r"qﬁﬁ?ff& S D3 crvarncs TAKEAWAY MENU

Chicken Tikka 10.95 Tandoori Mix 3 14.95 Savoury dish of Basmati rice cooked with butter, served with a vegetable curry sauce
Tandoori Chicken 10.85 Mixed Vegetable & 9.95 Chickan XM Aroma Mix @ 13.95
Lamb Tikka 1.85 Quorn ﬁ 9.95 Chicken Tikka ' 10.95 chicken, lamb, PFawWn and
Tandoori King Prawn @ 15,95 Paneer Tikka & 9.95 A 10.05 king prawn
OUR SIGNATURE DISHES ARE AVAILABLE IN THE FOLLOWING MEDIUMS: Lamb Tikka @ ﬂ' 95 Tandoori Mix i 14.95
MASSALA & Rich, sweet dish with fresh cream, butter, e - 10.95 Eﬂ:;t:: E:Ea&ll:gl c:}ntlikkﬁagicgia”
ground almond and a hint of lemon Tl :
NUTTY SPECIAL { & Savoury Balti fashion with little cream and King Prawn & 14.95
roasted almond & cashew Vegetable 895 R E S TEAN UR AN T
SPICY GARLIC W & Savoury, slightly hot dish with plenty of garlic
and fresh green chillies -~ o o~
PASSANDA & Rich, sweet dish cooked with bay, cinnamon, s [ Y / : . / g a fresh a roach...
butter cream & ground almonds ] {'j/[’{ff/"é’ ;_s lef € 1_’)1'4.} tcs N o Bl
TANDOORI SPICE W Very rich, slightly hot dish cooked with =, R -
MAKANI & Coocked in a mild sauce, sweet and Chana Massala 450  Shabji Paneer 4.50
creamy dish. Ghobi Bhaiji 4.50  Bindi Bhaji 4.50
- - P Ghobki Paneer 4,50 Bombay Aloo 450
: f?fiéﬁ-ﬂ?ﬂfz Z Hfﬂf Brinjal Bhaji 450 Sag Aloo 4.50 FRE'E
B— Tarka Dall 450 Sag Bhaji 450
ALTT « Originate from Kashmin cooking. . Z ik
| ey .I:n_:r_ Ilgl;ﬁth.-' 5c|i':|.:e-;:| -::r';-::rl-:;li':"r_'i Chicken 9.95 Mushroom Bhaiji 4.50 D ELIVE RY
with orion, tomato, peppers. i 1 athe N ‘i
JALEREZI ot with e Chicken Tikka @ 10.95 ,. Bentley Heath Knowle = Dor I.dﬂq
green chillies Lamb 10.95 /}f:‘f{’ + Monkspath |WI|:I:Ln a :lrgﬁ:‘rndms
BHUMNA ¢« Dy thick sauce with onions Lamb Tikka D 11.95 \— i P i
P 'ﬁri‘:i T':-:'Iﬁjij_t{}_ o Guorn ¥ 9.95 RICe (whita Long Grain Rice) Filau R_iCE
"ATHIA & I.-|:._rt. 5.,-.,r;_.-|_-t and E.r_.1'|.|| B Prarc @ 10.95 Steamed RIEE 795 ;II.TI"H.I.-.I |-'.: Easmati Rice)
MALAYA « Mild to medium, lightly spiced _ Pilau Rica 550
with pineapple King Prawn ®  14.95 Egg Fried Rice 3.75 | oormd Pilau Rico 176
KORMA & Cod @ 12.95 i ' i e '
e o Garllc Fri g 375 Mushroom Pilau Rice @ 3.75
- kil HEEmE ID'QS MUE‘.hFD{}m Friﬂ-d I:Eil':-H 3?5 1|II|.r Etﬂb‘le F"ilau Ri':E' :_.'“-J' 3 ?5 I::Cl:l lection On '_-"DIE-EGL-H'I'.'
ROGAN ( & Medium, with spicy tomatoes, Vegetable ¥ 2.05 : : =9 4 ' only applies to orders over
pPEppRers and cashew = . W 905 Fried Rice 2l Egg Pilau Rice 275 £12, containing & maih coursa)
DUPIAZA « Medium, plentiful onions and MELEN, - Coriander Fried Rice 3275 Pea: Pilau Rice ) 3.75
green peppers ix B !
gl .ﬂ-rGTBMI}:!‘ o 13 o5 Peas Fried Rice 375 Peshwari Pilau Rice 375
VINDALOO ¢t Very hot, cooked with onion, i _::' e roe I = e . :
tomato and coriander & King Prawn Special Fried Rice 4.25 Special Pilau Rice 425
DANSAK ot Haot, sweet and sour cooked Tandoori Mix @814.95 =
|.l|.li||'l| I-F!I'Ilil!-i l_'--.'l I-'R.— 1 T -'C'I'C-I. -I|'I|.l ]g /.
~ R ikka, Tandoor Chicken MW G 0 A A l‘
SAGWALLAt  Medium dish, coocked witt S
.'-:|:.'-ir|.-1::}r'|I .s-sr'u:iln::h:-!r':-: :;:u:—:--::ir.-ll I.'-:p:ri::-:—:-:—i Bk el RN AL R ME‘:'ﬂI’"I E}{tr_’fS f M M PM on InQ’
-

