Our Mission

Turning our customers into fans...To enrich the lives of our
customers, team In2Papadam strive to become the best at what we
do. We do this with an exciting array of delicious Indian dishes
prepared freshly every single day along with legendary customer
service. We treat our employees like family and take genuine pride
in delivering fabulous results on time, every time.

Our Promise

A Personal message from our manager...The In2Papadam is run
for your satisfaction. We will pay attention to what you want, find
out how you want it and give it to you just that way. We will
endeavour to earn your trust and your enthusiastic endorsement
and we hope that we will never disappoint you, your friends or
family. On the rare occasion that we do it wrong, we will do whatever
it takes to put it right!

Allergies & Intolerances

®© 060 06

GLUTEN PEANUTS NUTS CELERY MUSTARD MOLLUSCS SOYA
EGGS MILK SESAME FISH CRUSTACEANS  SULPHITES LUPIN

Some of our dishes may contain the above Allergens. Please inform a
member of staff if you suffer from any food allergies before you place your
order. We will try our best to accommodate your needs.

Any dish not on our menu can be prepared upon request. Management
reserves the right to refuse service without giving any explanations.

Spice Guide: Hot: f Very Hot: f f Contain nuts: N



Starters

Chicken Reshmi Kebab £4.95
Chicken mince patty, marinated in special spices & herbs

Special Spice Papadam (Each) £3.95
Cone shaped papadam filled with onions, tomatoes & coriander

Tuna Stick £5.95
Tuna fillets spiced and marinated then grilled in tandoori

Fish Platter (For two) £9.95
Tandoori salmon, tandoori king prawn & chunky fish fillet

Tandoori Selection (For two) £10.95
Selection of kebabs, prawns, salmon, chicken & lamb

Special Mix Platter (For 4 Persons) £26.95
An assortment of chicken tikka, tandoori chicken,

lamb chops & sheek kebab

Vegetable Platter (ror 2 persons) £9.95

Onion bhaji, vegetable samosa, vegetable pakora &
2 pieces panner tikka

Assorted Indian Hors D’oeuvres £5.50
Chicken tikka, lamb tikka, sheek kebab & onion bhaji
Moghul Lamb Chops ¢ pieces) £5.95

Succulent lamb chops marinated and cooked in
our tandoori clay oven

Garlic King Prawns £5.95
King prawn pan fried with fresh garlic & onions

Chat Chicken, Potato or Chana £4.50
Cooked with tamarind, chat masala & fresh herbs

Sheek Kebab £4.95
Minced lamb kebab with fresh herbs & spices

Onion Bhaji (2 Pieces) £3.75
Garlic Mushrooms Strongly flavoured with garlic £3.95
Chooza Pakoras £4.10

Strips of chicken seasoned with savoury spices, lemon juice
then dipped in batter

Chicken or Lamb Tikka £4.50
Marinated chicken or lamb cooked in clay oven

Prawn Puree £4.85
Prawns cooked with spices served on a puree bread

King Prawn Puree £5.95
King prawns cooked with spices served on a puree bread

Samosa (2 pieces) £3.75
Pastry filled with spiced minced lamb, vegetables or chicken

Butterfly King Prawn £5.95
King prawn lightly spiced, coated with breadcrumbs and deep fried
Calamari £4.50

Cooked in a unique lightly spiced mild sauce

Tiger Prawn Pepper Fry £5.70



Tandoori Dishes

These are dry dishes marinated and cooked in a clay oven over charcoal Shashlik
dishes include tomatoes and peppers

Seafood Mixed Platter £14.25
King prawn, salmon & tilapia

Moghul Lamb Chops £13.95
Served with potatoes

Tandoori Chicken £8.25
Half of chicken on-the-bone

Tandoori King Prawn £13.95
Tandoori Mixed Platter £12.95

King prawn, lamb tikka, chicken tikka,
tandoori chicken & sheek kebab

Chicken or Lamb Tikka £8.25
King Prawn Shaslik £13.95
Chicken Shaslik £8.95
Lamb Shaslik £9.25
Salmon Shaslik £10.95
Paneer Shaslik £8.25

House Delicacies

Chicken or Lamb Pistachio

Paneer Masala v £9.50/£9.95
Fairly hot, creamy dish with green chillies
Chicken or Lamb Mysori | £9.50/ £9.95

Cooked with onions, tomatoes and kashmiri masala - fairly hot

In2Papadam Special Masala £10.95
Specially prepared boneless chicken cooked in
our Chef’s own recipe

Xacuti Chicken n £9.50

Speciality of Goa, an exotic dish cooked in a rich
spicy coconut gravy sauce

Shatkora Chicken / Lamb £9.50/ £9.95

Dish inspired from the West Bengal, cooked with a zesty
Bangladeshi wild lemon in medium spiced sauce

Murgh Tikka Labadar n £9.50
Chicken tikka cooked with tomato, onion, pepper, served
with creamy sauce

