Biryani ACCOMPANIMENT
Vegetable Side Dishes

Basmati Rice treated with lamb, chicken or vegetables with delicate spices and
herbs a risotto-like dish served with fresh vegetable curry.

Mushroom Bhaji £3.25 Stir Fried Mushrooms £3.25
Vegetable £6.50 Bombay Aloo £3.25 Cauliflower Bhaji £3.25 ®
Chicken, Lamb or Prawn £7.50 Sag Paneer £3.25 Aloo Gobi £3.25 Pn n m n
Chicken or Lamb Tikka £7.95 Sag Bhajee £3.25 Chana Masala £3.25 o
King Prawn £8.95 Sag Aloo £3.25 Tarka Dhall £3.25 l_OUﬂg@
Padma Special Biryani £9.95 Any of the above Vegetable Dishes can be prepared as Main Course Dishes at for £5.50 e °
B ti ri ked with chicken, lamb and ki .
’ . Steamed Plain Rice £1 95lceCEr;1icken Fried Rice £2.95 SRR R R
Main Course Traditional Pilau Ri 2 25 Mushroom Fried Rice £2.50
au Rice £2.25
We present a selection of ‘Old Time’ favourites Your choice of Fried Ri 29 Fruit Rice £2.50
dishes can be prepared with any of the following:- e . ce . £2.25 Coconut Rice £2.50
Egg Fried Rice £2.50 .
Vegetable £5.25 Veaetable Ri 00 75 Carrot Rice £2.50
Chicken or Meat £5.95 egetable Rice /9" Special Rice £3.50
Chicken or Lamb Tikka £6.50 Keema Pilau Rice B S e it oo sgy and oo "
Tandoori Chicken £6.50 Garlic Fried Rice £2.25  garnished with coriander.
Prawn £6.50 B d
King Prawn £8.95 reads
Extra Vegetables £0.75 Special Nan £2.95 Garlic & Coriander Nan £2.50
(Keema & Garlic with Cheese) Selection of Nan’s £2 95
BALTI SAGWALA Nan £1.95  (Plain, Keema & Sweet)
A very popular dish garnished with onions. Cooked with fresh spinach, a touch of Garlic Nan £2.25 Paratha £2.25
tomatoes and a touch of fresh coriander. garlic and spices. Keema Nan £0 05 Stuff Paratha 29 50 TAKE AWAY MENU
BHUNA ROGAN JOSH Peshwari Nan £2.25 Tandoori Roti £1.75
Cooked with onions, capsicum and tomatoes quustly spiced dish with herbs, Cheese Nan £2.25 Chappati £1.50
with selected spices. spices and tomatoes. Cheese & Garlic Nan £2.50 Chips £1.50 FOR ORDERS/RESERVATION
DANSAK ©
PATHIA © Cooked with lentils, hot, sweet and sour taste. Kids Menu @ 01 543 502 1 01 / 572 040
Hot, sweet and sour taste. : . ;
MALAYA Under 10 years. Dishes are served with salad & dips. @ info@padmalounge.co.uk
gﬁoli?liltzhlo(?gs o ehilie. oemoor & Medium cooked with pineapple. Chicken Tikka Masala with Pilau Rice £4.95  Chicken Nuggets & Chips £4.95
solocted spices, o PoPe MADRAS 000 Chicken Korma with Egg Rice ~ £4.95  Fish Finger & Chips £4.95 www.padmalounge.co.uk
DUPIAZA We are convinced this dish needs no Chicken Tikka & Chips £4.95 Chicken Wrap with Chips £4.95 /m\ 8 High Green Court, Newhall Street
introduction! q a . ’
Prepared with green peppers and onions. inroduction ; Scampl & ChIpS £4.95 Green Salad & ChIpS £4.95 Cannock, Staffordshire WS11 1GR
Medium dish. VINDALOO ©®©©®
A very hot dish.
KORMA () . 9 _ DUH HDUSE THALIS %, R B5012
Mildly spiced with ground almonds and cream. Our Thalis offer delightful little portions of a Y
connoisseur’s selection of Main Courses enabling ey, 2 Y & g 2 - -
. you to discover the intricacies of our cuisine. P 7 S L Q_O/O Discount on Collection
Ra IthaS —] Anappetising range of full flavoured dishes o ’V@%G 3 Minimum erderE10.00
Cucumber Raitha £2.50 <L Chicken Tikka (Starter) F aron™ mobhion :
Mix Raitha £ 75 = Chicken Tikka Masala . N Free Home Delivery
Plain Yoghurt £1.95 &| IF_,?;nV\E)nH‘Soa%?;a\IJ;sh 4 A ghan:OCK Within 4 mile radius, minimum order £10.00
European Dishes O SagAloo (Side Dish)  £45.95 AN Free Bottle of Wine
All these dishes are served with fresh salad and chips o BasmatiRice per person ¥ china Garten® & With orders over £30.00
Sirloin Steak £9.95 ¢ Plain Nan Bread B
Chicken Omelette £7.95 — " . - o
—] Atraditional vegetarian speciality F'f:to ﬁ::'ce
Chicken Maryland £8.95 |:|_: Mushroom & Spinach Bhuna Spens7 daysg wzekk5.30;)r;1 il i "
Half t chicken dipped in a butt thend fried. S d with fried b: , A= TR i
Cép;oaa;sd Za:gdt‘en ipped in a butter sauce then deep frie erved with fried banana, E gimrb;tﬁo'\gasala @ m ree secure Car Farking ays a wee
Chicken Salad served cold. £5.95 11] Chana Masala (Side Dish) The management reserves the right to refuse service ORDER ONLINE
Prawn Salad served with cocktail sauce. Served cold. £5.95 = Plain Rice £1 4.95 without disclosing reasons. Please ask management Lik F
o . . about our outside catering facilities. We can open day ike us on Facebook
Green Salad £2.95 o Plain Nan Bread per person time for special parties over 20 people. JUST EAT f / PadmaCannock




