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Beiled Rice

Pilaw Rice

Mushroom Rice
Coezanut Rica

Lemon Rice

Garlic Rice

Chilli Rige

Vegetable Rice

Egg Rice

Keema Rize

Sfir-fried with mince lomb
Special Fried Rice
Bosmati rice with Chicken Tikka, prawns and egg.
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Maan

Garlie naan

Pashwari naan

Stuled with coconut, almonds and some mange pulp
Stulled naan

StuJed with mix vegetables

Keema naan

Stulled with spicy minced lamb

Tikks naan

Stuled with marinated chicken

Tandeari roti

Medium wholemeal boked bread in o Tandoor
Chapati

Thin wholemeal bread roosted on a noked fiame
Purée

Owr fried poncake style bread

Paratha

Layered bread cocked in pure ghee

Stuled paratha

StulJed with mix wvegetables
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Plain papadem Spiey pupadem
Meange chutney #

Onisn, cucumber & tamate salad #
Mix Pickle 274

Mint fiaveured yoghurt sauee #
Temate and Tamarind chutney 77
Temarind, garlic, chilli, tomato souce
Raithea #

Cucumber, onion or mixed

All our dishes are prepared from fresh produce aund cooked to order.
We will inform you of a collection time when you place your order.

If you have any allergies, please inform vs
when ordering and we will assist you.

Whilst we do not carry out free home delivery service, we do ol ler:

£5 DELIVERY

ON ORDERS WITHIN A 5 MILE RADIUS

TAKE AWAY AT THE SALMA RESTAURANT

Are you weary of eating the same Indian meal again and again? Are
you looking forward to a change?

We probably have the answer for you.

At The Salma Restaurant we have vpdated our menu fo incdude a
wealth of variety and excitement. A wide choice of new,
mouth-watering dishes can acquaint you with the extensive
Indo-Bangladeshi cuisine. Many of your favourite curries from the old
menu are still available. We shall be glad to prepare any dish to
order, which is not listed in the menu, that you may have liked before.
However, we believe that you will be delighted after trying the
exclusive dishes from our new selection.
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OPENING HOURS
5:00pm - Late

We are open 7 days a week including public holidays

45 High Street, Wingham, Canterbury, Keni CT3 TAB
Tel- (01227) 720256/ 720308

www_thesalma.co.uk
hello@thesalma.co.uk

Follow us on Sodal Media

0 {@salmawingham
@ salmawingham

TAKE AWAY MENU
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Kinsg:uwn-nn-l?urée 7 £7.95

Large Eing prawns stir fried in onions, garlic ond ginger in medivm spices and served
in our pancake style bread.

Mix Starier 57 £7.95
A mini starter platter with Chicken Tikka, Lamb Tikka and a Sheekh Kebab.

Chicken Pakera 44 £7.95
Marinated chicken dipped in botter and deep fried.

Preow n-sn-Purée A7 £6.95

Suecculent prawns lightly stir fried with onions, garlic and ginger in medivm spices and
wrapped in our pancake style bread.

Chicken Chatt~on-Purée A7 £6.95
Thinly sliced marinated chicken cooked in the chat masala souce and wrapped in our
pancake style bread.

Chicken Chatt /4 £5.95
Thinly sliced marinated chicken cooked in our chat masala sauce.

Sheekh Kebals 22 £5.95
Marinated mince lomb, put onto skewers and cooked in our ‘Tandoor’ clay oven.
Shamee Kebab 4 £5.95
Marinoted mince lamb, formed into a patiy and shallow fried.

Cnien Bhaji / £5.50
Vegetahle Semosa # £5.50
Barbeeved Lamb Samesa 47 £5.50
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King Prawn Gerkali 2422 £16.95
Deluxe king prawns cooked in an exotic mix of whole spices. Red, green and yellow
peppers, fresh tomatoes and cooked in our special Mepalese souce.

Chicken Lazeex 44 £12.95
Marinated chicken cocked with whole ground spices, with the subtle fiavour of
lemongrass, coconut mill

and block pepper. Garnished with freshly chopped coriander.

Shetkera Gosht 47 £12.95
Tender pieces of lamb coocked with o Bongladeshi lime and nished with fresh
chopped coriander.

Chicken Chilli Masala 22 £12.95
Bite-size pieces of chicken Jllet cooked with a blend of coriander, tamarind, green
chillies and tomatoes in a thick spicy, sweet and sour sauce.

Lamb Chilli Fry #20 £12.95
Tiny pieces of barbecved lamb or chicken with green chillies, copsicum, ginger ond
tomatoes, stir-fried with roasted cumin seeds, herbs, soya souce, tabasco sauce and
garnished with chopped coriander.

Murgh Makani 7 £12.95
Mildly spiced pieces of barbecwed chicken pieces cooked in butter with yoghurt,
sweet mango chulmey and pineapple.

Lamb Rexala /7 £12.95
Spicy lamb delicately spiced. It hos o distinctive sour and spicy fiavour.
Lamb Pasanda # £12.95

Broised lamb Hlets mildly spiced and simmered in o cardamom-laced, red wine and
creamy yoeghurt sauce. Finally fiavoured with o touch of nutmeg.

Chicken er Lambk Nagsa 2449 £12.95
Chicken or lamb cooked in a spicy sauce with our house naga chilli pickle. Finished
with freshly chopped corionder.

Please note: Any of the obove dishes are available os a vegetorian, vegan or a dillerent type of meor.
Although an odditional charge of £1.00 for prawn ond £4.00 for king prawn may be aopplied.

