VEGETARIAN MAINS

V

ALL - 6.90

VEGETABLE SPECIAL

An assortment of fresh vegetables with added okra,
mushrooms and cauliflower, medium spiced.

SAG KUMBI PANEER

Spinach cooked with mushrooms and Indian cottage cheese
in medium spices with a touch of cream.

VEGETABLE PASSANDA

N

Fresh vegetables cooked in a rich mild cream sauce with
ground almonds and a touch of Indian butter.

PANEER PASSANDA

N

Indian cottage cheese in a rich mild cream sauce with ground
almonds and a touch of Indian butter.

SAG KUMBI KORMA

Spinach and mushrooms cooked in a sweet creamy sauce
with coconut.

MOSSALLA VEGETABLE

Cooked in a rich mild sweet sauce, with a blend of delicate
spices.

CHANA SAG DAL

Chickpeas with spinach and lentils in medium spices with garlic
and onions.

VEGETABLE SIDES

V

ALL - 3.90

VEGETABLE CURRY
VEGETABLE BHUNA Dry, medium
MUSHROOM BHAJI
BHINDI BHAJI Okra
BRINJAL BHAJI Aubergine
CAULIFLOWER BHAJI
ONION BHAJI
SAG BHAJI Spinach
SAG PANEER

PLAIN NAN - 2.80
TANDOORI ROTI - 2.50
COCONUT & CHILLI NAN - 3.20

Bread with sweet coconut and green chillies.

CHICKEN TIKKA NAN - 3.20

Bread stuffed with thinly sliced chicken tikka.

CHICKEN CHILLI NAN - 3.30

Bread stuffed with thinly sliced chicken tikka, green chillies, red
onion and coriander.

KEEMA NAN - 3.30

Spinach and Indian cottage cheese in cream sauce
SAG DAL Spinach with lentils and garlic
KUMBI SAG Spinach and mushroom

SAG CHILLI PANEER
SAG ALOO Spinach and potato
CHANA ALOO Chickpeas and potato
ALOO GOBI Potato and cauliflower
KUMBI ALOO Mushrooms with potato
BOMBAY ALOO Potato
JEERA ALOO CHILLI

Sliced button mushrooms and boiled eggs in mild, sweet sauce
flavoured with mild spices.

Potato with fresh green chillies and cumin seeds
TARKHA DAL Lentils with garlic
DAL MASALA Lentils in a spicy sauce with onions
DAL SAMBA Lentils with vegetables
CHANA MASALA Chickpeas

PANEER MOSSALLA

Peas and Indian cottage cheese in cream sauce

VEGETABLE CHAAT

Fresh vegetables cooked medium rich sauce with fresh garlic,
lemon juice and coriander.

KUMBI EGG MOSSALLA

Indian cottage cheese cooked in a rich mild sweet sauce with
delicate spices.

BRINJAL CHANA KUMBI

Aubergines, chickpeas and mushrooms cooked in rich medium
spices with onion, garlic and coriander.

KARAHI VEGETABLE

Fresh vegetables in a rich sauce, medium spices cooked with
green peppers, garlic, ginger and tomatoes.

ALOO PANEER GOBI

Potatoes and cauliflower roasted with garlic, cooked with
Indian cottage cheese, light delicate spices in a smooth silky
cream butter sauce.

GOAN VEGETABLE

Vegetables cooked with spices, yoghurt, coconut and
sun-dried chillies.

VEGETABLE CHILLI

Fresh vegetables cooked in medium spices with fresh sliced
chillies and garlic.

CHANA PANEER JALFREZI

Chickpeas and Indian cottage cheese with garlic, onions,
green pepper and sliced chilli.

NAGA VEGETABLE PANEER

Vegetables with Indian cottage cheese, cooked with hot
Naga chilli spices.

GARLIC PANEER CHILLI

Indian cottage cheese with garlic and sliced chillies in a spicy
sauce.

SHOBJI EGG PATHIA

Assortment of vegetables and boiled egg in a sweet and sour
hot sauce.

GLUTEN FREE
All our dishes are gluten free with the exception of
ALL breads from our menu.

DAIRY
There are dairy free options available; please speak to our
team of staff who will be happy to assist you.