Crisp Section

Plain Papadom £0.50
Spicy Papadom @ £0.60
Chutneys & Pickles per person £0.50

A choice of our favourite & classic starters

Chicken & Meat Appetiser

All starters are served with dips and fresh crisp salad.

Meat Platter for 2 pelhi wrap, sheek kebab and meat samosa. £6.95
Special Starter £4.50
A combination of three starters: Prawn on puri, Chicken shashlick and Chicken pakora.

Tetul Mix £4.50

Succulent lamb or chicken tikka with button mushrooms, onions and peppers,
pan fried in a tangy, tamarind sauce, served with a paratha.

Mixed Kebab chicken tikka, lamb tikka, sheek kebab. £3.95
Chicken Moglai Kebab © cooked on charcoal with almonds, coconut & cream. £3.25
Chicken or Lamb Tikka £2.95

Chicken Pakora piced pieces of marinated chicken in a butter sauce and fried crisp. £2.95

Delhi Wraps Breast chicken in sweet soy sauce, wrapped in gram flour bread. £2.95
Tandoori Duck & Noodle stir fry served with spring salad. £3.95
Stuffed Potato Skins Barbecued potato stuffed with spicy chicken. Highly recommended.  £3.50
Sheek or Shami Kebab £2.95
Stuffed Peppers © Baked in the tandoori and stuffed with spicy minced lamb or chicken. £3.50
Meat Samosa £2.95
Chicken Chat chicken with chat sauce, served on a puri. £2.95
Magic Mushroom Deep fried mushrooms, stuffed with lamb or vegetables. £2.95

Vegetable Choices

Vegetable Platter for 2 vegetable samosa, panir shashlick and onion bhajee. ~ £6.50

Samosa Vegetable £2.95
Chilli Panir © Fresh jalapeno peppers cooked with cottage cheese. £3.95
Onion Bhajee £2.95
Aloo Chat Potato cooked with a sprinkle of chat massala with tomatoes. Served on a puri. £3.50
Garlic Mushrooms £3.25

Fresh mushrooms, cooked with gram masala sauce, served on a puri. A fabulous appetiser.

Seafood Selection
Tandoori King Prawns ® £4.50

Giant tiger prawns, marinated in garam masala & fresh herbs, smoked over charcoal.
King Prawn Butterfly king sized prawns dressed with breadcrumbs & deep fried. £3.95
Mussels in Garlic £3.95

Mussels, cooked with gram masala sauce, tampered with garnished garlic and ginger.

Salmon surprise ® £3.95

Pan fried salmon steak, coated in sprinkled turmeric and rock salt, May contain bones.

Prawn Puree prawns, cooked in light spice, sweet and sour taste. Served on crispy bread. £3.50
Garlic King Prawn Tiger prawns, marinated in garlic and herbs and shallow fried. £3.95
Fish Samosa £2.95

MAIN COURSES
Tandoori Grills

Tandoori Delux ©@
A mix of tikka, tandoori king prawn, tandoori chicken and sheek kebab, served with fresh salad.

Tandoori King Prawn @
Giant tiger prawns marinated in garam masala and a dozen herbs, skewered over charcoal, served
with sauce and fresh salad.

Chicken Tikka / Lamb Tikka ®

Succulent bite size pieces of marinated chicken or lamb ~ grilled to perfection.

Half Tandoori Chicken ©

Half chicken marinated with cardamom & paprika spices ~ tender and full of flavour.

