
Curry  Standard medium curry  £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Balti  Cooked in traditional wok with tomato, onion, pepper £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Kurma  Sweat, mild, creamy dish with ground almond and coconut £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Madras  A hot dish cooked with chilli and a hint of lemon £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Bhuna  A condensed semi dry dish cooked with tomato £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Rogan  A medium dish cooked with plenty of tomatoes & cheese on top £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Pathia  A hot, sweet and sour dish £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Dhansak  Hot, sweet and sour dish with pineapple & lentils £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Dupiaza  A medium curry with plenty of onions £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Jalfrezi  A slightly hot dish with peppers, onions & green chilli £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Malaya  A sweet and mild dish cooked with pineapple £11.95  £12.95  £12.95  £12.95  £13.25  £13.95
Vindaloo  A very hot curry cooked with plenty of chilli £11.95  £12.95  £12.95  £12.95  £13.25  £13.95

  CHICKEN MEAT PRAWN CH.TIKKA MEAT TIKKA KING
              PRAWN

TRADITIONAL FAVOURITES

A D D  S A G / M U S H R O O M / V E G  £ 1 . 5 0  E X T R A

Vegetarian Selection
Shabji Garlic Chilli Bahar £11.95
A very hot dish of assorted fresh vegetables with plenty 
of garlic and chillies in a tantalising sauce.

Mixed Vegetable Relish £11.95
A variety of fresh vegetable prepared in a fresh coriander 
relish sauce with a hint of garlic and ginger.

Korahi Mixed Vegetables £11.95
Moderately spiced mixed vegetables cooked with diced onions, 
pepper, herbs and spices in a thick korahi sauce. 
Served sizzling on a hot iron skillet.

Vegetable Massala (Sweet) £11.95
An assortment of fresh vegetables cooked in a 
creamy sauce with ground nuts.

 SIDE MAIN
Mixed Vegetable Bhaji  £5.25 £11.95
Tarka Dhal £5.25 £11.95
Dhal Samba £5.25 £11.95
Bombay Aloo £5.25 £11.95
Sag Bhaji £5.25 £11.95
Chana Massala £5.25 £11.95
Mushroom Bhaji £5.25 £11.95
Sag Aloo £5.25 £11.95
Cauliflower Bhaji £5.25 £11.95
Aloo Gobi £5.25 £11.95
Sag Paneer £5.25 £11.95
Bhindi Bhaji £5.25 £11.95

Veg side dishes

Rice Selection

Boiled Rice £3.65
Pilau Rice £3.95
Fried Rice £3.95
Garlic Fried Rice £4.50
Peas Pilau Rice £4.50
Vegetable Pilau Rice £4.50
Lemon Chilli Fried Rice £4.50
Egg Fried Rice £4.50
Navratan Pilau Rice Fruity rice (pineapple) £4.50
Mushroom Pilau Rice £4.50
Keema Pilau Rice Mincemeat £4.50
Lime Special Rice Onion, spring onion, egg & peas £4.50
Sizzling Rice £4.70
Rice cooked with spring onions, cauliflower and liquid seasoning

English Dishes
Served with fresh salad

Scampi & Chips £12.95
Chicken Omelette & Chips £12.95
Fry Chicken & Chips £12.95
Mushroom Omelette & Chips £12.95
Nuggets & Chips £12.95
Sirloin Steak & Chips £21.95

Tandoori Breads
Nan £3.30
Keema Nan Minced Meat £3.90
Peshwari Nan Fruits and nuts £3.90
Garlic Nan £3.90
Dhonia Nan Fresh coriander £3.90
Onion Nan £3.90
Mushroom Nan £3.90
Vegetable Nan £3.90
Tikka Nan £3.90
Bullet Nan Fresh green chillies and garlic. Hot! £3.90
Cheese Nan £4.25
Special Nan Cheese, garlic, keema, dhoniya £4.50
Roti Clay oven baked white bread £2.75
Paratha Light puff pastry type bread £3.75
Stuffed Paratha Mixed Vegetables £4.25
Chapati £1.85
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Special Appetisers 
(Served with fresh green salad)

Fish Roll  £5.25
Seasoned butterfly sardines fried together with spring onions, 
fresh coriander then wrapped and served in a thin, crispy pastry.

