
Starters
SHEEK KEBAB .................................................................................3.10
Minced meat with onions, herbs & spices cooked on skewers.
SHAMI KEBAB...................................................................................3.10
Lamb minced meat with onions, fresh herbs & spices lightly fried.
MIXED KEBAB ..................................................................................3.75
A choice of onion bhaji, lamb tikka & chicken tikka.
TIKKA (Chicken Or Lamb)  Marinated in yoghurt & tandoori spices,  .................3.20
cooked in clay oven,  Served with salad.
TANDOORI CHICKEN  Spring chicken marinated in  ..............................3.20
yoghurt delicate herbs & spices,  barbecued over charcoal.
CHICKEN CHAT Boneless chicken cooked in......................................3.75
specially prepeared hot and spice  with sour sauce.
MIX SIZZLER (For 1 Person)  .................................................................3.75
Mixture of chicken tikka, lamb tikka & sheek kebab, served on sizzler.
KING PRAWN BUTTERFLY.............................................................4.25
Whole king prawn taken off the shell, marinated in special herbs 
& spices, coated and deep fried.
KING PRAWN TIKKA  King prawn marinated in yoghurt, ........................4.50
char-grilled in the tandoor, served on sizzler.
RAJA PUREE ....................................................................................4.50
King prawn with onions & tomatoes cooked in herbs, spices in dry sauce.
SAMOSA (Vegetable Or Chicken Or Meat)...................................................3.10
Spicy vegetable or chicken or meat filling folded into triangles, then deep fried. 
served with green salad & mint sauce.
CAPSICUM DELIGHT (Chicken or minced meat) .....................................3.95
Green pepper stuffed minced meat or spiced chicken, char-grilled in the tandoor. 
Served with salad & mint sauce.
LAMB CHOPS....................................................................................3.95
Lamb chops marinated in spices, char-grilled in the tandoor, served on sizzler.
PAKORA (Chicken Or Vegetable Or Fish )....................................................3.75
Chicken or vegetable coated in batter then deep fried in oil, served with salad.
ONION BHAJI.....................................................................................2.75
Onion roundlets dipped in spicy batter & deep fried.
PRAWN COCKTAIL..........................................................................3.50
Selected prawn cocktail smothered in a rich tangy sauce.
GARLIC MUSHROOM  .....................................................................3.10
Sliced Mushroom gently cooked Indian style with garlic and
garnished with fresh coriander
ALOO BORA......................................................................................3.25
Mashed potato stuffed with herbs and coriander covered with bread crumbs then 
deep fried, served with salad
MIX STARTER FOR 2 PEOPLE ......................................................6.95
MIX STARTER FOR 4 PEOPLE  ...................................................12.95
A selection of imaginative mixed staters for 
all to share, served with green salad & mint sauce.

Tandoori Main Dishes ,  
(All served with curry sauce & salad)

The tandoor oven originated in Central Asia in a place called 
Bukhara. It is a deep-clay charcoal burning oven which runs at a high

temperature, sealing the essential flavours of the food.

TANDOORI CHICKEN (Half)...............................................................6.50
CHICKEN TIKKA OR LAMB TIKKA................................................6.95
SHASHLIK (Chicken or Lamb) .................................................................7.75
TANDOORI MIXED GRILL ( With nan) ................................................8.95
A fabulous selection of tandoori dishes including chicken & lamb tikka ,sheek 
kebab & tandoori chicken
TANDOORI KING PRAWNS...........................................................10.95
LAMB CHOPS....................................................................................8.50
BEGOON ADA KING PRAWN.......................................................11.95
Aubergine cooked with char-grilled king prawns, garlic and complimented by a 
rare mix of indian herbs & spices.
TANDOORI SALMON .......................................................................8.95

