STARTERS
All starters are served with dips and a fresh Crisp salad.
Tandoori Chicken……………………….…………………………..........……£3.95
Spring chicken on the bone marinated in yoghurt and spices and
cooked in the tandoor.
Chicken or Lamb Tikka……………….………………………………..........£3.95
Tender pieces of chicken or lamb, marinated in Herbs and spices,
green chillies, garlic, ginger and fresh coriander, skewered and
cooked in the tandoor (clay oven).
Chicken Chat…………………………….…………..………….......….…..…..£3.95
Small pieces of chicken, cooked in a sour and spicy sauce.
Momo or kaleja momo….….…………….….......…….(£8.50 main)/£4.95
(Chicken or Chicken Liver)Minced chicken or chicken liver cooked
with spring onions, ginger, tamarind, green pepper and wrapped in
thin bread.
Dhaka Lamb Cutlet………………….………………….………….........……£4.95
Lamb chops marinated in exotic spices and grilled in the tandoor.
Sheek Kebab……………………………………….…………….……..........….£3.95
Minced lamb infused with herbs and aromatic spices, skewered and
cooked in the tandoor.
Reshmi Kebab………………………………………….…….….....…............£3.95
Round spicy lamb cake fried and wrapped in an omelette.
Special Mixed Kebab……………………………….…………..................£4.95
A combination of sheek kebab, chicken tikka, lamb tikka and onion
bhaji.
Kebab Roll………………………………………………………….…….......……£3.95
Spicy minced lamb baked inside bread, served with salad and mint
sauce.
Meat or Vegetable Samosa....................................................£2.95
A superbly spiced filling of minced lamb or mixed vegetables and
Fresh coriander in a light pastry triangle.(0.25p extra for meat)
Spring Roll (Vegetable)……………..……………………….........……..…£2.95
Wrapped in a thin pastry and deep fried.
King Prawn Butterfly…………………………………………….…..........…£5.75
Whole king prawns seasoned with spices and coated in
breadcrumbs – pan fried.
Prawn Puree………………………………………………………..….......…….£3.95
Well-spiced prawns served on thin, deep-fried bread.
Stuffed Mirchi…………………………………………………………........……£3.95
Grilled pepper stuffed with mashed potatoes, seasoned with
herbs, onions and fresh coriander. A Southern Indian speciality.
Bombay Patise………………........……………………………………………..£3.95
Spicy mashed potatoes in breadcrumbs and deep fried.
Garlic Mushrooms Puree……….......…………………………….……..…£3.50
Mushrooms coated with a garlic sauce and served on thin, deepfried bread.
Onion Bhaji………………………………………………………..…........……..£2.60
Sliced onion balls seasoned with green herbs & spices.
Panir Shashlik……………………………………………………..……........….£3.75
A marinade of panir (cottage cheese) and vegetables.
Tikka Puree…………………………………………………………….........….£3.95
Marinated grilled boneless chicken on a thin fried bread.
Panir Tikka A classic satay type dish..……………………........……..£3.50
Pappadom (Plain or mosalla) Crispy and thin……….….........……£0.80