{Bread baked in the |andoarn Owven)

- ~ -
= ~ o " " . s ' : Chappatti (& 1.895 .
Create Your Own Delicious 0{-&4 Sl T2 RofiWholeMealbraad @ 2.95 aromasolihull.com
Select from one or more of the listed ingredients to add to any Traditional ' Paratha z 95
Balti or Curry Dish to create your own unique dish. Peshwari Naan 3.75 ' » i
Muttor @ (Peas) 100  Aloo @ (Potato) 1.00 Chicken Tikka Naan 3.75 Z:'fae ;'gg X b E %
Gobi @ (Cauliflower) 1.00 Dall @ (Lentils) 1.00 Chm.ase Naan 3.75 = ' u
Brinjal (V] (Aubargina) 1.00 Keama (Minced Lamb) 1.50 Garlic Naan 3.75 c
Paneer W (Indian Cheese} 100 Sag W (Spinach) 1.00 Chilli Naan 3.75 Aroma FE’!II"I"'I”},-’ Naan F a St ‘ Se Cu re ‘ Easy
Bhindi @ (Okra) 100  Chana @ (Chick Peas) 1.00 COHM il Ham IR P e
Mixed Vegetables & 1.00 Mushrooms & 1.00 Eag Naan PSR - LS

Fresh Green Chillies & Egg & 1.00

Opening Hours

Mon - Fri 17:00-22:30 5at 17:00 - 23:00 5un 17:00 - 21:30
000 1: 01564 777 613

w: www.aromarestaurantsolihull.co.uk * e; info@aromarestaurantsolihull.co.uk 100A Widney Road, Bentley Heath, Solihull, B93 SEN




Starters

All starters served with salad & chutneys

Pappadoms .

Plain @ Ga
Massala @
Pickle Tray

0.90
1.00

TL:" ‘:hﬂl’E‘ A towering feast for those
one! Our signature starter includes
sthani Platter @G
Sheekh kebak, chicken tikka, lamb chops, chicken
meat samosa.
Maharaja Platter ¥ G
Brinjal pakora, panser tikka, mushroom Cikks : and
anian bha)

Samundar Platter @#BG

A zelection of specially chosen seafood starters by our chef.

Traditional Starters

Selection of favourites

Onion Bhaji @ 3.50 King Prawn Butterfly @3  6.95
Shami Kebab 485 Mitha Murgh = (nEw) 485
Margis Kebab 495 Spicy Chicleen KangariWt  cew) 4.95

Tandoori Starters ®

Marinated in a mix of special herbs and spices, then cooked in a clay oven
Chicken Tikka 3.95 Sheek Kebab 4.25
Lamb Tikka 425 Mixed Kebab 5.95
Kabli Kebab W (ew 4,95 Tandoori King Prawn @ 6.95
Tandoori Chicken 3.95 Paneer Tikka & 4.25
{On the bone) Lamb Chops 6.95
Pakora @

