MTTNI

Restaurant | Lounge | Take Away

For Takeaway Meals
reduce the price by 20%

For the complete luxurious dining experience, the
Amaani welcomes you to the very best in
Bangladeshi and Indian cuisine.

We use the freshest of all the spices and
ingredients, to produce tantalising flavours, which
are deep, complex and enduring.

The menu comprises of all traditional to the
contemporary, mouth-watering, and unique
signature dishes.

Thoughttully devised by Abdul and the head chef
with attention to detail on being informative on
ingredients that may contain allergies, which are
are highlighted in the menu.

Ultimately our aim is to ensure and satisfy the
novices fo the connoisseur with our menu choice.
However, If there is anything which you like is not
in the menu, we will endeavour to produce a dish
that will exceed your expectations.

Bon appétit!



appetiSers

Plain Papadum £0.60
Toasted Papadum £0.60
Spicy Papadum £0.60

Chutney Tray
Mixed Pickle
Asian Salad

£1.50
£0.50
£1.50

Starters

Served with fresh salad, mint and chili 2auce.

Tandoaori Platter - For iwvo @
Mixed Platter - For iwo & M
Vegetable Platter - For two @
Tandoori Chicken o
Chicken Tikka o

Lamb Tikka o

Paneer Tikka @

Shami Kebab

Sheek Kebab

Mixed Kebab ™

Lamb Chops - 3 ™

Prawn Cocktail

COnion Bhajee

Samosa - Meat / Vegetable &

Pakora - Chicken / Vegetable 7 Fish @&

Soup - Vegetable / Dal

£9.75
EQ.TH
E8.75
£3.05
£3.95
£3.95
£3.95
£3.95
£3.95
£4.45
£5.25
£4.25
£3.45
£3.45
£3.95
£2.95

Garlic Mushroom Puri@ £3.95
Chicken ! Prawn Puri @@ £3.95
Vegetable /| Chana Puri® £3.95
King Prawn Puri & £5.45
Al the abowve main ingredients ars

stir fried fogether with onions,

peppers, fomafoes and corander.
Served wrapped in 8 purl bread.

Chicken Tikka Chilli Fryen£d.45
Lamb Tikka Chilli Fry o £4.45
Mixed Tikka Chilli Fry &@m £4.45
Paneer Chilli Fry G £4.45
*All main ingredients are siir fied with
fresh chillies, onions, peppers in sweet
chilli sauce and conander. Served on &
puri bread.

PLEASE NOTE: All dishes generally contain fresh Coriander,
unless reguested other-wise,

Fal ¥ T

Eapdoor| 3pzcialtiss

Tandoori Chicken @
Chicken Tikka @&

Lamb Tikka @&

Mixed Tikka @

Paneer Tikka O

Fish Tikka @

Garlic Chicken Tikka O
Tandoori Lamb Chops @
Tandoori King Prawn &
Tandeori Mixed Grill &

E£11.25
E£11.25
£11.25
£11.25
£11.25
£11.25
£12.25
£12.25
£13.25
£13.25

* All the above are mannated in a special tandoon sauce, yoghurt & then cooked
over charcoal fire. Served on a bed of mushrooms, onions, peppers with salad &

bhuna sauce.

Zhos(ick 3pzciaties

Fish Tikka Shaslick ™

Paneer Tikka Shaslick &
Chicken Tikka Shaslick o

Lamb Tikka Shaslick @

Mixed Tikka Shaslick @
Tandoori King Prawn Shaslick &

E£12.25
E12.25
£12.25
£12.25
£12.25
£14.25

*All Shaslick dishes are marnnated in a8 special tandoon sauce & yoghurt with a
combiralion of peppers, onions and fomatoes and cooked over charcoal fire.
Served with onions, peppers, salad & Bhuna sauce.




Pobaiar ehoice

PLEASE NOTE: All dishes generally contain fresh Coriander,
unless regquested other-wise,

Handi - £10.75 chicken or Mutton (on the bone) When available.

(Fairly Hot) . A traditional dish usually on the bone & very rich in flavours &
spices with garlic, ginger & Coriander

(Mild) @

Widely known as the most popular dish, cooked in a mild and textured creamy
sauce with ground almonds and coconut.
Chilli Maz=alla (with fresh chillies) also available.