Z Mild 77 Medium /.77 Hot J 7.7 7 VeryHot
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Ingredients of these dishes are morimafed overnighf in yoghurt with various spices and herbs. Threoded ondo
long mefal skewers and then boked over the flome, in o highly heafed deep cloy oven kmown o5 o “fondoor’. Al
dishes are served with o smoll porfion of green safod and o mindy yoghurf dip.

Starter Main

Tandesri Chicken 47 £6.50 £10.95
1/4 or 1/2 spring chicken.

Chicken Tikka »75 £6.50 £10.95
Bite-size chicken cubes.

Chigken er Lambk Shashlilk 7 MN/A £12.95
Chicken or lamb skewered with peppers, tomatoes and onion.

Garlie Chicken »# £6.95 £11.95
Pieces of supreme chicken marinated in garlic.

Lambs Tileke # £6.95 £11.95
Tender pieces of lamb

Tandeeori King Prawn 44 £8.95 £16.95
‘Whele deluxe large king prawns.

Tandeeri Deluxe 47 MN/A £16.95

Contains Chicken Tikka, Lamb Tikka, Sheekh Kebab and a
Tandoori King Prown - served with a naan.
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Main ingredients of these dishes are primarily boked in o fondoor oven, simmered in o yoghor based sowce.
Served with o splash of fresh creom.

Chicken or Lamb Tikka Masala £12.95
Tandeeri King Prawn Masala £16.95
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The following dishes are served hissing in o Karohi.

Tikka Garlic Karahi 24

Flavoured with fresh garlic

Tikka Methi Karahi 47

With fenugreek leaves

Tikka Dopiaza 44

With spicy onions and coriander

Tikka Jalfrexi 242

‘Wtih fresh ginger, green chillies and coriander

Chicken or Lambk £11.95
Prawn £12.95
King prawn £15.95

e seleccion

¥orma dishes gre prepared in o fhick, creamy souce. A disfindfive fiovour of fhese dishes are enhanced by o
bilend of aromafic, mild spices fogether with yoghurf, fresh cream ond cocomut.

Plain Kerma # (Chicken er Lamb) £10.95
Tikka Kerma # (Chicken or Lamb) £12.95

Ple-ose note: Any of the above Korma dishes ore subject to an additional charge of £1.00 for prawn ond
£4.00 for king prawn
i}lwi‘_’}dﬂ.ﬂlfq

Ingredients of all Biryani dishes are cooked with Bosmofi rice ond pure butter ghee. Armanged in o special
platfer and accompanied with o mix vegefable curry ar o sowce of yoor choice.

Vegetabkle Biryani # £10.95
Chicken er Lambk Biryani # £12.95
Chicken er Lambk Tikkea Biryani » £13.95
Prerwn Biryani 7 £13.95
King Prawn Tikkea Biryani # £16.95
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Prepared individuaily in a runny, spicy oary souce of various sfrenghhs.

Curry /¢ Madras 247 Vindales #2027

Chigken er Lambk £9.95
Prawn £11.95
King prawn £15.95

ZMild 727 Medium JF 77 Hot /777 VeryHot
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Bhoona 44

Dry with fenugreek leaves

Dopiaxa /7

Plenty of onions and peppers
Reagen-Jesh 4/

In o tomato and garlic souce

Dansac 477

Cooked in o thick lentil sauce that is hot, sweet and sour
Pestbier 247

In slightly runny souce and is hot and sour
Jalfrexi 427

Sliced green chillies, capsicum and tomaoto

All of the above are available with the following choices:

Chicken ar Lamb £10.95
Prawn £12.95
King prawn £16.95
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Balfi is a fype of Koshmiri corry whose origin goes bodk cenfuries in the orea, which is now MNorih Pokisfan.
Balfi dishes are only prepared with fhe finesf ingredienfs and properfy blended with a bolanced mixfure of
spices and herbs. These dishes are sfir-fried, cooked and served in o Balii dish.

Chicken ar Lamb Balti 2r £10.95
Palak Balti ## (Chicken or Lamb) £11.95
Cooked with spinach

Shashlik Balti 27 (Chicken ar Lamb) £12.95
Cooked with roosted peppers, onions and tfomatoes

Masala Balti # (Chicken er Lamb) £12.95
House Masala Balti cooked ond infused in a Balti sauce

Chef Special Balti /4 (Chicken and Lamb) £12.95

An assortment of peppers, o mixture of chicken and loamb cocked in our
slightly spicey Balfi sauce
Balti Vegetables 44 £9.95

Fmesln Uf‘j{f-’cmln[ei

Side Main
Vegetable Koerma # £5.95 £7.95
Miramish 27 £5.95 £7.95
A special Bengali dish prepared with an assoriment of fresh vegetables.
Sag Panser £5.95 £7.95
Home-made cheese with spinach in a creamy sauce.
Matar Paneer £5.95 £795
Home-made cheese with peas in o creamy souce.
Mix Vegetable Curry /4 £5.95 £7.95
Bembay Potate 44 £5.95 £7F95
Brinjal Bhajis? £5.95 £7.95
Stir-fried oubergines.
Caulifiewer Bhaji A/ £5.95 £7F95
Alss Gahi 22 £5.95 £7.95
Potato and coulifiower
Ales Sag 47 £5.95 £7F95
Spirach & Pototo
Sag Bhaiji 27 £5.95 £7.95
Garlic fiavoured spinach
Bindi Bhaji 27 £5.95 £7.95
Stir fried ckra
Mushreem Bhaji 22 £5.95 £7F95
Chana Masala 57 £5.95 £7.95
Chickpeas
Tarka Dall 22 £5.95 £7F95

Garlic fiovoured lentils

A Mild 27 Mediuom F77 Hot 7777 VeryHot
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