BREADS

MATTOR PANEER

Bread stuffed with spicy mince lamb.

IMRAN NAN - 3.80

Bread stuffed with spicy mince lamb, onions, garlic & fresh
chopped green chillies.

PESHWARI NAN - 3.20

Bread stuffed with sultana and grounded coconut.

GARLIC NAN - 3.20
VEGETABLE CHILLI NAN - 3.30
Bread stuffed with fresh vegetables.

JAMAI NAN - 3.30

Bread stuffed with cheese, red onion and garlic.

INDIAN RESTAURANT

CHEESE NAN - 3.30
PLAIN PARATHA - 3.50

Layered bread fried in butter

STUFFED PARATHA - 3.80

Layered bread stuffed with fresh vegetables.

CHAPATI - 1.90

Dry, soft, thin unleavened bread.

PURI - 2.10

Soft, deep fried bread.

If you require a main dish of the above - 6.90

EXTRAS

RICE

ALL SAUCES - 2.50

Dhansak/Mossalla/Korma/Curry/Madras/Vindaloo

BOILED RICE - 2.50

PLAIN PAPADOM - 90p
SPICY PAPADOM - 90p
RAITHA - 1.90

Basmati rice

PILAU RICE - 2.80

Baked aromatic basmati rice.

MUSHROOM RICE - 3.80
SPECIAL FRIED RICE - 3.80
GARLIC RICE - 3.80
EGG FRIED RICE - 3.80
CHICKEN TIKKA RICE - 3.80
VEGETABLE PILAU - 3.80
CHANA SAG RICE - 3.80

Yoghurt with cucumber

CHUTNEYS - 65p each

Mint Sauce, Mango Chutney, Onion Salad, Mixed Pickle

CHIPS - 2.70

TAKEAWAY MENU

We do not have a home delivery service

ENGLISH DISHES

Spinach and chickpeas.

KASHMIRI PILAU - 3.80

Basmati rice cooked with banana and lychees.

LEMON RICE - 3.80
COCONUT RICE - 3.80
COCONUT CHILLI RICE - 3.80
JEERA CHILLI RICE - 3.80

FRIED CHICKEN Served with chips and salad - 8.50
OMELETTES Served with chips and salad - 8.50
(Chicken/prawn/mushroom)
CHICKEN NUGGETS Served with chips and salad -

8.50

Basmati rice cooked with cumin seeds and fresh green chillies.

KEEMA RICE - 4.00

Basmati rice cooked with medium spiced mince lamb.

IMPORTANT NOTICE

01403 260605
01403 264216
66 East Street, Horsham, West Sussex RH12 1HN

info@akashrestaurant.co.uk
www.akashrestaurant.co.uk
For online table reservations please visit our website

Should you have any food related allergies,
please consult with our management who will be
happy to assist in your choice.

KEY

V

Vegetarian

Hot

H

Healthy option

Very hot

N

Contains nuts

Extremely hot

		

TAKEAWAY
DISCOUNT
15%

Fish or seafood

All prices are inclusive of VAT. Most major credit cards
accepted. Cheques are not accepted. Prices may
change without prior notice; please check when ordering.
Deposit required to confirm bookings for groups
and parties of 10 or more.
Outside catering available for large parties.
The management reserve the right to refuse service
without explanation.

OPEN
7 DAYS A WEEK INCLUDING BANK HOLIDAYS
LUNCH
12.00-2.00pm
Closed on Friday
lunchtime only

EVENINGS
Sunday-Thursday:
6.00-11.30pm
Friday & Saturday:
6.00pm-Midnight

STARTERS

AKASH HOUSE SPECIALS

CHICKEN OR LAMB TIKKA - 4.20

H

Cubed pieces of chicken or lamb marinated in natural yoghurt
and spices and then barbecued.

CHILLI CHICKEN OR LAMB - 4.50

Chicken or lamb tossed in spices with garlic, onions and green chillies.

TIKKA MOSSALLA

Mild: sweet rich sauce with a blend of special spices.

PASSANDA

N

Mild: rich cream sauce with ground almonds and Indian butter.

