House Wines (Carafe Served Wine)

WINE LIST

“Wines

Glass Of Wine (175MI)
House White Wine

House Red Wine

House Rose Wine

Blossom Hill Wine

Blossom Hill Red
Piesporter

Muscadet

Frascati

St. Emilion

Chianti
Beaujolais

Mateus Rose

Chablis

Shiraz Cabernet Red

Chardonnay White
Anjou Rose

W%W&%W

Woodpecker Cider

Tetley Bitter

Red Stripe

Budweiser
Guinness Draught

Stella Artois

Forster Export

Kronenbourg (1664)
Heineken

Garsherg (Export)

Scrumpy Jack (Cider)

Newcastle Brown
%m/mg/ne/ &
Wines

Lanson Black Label

Asti Spumante

Welcome 1o

RBestaurant & Take Away/

s o | The Origual Batt House v Sheffolol

Draught Peev - Vegetarian Menu

Kingfisher (Indian Lager) Pint £3.90/ 1/2 £2.20 Sa{if/ @ unk&
% M EZ &_ %m Coke/ Diet Coke Jug £3.90/ Pint £2.50/ Glass £1.90
Glass Of Wine (175Mi) 5 2 00 Tonic Water Jug £3.90/ Pint £2.50/ Glass £1.90
Kingfisher (Indian Lager) £2 90 Fanta Jug £3.90/ Pint £2.50/ Glass £1.90
Cobra (Indian Lager) £2.60 Bitter Lemon Jug £3.90/ Pint £2.50/ Glass £1.90
Becks £2.00 Still Bottled Water Jug £3.90/ Pint £2.50/ Glass £1.90
Smimoff lce gagp SParking Bottled Water Jug £3.90/ Pint £2.50/ Glass £1.90
Budweiser eaqp Lemonade Jug £3.90/ Pint £2.50/ Glass £1.90
Sol (Mexican Beer) eagp Mango Juice Jug £3.90/ Pint £2.50/ Glass £1.90
Corona Extra gagp Orange Juice Jug £3.90/ Pint £2.50/ Glass £1.90
Strongbow (Dry) g399 Soda Water Jug £3.90/ Pint £2.50/ Glass £1.90
WKD (Blue Gum) £3.90 Sparkling Guava Drink Jug £3.90/ Pint £2.50/ Glass £1.90
Tiger Beer £3.90 Sparkling Mango Drink Jug £3.90/ Pint £2.50/ Glass £1.90 “Balti King - The Most
Magners £3.90 Mango Lassi Jug £5.90/ Pint £2.50/ Glass £1.90
Bacardi Breezer £3.90 J20’s Passion £2.20 P OPUIa’_' ReStau.r ant
Kippaberg Cider (All Flavours) £4.90 Red Bull £2.50 A IIJ,;E ﬁ’éﬁf[’;’:ﬁ;
A Large selection of cigarettes & cigars are available on request. NEWSPAPER

OUTSIDE CATERING!

The Balti King staff are experienced in catering for parties in your home. The food will be delivered hot & fresh,
and of course will be professionally served, so why not come in to discuss it!
We can plan a menu and make sure the event goes smoothly.
for catering enquiries, please phone 0114 266 6655/268 2277

Balti is a traditional northern dish, aromatically spiced, which is cooked in a cast iron wok to
enhance its exotic flavours. Each dish has its own distinctive flavour, the herbs and spices being added
in individual amounts to achieve the authentic and distinctive taste.

FREE HOME DELIVERY within a 4 mile radius

OPEN 7 DAYS

MONDAY-THURSDAY- 12:00 NOON - 3:33AM
FRIDAY & SATURDAY- 12:00 NOON - 4:00AM
SUNDAY- 12:00 NOON - 2:00AM

216 FULWOOD ROAD, BROOMHILL, SHEFFIELD S10 3BB

TEL: (0114) 266 6655/268 2277
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Order Online at www.baltiking-fulwoodroad.co.uk

Tel: (0114) 266 6655/268 2277

For Bookings and Enquirers Please Call: Tony 07914 806 465/07448 563 895
216 Fulwood Road, Broomhill, Sheffield S10 3BB

(61/50/856%79) SSSSOE 7210 H|(NSN|cJ1Ulie] A9 PaanPOId




Poppadom
Onion Bhaji
Mushroom Bhaji
Aloo Chops
Paneer Pakora
Tomato Soup
Veg Soup

"\ Vegetarian Thali

£12.90

GINGER BALTI

Cooked with ginger, aniseed, herbs and spices
Vegetarian Ginger
Mushroom Ginger
Channa Ginger
Bhindi Ginger
Dhall Ginger
Aloo Ginger
Gobi Ginger
Saag Ginger
Aubergine Ginger
Paneer Ginger

