Starters
Cooked with chef’s own recipe. Served with special crunchy salad
Tandoori Chicken ..
Delicious spring chicken marinated with yoghurt sauce with chef's own recipe.

Adraki Lamb Chop..
Tender pieces of spring lamb chop marinated over night, cooked in clay oven
moghul style

Spring tender pieces of chicken or lamb marinated in chef's own recipe cooked in
clay oven

Sheek Kebab Delicious spring lamb mince highly mixed with chef's own spices £3.25
Mixed Kebab Tender pieces of spring chicken, spring lamb and cocktail kebab £4.95
£4.95

Tender pieces of duck marinated with fresh mint coriander and yoghurt sauce with
chef’s own recipe

Chicken Chat Puri

Delicious spring chicken diced and then cooked with chat masala sweet and sour

Meat Samosa
Spring lamb mince mixed with sweet corn and then deep fried with special pastry

Vegetarian Starter

Vegetable Platter for two Variety of vegetable served with crunchy salad ..
Vegetable Pakora Variety of vegetable mixed with medium spice and herbs ..

Crispy potato cooked in chef’'s own recipe and mixed with chat masalla
Vegetable Puree Fresh vegetable rolled in chapatti and deep fired....
Harabora Kebab

Sweet potato mixed with spinach leaves, sultana and kas fried with sesame seed
chef’s own recipe

Home made grated cheese cooked with spinach, served with pita

Onion Bhajee
Diced spring onion mixed with grated potato and special spices then deep fried

Seafood Starter

Boro Jinga Tandoori
Sweet water king prawn marinated with chef’s own recipe cooked in clay oven

Sizzling King Prawn King prawn grilled with garlic paste.
Fish Shashlik

Sweet water fish marinated with chef’'s own recipe cooked with green & red pepper

Nodhir Ayre . £3.95

Bengal fish marinated with chef’s own recipe cooked in clay oven

Ajwan Salmon £4.95

Fresh salmon cooked in clay oven with ginger, garlic, herbs and spices

Fish Tikka £3.95

Sweet water fish with spice and fresh mint cooked in clay oven

King Prawn Suka £4.95
Sweet water king prawn cooked with special tamarind sauce and lemon juice with
chef's own recipe

Prawn Moni Puree .
Sea prawn cooked with special spices and rolled in deep fried pancake

Sweet water king prawn cooked in special spice sweet and sour served with deep
fried puri

Marinated with garden mint deep fried with bread crumb

Macher Bora
Sweet water fish mince mixed with sweet potato deep fried with bread crumbs

Chef’'s Recommended Main Dishes
Individual dishes cooked with chef’s own recipe

Carella Chicken.. ...£6.95
Fillet of spring chicken rolled in spinach and coriander and cheddar cheese cooked
with medium spices

Dampuk Chicken

Fillet of chicken rolled with fresh mint and spinach cooked with almond cashew nut

Tandoori Khana ... £10.95

Session of tandoori cocktail with chef's own recipe

Nepal King Prawn £10.85
Shell king prawn cooked with green pepper, red pepper and cashew nuts, highly
recommended

Moghul Lamb Chops

Spring lamb chops cooked in moghul style, medium hot

Podina Murghi

Tender pieces spring chicken cooked with fresh mint, red chili and herbs

Kurzi Shank

Spring lamb shank cooked with baby potatoes and mince meat with special herbs
Lamb Shank

Spring lamb shank cooked with peppers, medium hot

Murghi Masala

Diced spring chicken cooked with spring lamb mince medium spice

House Special
Individual dishes cooked with chefs own recipe
Chicken or Lamb Tikka Masala £795
Marinated with tender pieces of chicken or lamb cooked with mild sauces

Chicken Makkani £795

Tender pieces of chicken cooked with peeled tomato, almond powder & butter sauce

Chicken Chilli Masala ....
Tender pieces of chicken cooked with fresh green chilli and coriander sauce, hot
dish highly recommended

Chicken Masalader
Tender pieces of chicken cooked with fresh coriander and green peppers, fairly
hot, and garnished with red chilli

Chicken Badami
Tender pieces of spring chicken cooked with almond and butter, garnished with
roasted nut, very mild

Pista Chicken Korma .... £6.95

Tender pieces of spring chicken cooked with almond & garnished with pistachio nut

Chicken Rara ..£795

Tender pieces of chicken cooked with red &green pepper and yoghurt sauce

£9.95
Highly recommended dish cooked with red and green peppers, onions, herbs and
spices, served on iron sizzling

Jongli Gosht or Chicken ..£8.95
Highly recommended South Indian dish cooked with diced onions, red & green
peppers and chef special recipe, medium hot

Mishtie Khodhu Masala Chicken or Lamb

Tender pieces of chicken or lamb cooked with sweet pumpkin

Kalia Gosht or Chicken
Diced spring lamb or chicken cooked with fresh peppers and onions highly recom-
mended, fairly hot

Duck Jalfrezi
Tender pieces of duck cooked with onions, fresh chilli, ginger and herbs, highly
recommended

Achari Gosht or Chicken

Tender pieces of spring lamb or chicken cooked with exotic fruit

Sathkora Lamb ...

