
TRADITIONAL STARTERS
Served with salad & mint sauce

Onion Bhajee £2.50
Samosa Triangles £2.50
(Meat or Vegetable) 2 pieces per portion.
Tandoori Chicken £2.95
Chicken or Lamb Tikka £2.95
Hyderabi Sheek Kebab £2.95
Chicken Pakora £2.95
Pieces of barbecued chicken dipped in 
spicy batter & fried.

Chicken or Lamb Sashlick £3.50
Chatt on puree £2.95
(Chi/Prawn/Aloo)
Garlic Fried Mushrooms £2.95
Nargis Kebab £3.50
Grilled Stuffed Pepper £2.95
(Chi/Lamb/Veg)
Prawn Cocktail £2.95

TANDOORI DELICACIES
Marinated in yoghurt based sauce. Baked on skewers (Clay oven)  

served with salad and mint sauce.
Tandoori Chicken (Half) £6.95
The world famous dish of tender spring chicken marinated in fresh ground spices and 
yoghurt, roasted in tandoori.
Tandoori Jhinga £9.95
Large king prawns marinated with mace, cardamoms, lemonjuice, ginger and garlic then 
cooked in the tandoor until golden and tender.
Jhinga Shashlick £10.95
Large Mediterranean ocean prawns finely seasoned and barbecued to perfection. 
Served with roasted onions, peppers and tomatoes. 
Chicken Tikka £6.95
Succulent pieces of chicken marinated in delicate herbs and spices, roasted in the tandoor 
and laced with Kashmiri royal cumin.
Lamb Tikka £6.95
Succulent juicy lamb fillets marinated with herbs, spices and Kashmiri royal cumin then 
skewered in the clay oven
Salmon Tikka £8.95
Delectable Scottish salmon, subtly marinated in tantalising spices and tenderly baked in a 
clay oven.
Chicken or Lamb Shashlik £7.95
Succulent pieces of marinated chicken or lamb tikka infused with spices then barbecued 
with onion, capsicum and tomato.
Tandoori Hash £8.95
Spring Duck ‘off the bone’ fillet marinated in yoghurt and specially selected spices.
Jaflong Mixed Grill £8.95
An assortment of tandoori delicacies consisting of tandoori chicken, chicken tikka, sheek 
kebab and tandoori king prawn. Served with nan.

Palak-e-Jaan Cooked with finely chopped fresh spinach leaves, Paanch-Puran,  
turmeric and jeera with a hint of cream. Medium.
Matar Prepared with minced lamb and petit pois in a special blend of fresh coriander 
relish sauce with slight infusion of garlic and ginger, perfumed with bay leaves. Medium.
Garlic Chilli Cooked with green chillies, plentiful of freshly chopped garlic, and  
garnished with fresh coriander. A firm favourite. Slightly hot.
Jalfrezi Your slection of cooked in a spicy blend of tomatoes, Capsicum, fresh  
green chillies, onions and mixed spices. Well garnished with generous sprinkling of fresh 
coriander, served at a hot and spicy consistency. Slightly hot.
Korahi Simmered in a spiced masala of garlic, ginger, onions, tomatoes and peppers 
with a tempering of crushed coriander seeds and red chillies; a favourite of the tribesman 
of the Khyber Pass. Medium.
Acharee Cooked with chilli pickle, ginger, lime and garlic and garnished with onions 
tomatoes and coriander, slightly sour and tangy dish. Medium hot.
Nageshwari Tender pieces of grilled lamb or chicken in garlic with Mr. naga hot chilli. Hot.
Chik-Baharee Strips of chicken or lamb fillets, steam cooked with turmeric, cinnamon, 
bay leaves and sun dried red chillies, subsequently cooked with chickpeas infused with 
liquid seasoning. Medium.

JAFLONG SPECIALITIES

Chicken Tikka £6.95
Lamb Tikka £6.95
Prawn £6.95

Tandoori King Prawn £9.95
Vegetable £4.95
Jaflong Cocktail (Mixed) £8.95

MASSALA KHAZANA
Britain most popular dishes, marinated in yoghurt, grilled then cooked  

in fresh cream & tandoori sauce. Mild.

All of the above dishes are available in:

Massala “The nations favourite dish” At Jaflong we present our own exclusive recipe of 
succulent chicken or lamb tikka in a smooth creamy massala sauce.
Butter Selection of your choice from below cooked with enriched with butter, coconut 
and fresh cream. Best enjoyed with chicken.
Passanda Cooked with cashew nuts and almonds in a delectable fresh cream sauce 
served with glacier cherry.
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Chicken £5.95
Lamb £5.95
Chicken Tikka £6.95
Lamb Tikka £6.95

Prawn £5.95
King Prawn £8.95
Vegetable £4.95
Jaflong Cocktail (Mixed) £8.25

BALTI SPECIALITIES
A Brummy special, contents marinated in yoghurt then cooked with tomatoes, onions.

