B o i MASALA BAY SPECIAL
BREA SET MEALS

PLAIN NAN (2 & . ANY OFFER OR DISCOUNT ARE NOT INCLUDED WITH SET MEALS

{Indian bread cooked in the tandoori)

‘P x4
CHILLI & CORIANDER NAN (8 & £3.90
UEGETABLE DISHES Stuffed with chilli and corriander UNE PEHSON Ezn'go TWD PERSDN £34"s“

These dishes can be prepared Medium, Mild or Hot CHEESE NAN (Stuffed with indian cheese) (3 & £3.90
GARLIC NAN (Nan stuffed with garlic) £3.90

V2] MASALA

Award winning Indian Takeaway
1 POPADOM, ONION BHAJI, 2 POPADOM, CHICKEN TIKKA STARTER, with open plan kitchen

s S i KEEMA NAN (Nen stffed with minced meat) (3% £3,00 CHICKEN BHUNA, MIXED VEGETABLE CURRY, 1 ONION BHAJI, CHICKEN TIKKA MASALA,

VEGETABLE CURRY £5.30 £7.30 PESHWARI NAN (5% £3.90 PILAU RICE, NAN BREAD, LAMB MADRAS, MIXED VEGETABLE CURRY,
:ﬂ:;d ;ef;l;ble cooked in spice) s T {Nan stuffed with sugar, almond & coconut) ONION SALAD, BOMBAY POTATO, PLAIN NAN,

{Spinach and potatoes) PARATHA (Twa layers of bread shallow fried) £3.90 2 PILAU RICE, MINT SAUCE, ONION SALAD
SAG BHAJI 55.311 57.30 {MNot avaliable Friday &vSatur\dayJ MINT YOGHURT SAUCE ¥ :
{Spinach cooked in spices & butter} VEGETABLE PARATHA (stuffed with vege) £4.50
ALOO GOBI (potato with cauliflower) £5.30 £7.30 gl::::f:e FnFIaV & Saturday) _
BOMBAY POTATO £5.30 £7.30 s = FREE HOME DELIVERY
{8heped patstocg inhick rauce) G PUREE (Suft, thin fried Indian bread) £2.50 Orders over £15.00
TARKHA DALL £2.90
irecroy Yool e OPENING HOURS:
CHANA MASALA £5.30 £7.30 CHIPS (ot avaliable on Friday & Saturday) £3.50 OPEN 7 DAYS A WEEK, INCLUDING BANK HOLIDAYS
(Chickpeas cooked in spices) PICKLE/CHUTNEY/MINT SAUCE/ (& MONDAY TO SUNDAY: 500pm to 1000pm
CAULIFLOWER BHAJI %538 £130  ONION SALAD/RED SAUCE e 76 HIGH STREET, HERNE BAY, KENT CT6 5LE
(Cauliflower cooked in spices) & g
MUSHROOM BHAJI £5.30 £7.30 \:ﬁ ;
{Mushroams cocked in spices) i SOFT DRINKS l% RECOMMENDED ON f /rnasalabaYKent
BINDI Bl'l_AJi_ AVAILABLE nﬁ = d . =
(Okracooked n sices éﬁh A 2 herLelr W @masalabaykent
SAG PANEER (& £5.30 £7.30 s V e FBEE HOME DELIVE RY
{Spinach cooked with Indian ch

pHCEREm IR £5.30 £7.30 ALLERGEN INFORMATION: ? The management have the right to refuse service Orders over £15.00
l?:“:“-_lm- 3':4:3" el If you suffer from a food allergy or intolerance. m ”“”@ e without giving any reason. All our prices include VAT. 3 PI d t
tbacgines eooked in <pices lease let us know before you place your order. i x delivery within 4mile radius ease do not leave any messages

VEGETABLE SAMBA £5.30 £7.30 :Ieasa ask our staff if you :aqulilre an:oassistance (We dzwsoic:fcp; i” :a::érﬁrzigri::&hunp} P T 0 1 22 7 7 42 4 9 7 / 3 640 6 6 f order on the answer pyh one ;
[Vegetables made Indian style with lentils) or guidance with our menu ; L - E OCT EDITION 2025 www masal a'h ay co u k