Mild dish cooked with ground almond, coconut and butter. Garnished with cheese.

Very popular mild dish prepared in a creamy sauce with onions, pepper, coconut,
dlmond and cashew nuts.

Preparation of sweet mango, chilli sauce, lime leaves and fresh chillies,
coriander and tomatoes combined to produce a truly satisfying dish.

Greater proportion of ginger and garlic is used in this dish with the
combination of bullet chillies, onions, mixed peppers, whole cumin, tomatoes and
coriander. Sizzling and aromatic.

Hot dish cooked in a fairly consistent sauce with fresh green chillies, sliced onions,
mixed peppers, tomatoes and corander.

Chilli Bhuna gGLH

Preperation of a selection of spices, onions, mixed peppers & fresh chillies ina
delicious tandoori sauce with coriander.

Flease select curry siyle from above and filling opiion from befow

Chicken Tikka @& £10.75  Fish £10.75
Lamb Tikka o £10.75 Prawn £10.75
Tandoori Chicken jorbors) @ £10.75  Amaani Special o £11.75
Paneer @ £10.,75  Chef Special £11.75
Chicken / Lamb Kofta £11.25 Seafood Special £12.75
Lamb Chops & £11.75 King Prawn £12.75

Tandoori Mixed Special® £12.75 Tandoor King Prawn @  £13.25

-

The optional fillings, as listed below, are cocked in pilau rice, combined with
nuts, sultanas, cnions, peas, peppers and coriander. Gamished with an
omelette and served with a separate vegetable sauce,

Beef £12.45 \Vegetable £10.45
Chicken £11.45 Fish / Prawn £11.95
Lamb £11.45 Amaani Special @ £12.95
Chicken Tikka £11.95 Chef Special £12.95
Lamb Tikka & £11.95 King Prawn £13.95
Tandoori Chicken eswes @ £11.95 Salmon £13.95

L [acfose G Gluten N Nuiz
Please speak fo @ member of sizff if you have preferences / special requests or any food alfengies.



[ All the following dishes are cooked either medium, fairly hot or hot. ]
However, these can be cooked hotter or milder on requesi.

Stir Fry (fairly hot)

A delightfully tasty dish cooked with mixed peppers, ornions, and mushrooms

and favoured with cumin, lemon grass and bullet chillies in tandoori spices with

an abundance of corfander and spring onions. Served sizzling with a separate

bhuna sauce.

Satkora (fairly hot)
Cooked with our favouwrite cifrus vegeiable (satkora) together with potatoos,

Garlic Bhuna (fairty hot)

This dish is cooked in a combination of fried garlic in a base sauce of lentils
and spinach, together with omons, mixed peppers, bullet chillies and cornander.
A must for discerning curry lovers.

Oriental Fusion (fairly hot)

Cooked in a base sauce of coconut milk, lemon grass, lime leaves, fomaloes
and garlic.

Naga Massalla (hot) L »

Cooked in tandoori sauce with » roemdl and coconut in
combination of onions, mixed peppers, tomatoes, fresh chillies, naga and
coriander, A satisfying dish for the adventurous.

Naga Special (very hot)

A pleasantly very hof dish cooked with Naga in combination with sliced
omions, mixed peppers, fomatoes, bullet chillies & coriander. Troly
Iingering hot & satisfying flavour.

Beef £11.75
Chicken Tikka ¢ £10.75
Lamb Tikka ¢ £10.75
White Fish £10.75
Paneer o £10.75
Chicken / Lamb Kofta £11.25
Lamb Chops ¢ £11.75
Amaani Special L £11.75
Chef Special £11.75
Salmon E12.75
Seafood Special E12.75
Tandoori Mixed Special t E12.75
King Prawn £E1275
Tandoori King Prawn L £13.25

Shaslick Karahi (fairly hot)

Firstly the main ingredients including the onions, peppers and fomatoes are
delicately marinated in spices and cooked in the tandoori oven. Subseguently
aach of the fillings as listed below are cooked fogather with garlic, ginger,

Chicken Tikka Shaslick L £11.75
Lamb Tikka Shaslick L £11.75
Mixed Tikka Shaslick «© £11.75
Paneer Tikka Shaslick . £11.75
Fish Tikka Shaslick ¢ £11.75
Tandoori King Prawn Shaslick 1 £13.75
Beef Karahi (fairy hot) £11.75

Juliennes of beef cooked in a karahi sauce, together with mushrooms,
peppers, bullet chillies and lemon grass. Served sizzling in an aromatic sauce.