Chutneys (per person).……………………………………...……..........….£0.50 Methi Chicken Tikka or Gosht….…………………………............….…£8.95
Mango, pickle, onion salad and mint sauce.
Tender pieces of marinated chicken or lamb prepared with medium
to hot spices, fenugreek, fresh coriander, special ingredients and
CHEF’S SPECIALITIES
herbs.
Kala Gosht…………………………………………...........…………….…….£10.95
We have taken time, effort, and great care producing and
Marinated succulent pieces of lamb cooked in a sauce prepared
combining a great variety of delicious flavours, Encompassing
with crushed ginger, garlic, fresh coriander, chilli and Indian hot,
the best from Bangladesh and India.
mixed spices (garam masala) and herbs.
Shahi Korma Chicken or Lamb………………….........…………..…..…£9.95
FISH DISHES
Marinated chicken or lamb cooked with yoghurt, fresh cream and
hot spices in chef’s special sauce.
Shorisha Mach……………………………………………………..….............£9.95
Murgh Moricha………………………………………………….….......……...£9.95
Fish marinated in crushed mustard, fresh coriander, garlic and
Marinated chicken, prepared with pickled chilli, spring onions,
cooked in hot spices.
garlic, ginger and fresh coriander.
Goan Fish Curry…….………………….………………………...........….……£9.95
Chicken Hyderbadi……………………………………………........………….£9.95
Marinated in fresh herbs and spices cooked in a coconut sauce.
Cooked with a tamarind sauce, special spices and fresh coriander.
Kerala Fish Curry….………………………..……………………............……£9.95
Black Pepper Chicken or Lamb……………………………..……...........£9.95
Marinated fish, cooked with garlic, ginger, mustard seeds and methi
Tender pieces of chicken or lamb, stir-fried and smothered with
seeds in a medium-hot sauce.
onions, mushrooms and peppers.
Bhaja Mach………………………………………..…………...........…….……£9.95
Bangalore Jalfrezi……………………………………………….........…….….£9.95
Fish marinated and gently fried in fresh medium hot spices.
(Chicken, Lamb or Prawn) This dish involves the use of medium to Fish Jhul………………………………………………………………..…............£9.95
hot spices: dhania, jeera, capsicums, mustard seeds, chillies and
Marinated fish Cooked in chef's special hot sauce.
tomato purée all fried together to create a thick sauce. Please ask
Fish tikka….............................................................................£9.95
for either medium or hot.
Boneless fish marinated in yoghurt, tandoori tikka spices,
Rajastani Lamb………………………………………………….………...........£9.95 fresh herbs and cooked in the clay oven (tandoor).
Tender tandoori lamb pieces marinated in pickled spices. Cooked
in a sweet and sour sauce together with onions, garlic, ginger and MAIN COURSES
pepper.
Chana chicken or Gosht……............………………………...…….….….£7.95
Shank of Lamb (Bangladeshi style)………………….........…….…….£11.95
Chicken or lamb cooked with chickpeas in a spicy tomato sauce.
This dish is slowly braised in a ‘handi’ (tall cooking pot) seasoned
Chicken Tikka Kashmiri…………………….……………….…................£8.95
with fresh herbs, garlic and ginger mix, together with a subtle hint
This dish is mild: prepared with fruit.
of ground roasted spices until meltingly soft and tender. Absolute
Chicken or Lamb Sagwala…………………………………………............£7.95
classic on-the-bone cooking from Bangladesh. This dish is medium
Cooked with spinach and garlic.
hot.
Chicken Tikka Mosalla……………………………………………..............£8.95
Chittagong ChingrI………………………………………….......….………..£12.95
This dish needs no introduction – it has been the nation’s
(King Prawns) A very popular dish amongst the local villages and
favourite for many years.
fishermen along the Cox’s Bazaar beach. King prawns and fresh
Chicken or Lamb Tikka Pasanda………………………..........….……..£8.95
baby spinach, stir-fried with light spices.
Diced chicken or lamb tikka mildly spiced and garnished with
Jhinga La-Jawab………………………………………………….…….......….£12.95
almond flakes.
Marinated king prawns skewered and baked in the tandoor then
Coriander Chicken…………………………………………….…...........…...£7.95
stir-fried with onions, garlic and ginger in a medium-spiced, sweet,
Chicken pieces cooked with a coriander & tamarind-based sauce.
tangy sauce.
Shashlik Mosalla (Chicken or Lamb)……………………..........……...£9.95
Jhinga Piri Piri…….….………………………………………....….…..........£12.95
Marinated & grilled in the tandoor with green pepper, tomatoes
King prawns in an exotic blend of stone-ground spices, crushed
and onions cooked in chef’s special sauce.
garlic, ginger and green chilli. Mouth-wateringly hot taste. (This
Methi Sag Chicken or Lamb)…………………….……..……................£8.95
dish can be mild or medium – please do ask for your preference).
Tender pieces of chicken or lamb prepared with fenugreek, Fresh
Chana Aloo Chat………….………………………………...........…….….….£7.95
coriander, special spices, herbs and spinach.
Maharastranian roadside fare. Sliced new potatoes and chickpeas
Panir Shashlik Mosalla………………………………………............….…£7.95
mixed together with light aromatic spices in a chat mosalla sauce,
Marinade of panir (cottage cheese) and vegetables, cooked in
all garnished with carrots, cucumber, tomatoes and fresh coriander.
chef’s special sauce .
A true vegetarian delight!
Panir Tikka Mosalla……………………………………………………………..£7.95
Murgh Roshuni…………………..........………………………………..….....£9.95
A marinade of panir (cottage cheese), cooked in chef’s special
Succulent barbecued chicken cooked slowly in fresh herbs with an
sauce.
extra touch of chilli and garlic.