GARLIC BALTI

Cooked with fresh garlic, herbs and spices
Vegetarian Garlic
Mushroom Garlic
Channa Garlic
Bhindi Garlic
Dhall Garlic
Aloo Garlic
Gobi Garlic
Saag Garlic
Aubergine Garlic
Paneer Garlic

CHILLI BALTI

A hot dish cooked with fresh green chillies,
herbs, spices and coriander
Vegetarian Chilli
Mushroom Chilli
Channa Chilli
Bhindi Chilli
Dhall Chilli
Aloo Chilli
Gobi Chilli
Saag Chilli
Aubergine Chilli
Paneer Chilli

STARTERS

Vegetarian Roll

Channa Puree

Vegetarian Samosa

Garlic Bread

Garlic Mushroom Puree

Mushroom Puree

Veg Pakora

HANDEE DISHES

Highly recommended medium dish cooked with

a selection of traditional aromatic herbs and
spices, garnished with fresh coriander

Vegetarian Handee

Mushroom Handee

Channa Handee

Bhindi Handee

Dhall Handee

Aloo Handee

Gobi Handee

Saag Handee

Aubergine Handee

Paneer Handee

KARAHI DISHES

Dry dish, cooked with fresh gariic, onions,
green chilli, peppers, tomatoes and coriander
Vegetarian Karahi
Mushroom Karahi
Channa Karahi
Bhindi Karahi
Dhall Karahi
Aloo Karahi
Gobi Karahi
Saag Karahi
Aubergine Karahi
Paneer Karahi

BALTI DISHES

Cooked with onions, peppers,
green chilli, herbs and spices

Vegetarian Balti

Mushroom Balti

Channa Balti

Bhindi Balti

Dhall Balti

Aloo Balti

Gobi Balti

Saag Balti

Aubergine Balti

Paneer Balti

Channa Chat Puree
Garlic Bread with Cheese

Sizzlers

Vegetarian Sizzler (For 2)
Vegetarian Sizzler (For 4)
Onion bhaji, veg samosa, veg roll,

mushroom bhayji, veg pakora, paneer pakora

TIKKA MASSALA
BALTI

Cooked with onions, fresh cream,
tikka sauce, herbs and spices

Vegetarian Tikka Massala
Mushroom Tikka Massala
Channa Tikka Massala
Bhindi Tikka Massala
Dhall Tikka Massala
Aloo Tikka Massala
Gobi Tikka Massala
Saag Tikka Massala
Aubergine Tikka Massala
Paneer Tikka Massala

MALAYAN BALTI

Cooked in thick sauce with onions, capsicum,
pineapple and mango chutney
Vegetarian Malayan
Mushroom Malayan
Channa Malayan
Bhindi Malayan
Dhall Malayan
Aloo Malayan
Gobi Malayan
Saag Malayan
Aubergine Malayan
Paneer Malayan

JALFREZI BALTI

A rich, tangy sauce with yoghurt,
cream, coriander, spices and green pepper
Vegetarian Jalfrezi
Mushroom Jalfrezi
Bhindi Jalfrezi
Channa Jalfrezi
Dhall Jalfrezi
Aloo Jalfrezi
Gobi Jalfrezi
Saag Jalfrezi
Aubergine Jalfrezi
Paneer Jalfrezi

OLD SCHOOL FAVOURITES

Madras

Vindaloo

Korma

Dopiaza

Danzak

Masala

Vegetarian

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Mushroom

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Bhindi

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Channa

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Dhall

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Aloo

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Gobi

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Saag

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Aubergine

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50

Paneer

£5.10

£5.30

£5.30

£5.30

£5.50

£5.50
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LAHORI BALTI

Cooked with yoghurt, tandoori massala and
spices, garnished with egg
Vegetarian Lahori
Mushroom Lahori
Bhindi Lahori
Channa Lahori
Dhall Lahori
Aloo Lahori
Gobi Lahori
Saag Lahori
Aubergine Lahori
Paneer Lahori

MAKHANI BALTI

Cooked in a mild sauce with almonds,
sultanas, pineapple, banana and fresh cream
Vegetarian Makhani
Mushroom Makhani
Channa Makhani
Bhindi Makhani
Dhall Makhani
Aloo Makhani
Gobi Makhani
Saag Makhani
Aubergine Makhani
Paneer Makhani

PANEER BALTI

Cooked with cheese, coriander,
herbs and spices
Vegetarian Paneer
Mushroom Paneer
Channa Paneer
Bhindi Paneer
Dhall Paneer
Aloo Paneer
Gobi Paneer
Saag Paneer
Aubergine Paneer
Paneer Paneer