Korahi Kebab  £5.50
Sliced Sheek Kebab served with fried peppers, garam massala, a hint of ginger. 

Aloo Bora  £5.25
Smashed baby potatoes mixed with spices, 
mustard seeds, turmeric, coated in a light batter then fried.

Vegetable Platter  £5.50
A taste selection of vegetable starters 

Moglai Kebab  £5.50
Chicken fillets coated in a special marinade created from yoghurt, cream, 
cardamom seeds and cheese then barbecued in the tandoori clay oven.

Tava Kebab  £5.95 
Tender chicken fillets, lightly seasoned with authentic 
spices then cooked on the traditional Indian lava.

Navrang Chicken Tikka  £5.95
Diced chicken tikka stir fried with curry leaves, spring onions, peppers and mint. 

Kebab Platter  £5.75
A scrumptious selection of mixed meat starters. 

Paneer Chilli  £5.95
Indian cottage cheese stir fried with fresh green chillies, 
spring onions and peppers in a slightly hot and tangy chilli relish. 

Garlic Fried Prawns  £5.50
Tender prawns fried with garlic and herbs and accompanied with  garlic sauce. 

Mach Biran  £5.95
Pangash fish marinated in light spices then pan fried with anions & peppers

Fish Platter  £7.95
A taste of the ocean! Individually prepared 
seafood delicacies served on one delicious platter

Salmon Tikka (Salmon may contain bones)   £7.75
(Fillet of salmon, marinated then roasted in the tandoori clay oven.

Meat/ Veg Samosa £4.15 £8.75
Onion Bhaji £4.15 £8.75
Tandoori Chicken (on the bone) £5.25 £11.95
Chicken Tikka £5.25 £11.95
Chicken Pakora £5.25 £11.95
Sheek Kebab £5.25 £10.75
Prawn Puree £5.50 £11.95
Prawn Cocktail £5.50 £11.95
Stuffed Pepper £5.60 £11.95
Meat or Chicken filling
Meat Tikka £5.50 £12.95
Chana Chat £5.25 £11.95
Nargis Kebab £5.50 £11.95
Shami Kebab (Topped with an omelette) £5.50 £11.95
Chicken Chat on Puree £5.50 £11.95
Garlic Fried Mushroom £5.25 £11.95
Chicken Shashlick £5.50 £12.95
Tandoori Chops £5.50 £12.95
Fish Pakora £5.95 £13.95
Tandoori King Prawn £6.50 £14.50
King Prawn Butterfly £6.50 £14.50
King Prawn Puri £6.50 £14.50
Fried Scampi £5.50 £12.95
Tandoori Fish £5.95 £13.95
Tandoori Mixed Grill £6.25 £14.95
Tandoori chicken, chicken tikka, meat tikka & sheek kebab

Traditional Starters
(Served with fresh green salad)

Fish Dishes
Salmon E Salon Salmon may contain bones. £15.95
Salmon Fillets marinated then baked in the tandoor clay oven and 
finally cooked in chef's special medium hot sauce.

Sorisha Salmon Salmon may contain bones.  £15.95
Fillets of salmon, lightly spiced then cooked with mustard 
seeds, curry leaves and light spices.

Fish Jalfrezi (Hot)  £14.95
Cooked with Green Peppers, Green Chilli & Onions

Fish Jhull  £14.95
Boneless fillets of tilaplia cooked in a bhuna sauce

Lime Tenga Fish     £14.95
Choice fillets of Bangladeshi fish cooked with diced potato in a tangy lime.

Gram Kakri      £14.95
Spiced Kakri fish fried in oil and served on a bed of bhaji 
created using onions, peppers and chilli

Fish Bahar      £14.95
Bangladeshi fish seasoned with garlic and herbs. Shallow fried in oil 
and cooked in a medium bhuna sauce with fresh spices and herbs.