Tender pieces of spring lamb cooked with sylheti exotic fruit and thick sauce

Pepper Chicken or Lamb
Tender pieces of spring chicken or lamb cooked with red pepper and green pep-
pers, fairly hot

Chicken Naga

Slice of spring chicken cooked with chefs own recipe and naga sauce

Seafood Special

Sweet water pomfret cooked with fresh herbs and thick sauce, medium hot

Machli Fasander
Sweet water tilapia cooked with tomato sauce fresh herbs and medium spice

Fish Jaloori
Boneless whole rainbow trout cooked with aromatic spicy sauce and spring onion

Chital Kufta

Sweet water fish mince deep fried cooked with aromatic spices highly recommended

Fish Jalfrezi

Sweet water fish cooked with fresh green chilli, onion and ginger, fairly hot

Ajwan Salmon
Cooked with spring onion and ajwan seeds with aromatic sauce, highly recom-
mended

Grill Salmon £9.95

Marinated with mustard sauce & spices cooked in clay oven, served with crunch salad

Grilled Sea Bass £8.95
Marinated with mustard sauce and spices cooked in clay oven, served with baby
potatoes, garnished with lime

Fish Shashlik
Tender pieces of sweet water fish marinated with fresh mint, coriander, herbs,
sweet peppers and carrots cooked in char grill, served with crunch salad

Sathkora Fish.

Sweet water fish cooked in exotic fruits with fresh herbs

Chingri Kofta Jhall

Lightly spiced prawn balls cooked in curry sauce

King Prawn Rawshun
Cooked with garlic pickle and ginger accompanied by stir fried green pepper,
spring onions and seasoned coriander

Monk Fish Special ..

Boneless monk fish cooked in chargrill served with crunchy salad

Boro Jinga Kufta Masala
Sweet water king prawn mince mixed with special spices and herbs

Tandoori Selection
Chicken or Lamb Tikka

Boneless pieces of marinated chicken or lamb cooked in clay oven, served with
chef’s special crunchy salad

Tandoori Chicken (half)

On the bone, spring chicken marinated in herbs and spices

Chicken/Lamb Shashlik

Chicken or lamb tikka with capsicum, onion and tomatoes cooked in clay oven

Paneer Tikka Shashlik ...
Home made cheese marinated with fresh mint, coriander, garlic and ginger cooked
in chargrill with tomatoes, capsicum and onions

King Prawn Shashlik £11.95
King Prawn marinated with spice and herbs cooked in clay oven with onions,
sweet pepper and tomatoes

Tandoori Mixed Grill

Chicken tikka, lamb tikka, sheek kebab and tandoori chicken served with nan
bread

Tandoori King Prawn . £10.95

King prawn marinated in spices and herbs with yoghurt sauce, cooke din clay oven

£8.95

Tender pieces of lamb chop soaked overnight in yoghurt, capsicum, ginger, garlic
and cumin seed then grilled and garnished with ginger

Salmon Tikka ...... £9.95
Salmon marinated with green curry paste, ajwani seeds, mustard and green mas-
sala spices, served with salad and chef’s special sauce

Ayre Kata Shashlik
Bangladeshi sweet water fish (Ayre) cooked in chargrill with capsicum, onions and
tomatoes, served with crunchy salad

Sizzling Romeo ..£14.95
Gulabi tikka, lamb tikka, sheek kebab, tandoori chicken and king prawn cooked

with carrots, fried onions, peppers, tomatoes in chef’s special recipe, then served

with spicy nan




Traditional Indian Mouth Water Dishes

Chicken or Lamb  Prawn King Prawn

Korma £6.95 £6.95

Cooked in Brazillain almond powder mixed with coconut powder and fresh cream

and sugar very mild

Malaya £6.95 £6.95
Cooked with dell martin pineapple medium to mild

Kashmiri Bahar £6.95 £6.95 .
Cooked with fruit cocktail

Curry £6.95 £6.95
Cooked in medium spice

Bhuna £6.95 £6.95
Cooked with thick sauce highly spicy

Korai £6.95 £6.95
Cooked with green pepper, red pepper and onions

Dupiaza £6.95 £6.95
Cooked with highly spicy herbs, diced onion and green pepper

Rogon Josh £6.95 £6.95
Cooked with highly spicy herbs and fresh tomato

Methi £6.95 £6.95
Cooked with fresh methi leaves medium hot

Sagwalla £6.95

Cooked with fresh spinach and medium spices

Dhansak £6.95 £6.95

Cooked with lentils, hot, sweet and sour

Pathia £6.85 £6.85

Hot, sweet and sour

Madras £6.95 £6.95

Cooked in medium spices fairly hot

Vindaloo £6.95 £6.95
Highly spiced dish cooked with potatoes, very hot

Biriany Dishes

Chicken Chalmon Biriany

Diced, grilled spring chicken cooked with almond and cashew nut with basmati
pilau rice