GOAN

TANDOORI DISHES

H

Tandoori dishes are marinated in yoghurt with appropriate
herbs and spices and then cooked in a tandoor – a
traditional Indian clay oven. This method of barbecued
cooking seals in the goodness, adds a very special flavour
to the food and is a healthier option.

BALTI DISHES
Baltis are a specially prepared medium spice dish, cooked to
perfection in an iron wok. The sauce is very rich in flavour
and made from a blend of tomatoes, peppers, coriander,
and a selection of exotic spices, giving this dish a real tangy
and mouthwatering taste.

NAWABI

TANDOORI CHICKEN - 8.90

AMER

Mild: mango pulps in a light spiced creamy sweet sauce.

CHICKEN SHASLIC - 9.90

BUTTER

Mild: herbs and light spices in a rich creamy butter sauce.

LAMB TIKKA - 9.40

RAMPRAKASH

Diced pieces of lamb marinated in fresh ground herbs and spices.

CHICKEN - 8.70
LAMB - 9.20
PRAWN - 9.80
KING PRAWN - 12.90
CHICKEN TIKKA - 9.70
LAMB TIKKA - 10.20
AKASH BALTI MIX - 10.40

Medium: spinach and chickpeas in a rich sauce with garlic.

LAMB SHASLIC - 10.40

KARAHI

MILES’ SPECIAL – 11.40

Diced chicken tikka, with potato, red onions, seasoned with herbs
and spices, wrapped in homemade pastry and shallow fried.

CHICKEN PANEER SHASLIC - 9.90

LAMB SAMOSA - 3.90
MIXED STARTER - 5.40

CHAAT

CHICKEN OR LAMB CHAAT PURI - 4.60

Barbecued pieces of chicken or lamb cooked in a blend
of sweet and sour herbs and spices, served on a soft, fried
unleavened bread.

TANDOORI CHICKEN - 4.10

H

Spring chicken on the bone, marinated in natural yoghurt and
spices and then barbecued.

CHICKEN PAKORA - 4.10

Slices of chicken mixed in a light batter with fresh herbs and
onions and then shallow fried.

CHICKEN ALOO SAMOSA - 3.90

Medium: creamy sauce with onions, tomato, garlic and herbs.

Medium: rich sauce with ginger, garlic, onion and green peppers.
Medium: rich sauce with fresh garlic, lemon juice and coriander.

H

An assortment of chicken tikka, lamb tikka and sheek kebab.

VARIETY PLATTER - 4.90

A selection of chicken tikka, onion bhaji and vegetable
samosa.

H

SHEEK KEBAB - 4.20

Medium: delicately spiced cooked with yoghurt, coconut and
sun-dried chillies.

Minced lamb blended with fresh herbs and spices skewered
and then barbecued.

SHAMI KEBAB - 4.20

Minced lamb blended with fresh herbs and spices cooked in a
touch of oil.

RESHMI KEBAB - 4.40

NOOR

Medium: button mushrooms and spinach in a rich sauce with
garlic and coriander.

GARLIC

KING PRAWN PALAK PURI - 5.90

King prawns lightly spiced with spinach, served on a soft, fried
unleavened bread.

PRAWN PURI - 4.60

Prawns lightly spiced, served on a soft, fried unleavened bread.

KING PRAWN BUTTERFLY - 4.90

Whole King prawn delicately seasoned with spices, coated
with egg and breadcrumbs.

PRAWN COCKTAIL - 3.90
VEGETABLE SAMOSA – 3.90
ROSHUN KUMBI - 4.10 V

Medium: Indian cottage cheese, onions and spinach in a
cream sauce.

JEERA

Medium: Rich sauce with roasted cumin seeds, coriander and
fresh herbs.

Lightly spiced button mushrooms cooked in a garlic and butter
sauce, served on a light bread.

V

ALOO KUMBI CHAAT PURI - 4.10

Potatoes and sliced mushrooms cooked in a blend of sweet
and sour herbs and spices, served on a soft, fried, unleavened
bread.

BAIGAN ALOO PAKORA - 3.90

V

S hredded pieces of aubergine and potatoes fried in lightly
spicy batter with fresh herbs and onions.

