlic Naan  £4.00
Stuffed  Naan  £4.00
Rogani Naan  £4.00
Keema Naan  £4.00
Keema & Garlic Naan £4.00
Special Naan  £4.00
Cheese Naan  £4.00
Peshwari Naan  £4.00

Vegetable Naan £4.00
Chilli Naan  £4.00
Spicy Chicken Naan £4.00
Cheese & Garlic Naan £4.00
Cheese & Onion Naan £4.00
Spiced Onion Naan £4.00
Spiced Mushroom Naan £4.00
Banana Naan  £4.00
Methi Naan Naan £4.00

tandoori bread

Chapati  £2.00
Butter Chapati  £2.00
Chilli Chapati  £2.00
Garlic Chapati  £2.00
Tandoori Roti  £2.00
Paratha (Flaky Bread) £3.00
Vegetable Paratha £4.00
Keema Paratha  £4.00

Garlic Paratha  £4.00
Chicken Paratha £4.00
Chilli Paratha  £4.00
Mushroom Paratha £4.00
Cheese Paratha  £4.00
Pashwari Paratha £4.00
Garlic Dhal Paratha £4.00
Cheese & Onion Paratha £4.00

breads

shashlik
Sheray Punjab introduces shashlik cooking, which is Mediterranean kebabs cooked in olive oil, light spices, 

onions, peppers and mushrooms served with a naan bread, garlic sauce and salad.

 
 

 

     

burgers
Served in a bun with fresh salad, chips and garlic sauce

¼lb Beef Burger  £6.00
½lb Beef Burger  £7.00

Chicken Fillet Burger  £6.00
Vegetable Burger £6.00

Texas Burger
¼ lb beef burger with cheese, onion rings 
and barbeque sauce £7.00
Indian Burger
¼ lb beef burger with cheese, fried onions, 
chillies and mango chutney £7.00
Mexican Burger
¼ lb beef burger with cheese, jalapenos,
onion rings and chilli sauce £7.00

Pilau Rice £3.00
Boiled Rice £3.00
Fried Rice £3.00
Chicken Fried Rice £4.00
Aloo Fried Rice £4.00
Egg Mushroom Fried Rice £4.00
Mushroom Fried Rice £4.00
Egg Fried Rice £4.00
Banana & Raisin Rice £4.00

Peas Fried Rice £4.00
Keema Fried Rice £4.00
Vegetable Fried Rice £4.00
Pineapple Fried Rice £4.00
Chick Pea Fried Rice £4.00
Spinach Fried Rice £4.00
Chilli Fried Rice £4.00
Coconut Fried Rice £4.00
Cashew Nut Rice £4.00

Chicken New York Burger
Chicken fillet with cheese, onion rings and 
barbequeue sauce £7.00
Veggie Special Burger
Veggie pattie with cheese, onion rings, 
jalapenos and mango chutney £7.00

EXTRAS CHEESE, FRIED ONIONS,
FRIED MUSHROOMS, ONIONS £1 PER ITEM

rice

Paneer £10.00 Chicken & Lamb £11.00
Chicken £10.00 Kofta £10.00
Lamb £10.00 King Prawn £12.00
Special Shashlik Chicken, lamb, kofta & king prawn £12.00 Donner Kebab £9.00



01. Punjab Special £10.00    £12.00  £16.00
  Chicken, peppers, mushrooms, pineapple
02. Margarita  £8.00  £10.00  £14.00
03. Funghi  £10.00    £12.00  £16.00
04. Pizza Tono  £10.00    £12.00  £16.00
 Tuna fish and onions
05. Pizza Polo  £10.00  £12.00  £16.00
 Chicken and sweetcorn 
06. Vegetarian  £10.00  £12.00  £16.00
 Tomatoes, onion, sweetcorn and mushroom
07. Mexico Way  £10.00  £12.00  £16.00
 Chilli con carne topped with cheddar cheese
08. Calzone  £10.00  £12.00  £16.00
 Chicken with a hint of herbs & spices then folded
09. Mauceri  £10.00  £12.00  £16.00
 Chicken and Mushrooms 
10. Gusti  £10.00  £12.00  £16.00
 Onion, peppers & mushrooms
11. Sissliani  £10.00  £12.00  £16.00
 Chicken, olives, mushrooms & peppers 
12. Salami  £10.00  £12.00  £16.00
 Salami & sliced mushrooms
13. Tropical  £10.00  £12.00  £16.00
 Tropical fruits 
14. Napolian  £10.00  £12.00  £16.00
 Onions & peppers 
15. Hawaii  £10.00  £12.00  £16.00
 Chicken & pineapple 
16. Nettuna  £10.00  £12.00  £16.00
 Tuna, onions, olives & garlic
17. Armachino  £10.00  £12.00  £16.00
 Mushrooms, sweetcorn, cheese and salami
18. Delamare  £10.00  £12.00  £16.00
 Tuna, prawn and olives
19. Roma  £10.00  £12.00  £16.00
 Pepperoni, salami, chicken tikka
20. Reno  £10.00  £12.00  £16.00
  Fruit cocktail, salami and peppers
21. Garlic Pizza  