Chicken/Lamb Biriany

Spring chicken or lamb cooked with medium spices and basmati rice

Prawn Biriany
Sweet water prawn cooked with fresh herbs and basmati rice

King Prawn Biriany

Sweet water king prawn cooked with fresh herbs and basmati rice

Special Mixed Biriany

Tender pieces of spring chicken, lamb and prawn cooked with spinach
Vegetable Biriany...

Fresh spring vegetables cooked with basmati pilau rice

Oriental Balti Dishes

Oriental balti dishes served with nan bread
Chicken, Lamb or Prawn

King Prawn..

Traditional Indian Side Dishes

with Fresh Vegetable

Bombay Aloo Spiced potatoes cooked with chefs own recipe ....
Mushroom Bhajee

Fresh mushroom cooked with highly spicy herbs and chefs own recipe

Brinjal Bhajee

Fresh aubergine cooked in highly spicy herbs and coriander chefs own recipe
Motor Ponir Garden peas cooked with Indian ponir and fresh cream mild

Sag Aloo Fresh spinach with potatoes and herbs
Sag Bhajee

Fresh splnach cooked with red pepper and fresh garlic & coriander chefs own rempe

Fresh okra cooked with green peppers and fresh coriander with chefs own recipe

Aloo Gobi ..

Fresh caul\flower mixed with potato medium spicy wnh fresh coriander chef own reC|pe

Tarka Dall...

Mixed lentils with garlic and garnished with red chilli and fresh coriander
Sag Ponir...

Fresh spinach W\th homemade cheese and fresh cream mild chefs own reC|pe
Aloo Ponir .

Potatoes cooked with Indian ponir and fresh cream chefs own recipe mwld

Mixed Vegetable Bhajee

Spring vegetable cooked in med\um spicy with chefs own recipe
Niramish Cooked with diced potato, fresh cabbage, carrot and herbs

Courgette Bhajee
Fresh courgette cooked with fresh garlic and herb chefs own recipe

Touk Dall chana and tarka dall combination with fresh mango and coriander
Sag Dall Lightly spiced lentils cooked with fresh spinach and coriander
Garlic Mushroom stir fried mushroom with extra garlic and butter

Dom Aloo...

Baby potatoes cooked with fresh methi leaves, fairly hot garnished with fresh
coriander and chefs own recipe

Mishtie Khodhu sweet pumpkin cooked with dry chilli and onion seeds
Uree Aloo....

Beans and potato cooked with medium spiced herbs and chefs own recipe
Grilled Broccoli

Fresh broccoli cooked in grill served with organic yoghurt, sprinkled chillies

Rice
Basmati Pilau Rice £2.25 Keema Rice
Basmati Boiled Rice .. £195 Fried Rice
£1.95 Garlic Rice...
£2.65 Mushroom Rice

Bread
Plain Nan ..£1.95 Vegetable Nan
Peshwari nan £2.25 Garlic and Chilli Nan ...
£2.25 Paratha
Chilli Nan ... £2.25 Stuffed Paratha
Keema Nan.... £2.25 Tandoori Roti .
Cheese Nan ..£2.25 Chapatti/Puri

Condiments
Raita (Cucumber,/onion/ plain)

Papadom (plain/spicy]) ..

Chutney (per person)

PLEASE NOTE

Ruby Murray

Restaurant

Take Away Menu

Tel: 01234 261475

* K *
10% Discount

on collections
order over £10.00

* K *

\We specialised in outside catering,
private parties, business lunches,
conference and charity events

Opening times:
12noon - 3pm & 5.30pm - 11.30pm

Buffet Special
Buffet £7.95 (child) £4.95
OPEN ALL DAY,
Lunch Buffet
(Mon-Sat) £4.99 per person

17 High Street, Bedfore, Beds, MK40 1RN
www.rubymurrayrestaurant.co.uk

email: enquiry@rubymurrayrestaurant.co.uk

We take particular care with hygiene some dishes contain nuts and airy products, please
check with the management. \We accept all major credit cards. Cheques accepted with a
valid cheque guarantee card. Management reserve the right to refuse service without giv-
ing reason. We do not use either artificial flavoring or colouring