Panir Tikka Chili…….……………………………………………………….…….£7.95
A marinade of panir (cottage cheese), cooked with garlic and chili.
Vegetable Tikka Mosalla……………………………………………………..£7.95
A Selection of roasted vegetable cooked in chef’s special sauce.
Tandoori Murgh Mossala......................................................£9.95
Marinated on the bone chicken cooked in chef's special sauce.

ALL-TIME FAVOURITES
A selection of ‘Old Favourites’ - these dishes are recognised and
enjoyed by generations of Indian food lovers.
Chicken
Prawn
King
Mixed
or Lamb
Prawn Vegetables
Curry
£6.90
£6.95
£10.90
£5.95
Lightly spiced, medium hot
Madras
£6.95
£6.95
£10.95
£5.95
Fairly hot in a thick sauce
Vindaloo
£6.95
£6.95
£10.95
£5.95
Very hot in a thick sauce
Bhuna
£7.95
£7.95
£10.95
£5.95
Medium hot with tomatoes & onions
Dupiaza
£7.95
£7.95
£10.95
£5.95
Medium hot with onions and bay leaves
Pathia
£7.95
£7.95
£10.95
£5.95
Hot, sweet and sour in a thick sauce
Rogan
£7.95
£7.95
£10.95
£5.95
Medium hot with tomatoes and peppers
Dansak
£7.95
£7.95
£10.95
£5.95
Hot, sweet and sour in a lentil sauce
Ceylon
£7.95
£7.95
£10.95
£5.95
Fairly hot with coconut
Korma
£7.95
£7.95
£10.95
£5.95
Mild and creamy with coconut
Balti
£9.95
£9.95
£12.95
£7.95
Cooked with special herbs and spices in a Balti sauce.

FROM THE TANDOOR (CLAY OVEN)
These classical Indian dishes are prepared with tandoori spices
and cooked on skewers in the traditional clay oven (tandoor).
Tandoori Chicken whole (4 pieces)………………………………….…£12.95
Tandoori Chicken half (2 pieces)……………………….………...……...£6.95
Chicken or Lamb Tikka…………………………………….……….…..……..£6.95
Chicken or Lamb Shashlik……………………………….………….….…....£8.50
With grilled tomato, onion and capsicum.
Tandoori Mixed Grill (with plain Nan)............…….…….…….…..£10.95
Dhaka Lamb Cutlet………………………………………….…………..….…..£9.95
Lamb chops marinated with special spices in olive oil and grilled
in the tandoor.
Tandoori King Prawn…………………………………....……..………...…£12.95
Tandoori Trout……………………………………………..……..…………...…£8.95
Panir Tikka……………………………………………………..…………….……..£6.95
A classic satay type dish.
Panir Shashlik………………………………………………….…………..…...…£6.95
A marinade of panir (cottage cheese) and vegetables.

BIRIYANI

ROTI (BREADS – HOME BAKED)

A preparation of Basmati rice together with sliced onions and light
mild spices in a wok-like frying pan, garnished with Green herbs,
tomatoes and salad. It is not a curry, but is served with
a special mixed vegetable curry sauce.

Nan………………………………………………………...………………..........£1.95
Unleavened bread baked in the tandoor.
Garlic Nan………………………………………….……....………….…….....£2.95
Unleavened bread baked in the tandoor, filled with chopped garlic.
Coriander or Chilli Nan…………………………….……..………......….£2.90
Unleavened bread baked in the tandoor, stuffed with fresh
coriander or green chillies.
Kulcha Nan…....……………………………………………………….…….....£2.95
Unleavened bread baked in the tandoor, stuffed with mixed
vegetables.
Onion Nan………………………………………………………..…………....…£2.90
Unleavened bread baked in the tandoor, stuffed with onions.
Panir Nan………………………………………………….………..…….....…..£2.95
Unleavened bread baked in the tandoor, stuffed with cheese.
Peshwari Nan…………………………………………..…………….............£2.95
Sweet bread with almonds and sultanas.
Keema Nan……………………………………………….…….……..……......£3.50
Unleavened bread baked in the tandoor, stuffed with minced lamb.
Paratha………………………………………………………...……...……...…..£2.95
Plain or stuffed.
Tandoori Roti……………………………………………….……...………......£1.95
Baked plain bread.
Chapatti…………………………….………..……...…............………….....£1.50
Thin bread.

