
takeawaymenu
Telephone:
01827 331 111



welcome to simla
As part of a healthier diet, we offer a variety of

healthier food choices. We specialise in traditional

Balti dishes and pride in serving the leanest of meats

served with fresh produce. All dishes are prepared

in our restaurant exactly as in our homes. Each dish

will have it’s own distinctive flavour and aroma which

cannot come from any curry powder but from spices

and herbs specially prepared by ourselves. 

We hope to satisfy you with our food and service and

would be glad to fulfill your curiosity about our food

and culture. We welcome healthy criticism, if there

is any, to improve our standards.



starters
All starters are served with green salad and mint sauce.

tandoori specialities
All tandoori dishes are grilled in charcoal fired 

clay oven known as the tandoori. All the following

dishes are individually garnished with spices and

marinated overnight to give its own distinctive flavour

to each dish. 

All of these dishes are served with green salad 

and mint sauce.

Chicken Tikka £5.95

Tandoori Chicken £5.95

Lamb Tikka £5.95

Chicken Shaslick £6.95

Lamb Shaslick £6.95

King Prawn Shaslick £9.95

Tandoori Big Combo (with Nan) £8.95

Tandoori Jhinga £11.95

Lamb Stir Fry £6.95

Prawn Cocktail £2.95

Avocado Prawn £2.95

Mussels £3.95

Melon (Midori) £3.95

Poppadums £0.50

Spicy Poppadums £0.50

Mulligatawny Soup £2.50

Aubergine Pakora £2.50

Chicken Pakora £2.95

Mixed Vegetable Pakora £2.50

Onion Bhajee £2.50

Samosa (Meat or Vegetable) £2.50

Spicy Potato, Garlic & Mushrooms £2.95

Chicken Tikka £2.95

Tandoori Chicken £2.95

Sheek Kebab £2.95

Shammi Kebab £2.95

Bhuna Prawn on Puree £3.25

Bhuna King Prawn on Puree £3.95

King Prawn Butterfly £3.75

Chicken Tikka Chat £3.25

Shahi Machli £3.95

Lamb Rajeshwari £3.95

Machli Tikka £4.95

Machli Pakora £3.95

Paneer Tikka £3.95

Tandoori Jhinga £4.50

Tikka Platter (for two) £6.95

(Tandoori Chicken, Lamb Tikka, Chicken Tikka 

and Sheek Kebab)

Sobzi Platter (for two) £5.95

(Vegetable Pakora, Vegetable Samosa 

and Onion Bhajee)



Chicken Tikka Chasni £6.25

Very popular dish from Calcutta. 

Boneless marinated chicken, garnished with

almonds, yogurt and mango chutney to give

a very mild taste.

Tandoori Makhani Mossala £6.25

Boneless tandoori chicken cooked in a very

mild creamy sauce.

Kashmiri Chicken £6.25

Very mild, mixed with banana, pineapple and

fruit cocktail to give a very exotic taste.

Chicken or Lamb Passanda £6.25

Tender pieces of lamb or chicken marinated

with spices, cooked with cream and herbs.

Slightly sour to taste.

Tandoori Murghi Massala £6.25

Boneless tandoori chicken, cooked with

delicate herbs and spices mixed with minced

meat to give a medium taste. Served with

green salad.

Achar Chicken £6.25

Chicken cooked in pickle, herbs and spices.

Padina ‘E’ Khas £6.25

Juicy chargrilled lamb or chicken simmered

with various fresh mixed spices to medium

strength and decorated with a touch of mint

to give a subtle minty flavour.

Murgi Nurpuri £6.95

Whole breast of chicken stuffed with mince

of lamb, cheese, mushroom, onion and

tarragon, then baked in the oven and

simmered in a unique mace flavoured sauce.

Rhendang £6.95

An Indonesian dish of braised lamb strips

cooked with basmati rice, lemon grass and

various mixed spices designed to bring out 

a rich spicy flavour.

simla house specialities



mossala dishes
These dishes are marinated with spices, cooked with

cream and herbs.

Chicken Tikka Mossala £6.25

Lamb Tikka Mossala £6.25

Tandoori Chicken Mossala £6.25

Tandoori King Prawn Mossala £8.95

ginger dishes
A popular dish from Eastern India. These dishes are

cooked in ginger strong eastern spices. Medium to taste

garnished with coriander.