OPEN 7 DAYS A WEEK, INCLUDING BANK HOLIDAYS MONDAY TO SUNDAY: 5.00pm to 10.00pm



MOST OF OUR DISHES CAN BE MADE VEG, PLEASE ASK MEMBER OF STAFF

HOUSE DELICACIES TRADITIONAL DISHES CHICKEN ~ LAMB  PRAWNa® KING,# CHICKEN
All speclal dishes cooked with tikka meat PRAW TIKKA (8
- . ¥ ?avﬂL%ﬁFHsr&Eklhllﬁh%n chili £10.30 CURRY A medium curry cooked in spices and grawvy Em 59.30 QO-N £1 1-“ ﬂ.ﬂl
’, )‘ 3 ‘W. . . = TANDOORI KING PRAWN MASALAE®%x¥ £14.50 coriander, peppers paste & che{é special homemads ingrediants KORMA Cooked in rich cream & coconut for a mild dish (5 8% £8.30 £9.30 £0.90 £1190 £950
. .- ; Tandoari king prawn cooked with cream herbs spices BADAMI VEGETABLE £9.90 : .
? ‘ 1 T s el Cooks dratif Aol Dol e s Saabav it MADRAS Well spiced and fairly hot £8.30 £9.30 £9.90 £11.90 £950
TAND ORI DELICA - IES CHICKEN TIKKA MASALA ﬁw ﬂm CHICKEN TIKKA KABULI 1mild]§ £10.30 BHUNA Medium spiced, thick saue with spices £8.30 £9.30 £9.90 £1‘|.90 £9.50
All dishes are served "“"“l salad and mint fiavoured yoghurt sauce Chicken cooked with cream herbs, spices & sedected tikka masala sauce Chunks of chicken tikka cooked in garlic, tomato puree ROGAN Medium hot, cooked in onions & tomatoes with herbs & spices £8.30 £9.30 £8.90 £11.90 £9.50
APPETISERS lC:HICI(EN TIKKA & £8.20 /TIKKA HOT £8.60 LAMB TIKKA MASALA 4s above (5 8% £10.90 & yoghurt. Simmered in cream, sugar a[%d red pepper DUPIAZA Cooked in thick sauce gamished with onions & green peppers ~ £8.30 £9.30 £990 £11.90 £9.50
hicken marinated in yoghurt, herbs & spices & cooked in tandoori oven CHICKEN TIKKA KORAI CE £10.30 CHILLI CHICKEN MASALA £10.30 i . :
Most starters are served with salad & mint flavoured yoghurt sauce LAMB TIKA G £8.60 /TIKKA HOT £9.20 Diced chiken tkkaor b cooked with tomato, e ot i Yl S o ST 5 S S VINDALOO Very hot dish. Nicely spiced with potatoes £8.30 £9.30 £9.90 £11.90 £9.50
CHUTNEY TRAY (5 items) (2 £4.50 Lamb marinated in yoghurt & cooked with special spices capsicums & onions. (medium hot) home matle spice. Fairly hot SAG Delicately spiced dish cooked with spinach £8.30 £9.30 £9.90 £11.90 £9.50
PLAIN PAPADOM £1.00  TANDOORI CHICKEN (8 £8.20 ;:::ig;“ﬁlﬁ:g' s "bl%"" L g”-’“ CHILLI LAMB MASALA (8 £10.90 KASHMIR Widy cooked with mix fuits (5 %% £6.30  £9.30  £9.90 £11.90 £9.50
Spning chicken marinated in yoghurt with special {hot) 0.30 Lamb tikka cooked with fresh hilli & chefs ial h - T g
SPICY PAPADOM £1.00  nerbs & spices, cooked in tandoari oven Chicken tikka cooked in ginger, capsicum, tomatoes, rn::lle slpme.cz:i;ly l::'lr SR BOMBAY Fairy hot cooked with boiled egg and potato £8.30 £9.30 £9.90 £11.90 £9.50
ONION BHAJI & £4.20 CHICKEN SHASLICK 8 £9.90 aniion, green chilli & spices. _ CHICKEN KUSHBOO (& £10.90 CEYLON Sri Lankan dish fairty hot & tangy with coconut % £8.30 £90.30 £0.90 £11.90 £9.50
Fresh onions deep-fried, mildly spiced and crispy Chicken cooked with onions, tomatoes and capsicums LAMB JALFREZI s ahove (B £10.90 Marinated chicken tikka cooked with mixed peppers & medium spice PATIA Lot sweet & soor dish:served with tilen #ica £11.30 £11.50 £11.90 £1450 £12.30
L and flavoured with spices X LAMB KUSHBOO @ £1M' ; p
SAMOSA {minced lamb or vegetables (% & £3.90 o £10.20 GARLIC CHICKEN (medium hot) (3 £10.30 {Eame 35 Roove) DHANSAK Cooked with lentils slightly hot sweet & sour flavour £11.30 £11.50 £11.90 £1450 £12.30
SHEEK KEBAB & AR o Go v R CHEF’S SPECIAL CHICKEN (2 £10.30 Served vithpu ica
Minced lamb cooked in the tandoor with fresh herbs & onions KING PRAWN SHASLIK As above @ﬂ £14.50 ORI SI’CET% pHeen “k.ka R000C v s ESCetebien B I HYANI DEI.I CAC I ES
TANDOORI MIXED GRILL 5 & £12.50 GARLIC LAMB {medium hot) As above (5 £10.90 Srm el T ey - B S S L S RICE
TRECIOON (SAGREN ¥ _  BARD ety ofandoo cishes.Served it ran bresd GARLIC CHILLI CHICKEN TIKKA 588~ £10.30 ~ CHEF'S SPECIAL LAMB fsame as above) (2 LI fid pau o, Sarved with vegetable cury