Fieces in spicy deep fried batter

Chicken Pakora 375 Quorn Pakora @ 350
Tuna Pakora & 3.50 PBrinjal Pakora @ 350
Vegetable Pakora & 3.50 Chicken Tikka Pakora 4.25

Mushroom Pakora & 3.50 Fish Pakora @ 495

Stuffed Pepper ®

Roasted in a clay oven, stuffed with a filling of yvour choice and topped
with cheese

Lamb 595 Vegstable & 5.95
Chicken 595 Tuna® 5.95
Puree @
Puree bread fried and filled with a shightly spicy topping
Chicken 425 Prawn 8 4.95
Lamb 495 King Prawn & 6.95
Aloo Chana & 425 Chicken Tikka 4.95
Samosa @
Pastry parcels with a spicy filling
Vegetable & 425 Chicken 4.25
Lamb 4.25

KEY:

1 Mild { Medium ¥ Slightly Hot ¥ Hot W Very Hot
&Y Nuts @9 Vegetarian ™ Healthy Dairy @ Gluten (9 Fish

Tmué:mlt@

This is a traditional Morth Indian way of cooking meaat or fish. The meat or fish
is marinated in a special mix of herbs and spices and blended with yoghurt
This is then cooked on a skewer (Sheekh) in a blazing hot tandoor (clay oven)
to give a unique taste and flavour. All Tandoor dishes are served with fresh,
crispy green salad and chutney.

Tandoori Chicken 8.95 :

(On the bone) éltgeasﬁgligﬁd meat, onion,

Chicken Tikka 8.95 capsicum and tomato grilled on a
skewer)

Tandoorl King Prawne @ 1285 L o Shashlick 10.95

Lamb Tikka 10.95 | amb Shashlick 1.95

Salmon Flllet 2 1.95 King Prawn Shashlick F 14.95

Paneer Tikka & 895  Ppaneer Shashlick & 10.95

Lamb Chops 1.95

Aroma Mixed Grill @ ®

fandoori Chicken, Chli

2n Tikka, Lamb Tikka, Tandoori King Prawn.

Lamb Chop and Sheekh Kebab served with Man Bread.

Arema Sea f:{ :%ma{é}u&‘ i»

S
LASAN SALMON ¢ % (new) 16.95
Barbecue salmon on a bed of chef's own special garlic flavoured sauce
along with chunky onions, capsicum and fresh tomatoes.

DILRUBA KING PRAWN % 16.95
Lobster size king prawns cooked with spices, yvoghurt, crushed chillies &
special herbs.

AACUTI KING PRAWN 1 16.9)
Labster size king prawn cooked with roasted star anise, coconut,

miustard, cinnamon, jJoventry and fenugreek seed add to the stunnming

flavour spicy curry.

GOA GARLIC KING PRAWN 1 15.95

King prawn cooked in a garlic sauce with capsicum, chunky onion, fresh
tomato and authentic Goan spice

FISH MELA W 13.95

Cod, tuna, prawn & king prawn coocked in a tomato and lermon sauce with
fresh green chilli and conander

TARKA KING PRAWN ¢ 16.95

Lobster sized king prawn halves in their shells, pan fried in butter, cooked
with fresh garlic and seasoned with crushed cavenne pepper and fresh
coriander

GINGER FISH & PRAWN « a9

Chunks of cod and prawns cooked in a light hot and sweet sauce with
manga and ginger strips

ZAHL SALMON 1t 13.95
Barbecue salmon cocked in a medium to hot, garlhic fHavoured sauce.
MALABAR SEABASS @ 13.95
Fresh seabass steam cooked with spinach & mustard.

SALMON DELIGHT ¢ 13.95

Salmon marinated and chargrilled, cooked with onions and honey sauce

-

Please note: Our dishes may contain traces of nuts.
If you have a particular favourite dish that is not on the menu, then please enqguire
as we are often able to oblige.

We can cater for private functions (eat in or takeaway) with set meals
available to suit all budgets. Please do not hesitate to contact us to discuss
your reguirameants.