Ginger Chicken £6.25

Ginger Lamb £6.25

Ginger Prawn £6.25

Ginger King Prawn £8.95

jaipuri dishes
A very popular dish from Jaipur, marinated and grilled 

in the Tandoori then cooked with fried mushrooms, 

fried onions, and fried capsicums, with fresh Punjab

massala in a thick sauce, highly recommended.

Jaipuri Chicken £6.25

Jaipuri Lamb £6.25

Jaipuri Prawn £6.25

Jaipuri King Prawn £8.95

afghan chana dish
A famous dish from Afghanistan. Tender lamb or chicken

stewed with Afghan chick peas in spicy fresh lemon

juice. Garnished with a touch of fresh coriander and

fresh ginger.

Afghan Chana Gosth £6.25

Afghan Chana Chicken £6.25



assame jalfrezi dishes
These dishes are cooked with fresh green chilli and 

fresh coriander leaves, garnished with a slice of lemon

and chilli flavour. Very hot and slightly sour to taste.

Assame Chicken Jalfrezi £6.25

Assame Lamb Jalfrezi £6.25

Assame Prawn Jalfrezi £6.25

Assame King Prawn Jalfrezi £8.95

Assame Vegetable Jalfrezi £5.50

korai dishes
These dishes are prepared in a cast iron Karai (wok). 

A rich flavour is obtained by using fresh ginger, garlic,

green pepper, onions and coriander. Ask for green 

chilli’s for extra bite.

Chicken Korai £6.25

Lamb Korai £6.25

Prawn Korai £6.25

King Prawn Korai £8.95

northern indian garlic chilli dishes
Steam cooked in a hot chilli-garlic sauce and garnished with coriander. Hot and very spicy to taste.

Northern Indian Garlic Chilli Chicken £6.25

Northern Indian Garlic Chilli Lamb £6.25

Northern Indian Garlic Chilli Prawn £6.25

Northern Indian Garlic Chilli King Prawn £8.25

Northern Indian Garlic Chilli Vegetable £5.50



simla biryani dishes
Special preparation of saffron rice treated together 

with meat, prawn or chicken and butter ghee with

delicate herbs and spices, served with vegetable curry

and green salad. 

Please ask for mild, medium or hot to suit your taste.

Chicken Biryani £7.50

Chicken Tikka Biryani £8.25

Lamb Biryani £7.50

Lamb Tikka Biryani £8.25

Prawn Biryani £7.50

King Prawn Biryani £8.95

Mixed Vegetable Biryani £6.25

Mushroom Biryani £6.25

Simla Special Biryani £8.95

(Chicken, Meat, Prawn and King Prawn)

balti specialities
All of our Balti dishes are individually prepared with a combination of fresh ingredients to give a unique taste.

Please ask for mild, medium or hot to suit your taste.

Chicken Balti £5.95

Chicken Tikka Bhuna Balti £6.50

Garlic Chilli Chicken Balti £6.25

Lamb Balti £5.95

Lamb Tikka Bhuna Balti £6.50

Prawn Balti £5.95

King Prawn Balti £8.25

Tandoori Chicken Balti £6.50

Simla Special Mix Balti £8.95

(Chicken, Lamb, Prawn and King Prawn)

Mix Vegetable Balti £5.95

Chicken & Mushroom Balti £6.50

Lamb Mushroom Balti £6.50

Chicken Chana Balti £6.50

Chicken Saag Balti £6.50

Green Bengal Chicken Balti £6.50

Methi Gosth Balti (Lamb) £6.50

Methi Chicken Balti £6.50

Prawn Sag Wala Balti £6.50

Lemon Chicken Balti (Sweet and Sour) £6.50

Lemon Chicken & Prawn Balti £6.25

(Sweet and Sour)



Here is a selection of age old popular and favourite

curries now specially for Simla in a unique style. 

These dishes are carefully prepared with fresh

ingredients and freshly ground spices and herbs.

Kurmah

A delicate preparation of curd, cream and selected

spices, producing a very sweet and mild flavour.

Bhuna

A thoroughly garnished dish with onion, garlic,

tomato, selected spices, extensively treated to provide

a delicious medium strength, a little condensed but

most tasteful. 

Rogan Josh

Specially prepared with pimento and garlic, garnished

with tomato, medium to hot.