22. Spicy Chicken  £10.00  £12.00  £16.00
 Chicken tikka, onions, green & red peppers
23. Spicy L&M   £10.00  £12.00  £16.00
 Spicy lamb, onions, mixed peppers and mushrooms
24. Spicy Beef  £10.00  £12.00  £16.00
 Specially seasoned beef on a cheesy base
25. Spicy Mince  £10.00  £12.00  £16.00
 Minced lamb spiced with a hint of cheddar
26. Spicy Lamb  £10.00 £12.00  £16.00
 Lamb, green chillies & spiced tomatoes
27. Spicy Pepperoni £10.00 £12.00  £16.00
 Pepperoni, red & green peppers & onions
28. Spicy Veggie £10.00 £12.00  £16.00
 Tomatoes, onion, sweetcorn, mushroom & chillies
29. Meat Feast  £10.00 £12.00    £16.00
 Chicken, ham, pepperoni, mince & donner
30. Mexicano  £10.00 £12.00    £16.00
 Spicy mince, mixed peppers, onion, green chillies
31. Rooster Booster £10.00  £12.00    £16.00
 Chicken, onion, mushroom & sweetcorn
32. Hot & Spicy  £10.00  £12.00    £16.00
 Spicy lamb spicy mince, onion, jalapenos
33. Mama Mia  £10.00  £12.00    £16.00
 Double pepperoni, olives, jalapenos
34. SP Special  £10.00  £12.00    £16.00
 Spicy chicken, spicy mince, onion, 
 tomatoes and green chillies
35. Seafood £10.00 £12.00    £16.00
 Tuna, prawn, anchovies and sweetcorn
36. Superior  £10.00 £12.00    £16.00
 Onions, mushrooms, chicken, olives, 
 peppers and pineapple
37.  Curry Pizza  £10.00   £12.00    £16.00
 Tikka Masala, Balti, Korma or Bhuna
38. BBQ Chicken  £10.00  £12.00    £16.00
39. Bahamas  £10.00  £12.00    £16.00
 Ham and pineapple

pizzas 10" 10"12" 12"16" 16"

over the top pizzas
Create your own pizza with the following toppings or simply add to the pizza you are ordering
Margarita Base £8.00  £10.00  £14.00 Toppings £1.00 Per Topping
Onion, Sliced Tomato, Green Chillies, Ham, Sweetcorn, Mushrooms, Pepperoni, Pineapple,
Green Peppers, Red Peppers, Mozzarella, Cheddar Cheese, Prawns, Tuna, Garlic, Chicken, 
Chicken Tikka, Lamb, Chilli Con Carne, Spicy Mince, Spicy Beef, Salami, Tropical Fruit, Olives

munchy box £15.0012"
Chicken Pakora, Donner, Onion Rings, Chips, Nan, Garlic Dip, Chilli Dip, Chicken Wings

40. Donner  £10.00  £12.00  £16.00
 Donner meat, tomatoes and chillies

£10.00  £12.00  £16.00



Crispy Poppadoms & Spiced Onions

Mixed Pakora Platter
Delve into an exquisite medley of

 vegetable, chicken and mushroom pakora.

Chicken Tikka Chasni
Marinated chicken in a light creamy sauce with a 

twang twist of sweet ’n’ sour.

Chicken Kahari
Simmered in a host of spices in 

an Indian wok. 

Kerela Chilli Chicken
Chicken simmered in a pathia sauce 
with kali mirch, a touch of coconut

 and a kick from some wicked green chillies.

Chicken Rogan Josh
Delicious pan-fried chicken breast in a heavenly 
blend of tomatoes, paprika and a host of spices.

Chicken Maharani

Pilau Rice & Naan

SPECIAL SET MEAL 2
This set meal is inclusive of appetisers,

mixed pakora platter & vegetable side dish.

Select 2 main dishes from the following

25.00

2 Poppadoms & Spiced Onions,
Choose any curry main dish 

served with rice and a naan bread

SET MEAL 1 13.00

3 Poppadoms & Spiced Onions,
Mango Chutney, Mixed Pakoras,
Choose any 3 curries main dish 

served with 2 rice and 2 naan breads

SET MEAL 3 35.00

4 Poppadoms & Spiced Onions,
Mango Chutney, 2 Mixed Pakoras,

Choose 4 curries main dish 
served with 3 rice and 2 naan breads

SET MEAL 4 45.00

upgrades

   
 

www sheraypunjab.com

Banana Fritter £5.00 Pineapple Fritter £5.00

EUROPEAN DISHES
All served with chips and salad

DESSERTS

Sirloin Steak (12oz) £20.00
Fried Scampi £10.00
Chicken Maryland £10.00

Fish Steak 
Chicken Omelette 

£10.00
£10.00

Chicken Pakora £1.00 Extra
Prawns £3.00 Extra Per Dish

King Prawns £4.00 Extra Per Dish
Lamb £2.00 Extra Per Dish

Paneer £2.00 Extra Per Dish
Garlic, Peshwari Naan Etc... £1.00 Extra

Simmered in a piquant, slightly sweet 
and spicy pathia sauce.
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