Chet's Special
S

KANDANI MURGH & ' (newy 13.95

Boneless strips of chicken tikka cooked in chefs special sauce with

KALLIMIRCHI Wt '© (new) 12.95
Off the bone tandoori chicken cooked with dried chillies and fresh

spinach and mustard to produce a sublime and deep taste.

ROSHUN BAGARIA ' (newn 12.95

Garlic flavoured boneless tandoori chicken or lamb tikka cooked in
mustard and a medium spicy delicate sauce.

HARYALI % (w5w) Chicken / Lamb 12.95

Cooked in a unigue specially made green sauce, made of fresh
coriander, mustard, fried garlic and chillies
onion, pepper, green chillies, mustard, spinach & roasted garlic.

DILRUBA % ' Chicken / Lamb 12.95
Cooked with spices, yoghurt, crushed chillies & special herbs.

TAI MOO-RI ¢\ Chicken / Lamb 12.95
Tender chicken or lamb cooked to perfection with panchpuran, mustard,
spicy but not too hot.

BUTTER CHICKEN &% 12.95
Mild, rich and sweet, chicken tikka cooked with fragrant spices,
ground almonds, butter and cream.

SHATKORA { Chicken / Lamb 12.95

Cooked with chefs selected herbs, spices and a Bangladeshi citrus
fruit to give a tangy taste.

LABADAR 8 12.95
Tender pieces of chicken cooked with onion, green peppers, tomatoes

& fresh green chillies, chef's own special sauce & cream. This is a hot,

spicy & creamy dish.

JORDIE SPECIAL w 12.93

Chicken tikka or lamb tikka cooked in a sweet, spicy and lime
flavoured thick sauce, garnished with tomato, onion and peppers.

XACUTI ¥ Chicken / Lamb 12.95
A classic, full flavoured spicy curry. Hoasted star anise, coconut,

mustard, cinnamon, jovantry & fenugreek seed add to the stunning

flavour spicy curry.

MANGO MALAI &¢ 12.95

Chicken tikka cooked with mange pulp. A mild, sweet and creamy dish.

QUORN PANEERSA { D@ 12.95

Gluorn and Indian cheese pan fried with coconut, garlic peppers
and tomato,

KHAZANA (' Chicken Tikka / Lamb Tikka 12.95

Cooked with garlic, onions, green peppers, spicy and creamy dish.

KORAI { ' Chicken Tikka / Lamb Tikka 12.9%
Cooked with onions, tomatoes & capsicum cooked in a Korai.

GOSHT KULKARNI ¢ 13.9%
Tandoori baked lamb chops, cooked with typical Punjabi style minced
lamb and green peas.

NAGA W\ Chicken / Lamb 12.95
Cooked with a ferocious hot chilli from Bangladesh

PERI PERI 12.93

Chicken coocked with onion, green pepper, tomatoes & our special
peri pari sauce.

PARS]I MURG w« 12.95

Mumbai style curry of spring chicken with spinach simmered in
spiced sauce with a massala of lightly pickled sun dried chillies,
sesame seeds and homemade garam sauce,

GARLIC MASALA A Chicken / Lamb (NEW) 12.95
Diced chicken or lamb tikka cooked in a delicate blend of aromatic

herbs and spices, simmered in low fat cream and pan fried with

fresh garlic

LAMB SIZZLER W 12.9%
Stir fried with green peppers & onion.

LAMB MITA KODU ¢ 12.95
Slightly spiced |lamb cooked with butternut squash, creating a spicy
vet sweaeet taste.




Tﬂdé;?f‘él ®

This 1s a traditional North Indian way of cooking meat or fish. The meat or fish
is marinated in a special mix of herbs and spices and blended with yvoghurt.
This is then cooked on a skewer (Sheekh) in a blazing hot tandoor (clay oven)
to give a unique tasteand flavour. All Tandoori dishes are served with fresh,
crispy green salad and chutney.