Dupiaza

A medium quantity of onions seasoned and freshly

treated with dozens of spices and herbs to produce

a medium to hot taste.

Pathia

A hot and sour tasty dish prepared with garlic,

red chilli and onion, capsicum and tomato puree.

Sweet and sour.

simla curry selection

Chicken £5.50

Chicken Tikka £5.95

Lamb £5.50

Lamb Tikka £5.95

King Prawn £7.95

Prawn £5.95

Mixed Vegetable £5.50

Malayan

A mildly spiced dish, prepared with pineapples, fruit

juices, coconuts and cream to create a beautifully

balanced sweet and mild taste.



Dhansak

A beautiful combination of spices, with pineapple 

and lentil mixed with curd, producing a sour, sweet

and hot taste.

Madras

A popular dish from the Madras province, which

consists of rich, hot and sour tastes. Prepared

extensively with chilli, lemon juice and tomato puree. 

Vindaloo

A fabulously rich, fiery hot taste. Ginger and red chilli

are a few spices to add quality to this dish, as it is the

most extravagantly hot.

Chicken £5.50

Chicken Tikka £5.95

Lamb £5.50

Lamb Tikka £5.95

King Prawn £7.95

Prawn £5.50

Mixed Vegetable £5.50

vegetarian accompaniments
These are recommended to accompany main dishes. However these will be prepared as main dishes 

for vegetarian diners request.

Mixed Vegetable Bhajee £2.50

Mushroom Bhajee £2.50

Cauliflower Bhajee £2.50

Bhindi Bhajee £2.50

Aubergine Bhajee £2.50

Bombay potato £2.50

Aloo Gobi £2.50

Sag Aloo £2.50

Aloo Chana £2.50

Sag Bhajee £2.50

Sag Paneer £2.95

Chana Paneer £2.95

Mixed Vegetable Paneer £2.95

Tarka Dhall £2.50

Fried Mushroom £1.00



sundries
Boiled Rice £1.75

Pilau Rice (Saffron) £1.95

Fried Rice £1.95

Mushroom Pilau Rice £2.30

Egg Fried Rice £2.95

Vegetable Pilau Rice £2.30

Keema Pilau Rice £2.95

extras
Chips £1.20

Green Salad £1.00

Raitha £1.00

Chutney, Pickles and Onion Salad £0.50

(per portion)

fresh breads

european dishes
These dishes are served with green salad and chips

Scampi and Chips £6.25

Fried Chicken and Chips £6.25

Chicken, Prawn or Mushroom Omelette £6.25

Nan £1.75

Keema Nan £1.95

Garlic Nan £1.95

Peshwari Nan £1.95

Vegetable Nan £1.95

Onion Nan £1.95

Cheese Chilli Nan £1.95

Tandoori Roti £1.80

Paratha £1.95

Stuffed Paratha  £2.50

(Vegetable)

Chapatti £1.00

Puree £1.00



set mealtwo persons
Poppadums and Condiments

Chicken Tikka and Vegetable Pakora

North Indian Garlic Chilli Chicken 

Chicken Tikka Chasni

Mushroom Bhajee

Vegetable Pilau Rice

Keema Nan 

£24.95

set mealfour persons
Poppadums and Condiments

Tikka Platter and Sobzi Platter

Lamb Jalfrezi and King Prawn Korai

Chicken Jaipuri and Chicken Tikka Mossala 

Aloo Gobi and Aubergine Bhajee

2 Mushroom Pilau Rice

Garlic Nan and Nan

£47.95

the simla banquet
For the discerning diner and those who share our love for only the Finest Indian Cuisine. All dishes are prepared

by our illustrious master chef.



Spend £15 or more
get two free bottles

of Indian Beer

Spend £20 or more
get a free bottle

of quality red

or white wine

Spend £30 or more
get a free bottle

of quality red or white

wine and a bottle 

of Indian Beer

Spend £40 or more
get two free bottles

of red or white wine

Simla ■ 5a Watling Street   ■ Dordon   ■ Tamworth   ■ Staffordshire   ■ B78 1SY
T: 01827 331 111   ■ F: 01827 331 111   ■ E: info@cafesimla.com   ■ W: www.cafesimla.com

Opening Times: 7 days a week 5.30pm-11.30pm

All major credit cards accepted. Cheques are only accepted with a valid bankers card. 
The management reserves the right to refuse custom.