V H

KUMBI SAG - 3.90

Mushrooms and spinach cooked with green peppers, onions
and crushed garlic.

ONION BHAJI - 3.90
SOUP - 3.50 V

V H

PANEER TIKKA - 4.10

V H

Medium: Rich sauce with aromatic pickling spices.
Spicy: Rich sauce with green peppers, onions and chillies.

CHILLI

Spicy: Rich sauce with garlic, coriander and sliced green chillies.

NAGA

Very spicy: rich hot sauce with roasted garlic and the infamous
Naga chilli and herbs.

ALL SPECIALS ABOVE CAN BE COOKED WITH:

CHICKEN (chicken tikka) - 8.80
LAMB - 9.20
TANDOORI KING PRAWN - 12.90
SUPREME (chicken tikka & tandoori king prawn) - 10.90
MURGI MUSSALLAM - 9.20

V

Lentil or mulligatawny.

Marinated Indian cottage cheese barbecued.

Medium: breast cutlets of chicken cooked with mince lamb,
egg and tomato. An traditional old recipe.

CHICKEN REZALLA - 9.20

Medium hot: cutlets of chicken tikka in a rich sauce with mince
lamb, garlic and green chillies.

SALMON MALAI - 12.90

Mild: fillet of salmon barbecued in a smooth cream sauce with
a touch of coconut. A delicate and light dish.

SALMON TIKKA MOSSALLA - 12.90

Mild: fillet of salmon barbecued and cooked in a sweet rich
sauce with a blend of special spices.

AMER SALMON - 12.90

Mild: fillet of salmon barbecued and cooked with mango pulps
in a light spiced creamy sweet sauce.

DESI LAMB - 9.20

Spicy hot: tender soft lamb cooked in a rich sauce with freshly
chopped chillies, ginger, strong spices and mustard seeds.

CONTINENTAL NAGA - 11.80

An assortment of chicken tikka, lamb, tandoori king prawn and
sheek kebab, in a rich hot sauce with roasted garlic, herbs and
the infamous Naga chilli.

CONTINENTAL MOSSALLA - 11.80

An assortment of chicken tikka, lamb, tandoori king prawn
and sheek kebab, mild and sweet rich sauce with a blend of
special spices and coconut.

TAKEAWAY
DISCOUNT
15%

Lamb tikka with onion, tomatoes and green peppers.
Chicken tikka and Indian cheese with onion, tomatoes and
green peppers.

PANEER SHASLIC - 8.90

V

Indian cheese marinated in fresh light herbs and spices with
onion, tomatoes and green peppers.

TANDOORI MIXED GRILL – 13.90
SYHLETI KEBAB - 12.20

TIKKA JALFREZI

H

Chicken tikka with onion, tomatoes and green peppers.

PALAK PANEER

TANDOORI KING PRAWN - 5.90

Chunks of delicately spiced filleted salmon fish in a marinade,
gently barbecued in a flamed tandoor.

Half of tender chicken on the bone marinated in fresh ground
herbs and spices.

Medium: rich sauce with fresh roasted garlic, herbs and onions.

ACHARI

SALMON TIKKA - 5.50

Pieces of chicken marinated in fresh ground herbs and spices.

An assortment of tandoori chicken, chicken tikka, lamb tikka,
tandoori king prawns and sheek kebab. Served with nan bread.

Spicy minced lamb cooked in a touch of oil, wrapped in an
omelette.
King prawns marinated in natural yoghurt with light delicate
spices and then barbecued.

CHICKEN TIKKA - 8.90

CONTINENTAL KARAHI - 11.80

An assortment of chicken tikka, lamb, tandoori king prawn and
sheek kebab, medium rich sauce with fresh ginger, garlic, onion
and green peppers.

Spicy mince lamb kebabs blended with garlic, coriander,
red onions and green chillies, skewered and cooked with
barbecued peppers, onions and tomato, with garlic nan bread.

SALMON TIKKA - 12.90

A mixture of chicken, lamb and prawn.
Barbecued lamb or barbecued chicken cooked with spinach,
garlic and chickpeas.

BALTI FREZI – 10.20

Barbecued chicken or lamb cooked with fresh green chillies,
onions and green peppers.