Choice of:

Add your extra selection 75p - Mushroom, Paneer, Onion, Spinach or Vegetables.

Available with:
Curry | Madras | Vindaloo Popular dish of south indian origin - rich, hot and sour taste.
Bhuna A thoroughly garnished dish with onion, tomato and garlic.
Korma A delicate portion of yoghurt, cream & spices - mild but rich creamy texture.
Dhansak A poplular dish of persian origin, infused with lentils and garlic producing sweet 
and sour taste.
Dupiaza A south asian dish prepared with onions and tomatoes.
Pathia Tomato and lemon based dish - sweet, sour and slightly hot .
Sagwala Spinach garnished with garlic.
Rogon Josh A traditional Indian dish, medium spiced, with a topping of tangy fresh tomatoes

TRADITIONAL CLASSIC MAIN COURSES
All of the dishes below are available in:

Chicken £5.95
Lamb £5.95
Chicken Tikka £6.95
Lamb Tikka £6.95

Prawn £5.95
King Prawn £8.95
Vegetable £4.95
Jaflong Cocktail (Mixed) £7.95

Chicken £5.95
Lamb £5.95
Chicken Tikka £6.95
Lamb Tikka £6.95

Prawn £5.95
King Prawn £8.95
Vegetable £4.95
Jaflong Cocktail (Mixed) £8.95
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J A F LONG
Takeaway Menu

Unit 6 Boscomoor Shopping Centre,
Wolverhampton Road, Penkridge,

Staffordshire, ST19 5NS

Opening Hours:

7 Days a Week

5:30pm - 11:30pm

Connect with us:

Order Online:

Card payment accepted

Delivery Service Available
Minimum delivery £10.00

10% DISCOUNT on collection for order over £10.00

We also Cater for outdoor events,  
business lunches & parties

Paneer Mottar Mirchi £3.25 £6.95
Home made cheese cooked in a bhuna style sauce with bullet chillies and 
green peas. A slightly above medium hot dish 
Vegetable Bhajee £2.85 £5.50
Bombay Aloo £2.85 £5.50
Mushroom Bhajee £2.85 £5.50
Chana Masala (spicy chick peas) £2.85 £5.50
Spicy Dhall (spicy lentil) £2.85 £5.50
Sag Bhajee (spinach) £2.85 £5.50
Sag Aloo (spinach and potatoes) £2.85 £5.50
Aloo Gobi (potatoes and cauliflower) £2.85 £5.50
Garlic Mushroom £2.85 £5.50
Sag Paneer (spinach and cheese) £2.85 £5.50
Matter Paneer (peas and cheese) £2.85 £5.50
Tarka Dhall (lentil) £2.85 £5.50

VEGETARIAN SIDE DISHES

Steamed Basmati Rice £1.95
Saffron Pilau Rice £2.25
Fried Rice £2.25
Egg Fried Rice £2.75
Vegetable Rice £2.75
Mushroom Rice £2.75
Keema Rice £2.95
Garlic Rice £2.75
Special Pilau Rice £2.95
(Stir fried with peas, onion and egg)

RICE

Plain Naan £2.10
Peshwari Naan £2.45
Garlic and Coriander Naan £2.45
Keema Naan (Mince meat) £2.45
Cheese Naan £2.45
Cheese and Onion Naan £2.45
Garlic and Chilli Naan £2.45
Jaflong Special Naan £2.95

NAAN

Paratha £2.45
Vegetable Paratha £2.75
Chapatti £1.10
Chips £1.95
Tandoori Roti £1.65
Green Salad £1.95
Popadom (Plain or spicy) £0.60
Mint Sauce £0.50
Red Sauce £0.50
Mango Chutney £0.50
Mixed Pickle £0.50
Onion Salad £0.50

SUNDRIES

Fried Scampi £5.75
Sirloin Steak £9.95
Fried Chicken £6.95
Omelette (Mushroom, Chicken, Prawn) £6.95

ENGLISH DISHES
All dishes are served with salad & chips

Jaflong Shera Biryani £8.95
Steamed basmati rice together with chicken, meat 
and jhinga in butter ghee with spices. Served with a 
vegetable sauce to complement this dish 
Chicken Biryani £6.95 
Lamb Biryani £6.95 
Prawn Biryani £6.95 
Chicken Tikka Biryani £7.95 
Lamb Tikka Biryani £7.95 
Vegetable Biryani £5.95 
King Prawn Biryani £8.95

BIRYANI DISHES
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MainSide

All soft drinks can be  
ordered with Takeaway.


