
Appetizers
Papa dam plain or spicy...................................£0.60
Pickles / Chutneys per person...............................£0.60
Chef’s Special Starter...................................£3.95 
King Prawn Butterfly ....................................£4.55
King Prawn on Puree.......................................£4.55
Cooked in a light curry sauce served with pastry

Tandoori King Prawn ......................................£4.55
Minced Lamb Patties........................................£3.95
Potatoes mixed with minced lamb, green peas, 
onions, & fresh coriander

Mix kebab starter.............................................£3.95
Chicken & lamb tikka, sheek kebab

Reshmi Kebab finely chopped tender spiced lamb..............£3.25
Sheek Kebab........................................................£3.25
Grilled minced lamb with a delicate sprinkling of fresh 
herbs & aromatic spice mix.

Chicken or Lamb Tikka ...................................£2.95

Tandoori Chicken on the bone..............................£2.95

Chicken or lamb on Puree............................£2.95
Chat chicken or lamb in a sweet & sour sauce..........................£2.95
Prawn on Puree..................................................£3.25
Garlic Prawns & Mushrooms.............................£3.25
Mushroom Pakora fried with light batter...................£2.95
Aloo Pakora spiced potatoes fried with light batter.............£2.95
Pakora chicken or lamb fried with light batter.......................£2.95
Pangash pakora spicy white fish fillet pan fried with batter.£3.95
Clifton Patties..................................................£3.25
Golden fried potato patties served with spiced green peas

Onion Bhajee.................................................................................£2.50
World famous snack of crisp onions deep fried in a coating of flour batter

Samosa meat or vegetable.............................................£2.95
Triangular pastry filled with minced lamb or vegetables

Indian spring rolls..........................................£2.95
Fresh homemade rolls filled with mixed vegetables & mixed spices

Aloo Chat cubes of potatoes with a sweet & sour sauce..........£2.95
Paneer grilled chicken or lamb topped with cheese..................£2.95
Bhaja chicken cooked in golden breadcrumbs ................£2.95
Piri piri wrap.......................................................£3.25
Sliced chicken, green chilli & cucumber rolled in a thin wrap 

Authentic Delicacies
These dishes are exotic & are exclusively prepared 

from rich spices skilfully blended to achieve a balanced 
harmony & a unique taste.

Coconut lamb.....................................................£6.95
Diced lamb cooked slowly in coconut milk, tempered 
with mustard seeds & curry leaf

LAAL Massala Chicken......................................£6.95 
The name chicken Roasted in Red massala itself would signify 
something hot. This dish is hot & not for the faint hearted

Spicy chicken Noodle ....................................£6.95
Spicy chicken, capsicum & spring onions with flat noodles

Bengal Chicken.................................................£6.25
Cooked in a mixture of spices with spicy minced lamb in a rich medium sauce

Clifton special .................................................£6.95
Sliced chicken pieces cooked with fresh spinach in a
medium cheese sauce served with Puree pastry

Aloo Gosth..........................................................£6.25
Lightly marinated lamb sautéed in a blend of spices 
topped with spiced potatoes

Chicken ‘N’ Mushroom ....................................£6.25
Garlic flavoured chicken cooked in a medium sauce with added mushrooms

Chicken Chat Massala ....................................£6.25
Cooked with light spices in a sweet & sour chat sauce

Aloo Dhan.............................................................£6.25
Chicken tikka cooked with minced lamb & potatoes in a fairly spicy sauce

Chicken Dhan  ....................................................£6.25
Grilled chicken cooked with freshly stone ground medium spices, 
onions & capsicum topped with spiced potatoes

Murghi Tikka Massala.....................................£6.25
Mouth watering pieces of chicken tikka cooked with 
minced lamb in a subtle medium sauce

Tandoori’s & Piri Piri’s
Served with a mint yoghurt sauce

Clifton piri piri ................................................£8.25
Chicken dish created for a complete meal cooked with spicy chips

Clifton Platter.................................................£9.95
Tandoori chicken, lamb tikka, chicken tikka & sheek kebab 
served with a plain nan

Jingha Piri Piri....................................................£8.25
Pan Sautéed succulent jumbo king prawns tossed in 
capsicum, onions & homemade Piri Piri sauce

Piri Piri Pangash ...............................................£8.25
Fillets of pangash fish pan fried in our chefs special piri piri spices

Spicy paneer chicken......................................£8.25
Layers of chicken topped with paneer cheese & chillies

Tandoori Chicken on the bone..............................£6.55
Sandal wood flavoured tandoori chicken, marinated in spices & barbecued
on charcoal 