SUPREME BALTI – 11.90

Chicken tikka and tandoori king prawns.

CONTINENTAL BALTI – 12.50

Chicken tikka, tandoori king prawns, lamb tikka and sheek
kebab.

V

PANEER BALTI – 7.90
Indian cheese.

VEGETABLE - 7.50

V

Assortment of vegetables.

Chunks of delicately spiced salmon in a marinade, gently
barbecued, served with lightly spiced sauteed potatoes.

TANDOORI KING PRAWN - 12.90

King size prawns marinated in delicate herbs and spices.

SHASLIC SUPREME - 11.90

King sized prawns and chicken barbecued with green peppers,
onions and tomatoes.

TRADITIONAL DISHES
KORMA - Mild creamy and sweet with coconut.
KASHMIR - Mild with cream, coconut, bananas and lychees.
MALAYAN - Mild with fresh cream and pineapple.
CURRY - Medium.
ROGAN - Medium with tomatoes in rich sauce.
BHUNA - Medium with fairly dry in rich sauce.
DUPIAZA - Medium with diced onions in rich dry sauce.
SAG - Medium with spinach in rich sauce.
BOMBAY - Medium with egg, tomatoes and onions.
MUSHROOM - Medium with sliced button mushrooms.
CHANA - Medium with chickpeas.
METHI - Medium in fairly dry rich sauce with fenugreek.
PATHIA - A rich sweet and sour hot spicy sauce, with onions

and tomatoes.
DHANSAK - A rich, sweet and sour hot sauce with lentils.
Extra 40p.
MADRAS - Fairly hot.
CEYLON - Fairly hot with coconut.
VINDALOO - Very hot with potatoes.
PHALL - Warning! Extremely hot.

THE ABOVE TRADITIONAL DISHES CAN BE COOKED WITH:

CHICKEN - 7.10
LAMB - 7.50
KEEMA (mince lamb) - 7.50
CHICKEN TIKKA - 8.80
LAMB TIKKA - 9.20
PRAWN - 7.90
KING PRAWN - 12.90
AKASH MIX A mixture of chicken, lamb and prawns - 9.20
CHICKEN & KING PRAWN - 10.90
VEGETABLE Assortment of mixed vegetables V
PANEER Indian cottage cheese - 6.90 V

BIRYANI DISHES
Biryani is a traditional dish baked with Basmati rice and medium
spices, flavoured with cloves, cardamom, cinnamon, served
with an accompaniment of medium vegetable curry.

CHICKEN BIRYANI - 9.50
LAMB BIRYANI - 9.90
PRAWN BIRYANI - 10.50
KING PRAWN BIRYANI - 13.50
VEGETABLE BIRYANI - 8.50 V
PANEER KUMBI CHANA BIRYANI – 9.90
Paneer, mushrooms and chickpeas.

V

CHICKEN TIKKA BIRYANI - 10.90
LAMB TIKKA BIRYANI - 11.30
AKASH PERSIAN BIRYANI - 10.70

Chicken, lamb, or prawns cooked in medium spices garnished
with an omelette.

BIRYANI SPECIAL - 11.90

A mixture of chicken, lamb and prawns.

THE VARIETY BIRYANI - 12.60

This is an unusual mixture of mince lamb, king prawns, chicken
and vegetables all cooked in medium spices, setting out to
tantalize all your taste buds in one hit! Served with a portion of
tarkha dhall (lentils with garlic)

CHICKEN & LAMB CHILLI BIRYANI - 10.50

Chicken and lamb mixed with hot spices and fresh chopped
green chillies.

THE REZALLA BIRYANI – 10.90

Chicken tikka cooked with mince lamb and chickpeas. A very
tasty mix!

CHICKEN & PRAWN NAGA BIRYANI – 10.90

Chicken and prawns with hot Naga chilli spices. Served with a
sweet and sour hot vegetable sauce.

FOR AN EXTRA 90p, choose any one of the following to be
cooked with any of your dishes: mushrooms, cauliflower,
potatoes, chickpeas, spinach, green chilli.
FOR AN EXTRA 30p, dishes can be spiced up to Madras,
Vindaloo or Phall hot strength.