L Lactose G Gluten W Nufs




Signatdre dishes

PLEASE NOTE: All dishes generally confain fresh Coriander,
unfess requested ofher-wise,

Murgh Mussallum (medium) ¢ ~ £11.75
Juliennes of chicken breasis cooked with mince hﬂbm}degys, together with
Peppers, onions, conander, and

Chicken Chom Chom (medium) ¢ £11.75

coriander, formatoes, curry and lime feaves in a dry sauce.

Badshahi Biryani (faiyhot) L » £12.75
Cooked in a combination of tandoori chicken, chicken & lamb fikka, lamb
peppers, bullet chillies, amd and sulfanas.

Garnisfed with an omelette and Asian salad. Served with a separate sauce.

Seafood Biryani (fairty hot) » £12.75
Cooked in a combination of prawns, king prawns and white fizh, fogether with
pilaw rice, spring onions, mixed peppers, bulfet chillies, and nuts. Garmisfed
with an omeleife fophional) and Asian salad. Served with a separale sauce.

Machlee Biraan (medium)
Fillet of fish marinated lightly in spices, cooked on the griddie together with
sliced onion, mixed peppers and corinader. Served with a savce of your choice.

White Fish E11.75
Salmon E13.75

Hari Mirchi (fairly hot)
The fillings are coaled in special spices and | lightly fried and then
in an abundance of corfander. A trudy mouth-watering oisih.

Chicken £10.75
White Fish £10.75
Paneer o E£10.75
King Prawn £12.75

Bahaar (fairy hot) &
The main ingredients are coated in light spicy seasoning, cooked and
transterred fo a base sauce of lentils, a preperation of various peppers & plum

Chicken E1.75
White Fish E11.75
Paneer L E11.75
King Prawn £13.75

Apna Desi (Homestyle) (fairly hot)

Cooked in a special sauce of pluom tomato and cunmy leaves with freshly
ground spices and a rich blend of ginger, gariic, tomatoes and bullet chillies,
Optional : Recommended with any of the following vegetables.

Beef £1.75
Chicken / Lamb / Keema £10.75
Chicken Tikka / Lamb Tikka ¢ £11.25
Tandoori Chicken (off bone) ¢ £11.25
Fish / Prawn £11.25
Paneer £11.25
Chicken / Lamb Kofia £11.75
Lamb Chops ¢ £12.25
Amaani Special L £12.25
Chef Special £12.25
Salmon £13.25
Seafood Special £13.25
King Prawn £13.25
Tandoori King Prawn ¢ £13.75

L &




Eroditiopal dishe3

i,

| (Very Mild) @ ©

A traditional sweet and mild curry cooked with cream, coconut and
almonds, Braized in low heat and the result of which is a sensual dish with a
fairly consistent sauce.

e, |
\ | (Mild) @

A sweet and sour dish cooked with lentilz and pineapples, packed with
confrazting flavours and textures.

[ | (Medium)

. A

A traditional curmy, cooked with a delicious array of herbs and medium
spices.

-

I ) (Medium]
7

L

A classic Indian dish cooked in fairly dry consistency and combined

with a rich blend of medium spices. Prepared with an abundance of cnions,
peppers and coriander.

B !

I (Medium)

L )

A combination of a special blend of spices, onions, peppers, tomatoes and
conander to produce a deep-flavoured dish in a faidy dry sauce.,

( | (Medium)

L =

A medium spiced curry prepared with a satisfyingly rich blend of

ginger, garlic and garam massalla, together with tomatoes and coriander.
”~ Ty

L | (Medium)

&

A tasteful myriad of oriental spices, sliced onions and peppers
combined in a medium hot sauce with tomatoes and coriander.