Chef's Spect

Tandoori Chicken 11.95 ShEIShl ICk

(On the bone) (Cubes of seasoned meat, onion,

Chicken Tikka 11.95 capsicum and tomato grilled on a
skewer)

Tandoori King Prawns @ 15.95 Chleken Shashlick 12 95

Lamb Tikka 12.95 L amb Shashlick 13.95

Salmon Flllet @ 1595 King Prawn Shashlick 15.95

Paneer Tikka & 1.95 Paneer Shashlick @ 13.95

Lamb Chops 15.95

Aroma Mixed Grille ®

Tandoori Chicken, Chicken Tikka, Lamb Tikka, Tandoori King Prawn,

Lamb Chop and Sheekh Kebab served with Nan Bread.

1

LASAN SALMON ¢ @ (NEW) 1795

Barbecue salmon on a bed of chef's own special garlic flavoured sauce
along with chunky onions, capsicum and fresh tomatoes.

DILRUBA KING PRAWN 18.95

Lobster size king prawns cooked with spices, yoghurt, crushed chillies &
special herbs.

XACUTI KING PRAWN ¢ 18.95

Lobster size king prawn cooked with roasted star anise, coconut, cinnamon,
joventry, mustard and fenugreek seed add to the stunning flavour spicy curry.

GOA GARLIC KING PRAWN ¢ 1700

King prawn cooked in a garlic sauce with capsicum, chunky onion, fresh tomato
and authentic Goan spice.

FISH MELA « 16.95

Cod, tuna, prawn & king prawn cooked in a tomato and lemon sauce with
fresh green chilli and coriander

SALMON DELIGHT ( @& 1190

Salmon marinated and chargrilled, cooked with onions and honey sauce.
Accompanied with sweet peshwari rice.

TARKA KING PRAWN ¢ 1599

Lobster sized king prawn halves in their shells, pan fried in butter, cooked with
fresh garlic and seasoned with crushed cayvenne pepper and fresh coriander.
Served with rice.

GINGER FISH & PRAWN tt 16.95

Chunks of cod and prawns cooked in a light hot and sweet sauce with mango
and ginger strips.

ZAHL SALMON «t 1 e 1
Barbecue salmon cooked in a medium to hot, garlic flavoured sauce.
MALABAR SEABASS « L0

Fresh seabass steam cooked with Spinach & Mustard, served with rice.

TAWA cChicken / Lambt ' (NEW) 15.95
Chicken tikka or lamb tikka cooked with fresh herbs and spices, then
cooked on a flat iron wok with fried garlic, onions and peppers.

MODHU MINTY LAMB (NEW) 14.95
Tender chunks of lamb infused with honey, sweet mango and fresh
garden mint then slowly cooked with potatoes.

HARYALI & (NEW) Chicken / Lamb 14.95
Cooked in a unique specially made green sauce, made of fresh
coriander, mustard, fried garlic and chillies

KHAZANA ¢ Chicken Tikka / Lamb Tikka 14.95
Cooked with garlic, onions, green peppers, spicy and creamy dish.

KORAI t ' Chicken Tikka / Lamb Tikka 14.95
Cocked with onions, tomatoes & capsicum cooked in a Korai.
GOSHT KULKARNI ¢ 1S3

Tandoori baked lamb chops, cooked with typical Punjabi style minced
lamb and green peas. Medium to hot.

NAGA Wt Chicken / Lamb 14.95
Cooked with a ferocious hot chilli from Bangladesh.
PERI PERI 14.95

Chicken cooked with onion, green pepper, tomatoes & our special
peri peri sauce.

PARSI MURG 14.95
Mumbai style curry of spring chicken with spinach simmered in spiced

sauce with a massala of lightly pickled sun dried chillies, sesame seeds

and homemade garam sauce.

BENGAL SPECIAL #t 14.95
Slightly hot, chicken, egg and potato cooked in a special blend of herbs
and spices.

LAMB SIZZLER 14.95
Stir fried with green peppers & onion, served sizzling to the table.
LAMB MITA KODU ¢ 14.95

Slightly spiced lamb cooked with butternut squash, creating a spicy
yet sweet taste.

LIME TISTA Chicken / Lamb 14.95
Cooked with fresh lime leaves, fruits & lime zest in a medium
spiced sauce,
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