Chicken Biriyani……………………………………..…………............……..£9.95
Hyderbadi Chicken Tikka Biriyani…………………...…............…..£10.95
King Prawn Biriyani…………………….……………..…...........…………£11.95
Lamb Biriyani…………………….………….………..……………….......….…£9.95
Mixed Vegetable Biriyani…………….………..……..……..….......…....£8.95
Prawn Biriyani…………………….………..………………………….........….£9.95

VEGETABLE SIDE DISHES (Main for £4.95)
Bombay Potato………………………………………….…….……….......…..£3.50
Diced potatoes with a light seasoning, cooked in a thick sauce.
Aloo Gobi………………………………………………….………..……….........£3.50
Cauliflower and potato.
Sag Aloo…………………………………………………………………….......…..£3.50
Spinach and potato combined with spices.
Mixed Vegetable Bhaji………………….......……….…………………...…£3.50
Seasonal vegetables fried with onions and peppers.
Bindi Bhaji (Okra)…………………………………......….…………………….£3.50
Okra with spices.
Brinjal Bhaji (Aubergine)…………………………….......………………….£3.50
Aubergine with spices.
Cauliflower Bhaji………………………………………..…….......………..….£3.50
Chopped cauliflower fried with onions in light spices.
Mushroom Bhaji…………………………………………..….……...........….£3.50
Sliced buttons mushrooms lightly seasoned with dry spices.
Sag Bhaji (Spinach).................................................................£3.50
Sag Panir................................................................................£3.50
Spinach and cheese combined with mild spices.
Mator Panir ……………………………..………………………..…........……..£3.50
Fresh green peas cooked with cheese and spices.
Chana Bhuna (Chickpeas).......................................................£3.50
Chana sag (Chickpeas & spinach)………………………………............£3.50
Tarka Dall……………………………………………………….…………......…..£3.50
Lentils fried in spiced vegetable oil with chopped garlic.
Dall Sambar…………………………………………………….………….......….£3.50
Mixed vegetables cooked in a hot lentil sauce.
Mixed Salad…………………………………………………….......………….…£2.50
Fresh seasonal salad.

CHAWAL (RICE)
Basmati Plain Rice…………………………………………….…........……...£2.50
Basmati Pilau Rice……………………………………………….…..….........£2.60
Mushroom Rice………………………………......…………………….…..…..£2.95
Vegetable Rice………………………………………......……….…….……..…£2.95
Chana Rice (Chickpeas)...........................................................£2.95
Coconut Rice………………………………………………………......…….……£2.95
Egg Fried Rice………………………………………………………….…..........£2.95
Keema Rice (Lamb)............................................. ..................£3.95
Special Fried Rice (Egg, Peas and Prawns)………………...…......….£3.50

Bangladeshi and Indian Cuisine

The Ultimate Dining Experience

10% DISCOUNT

DELIVERY AVAILABLE

On all collections over £10.00

On orders over £15.00

SOME DISHES MAY CONTAIN NUTS
All prices are inclusive of V.A.T.
All major credit cards are accepted.
The management is not responsible for any
Personal items Lost or damaged whilst on the
premises.

www.kohinoorrestaurant.co.uk

THE MANAGEMENT RESERVES THE
RIGHT TO REFUSE SERVICE WITHOUT
GIVING ANY REASON.

Parties of all occasions are catered for.

A surcharge of 0.30p on each card payments made over the phone.
0.30p extra for all lamb main dishes.

Some dishes may take longer to prepare
during weekends and busy periods, please
ask.
Prices are subject to change without notice.

Opening Hours
7 days a week (including Holidays)
17:30h-23:30h (Evening time)

We will be happy to cook a dish of your choice if it is not found in our menu.
Food at the Koh-I-Noor is freshly prepared according to
your individual order. Please allow sufficient time for
us to prepare your meal.

8 George Street, St Albans, AL3 4ER
Tel: 01727 855517 / 853602