T |

IH., ) (Fairly Hot)

This dish iz similar to the Bhuna, although sweet, sour and fairly

hot with a rich blend of tomato puree. A fairly hot digh with a distinctive aroma.

/ B

| | (Fairly Hot)

" -

Fairly Hot. An all time favourite dish, prepared in a fairly hot sauce with a
concentrated blend of tomatoes and peppers, onions and coriander.

'l ™

| | (Hot)

L

A hot Southern Indian curry, cooked in a concentrated blend of sizzling
gpices and tomato puree,

f Y

II_ [Very Hot)

This dish is similar to the Madras, although cooked with a higher
concentration of oriental herbs and spices.

Beef £10.75 Vepgetable £8.75
Chicken / Lamb / Keema £9.75 Chicken / Lamb Kofta £10.75
Paneer (@ £10.25 Amaani Special & £11.25
Chicken / Lamb Tikka @ £10.25 Chefs Special £11.25
Tandoori Chicken e @ £10.25  Salmon £12.25
Fish / Prawn £10.25 Seafood Special £12.25
Lamb Chops £11.25  King Prawn £12.25
L) & H ]

*Kofta: Fillet of chicken or lamb together with various spices, spring onion &
corander, bound into balls & then cooked in any of the above stylas.



enelish dishes

All senved with chips, peas and salad

Sirloin Steak £14.95
{Includes fried onions & mushrooms)
Fried Scampi & £9.45
Fried Chicken & £9.45
Omelette (Chicken / Mushroom) £9.45
2
kDS MFAL
AN served with salad, a= well s rice or chipe.

Chicken Tikka @ £6.75 Chicken Nuggets & £6.75

Lamb Tikka @ E6.7T5 Fish Fingers @ £6.75

Fried Scampi & £6.75 Fish Pakora & £6.75

Fried Chicken @ £6.75 Omellette EG.TH

[ o G N )
5 Iaf a E F)Eg
Bombay Aloo £3.95
Aloo Gobi £3.95
Aloo Chana £3.95
Sag Bhajee £3.95
Sag Aloo £3.95
Sag Paneer & £4.45
Sag Chana £3.95
Bindi Bhajee £3.95
Mushroom Bhajee £3.95
Vegetable Bhajee £3.95
Tarka Dal £3.95
Massalla Dal £4.45
& EIDE PIES
Plain Rice £2.75
Pilau Rice £2.45
Onion Fried Rice £2.95
Garlic Fried Rice £2.95
Eog Pilau Rice £3.45
Vegetable Pilau Rice £3.45
Mushroom Pilau Rice £3.45
Special Rice @ £3.45
Garlic Sag Fried Rice £3.75
Keema Pilau Rice £3.75
Garlic Keema Sag Fried Rice £4.25
Chips £2.45
Salad £1.00
Raitha £1.00
EI‘E nEB

Nan @ O £2.25
Garlic Nan & o £2.7T5
Sesame Nan & o £3.25
Garlic & Coriander Nan @& & £3.25
Keema Nan & 0y £3.45
Peshawari Nan @ & @ £3.45
Garlic & Chilli Nan & @& £3.45
Garlic & Keema Nan & & £3.45
Cheese & Chilli Nan @ @ £3.45
Keema & Chilli Nan & @ £3.45
Paratha & £2.75
Vegetable Paratha @ £3.25
Egg Paratha & £3.25
Tandoori Roti & £2.25
Chapathi & £1.50
Puri & £1.50



MUTTNI

Restaurant | Lounge | Take Away

We have a function room to cater for
all occasions...

PARTY MEAL DEAL
£18.95 Per Person
£12.95 Per Child u-12yrs)

Appetisers . Papadum & Chutnies
Starters - Mixed Platter

Main Meals - Choose any Main Meal from the Menu
(Dependant on Size of the Party)

Sundrnies - Any Rice or Chips and Nan Bread to share

Opening Hours

Sunday : 4.00pm - 10.00pm
Monday - Thursday : 5.00pm - 10.00pm
Friday & Saturday : 5.00pm - 11.00pm

www.amaanirestaurant.co.uk
77 Lees Road » Ashton-under-Lyne » OL6 8BQ

Tel : 0161 339 9876
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