AKHANI DISHES

Cooked with green chilli and potatoes,
garnished with coriander
Vegetarian Akhani
Mushroom Akhani
Channa Akhani
Bhindi Akhani
Dhall Akhani
Aloo Akhani
Gobi Akhani
Saag Akhani
Aubergine Akhani
Paneer Akhani

JAIPURI BALTI

A rich, tangy sauce with yoghurt,
cream, coriander, spices and green pepper
Vegetarian Jaipuri
Mushroom Jaipuri
Bhindi Jaipuri
Channa Jaipuri
Dhall Jaipuri
Aloo Jaipuri
Gobi Jaipuri
Saag Jaipuri
Aubergine Jaipuri
Paneer Jaipuri

PATHIA BALTI

Fairly hot dish cooked with mango
chutney, garlic, onions, tomato puree,
green chillies and black pepper
Vegetarian Pathia
Mushroom Pathia
Channa Pathia
Bhindi Pathia
Dhall Pathia
Aloo Pathia
Gobi Pathia
Saag Pathia
Aubergine Pathia
Paneer Pathia

METHI BALTI

Cooked with onions, capsicum and
flavoured with methi leaves
Vegetarian Methi
Mushroom Methi
Channa Methi
Bhindi Methi
Dhall Methi
Aloo Methi
Gobi Methi
Saag Methi
Aubergine Methi
Paneer Methi

ACHARI BALTI

Cooked with mustard seeds, methi leaves, hot
spices, coriander and mixed pickles
Vegetarian Achari
Mushroom Achari
Bhindi Achari
Channa Achari
Dhall Achari
Aloo Achari
Gobi Achari
Saag Achari
Aubergine Achari
Paneer Achari

PESHWARI BALTI

Cooked with sweet chutney,
spices and ground almonds
Vegetarian Peshwari
Mushroom Peshwari
Channa Peshwari
Bhindi Peshwari
Dhall Peshwari
Aloo Peshwari
Gobi Peshwari
Saag Peshwari
Aubergine Peshwari
Paneer Peshwari

MIXED BALTI DISHES

Cooked with onions, tomato and fresh
coriander in a spicy sauce
Vegetarian & Mushroom
Mushroom & Potato
Saag & Potato
Channa, Peas & Potato
Veg, Dhall & Saag
Aloo Gobi Balti
Peas, Potato & Dhall
Bhindi & Aubergine
Saag & Paneer
Channa & Paneer

BIRYANI DISHES

Specially cooked with basmati rice and served with

a medium vegetarian curry sauce
and salad

Vegetarian Biryani

Mushroom Biryani

Channa Biryani

Bhindi Biryani

Dhall Biryani

Aloo Biryani

Gobi Biryani

Saag Biryani

Aubergine Biryani

Paneer Biryani

ROGAN JOSH DISHES

Cooked with garlic and spices, garnished with
fried onions and tomatoes
Vegetarian Rogan Josh
Mushroom Rogan Josh
Bhindi Rogan Josh
Channa Rogan Josh
Dhall Rogan Josh
Aloo Rogan Josh
Gobi Rogan Josh
Saag Rogan Josh
Aubergine Rogan Josh
Paneer Rogan Josh

EUROPEAN DISHES

Served with salad and chips
Plain Omelette
Vegetarian Omelette

SIDE DISHES

Cooked with garlic, spices and garnished with
fried onions and tomatoes
Vegetarian Bhaji
Saag Bhaji
Saag Paneer
Saag Aloo
Mater Paneer
Mushroom Bhaji
Bhindi Bhaji
Tarka Dhall
Bombay Potato
Aloo Gobi
Channa Bhaji
Aubergine Bhaji
Gobi Bhaji

ACCOMPANIMENTS

Chapattis (Each)
Tandoori Roti

Nan Bread

Cheese Nan

Cheese & Onion Nan
Chilli Nan

Kulcha Nan
Vegetarian Nan
Garlic Nan

Peshwari Nan
Family Nan

Paratha

Vegetarian Paratha
Peas Pilau Rice
Boiled Rice

Pilau Rice

Lemon Rice

Garlic Pilau Rice
Mushroom Pilau Rice
Vegetarian Pilau Rice
Egg Pilau Rice

Chilli Pilau Rice
Onion Pilau Rice
Bhindi Pilau Rice
Aloo Pilau Rice

Gobi Pilau Rice
Channa Pilau Rice
Paneer Rice

Egg Chilli Rice

SALADS, PICKLES
AND CHUTNEYS

Fresh Salad
Indian Salad

Mango Pickle
Lime Pickle
Sweet Mango
Chilli Pickle
Red Onion
Mint Onion
Mint Sauce
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