Chicken or Lamb Dokoswari N £9.50 / £9.95

With almonds, coconut, methi leaves making this mild,
rich and an excellent curry

Nawabi Chicken or Lamb £9.50/ £9.95

A superb Eastern Majestic dish of tender pieces of
chicken or lamb flavoured sauce



Chef’s Specials

Chicken or Lamb Handi £9.25

Cooked with lemon grass, green peppers & spring onions

cooked in a medium sauce

Tandoori Garlic Chilli Chicken ¢ ¢ £10.50

Tandoori chicken roasted in clay oven with garlic & chilli,

then cooked in Chef’s special sauce

Chicken or Lamb Shezani £9.50/ £9.95

Lamb tikka cooked with coriander, onions, mixed peppers,

tomato, garlic & cumin

Chicken or Lamb Tikka Jalfrezi i ¢ £9.50/ £9.95

Cooked with fresh green chillies & spring onion in a hot sauce

Chicken or Lamb Tikka Masala ~ £9.50/ £9.95

Barbequed chicken or lamb served in creamy masala sauce

Kashmiri Chicken Masala ~ £9.50

Barbequed chicken cooked with tropical fruits in our

special creamy masala sauce

Chicken or Lamb Tikka Rezala ¢ £9.50/ £9.95

Barbequed chicken or lamb cooked in a rich, fairly hot
sauce with fresh ginger

Butter Chicken n £9.50

Barbequed chicken coooked in a rich creamy sauce
with butter & fresh cream

Chicken or Lamb Chettinad ¢ £9.50

Chunks of chicken cooked with roasted black peppercorns, roasted
coconut & mixed Indian seeds in a hot, red chilli & tomato sauce

Chicken or Lamb Passanda n £9.50 / £9.95
Cooked in a specially prepared cream and nut sauce
Chicken Sagorana £9.50

Chicken marinated in freshly ground aromatic herbs, cooked with

minced lamb, egg and potato-medium.

Chicken Tikka with Cashew Nut n £9.50

Cooked with yoghurt & coconut in special mild sauce
Chicken or Lamb Hari Mirchi
Bhuna i £9.50 / £9.95

Cooked with fresh coriander, tomato, green chillies, onions
& Indian spices

Chicken or Lamb South Indian
Garlic ¢ £9.50/ £9.95

With garlic, green chillies, onions, tomato in a special
delicately flavoured sauce

Chicken or Lamb Korai £9.50 / £9.95

Cooked in butter & green peppers in a specially prepared sauce



Ocean’s Catch

Cod Bahar (Medlium or Spicy) £13.95

Cod fillets marinated & grilled then cooked in a bhuna sauce
Served with rice.

Seabass (Medium or Spicy) £13.95
Cod fillets marinated & grilled then cooked in a bhuna sauce
Served with rice.

Grill Fish Jalfrezi i (7iapia filets) £13.25
Cooked in curry sauce garnished with turmeric, roasted corriander,

chrushed garlic cloves finally chopped red onions hint of cinnamon,

olive oil and fresh green chilli peppers for bite

Salmon Jalfrezi £13.25

Salmon fillets, marinated and cooked in a spicy sauce with onions,
green peppers & green chillies. Sprinkled with fresh coriander

Monk Fish Naga Bhuna £13.25

Monk fish fillets marinated and spiced, then cooked in chef’s medium
bhuna sauce with a touch of aromatic Naga pickle

South Indian Garlic King Prawn £13.25

With garlic, green chillies, onions, tomato in a special
delicately flavoured sauce

King Prawn Makhani ~ £13.25

Barbequed in clay oven then cooked in a mild
sauce with cashew nuts

Tandoori King Prawn Masala ™ £13.25
Barbequed king prawns cooked in a creamy masala sauce

King Prawn Jalfrezi | £13.25
Cooked with fresh green chillies & spring onion in a hot sauce

King Prawn Korai £13.25
Cooked in butter & green peppers in a specially prepared sauce

King Prawn Naga i ¢ £13.25
Hot dish cooked with variety of spices & herbs with exotic Naga chilli
Chingri Scallop £13.25

A combination of scallop and tiger prawns cooked in
medium strength sauce consisting garlic, fresh corrainder
& curry leaves

Biryani Dishes

All dishes are prepared with rice & accompanied by a
vegetable curry on the side

Special Mixed Biryani £11.50
A combination of chicken, lamb & prawn

King Prawn Biryani £13.25
Chicken Biryani £9.25
Lamb Biryani £9.50
Chicken Tikka Biryani £9.95
Lamb Tikka Biryani £9.95
Vegetable Biryani £8.95

