
Chutney tray  £ 2.00Papadum   £ 0.90
Pickle   £ 1.00

Goat Cheese With Chukundar Cake
Cheese, beetroot and potato patty with tamarind, and green herbs

£ 7.50

Onion & Vegetables Bhaji 
Onion, seasonal vegetables, carom seeds, and gram flour

£ 5.50

Lamb Or Vegetable Samosa
White pea curry, mint, and coriander chutney

£ 7.00

Smoked Bell Pepper Chicken Tikka
Chicken, hung yogurt, cardamom, and mace

£ 8.00

Pine Nut Malai Chicken Tikka
Pine nuts, cheese with beetroot yoghurt

£ 8.50

Eyedrop Chaat
Potato, corn and green peas patty, tamarind, and dates chutney

£ 8.00

Prawn & Aubergine Pickle
Prawn, aubergine, caramelised onion, tomato, lime pickle
served with green herb relish

£ 9.50

Changezi Chaapein
Manx lamb chops marinated with Kashmiri chilli, nutmeg, mace, hung yogurt

£ 9.00

Minced lamb, mint, coriander, cheese, Kashmiri chilli

£ 8.00

Mila Jhula For 2 
Platter: prawn, bell pepper chicken tikka, onion bhaji, ghilafi seekh

£ 17.00



Badami Korma
Almond flakes, mild velvety sauce with aromatic spices

Delhi Style Murg Ki Makhani
Tandoori chicken, butter, fenugreek, cashew nuts

Varadi
Maharashtrian countryside dish, freshly roasted garam masala

Angara Hot Curry
Chilli flakes, kasturi methi, yogurt

Hyderabadi Lasooni 
Garlic, chilli, lemon

Hirva Masala
Spinach, garlic, ginger, cumin seeds

Coconut Kerala Moilee
Curry leaves, caramelised onion, tomato, yogurt

Lazeez Kadai
Mix peppers, onion, chef’s special kadai masala

Chef’s Special Nawabi Daalcha
lentil-based stew, seasonal vegetables

Chicken - £ 13  |  Lamb - £ 14  |  Prawn - £ 16  |  Veg - £ 10

Imliwala Duck
Tamarind, curry leaves, jaggery, cinnamon, clove

£ 16.00

Nutty Keema
Minced lamb, almond and cashew nuts

£ 15.00

Karwari Fish Curry
Coastal curry, black pepper, a spice which is native to the west coast

£ 16.00

Pan Fried Seabass With Gassi Curry Sauce
Sauce – curry leaves, mustard seeds, coconut milk, yogurt with herby
mint potato

£ 18.00

Paneer Taka Tak
Grated paneer, bell peppers

£ 12.00



Smoked Bell Pepper Chicken Tikka
Chicken, hung yogurt, cardamom, mace

£ 14.00

Pine Nut Malai Chicken Tikka
Pine nuts, cheese, cream

£ 15.00

Kashmiri Chilli King Prawn
Kashmiri chilli, yogurt, cinnamon

£ 18.00

Pistachio Chaapein
Tandoori marinated lamb chops, nutmeg, crushed pistachio

£ 17.00

Mix Tandoori Health Platter
Chicken tikka 2 pcs, pine nut tikka 2 pcs, lamb chops 1 pc,
seekh kebab 1 pc and king prawn 2 pcs

£ 18.00

Ribeye Steak 8oz
Served with mushroom, tomato, and chips

£ 18.00

Kadai Masaladar Ribeye 8oz
Chef’s special tandoori kadai masala rub, spinach and corn,
chef special sauce

£ 22.00

Kolhapuri Tarkari Dum Biryani
Seasonal vegetables, caramelised onion, yogurt

£ 12.00

Chicken Apricot Biryani
Braised chicken, apricot, caramelised onion, yogurt

£ 14.00

Lamb Biryani
Slow cooked lamb cubes with aromatic spices

£ 16.00

Kerala Prawn Biryani
King prawns, curry leaves, mustard seeds, fennel seeds, yogurt

£ 18.00

All tandoori dishes served with spinach and chickpea or curry sauce.



Tadka Daal £ 4.50

Saag Paneer Bhurji / Saag Aloo £ 4.50

Ghoda Batata (Bombay Aloo) £ 4.50

Mushroom Masala £ 4.50

Pindi Chana £ 4.50

Steamed Rice £ 3.00

Peshwari Rice £ 4.00

Pilau Rice £ 3.00

Mushroom Rice £ 4.00

Plain / Butter Naan £ 3.00

Garlic Naan £ 3.50

Tandoori Roti £ 3.00

Orange Peshwari Naan £ 4.50

Masala Chips / Plain Chips £ 3.50

Fried Rice £ 4.50
Garlic, egg and green peas

3 Cheese Naan
Manx mild cheddar, paneer, red chilli cheese

£ 4.50

Peshwari Naan
Coconut flour, cream, sultana, almonds

£ 4.00



Please speak to your server regarding any allergy concerns and 
spice levels. Some of our dishes contain nuts, dairy and gluten. 

Whilst every effort is made, we cannot guarantee that each dish is 
free from traces of allergens including peanuts.

Butter Chicken With Rice £ 7.00

Chicken Tikka With Rice £ 7.00

Nuggets & Chips £ 6.00



24 Castle Street,
Douglas, Isle of Man IM1 2EZ

01624 606777
07624 300277

orangeindyaiom@gmail.com