-Specialities-
PASANDA (Chicken Or Lamb) , .............................................................6.50
Pieces of tender chicken or lamb, first marinated in yoghurt with a special blend 
of spices, then cooked in mild sauce with cream and butter.
TANDOORI BUTTER CHICKEN , .................................................6.50
Strips of tandoori chicken cooked in butter with mild creamy sauce.
TIKKA MASALA (Chicken Or Lamb)  ,...................................................6.50
Prepared with meats from the tandoori, blended with yoghurt, fresh cream almond 
powder and red spices.
CHILLI MASALA (Chicken Or Lamb) ,...................................................6.95
Marinated boneless chicken, roasted  in the clay oven, cooked with fresh herbs & 
green chillies in a very hot sauce.
KARAHI (Chicken Or Lamb) Medium  ,  ...................................................6.50
Served in a Karahi ( cast iron bowl) this dish has a rich flavour obtained form 
slightly charred garlic and onions, also green peepers are included.
JALFREZI (Chicken Or Lamb) Faily Hot ,..................................................6.50
Barbecued chicken or lamb tikka cooked with sliced green chilli,
capsicum, ginger and spices. Fairly hot.
SPICE OF BENGAL SPECIAL CURRY ,......................................7.50
Cooked with meat, chicken, prawn & mushrooms a medium sauce,
garnished with fresh coriander, served in a Karahi dish for authentic flavour.
NAGA DISH (Chicken Or Lamb) ,,  .......................................................6.95
A very hot dish of chicken or lamb cooked in a strong blend of spices and naga 
chilli peppers (fairly hot).
MURGHI MASALA , A unique dish, cooked with tandoori chicken of  ........6.95
the bone, mince meat, boiled egg with fresh green chillies & spices.
SAAG CHICKEN OR GOSHT Pieces of tender chicken or lamb,  .........6.95
cooked with fried spinach, tomatoes, herbs and spices, cooked in balti base and 
served in a cast iron bowl for full flavour.
TIKKA REZALLA (Chicken Or Lamb) Chicken or lamb tikka cooked with,.....6.50
fresh capsicum, coriander, onion, garlic and green chillies, Fairly hot.
CHICKEN MAKHANI  Diced chicken pieces, cooked in special ,...............6.50
mild spices, almonds, pistachio and peanut butter
JAY LAMB , .....................................................................................8.95
A deliciously unique dish of tender spicy lamb, cooked with fresh green chillies in 
chef’s own special sauce, garnished with fresh coriander.
GARLIC CHILLI (Chicken Or Lamb) , ....................................................6.95
A spicy dish of chicken tikka or lamb tikka, garlic and complimented by a rare mix 
of Indian herbs and spices, (fairly hot)
DILRUBA (Chicken Or Lamb) Barbecued chicken tikka or lamb tikka, , ...........6.95
combination of mango and banana in a creamy sauce.
NOAKHALI SPECIAL (Chicken Or Lamb)  , .........................................7.95
Chicken or lamb cooked with chickpeas & spinach, fresh coriander, onion, tomato, 
garlic in a medium sauce. served in a karai dish.
KHUSBU (Chicken Or Lamb)  Chicken or lamb tikka cooked in a medium, .......7.95
kashmiri masala sauce garnished with garlic & fresh coriander.
GHOST KATTA MASALA ,............................................................6.95
Tender lamb cooked in a medium sauce with rare mix of Indian herbs
& spices, served in a karahi dish for authentic flavour.
BOMBAY MIXED MASALA  ,           ..............................................7.95
Tandoori chicken of the bone sliced lamb tikka and chicken tikka cooked with fresh 
herbs, spice, Cream and almond.
SPECIAL SHASLIC BHUNA (chicken or lamb) ,  ................................7.95
Tender pieces of chicken or lamb immersed overnight with mustard, onion, pepper, 
tomatoes grilled, cooking with garlic and fresh herbs 
BAGHA SPECIAL  (chicken or lamb) ,...................................................7.95
Cooked in special spices herbs with onions,green chillies, green papers to give a  
authentic sweet and fairly hot flavour
MASALA DELIGHT  (chicken or lamb)  ,  .............................................7.95 
Cooked with any strength Chef special recipe tenders chicken or lamb 
with special spices and herbs, homemade paneer & spinach
THALI  (chicken or lamb) A special section of four different , .........................9.95
dishes ranging from very mild, medium and spice served with pilau rice
ACHER (chicken or lamb) ,   .................................................................6.95 
Cooked with green peppers, onions & pickle sauce  spicy dish with plenty of 
strong flavour