Chicken or Lamb Tikka....................................£6.55
Chicken or lamb supreme cubes matured in a delicately 
spiced marinade, char-grilled

Shashlick Chicken or lamb..........................................£6.95
Marinated Brochette with tomatoes, onions & capsicum in a blend of spices, 
barbecued on charcoal

Tandoori King Prawns.....................................£8.25
From Bay of Bengal, marinated with lemon, garlic, 
yoghurt & fresh ground spices 

King prawn shashlick.....................................£8.25
Brochette of jumbo size prawns with capsicum, tomatoes & onions 

Tandoori duck....................................................£8.25
Brochette of Duck with capsicum, tomatoes & onions

Salmon thill tikka  .........................................£8.25
Prime cubes of salmon matured in a mildly spiced marinade 
of dill, fennel, ginger, honey & a trace of mustard oil

Tandoori trout ................................................£8.25
Whole trout marinated & smoked in a tandoor

Sea bass Tikka  ...................................................£8.25
Fresh sea bass fillets lightly marinated & grilled

Salmon shashlick ............................................£8.25
Marinated with yoghurt, crushed ginger, garlic, mint, 
coriander & fresh stone ground spices

House Specials
 (Subject to limited availability exclusive of all offers)

Massala chicken Livers......................................£6.95
Cooked in a rich garlic & piri piri sauce

Chicken KAyane..................................................£6.95
Pan-grilled fillets of chicken coated with crushed
black peppercorns, curry leaves, sesame & mustard seeds

Zafrani Duck.......................................................£7.95
Influenced from the south Bengal, spiced & marinated 
roasted to perfection & finished with saffron sauce

Nawabi lamb.........................................................£8.25
Bangali style, fillet of lamb with sesame seeds,
tamarind sauce, spiced in fat chilli marinade

Massala Roast Lamb.........................................£8.25
Lamb shank lightly spiced slowly cooked with a spicy 
marinade served with spiced potato

Chicken Rana.......................................................£8.25
Breast of chicken filled with minced lamb & spinach, cooked 
with fresh cream mildly spiced in an exotic sauce

Sylhet king prawns  ........................................£8.25
Kasundi mustard & chilli marinated grilled prawns, 
served with a chilli & mango dressing    

Garam sea bass...................................................£8.25
Steamed with coriander, coconut & chilli marinade 

Crab shoroti ......................................................£8.25
With green chillies, fenugreek, complemented with a medium garlic sauce

Pangash shoroti...............................................£8.25
With green chillies, fenugreek, complemented with a medium garlic sauce

Pangash Shorisha ...........................................£8.25
Bangladeshi fish with stone ground fresh spices, garlic, 
mustard seeds, red chillies, coriander & curry leaves, very hot

Goan Style sea bass.........................................£8.25
Coconut & curry leaf flavoured fish curry cooked 
using the method from the sunny coast of Goa. Hot

House Special Tawa..........................................£8.95
Marinated & barbecued chicken, lamb & king prawns, 
cooked in a medium garlic sauce

Duck (Aash) Delicacies
Naga Aash breast of duck marinated with ginger.................£7.95
& garlic in a blend of spices, cooked with Bangladeshi chilli sauce

Shoroti Duck  ....................................................£7.95
With green chillies, fenugreek, complemented with a medium garlic sauce

Aash Chat massala............................................£7.95
Tender pieces of duck cooked with chat flavoured spices

Lemon duck..........................................................£7.95
tender pieces of duck cooked in a garlic lemon sauce

Aash pathia  ........................................................£7.95
Tender pieces of duck cooked in a fairly hot, sweet & sour sauce

Aash Chilli Massala.........................................£7.95
Breast of duck cooked with onions, green chillies & capsicum, in a spicy sauce

Tandoori Aash Massala .................................£7.95
Marinated breast of duck cooked in a mild massala sauce

Spicy Duck massala...........................................£7.95
Tender duck cooked in a sweet & spicy sauce

Hot & Spicy
Tandoori Naga....................................................£6.25
Sliced pieces of tandoori chicken off the bone cooked in a hot Naga sauce

Shoroti chicken or lamb .............................................£6.25
With green chillies, fenugreek, complemented with a medium garlic sauce

Roshni Jalfraizi chicken or lamb..............................£6.25
Stir-fried with green chillies & capsicum, flavoured with spicy garlic sauce

Moricha chicken or lamb .............................................£6.25
marinated in spices, onions & capsicum, in a fairly hot sauce

Spicy Dhansak chicken or lamb..................................£6.25
Coarse spices, dried herbs & mixed pulse cooked with a hot, 
sweet & sour Bangladeshi chilli sauce

Tikka Jalfraizi chicken or lamb..................................£6.25
Cooked with garlic, capsicum & green chillies 

Chilli Massala chicken or lamb.............................£6.25
Cooked in a hot chilli-based sauce

Zale zule chicken or lamb............................................£6.25
Timeless classic, if you are looking for the hot bite! 

