
Summer 2019 

Bay Horse Curries 

All our curries are homemade by Jon using traditional, authentic Asian 

recipes with fresh herbs and spices, served with Pilau Rice and Paratha 

Bread 

All our curries are gluten free without paratha bread 

Meat curries 

 

Karahi Chicken £13.95 (medium) 

Boneless chicken thighs in tomato, garlic, ginger and cumin sauce 

Keralan Beef £14.95 (medium) 

Slow cooked Beef with mustard seeds 

Lamb Passanda £14.95 (medium) 

Marinated Lamb shoulder in coriander, cumin and garlic sauce 

Chicken Korma £12.95 (mild) 

Boneless chicken thigh mildly spiced with coconut milk 

Beef Madras £14.95 (hot) 

Slow cooked Beef in a rich Kashmiri sauce  

Chicken Madras £12.95 (hot) 

Boneless Chicken thigh in a rich Kashmiri sauce 

Keema Mince Matar £12.95 (medium hot) 

Minced Beef, medium spiced with peas 

Garlic Chilli Chicken Masala £13.95 (very hot) 

A rich masala sauce with chilli chicken  
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Starters/Smaller Portions 

Vegetable Samosa £5.50 

Served with salad and raita 

Mixed Lamb and Chicken Chapli Kebabs £5.95 

Traditional kebabs served with salad and raita 

 

 

Fish , non-meat and Vegetarian Curries 

Vegetarian options are suitable for Vegans without Paratha Bread and all 

our curries are Gluten free without Paratha Bread 

 

Kumbli Palak Aloo (medium) £12.95 

Mushrooms, Spinach and Potatoes 

Chole (medium) £12.95 

An authentic Chick Pea and Potato curry 

Baingan Palak Aloo (medium) £12.95 

Aubergine, Spinach and Potato curry 

Fish Masala £14.50 

A medium spiced Fish curry 

Lahori Salmon, Prawn and Spinach £15.95 

(Saman Palak Jheenga Macchli) 

Our “showstopper” curry with Salmon, King Prawns and Spinach 

Paneer Palak Matar Aloo Curry £12.95  

An authentic, medium spiced Indian curry with Paneer Indian Cheese 

and Spinach  
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