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Seafood Specials

Goan Blussi Fish

White Fish cooked in Fresh Mango Sauce with Green Chillies, Herbs and
Coriander - to give a nice sweet and hot taste

(Mild/medium/hot)

Fish Jhol Special (Highly Recommended)
White fish is cooked with speciality spices, accompanied with a prawn bhaji

King Prawn Zaffroni
Jumbo king prawns fried with spices, herbs, tomatoes and sauce

South Indian Garlic King Prawn

Jumbo king prawns marinated in ground spices, crushed garlic, onion, green
peppers and fresh chillies, slow cooked in a medium sauce to release unique
flavours. Garnished with fresh corriander and the finest olive oil. This unique
creation is found in South of Indian.
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Side Dishes

Vegetables
Bombay Potatoes
Mushroom Bhaji
Chana Bhaji
Saag Bhaji
Saag Paneer
Saag Aloo
Bindi Bhaji
Aloo & Mattar Paneer
Mixed Vegetable Bhaji

Chips

Boiled Rice
Plain Pilau

Egg Pilau
Kashmere Pilau
Keema Pilau
Mushroom Pilau
Vegetable Pilau

Garlic Naan

Peshwari Naan (N)

Cheese Naan

Plain Naan

Puri Bread

Chapati

Garlic & Corriander Paratha
Papadum (Plain/Spiced)

A small variation of every item will be served

Chicken Pakora, Duck Rolls, Shish Kebab,
Garlic Fish, Onion Bhaji

Chicken Tikka Massalla, South Indian Garlic Lamb,
Aloo Blussi, Prawn Samber

Pilau Rice, Garlic Naan

Coffee & Mints

Samosas, Onion Bhaji, Shish Kebab, Hoppers, Chicken Pakora,
Lamb Chops,

South Indian Murgh Balti, Murgh Tanger, Lamb Korai,
King Prawn Tikka Massalla, Bombay Potatoes

Garlic Naan Bread and Pilau Rice

Coffee & Mints
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Morecambe Road ® Lancaster ¢ LA1 5JB
Tel: 01524 388670

f www.babarelephant.co.uk

enquiries@babarelephant.co.uk
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2 Course Special

Available evenings Monday to Thursday from 5.30pm
and Sunday 1.00pm till 6.00pm £13.95

Choose from any starter 1-13
Choose any chicken, lamb or vegetable main course®

Served with pilau rice / boiled rice

Not available on Valentines Day, Mother’s Day, Father’s Day
and from 1st December until 4th January

MENU