Spring chicken marinated lll'l yoghurt cooked with herbs & spices TANDOORI KING PRAWN [ 22 £14.50 Torilor i6cesof chiokan Hkka Srokat Witk cakloam, MASALA BAY SPECIAL KORAI {faily hot} Ex¥  £13.30 CHICKEN MRYANI PILAU RICE (Basmati rice with saffron) [§ £3.90
CHICKEN TIKKA & £4.60/TIKKA HOT £4.90  succulent medaliion of king prawns marinated in lightly spiced yoghurt anien, fresh green chillis & ceriander in a hot & spicy sauce Cooked with mixer of Chicken Tikka, Lamb Tikka, Tandoori King Prawn (S e ::g‘g BOILED RICE (Steamed rice} £3.50
Chicken marinated in yoghurt & cooked with herbs & spices CHICKEN PASANDA 88 £10.30 TANDOORI MIX KORAI (medium hat £12.50 = L. N
LAMB TIKKA EE mo mm “M £52“ BALT] D I S H E s Very mild, creamy dish marinated in fresh cream & Chicken lamb tikka, shesk kshab{:::gnkf?with] tﬁwm, CHICKEN TIKKA Bva_N] K| E'“ -W MUSHROOM RICE (Pilau rice with mushrooms) (& e‘.m
: : X All balti dishes cooked with tikka meat cooked in thick cooked with herbs, spices & ghee green pepper, onion & wide selection of ground spices PRAWN BIRYANI =¥ & £11.90 R
Lamb marinated in yoghurt & cooked with herbs & spices home made satice gamisher with onion, green pepper. LAMB PASANDA 308 £10.90 Spi TABLE RIS £9.50 GINGER RICE (Saffron rice with ginger| Iﬁ £4.50
PRAWN PUREE £“m Served with nan. These dishes can be prepared mild or hot. S As above (3 GOLDA CHINGRI BHUNA (medium hot) »¥ £14-!l VEGETAB! R . ﬁ
it s CHICKEN TIKKA MAKAHANI (mild) (5 8% £10.30 Fried king prawns cooked in fresh aromatic herbs and spices KING PRAVWN BIRYANI ﬂf_‘a £14.50 SPECIAL FRIED RICE & £4.50
Cooked in spices and served on puree bread o BALTI CHICKEN & £10.50 (mild) s o
KING PRAWN PUREE o mw o Chicken, roasted in fresh cream & cooked in almond, coconut & chutney to create @ Bhuna style mouth watering dish MASALA BAY SPECIAL BIRYANI ” Ij £13.50 {Pilau rice fried with egg & peas)
1 Sama As above, LAMB TIKKA E :;:Ig.:ﬁ BUTTER CHICKEN {milg) (585 £10.30 EH'CKEN NAGA JUL @ £10.30 Cooked with Chicken, lamb & prawn VEGETABLE RICE {Pilau rice with vegetables) [ £4.50
MIXED KEBAB (& & £5.90 VEGETABLE BALTI medium hot} Slightly rich dish cooked with fresh cream, yoghurt, Q"d_gr marnjated n'kka_slicss MR gH S 08, ”_-lif‘ed with # .
Consists of chicken tikka, lamb tikka, sheek kebab and onion bhaji GARLIC CHICKEN TIKKA BALTI {medium) i) £11.20 blended with butter special prepared sauce. AL Sl LA DL &% - ')? r% a,:f’\ ﬁ [ﬁ EOF:‘NUT :“::E th & | i
¢ piled rice cooked with coconut & sugar
KING PRAWN BUTTERFLY % o £4.20 PRAWN BALTI {medium hot] A % £11.90 CHICKEN ‘“KKA REZALA (S , £10.30 LAMB NAGA JUL {same as above) I? £10.90 CELERY [ﬂHTA;::lRNEElémTﬂI CRUSTACEANS ~ EGGS  FISH  LUPIN  MILK i
King prawns coated in breadcrumbs & shallow fried KING PRAWN BALTI medium hot)s# (3 £14.50 Gently cooked with mince meat a wide salfctlorl of ground spices KING PRAWN MALAI KHASA (E8%»% £14.50 % & %2 %} @ é KEEMA RICE [Cooked with minced meat) [ £5.50
& LAMB TIKKA REZALA As above (B £10.90 Sucoulent pieces of King Prawn, cooked in a spicy, nutty flavored ” = = S e
CHICKEN CHAT (& £5.20 CHICKEN TIKKA JALFREZI BALE' {hot] (8 £11.20 CHICKEN SILSILA 3 s £10.30 sauce made with yoghurt, green chillies and vanious spices. MOLLUSCS  MUSTARD  NUTS  PEAMUTS  SESAME  SOYA  SULPHUR EGG RICE (safron rice fied with eggs) ﬁlﬁ £4.50
Ghickan:tike cookad with ccumber; tomatos; MASALA BAY SPECIAL BALTI(B £13.50 Shredded chicken cooked in thick sauce. Dry and Medium CHICKEN DAKASWORI % 8% £10.30 : — DIONIDE MASALA BAY SPECIAL RICE (& & £6.50

onion & chat masala, served on puri

Cooked with Lamb, chicken and prawn, medium hot

sweet, incredibly tasty.

Amild dish cocked with almend, coconul, sugar, fresh cream and mango

ALL OUR CHICKEN DISHES SERVED WITH BREAST OF CHICKEN