Fish Biryani (7iapia filets) £10.95



Traditional Dishes

[Chicen | amb prawn  vegetaie f ing pravn|

Curry £7.75 £8.25 £6.25 £11.95
Cooked in medium spiced sauce

Madras | £7.75 £8.25 £6.25 £11.95
Cooked in fairly hot sauce

Vindaloo ¢ £7.75 £8.25 £6.25 £11.95
Cooked in very hot & spicy sauce

Korma n £7.75 £8.25 £6.25 £11.95
Mild & creamy in rich sauce

Rogan Josh £7.75 £8.25 £6.25 £11.95
With glazed tomatoes & fresh

coriander

Garlic £7.75 £8.25 £6.25 £11.95
Bhuna style dish cooked with

garlic flakes

Sag £7.75 £8.25 £6.25 £11.95
Cooked with fresh spinach & garlic

Bhuna £7.75 £8.25 £6.25 £11.95
Medium with browned onions

in thick sauce

Dupiaza £7.75 £8.25 £6.25 £11.95
Medium with browned onions

& shallots

Pathia £7.75 £8.25 £6.25 £11.95
Cooked in a farily hot sweet

& sour sauce

Dhansak / £7.75 £8.25 £6.25 £11.95
Cooked in a fairly hot, sweet & sour

sauce with lentils

Vegetable Specials

Sabiji Jalfrezi f £6.95
Mixed vegetables with chillies & onion garnished

with tomato & coriander

Baingon Patiala ~ £6.95
Soft cubed Aubergine simmered in tomato & onion masala,

topped with golden fried cashew nuts

Paneer Tikka Dansak £8.25
Paneer Tikka Masala N £8.25
Paneer tikka with creamy masala sauce

Shahi Paneer n £8.25
Greilled paneer cooked with delicious creamy sauce with stir

fried cashew nuts, full of flavours

Vegetable Chettinad ! £8.25

Mixed vegetables cooked with roasted black peppercorns, roasted

coconut & mixed Indian seeds in a hot, red chilli & tomato sauce



Vegetable Sides

Sag & Mushroom spinach with mushrooms £3.95
Sylhety Sag spinach with green chilies £3.95
Mixed Vegetables Mixed vegetables in medium sauce £3.95
Dry Vegetables wixed vegetables in a spicy coriander sauce £3.95
Mushroom Bhaji Spiced mushrooms & fresh herbs £3.95
Sag Bhaji Spinach with onions & touch of garlic £3.95
Bagoon Bhaiji spiced aubergines with fresh herbs £3.95
Aloo Gobi rotato & caulifiower, medium spiced £3.95
Sag Al0O Potato & spinach with a touch of garlic £3.95
Chana Masala chick peas medium spiced with fresh herbs £3.95
Bombay Aloo wvedium spiced potatoes with cumin seeds £3.95
Tarka Dall Lentis with fried garlic £3.95
Courgette Bhayji spiced courgette & fresh herbs £3.95
Bhindi Bhaji Okra & fresh herbs £3.95
Cauliflower Bhaji Cauliflower chunks in light spices & herbs £3.95
Sag Paneer spinach with homamade cheese & fresh cream £4.10
Chana Paneer chick peas with cheese in a creamy sauce £4.10
Mator Paneer peas with cheese in a creamy sauce £4.10
Aloo Paneer rotato chunks with cheese in creamy sauce £4.10
Rice Dishes

Plain Rice £3.25
Pilau Rice £3.50
Lemon Rice £3.75
Jeera Rice with cumin £3.95
Keema Rice with mince meat £3.95
Prawn & Chicken Tikka Rice £3.95
Roshni Aloo Rice with garlic & potato £3.75
Special Fried Rice with peas & egg £3.75
Mint Rice £3.75
Mushroom Fried Rice £3.75
Sag Rice with spinach £3.75

Coconut Rice

£3.75



Breads

Bread Basket £7.95
Plain Nan, Peshwari Nan, Keema Nan & Garlic Nan

Chicken Tikka Nan £2.95
Plain Naan £2.75
Keema Naan £2.95
Peshwari Naan £2.95
Chilli Naan ¢ £2.95
Paneer Naan £2.95
Garlic Naan £2.95
Kulcha Naan stuffed with vegetables £2.95
Papadam’s Special Nan £3.50
Chicken, minced meat & cheese

Plain Paratha £2.90
Stuffed Paratha £3.10
Chapati £1.95
Puri £1.95
Tandoori Roti £2.50
Sundries

Papadam (Plain or Spicy) £0.70
Raitha Spicy £2.50
Yoghurt with cucumber and onion

Mixed Green Salad £3.50
Chutney Tray £2.00
Mint sauce, onion salad, mixed pickle, mango chutney

Chips £2.95
— Sunday Special Lunch —

12:00pm to 5:00pm

£14.95¢F

Choose from our extensive menu

Starter, Main, Side, Rice & Naan with
Gulab Jamun (Indian dessert)

King Prawn & Fish dishes £2 extra
(Excludes Lamb Shank & Lamb Chops)
Advance booking required