Extras
Chutney (per person)  £0.50
Spicy Papadom £0.95
Papadom £0.95
Onion Salad/Mint Sauce £0.70
Lime Pickle £0.80
Chilli Pickle  £0.80
Mix Pickle £0.80
Chips £3.60
Masala Chips (Spicy & Hot)  £3.95
Raitha £2.50
Green Salad £3.50

Keema Peas Balti  £12.95
Mince meat and garden peas in a balti sauce

Chicken or Meat Relish  £12.95
Chicken or meat prepared in a fresh coriander relish sauce, with hint of ginger & garlic

Meat Khada Massala  £12.95
Bayleaf, cardamom, cinnamon with thick Bhuna Sauce, with hint of ginger

Chicken or Meat Korahi £12.95
Cubed chicken or Meat cooked with diced onions, peppers and herbs in thick korahi sauce.

Chicken Mussamon  £12.95
Chicken tikka cooked in a medium sauce with green beans. Boiled egg on top

Chicken or Meat Nagaziah £12.95
Cooked with naga chillies, the hottest of all chillies, 
to create a very hot dish with a difference.

Chicken or Meat Garlic Chilli Bahar £12.95
A very hot dish prepared with fresh garlic and chillies in a delicious, tasty sauce.

South Indian Garlic Chilli  £13.95
Chicken or meat. Barbecued chicken pieces in a fresh garlic and 
chilli sauce with fresh coriander and a touch of crispy red chilli.

Lime Pot £12.95
Chicken or Meat marinated then roasted in the tandoori clay oven 
then cooked with chef’s special bhuna sauce.

Chicken Nepal  £12.95
Cubes of chicken tikka cooked in a delicate medium sauce with minced Meat and potatoes.

Tandoori Mix Garlic Chilli Korahi  £13.95
Chicken Tikka Meat tikka and sheek kebab cooked in a slightly 
hot sauce with plenty of garlic and chilli.

Tandoori Special Sizzler  £13.95
A mix of tandoori meats including chicken tikka, Meat tikka, sheek 
kebab and tandoori chicken strips in a bhuna style sauce served sizzling on a sizzler.

Chicken Ginger Korahi  £13.95
A delicate concoction of chicken and fresh ginger in a medium reduced bhuna sauce.

King Prawn Korahi £14.95
(Fresh Water King prawn cooked with diced onions, peppers and herbs in a thick korahi sauce.

Dil Se Tikka  £13.95
Chicken Breast cooked with mustard seeds and curry leaves in chef’s special bhuna style sauce.

Shashlick Bhuna  £14.95
Chicken or Meat tikka prepared with extra garlic then cooked with 
chunky roasted onions, tomatoes and peppers in a medium sauce.

Lime Pot Shashlik (Chicken/Meat)  £14.95
Shashlick Onions & Capsicum Cooked in lime Pot Sauce with Tandoori Exotic Sauce

Lime Special Mix Sizzler £12.95
Meat, Chicken, Prawn with Green Beans, Cooked with Medium 
Sauce, Ginger, Garlic, Onions, Coriander & Tomato

Lime Special Curry £12.95
Cooked with Garlic, Ginger, Meat, Chicken, Prawns (Medium)

Tandoori Mix Balti £13.95
Chicken Tikka, Meat Tikka, Tandoori Chicken & Sheek Kebab 
Cooked in a traditional balti sauce with onions & peppers

Green Meat £12.95
This dish is cooked in a chef’s special sauce with green chilli, 
coriander, garlic and mint thick sauce & served Slightly Hot

Chicken or Meat Dangoli  £12.95
A mild to medium dish cooked with onions, a touch of coconut and a gravy 
made from ground nuts. Finally garnished with banana Sweet 

Chicken Tikka Massala (Sweet) £12.95
The nations favourite dish! Tender chicken delicately 
blended in creamy sauce with ground nuts and cream.

Makhani Chicken (Sweet & Creamy) £13.95
A rich velvety smooth dish cooked with chicken tikka and light spices.

Chicken Tikka Badami (Sweet)  £13.95
Chicken Tikka cooked with cashew nuts, pistachio nuts and almonds in a fresh cream sauce.

Tandoori Mix Massala  £13.95
A sweet and creamy dish cooked with a range of delicacies from the 
tandoori including chicken tikka, Meat tikka, sheek kebab & Tandoori chicken

Butter Chicken (Sweet & Creamy)  £13.95
A rich, creamy, smooth dish cooked with chicken tikka and lots of butter

Tandoori King Prawn Massala (Sweet & Creamy)  £14.95
Large, freshwater king prawns marinated and tandoor baked 
then blended in a rich, creamy sauce with ground nuts.