Seafood Dishes
KARAHI KING PRAWN  Marinated king prawn cooked in specially, ....10.95
blended eastern herbs spice served in their own traditional karai dish for the 
authentic flavour, garnished with tomato,  onion & green pepper.
GARLIC CHILLI KING PRAWN  ,     ...........................................10.95
Fresh King prawnCooked with garlic & chilli farily hot and spicy
KING PRAWN JALFREZI Hot ,king prawn cooked with sliced .......10.95
green chilli, capsicum, ginger and spices. Fairly hot.
KING PRAWN SAAG   ,  ..............................................................10.95
Whole king prawn cooked with fresh spinach, garlic, Coriander & Onion.
SAAG FISH ,....................................................................................7.95
Fish come from eastern part of Bangladesh Cube of fish steak cooked  with spin-
ach, garlic, ginger,  fresh herbs and medium spicy sauce
BENGAL FISH MASALA,    ...........................................................7.95
This is traditional Monipuri dish from eastern part of Bangladesh cooked with 
garlic, black pepper, fresh herbs and spice. Medium hot
GARLIC CHILLI SALMON Fairly hot ,        .......................................7.95
Cooked with garlic, chilli and fresh herbs. fairly hot and spicy
SALMON TIKKA MASALA Marinated with tandoori sauce , .........7.95
roasted in the clay oven cooked with fresh cream, almond and rich spices

Traditional Dishes
All of our old favourites are available in the following 

meat, fish & vegetable selections
VEGETABLE......................................................................................4.50
CHICKEN............................................................................................4.95
LAMB .................................................................................................5.50
KEEMA (Minced meat) ............................................................................5.95
PRAWNS.............................................................................................6.95
CHICKEN TIKKA OR LAMB TIKKA ...............................................6.50
KING PRAWN.....................................................................................9.95

KORMA ,  
Mildly spiced, cooked with 
cream and yoghurt garnished 
with almond .

MALAYAN ,  
Prepared with cubes of pine-
apple, coconut and almond in 
mild creamy sauce

CYLON ,
Hot dish cooked with coconut 
and boiled egg for tender 
flavouring

KASHMIR ,  
Prepared with lychees / 
banana, coconut and mild 
spices in a rich creamy sauce.

CURRY, 
Lightly spiced curry cooked 
in a medium sauce to suit all 
palates

BHUNA , 
Chopped onions, capsicum, 
tomatoes seasoned with 
fresh herbs & spices giving 
medium strength

DOPIAZIA , 
A spiced curry briskly fried 
with fresh onions, coriander,
black pepper cinnamon and 
cardimons, medium hot.

ROGAN JOSH, 
A slightly tangy sauce with 
tomatoes and medium hot 
spices

MADRAS,, 
Hot curries extensively 
cooked with red chilli, 
lemon juice and a touch of 
tomato puree.

VINDALOO ,, 
A very hot curry prepared 
with red chilli, lemon juice
and pieces of spicy potato.

DANSAK,
Cooked in sweet sour and hot 
lentil based sauce.

PATHIA,
A hot sweet & sour tasting 
dish extensively 
prepared with onions, toma-
toes & a touch of garlic.

Balti Dishes
Traditional home cooked dishes with chopped onions and green peppers and cooked 

with a special mix which gives these dishes a unique spicy yet sweet and tangy 
flavour. All dishes are served with pilau rice or a choice of Naan. 

CHICKEN/ MEAT/ PRAWN...............................................................8.50
CHICKEN OR LAMB TIKKA.............................................................8.95
KING PRWN.....................................................................................11.95
VEGETABLE......................................................................................6.95
MASALA BALTI (Chicken Tikka, Lamb Tikka & King prawn)..........................8.95
CHICKEN & MUSHROOM................................................................8.50

Mild        Medium       Fairly Hot 
Spicy Hot                  

SPICE 
GUIDE

FOOD ALLERGIES & INTOLERANCES
Please speak to our staff about the ingredients in your meal, when 

making your order. Thank you.



Biriani Dishes
Saffron rice coated with Indian herbs and spices cooked in nawabi 

style & served with mixed vegetable curry
CHICKEN............................................................................................7.50
MEAT ..................................................................................................7.95
PRAWN...............................................................................................7.95
KING PRAWN (Char-grilled tiger prawns).................................................10.95
CHICKEN /LAMB TIKKA...................................................................7.95
TANDOORI CHICKEN.......................................................................7.95
Strips of tandoori chicken (boneless)
DESHI MIX (Muglai Style)........................................................................9.95
Tikka chicken, tikka lamb, king prawn muglai style egg
garnished with coriander