Aash Tikka ©

Tender pieces of duck marinated with fresh ground spices and herbs cooked over charcoal.

Chicken Tikka/Lamb Tikka Shashlick © @

Diced chicken/lamb cooked on charcoal with tomatoes, onions and green peppers served with
fresh crispy salad.

Stir Fry Chicken or Lamb

Chicken or lamb tikka slices stir fried with fresh onion capsicum, jalapeno peppers, tomatoes,
fresh lemon, garden peas and carrots spiced with a touch of cumin powder and Worcester sauce,
then garnished with salad and coriander.

Fish Tikka
Pieces of Salmon marinated in tumeric, green peppers, onions and lemon juice. Pan fried and
served with salad. May contain bones.

House Specialities
All these dishes accompanied with rice.

Padma Special
Marinated chicken tikka, lamb tikka and king prawn, cooked with onions, coriander, tomatoes,

green pepper and specially selected spices.

Duck Hariali
Roasted duck breast skewered in a green herb sauce. Resting on a salted spinach and potato.

Chicken or Meat Chakmi

Boneless chicken cut into long strips, stir fried with onions and green peppers, chilli, coriander &
mushrooms then spiced with chakma'’s special sauce.

Tandoori Mix Sag Paneer
Mixed of tikka cooked with fresh spinach & cottage cheese, a traditional dish from Rajastan.

Orange Jalfrezi Ka Murg ©

Chicken breast cooked with green peppers, onions & garnished with orange jalfrezi sauce & coriander.

Chicken or Lamb Tikka Chilli Masala © ©®
Slightly hot dish extensively prepared with green chillies.

Chicken or Lamb Tawa
Chicken or lamb tikka slices, cooked with onions, green peppers, tomatoes, fresh garlic with
touch of coriander.

South Indian Garlic Chilli Chicken ©

Barbecued pieces of chicken, cooked in a fresh garlic and chilli sauce with crisp red chillies.

Chicken or Lamb Tikka Shashlick Masala ©

Marinated diced Chicken or Lamb cooked with onions, tomatoes and capsicum in a clay oven, then
cooked again with thick spicy sauce & finely chopped onions & tomatoes, garnished with coriander.

Coxi Chicken ©

Cox bazaar chicken cooked with fresh spices from Bay of Bengal. Mango chutney, mixed spices and
chilli sauce, garnished with fresh salad and coriander.

@ Contains Nuts @ Strength @ Healthy Option
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Chefs Recommendation

Chicken or Lamb Tikka Masala ®
Invented by world famous - unknown - British curry house chef in 1980 as a way of exploiting his already
popular chicken tikka. We present our own exclusive recipe of succulent chicken tikka in smooth masala.

Butter Chicken ®

Tandoori baked chicken or lamb tikka prepared in a sweet and sour butter sauce. A tastefully spiced and
deliciously mild dish.

Passanda ©
Tender fillet of lamb or barbecued pieces of chicken tikka, mildly spiced with cream and garnished with
pistachio. A characteristically rich & creamy dish.

Nagah Murgi © © ©
Marinated chicken/lamb tikka in a hot and spicy nagah (Bengali chilli) Sauce and then cooked in a moist
consistency with fresh garlic, capsicum tomatoes and spring onions.

Mustard Garlic Chicken or Lamb Tikka
Crushed garlic combined with mustard, onions, tomatoes and fresh coriander to create a strongly
flavoured dish.

Padma Chicken Fry ®
Long strip grilled chicken cooked with onions, green peppers and mushrooms. Cooked with soya sauce.
Served with chips and salad.

Chicken or Lamb Karai
Cooked with peppers, tomato, onions and fresh ginger. Medium spiced.

Jaipuri Chicken or Lamb
Cooked with mushrooms, tomatoes, peppers, herbs, spices. Garnished with coriander and tomato.

Lal Kumro
Chicken or lamb, a classic dish from north bengal, tastefully spiced with variety of herbs & spices, cooked with
sweet red pumpkin.

Chicken Mango

Diced chicken pieces mildly spiced. Cooked with mango. Highly recommended.

Seafood Specialities

All these dishes accompanied with rice.

Chilli Mango Pan Seabass ©

Pan fried sea bass fillet layered in a spicy, chilli & mango sauce, served with garlic fried rice.

Coriander Marinated Salmon ©@
Grilled salmon fillet layered on a bhuna style beans and potato. Served with fried rice.

Peshwari Jhinga ©

King prawn cooked with fresh garlic and mango sauce, then cooked with fresh red and green peppers
and chillies. A mouth watering dish from Goa.

Pangash Ka Kamal
Pan fried pangash fillet braised with potato and bhuna sauce. Served with garlic fried rice.
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