Chef's Specialties 
House Specialties

N O T  A V A I L A B L E  F O R  T A K E A W A Y  D I N E  I N  O N L Y.

Murgh Shahi Tukra £15.95
Whole Breast Chicken stuffed with a delicious savoury vegetable filling 
and accompanied with a special Kashmiri Sauce. Served with Pilau Rice.

Chicken Silsila £16.95
Marinated Chicken fillets grilled with onions, peppers and tomatoes 
and served with a dhal samba on stir fried noodles and cheese. Mild in taste.

Tetul Tarkari £15.95
lightly spiced chicken fillets, shallow fried on an Indian 
Tava, then cooked with onions and peppers in a special tamarind sauce. 
Served with rice.

Minty Murgh Tukra £15.95
Whole Chicken breast with a filling of spiced minced Meat, 
roasted in tandoor then cooked with fresh mint leaves, turmeric, 
cumin and coriander seeds in a medium sauce, Served with pilau rice.

Chicken Tarka £15.95
Chicken tikka slices stir fried with spring onions, peppers, baby corn, 
baby carrots and a layered garlic tarka sauce. Served sizzling on an 
iron skillet and accompanied with rice. (it is mild taste)

Murgh Amdani (Sweet) £15.95
Diced chicken tikka cooked with mango in a rich, fruity, 
creamy sauce. Served with pilau rice.

Herb Chicken £15.95
Chicken Breast seasoned with selected herbs and spices, 
roasted in the tandoor then served on a bed of grilled vegetables 
and tamarind sauce. Accompanied with plain nan.

Achari Chops £15.95
Exquisitely prepared tandoori chops, tandoor baked, then 
coated in a tasty shatkora fruit pickle sauce. Served with pilau rice

Modhu Minty Meat £15.95
Tender Diced Meat slow cooked with baby potatoes in a reduced sauce 
consisting of honey, sweet mango and fresh garden mint. Served with rice.

Kofta Palak £15.95
Minced meat and spinach meatballs steam cooked in a 
delicious chat sauce. Served with rice.

Soya Chicken Tarka £15.95
Chicken Tikka Breast thin slices in a bhuna style with chefs 
seasoning sauce served in sizzler with lettuce.

Tava Chicken £15.95
Breast Chicken cooked in tava pan with onions & 
capsicum in a chef's tamarind chilli sauce

Tandoori Mixed Stir Fry (Chilli hot Sizzler) £15.95
Chicken Tikka, Meat Tikka, Sheek Kebab & Tandoori Chicken (Off the Bone), 
Cooked with onions & green chilli's. Dry and Hot dish, 
Served with Naan Bread. (Grilled Dish)

Vegetable £12.95
Chicken/Meat £12.95
Prawn £12.95
Chicken/Meat Tikka £13.75
Tandoori Chicken Biryani £13.75
Lime Special Chicken, meat, prawn, omelette on top £13.95
King Prawn £14.95
Tandoori Special Biryani £14.75
Tandoori chicken, chicken tikka, meat tikka & sheek kebab

ALL OUR MEAT IS MUTTON

Biryani
Basmati Rice cooked with flavours of tender spice with any chicken, meat, 

prawn or veg. Served with a vegetable curry

Combination Dishes
A   Chicken Tikka Massala and 
 Chicken Korahi £14.95
B   Garlic Chilli Chicken and 
 Chicken Bhuna £14.95
C  Chicken Relish and 
 Chicken Jalfrezi £14.95
D   Create Your Own  £14.95

FOR KING PRAWN £2.50 EXTRA

Starter Main

Food Allergies & Intolerances
At Lime, we strive to accommodate all dietary needs and allergies to the best of our 
ability. However, please be aware that our kitchen handles a variety of ingredients, 

including common allergens and cross-contamination may occur, and we cannot 
guarantee that any menu item will be completely free from allergens.

We highly encourage guests with severe allergies to inform our staff before placing 
their order. Lime are able to provide accurate ingredients information and has no 

legal obligation to provide allergen free meals, your health and satisfaction are our 
top priorities, and we appreciate your understanding and cooperation. Due to this 
we will not be catering  customers with any allergies or intolerances, sorry for any 

inconvenience.