Vegetable Side Dishes
MIXED VEGETABLE CURRY...........................................................2.95
MIXED DRY VEGETABLES  (cooked with fairly dry sauce.)......................2.95
MUSHROOM BHAJI (mushrooms, onions, spices & tomatoes) .....................2.95
CAULIFLOWER BHAJI (cauliflower with onions. spices & tomatoes).............2.95
SAAG BHAJI (spinach with onions, spices & tomatoes)..................................2.95
BOMBAY POTATOES (potatoes with spices. onions & tomatoes.).....................2.95
TARKA DHAL (lentils with garlic & butter)...................................................2.95
ALOO GOBI (cauliflower & potatoes).........................................................2.95
SAAG PANEER (spinach with cheese)  ....................................................2.95
SAAG ALOO (spinach with potatoes).........................................................2.95
ONION BHAJI (onion roundlets in batter)...................................................2.95
CHANA MASALA (chick peas) ..............................................................2.95
BHINDI BHAJI (okra) ...........................................................................2.95
BRINJAL BHAJI (Aubergine) ................................................................2.95

Rice
PLAIN RICE.............................2.20
PILAU RICE (Aromatic Basmati)....2.30
PEAS PILAU............................2.75
ONION RICE............................2.75
KEEMA RICE...........................2.75
VEGETABLE RICE.................2.75
MUSHROOM PILAU...............2.75
COCONUT RICE ....................2.75
LEMON RICE...........................2.75
GARLIC CHICKEN RICE........2.95
SPECIAL FRIED RICE ...........2.75
CHICKEN FRIED RICE...........2.95

Nan
PLAIN NAN .............................2.20
KEEMA NAN.......................... 2.50
stuffed with minced meat
GARLIC NAN ..........................2.50
PESHWARI NAN SWEET      .2.50
KULCHA stuffed with vegetable .......2.50
CHEESE NAN   .......................2.95
GARLIC CHEESE NAN   .......2.95
GARLIC CHILLI NAN .............2.50
TANDOORI ROTI....................1.95
PARATHA (plain or egg)..............2.75
CHAPATI .................................0.90

FREE HOME DELIVERY
In Bridlington between 5.00pm to 11pm

On Order Over £15.00
 Charges will be added for delivery under £15.00

10% DISCOUNT ON
ORDERS OVER £20 

(COLLECTION ONLY)

OPEN 7 DAYS  A WEEK INCLUDING BANK HOLIDAYS

 

OPENING HOURS :
SUNDAY - THURSDAY  5:00 PM - 11::00 PM

FRIDAY - SATURDAY  5:00 PM - MIDNIGHT 

SET MEALS FOR FOUR
(For King prawn dishes and thali add £2.00)

Choice of 4 Starters
Choice of 4 Main disHes
CHOICE OF 2 SIDE Dishes
Choice of 2  Nan & 2  Rice’s

SET MEALS FOR TWO
(For King prawn dishes and thali add £2.00)

Choice of 2 Starters
Choice of 2 Main disHes
CHOICE OF 1 SIDE Dishes
Choice of 1  Nan & 1  Rice’s

22.95

41.95

NO OTHER PROMOTION OR DISCOUNT ON SET MEALS

10-11 MARLBOROUGH TERRACE   
BRIDLINGTON, YO15 2PA

 Voted the best Indian Restaurant  in Bridlington by 
BTA association 2016 & 2018 running

J o i n  u s  o n  

The Real Flavours of India

ORDER ONLINE
www.masalabridlington.co.uk

Tel: 01262 671736 / 01262 674 528

Takeaway Menu

English Dishes
All English dishes served with peas, 

Onions and fried tomatoes

CHICKEN AND CHIPS ..........5.10
SCAMPI AND CHIPS..............5.10
CHICKEN OMELETTE AND 
CHPS........................................5.10
CHICKEN NUGGETS AND 
CHIPS.......................................5.10
MUSHROOM OMELETTE AND 
CHIPS ......................................4.95

Extra
PICKLE TRAY ........................1.75
PAPADUM...............................0.60
MASALA PAPADUM..............0.60
RAITHA (Onion Or Cucumber)........1.50
LIME PICKLE ..........................0.60
ONION SALAD .......................0.60
MANGO SAUCE.....................0.60
MINT SAUCE...........................0.60
CHIPS ......................................1.95

FOOD ALLERGIES & INTOLERANCES
Please speak to our staff about the ingredients

in your meal, when making your order.
Thank you.