Lamb Rezala.........................................................£6.25
Sliced pieces of lamb prepared in a fairly hot garlic sauce

Mild, Sweet & Spicy
Tikka Massala chicken or lamb..................................£6.25
Marinated in spiced yoghurt, cooked in mild massala sauce

Tikka passanda chicken or lamb................................£6.25
Marinated with yoghurt, garlic, ginger, cardamom & 
cinnamon, cooked in a rich creamy sauce

Tikka Makhani chicken or lamb..................................£6.25
Simmered in rich creamy sauce of butter with a hint of 
tomato sauce, almond, coconut & pistachio

Shahi chicken or lamb....................................................£6.25
Cooked in a mild creamy sauce, complemented with fruits

bahar chicken or lamb ..................................................£6.25
Cooked in a fairly hot sauce with added coconut milk

SPICY KORMA chicken or lamb.......................................£6.25
Simmered in a blend of fried onions, yoghurt & spices, 
garnished with spiced fresh chilli & coriander

Naga C.T.M chicken or lamb......................................£6.25
Cooked in a Bangladeshi chilli sauce, creamy & hot

mango delight chicken or lamb................................£6.25
Cooked in a mild creamy sauce flavoured with sweet mango

Khamiri Cuisine
Marinated, off the bone tandoori chicken prepared 

in a tandoor, cooked with herbs & spices

Khamiri Passanda creamy & mild.............................£6.25
Khamiri Massala creamy & mild................................£6.25
Khamiri Makhani creamy & mild...............................£6.25
Khamiri Korai medium............................................£6.25
Khamiri Rogan medium with tomatoes.........................£6.25
Khamiri Bhuna medium rich sauce..............................£6.25
Khamiri Dupiaza medium with onions.........................£6.25
Khamiri Patia hot, sweet & sour..................................£6.25
Khamiri Chilli Massala hot...............................£6.25
Khamiri Jalfraizi hot...........................................£6.25

Chef ’s Delight
Satkora chicken or lamb...............................................£6.25
Marinated & cooked with Bangladeshi citrus fruit, flavoured with mustard

Tikka Korai chicken or lamb........................................£6.25
Cooked in a traditional wok with onions, tomatoes, capsicum &  
fresh herbs, tempered with cumin in a rich medium sauce

Shashlick Massala chicken or lamb.............................£6.95
Marinated & cooked with barbecued capsicum, onions & tomatoes, 
topped with a medium sauce

Spicy spinach chicken or lamb...................................£6.25
Slightly sautéed, cooked in medium sauce with added fresh leaf spinach

Adricha chicken or lamb...............................................£6.25
Cooked in a medium sauce enriched in ginger & garlic

Roshni Tawa chicken or lamb......................................£6.25
Cooked in a medium spiced garlic sauce

Achari chicken or lamb.................................................£6.25
Marinated & barbecued, cooked in a fairly spicy mixed pickle sauce

SweetCorn chicken or lamb .......................................£6.25
Cooked with sweetcorn, onions, garlic & capsicum in a medium sauce

King Prawn Delights
CHINGRI naga ......................................................£8.25
Traditional festive dish of prawns in an unusual blend 
of chilli & tamarind sauce. India’s answer to sweet & sour

Shashi Jhingha...................................................£8.25
Marinated & barbecued king prawns, capsicum & onions, 
cooked in spicy medium sauce

Shoroti king prawns.......................................£8.25
With green chillies, fenugreek, complemented with a medium garlic sauce

Nawabi King Prawn............................................£8.25
Fried in pure butter, cooked in a hot chilli sauce with potatoes & tomatoes

Bhaja King Prawns ...........................................£8.25
Cooked with onions & capsicum in a rich dry sauce

Roshni king prawn............................................£8.25
Cooked in a fairly hot sauce with onions & capsicum flavoured with garlic

Butter king prawn  .........................................£8.25
Fried in pure butter & cooked in a mild pistachio sauce

King prawn & mango.........................................£8.25
Cooked in a mild creamy sauce complemented with mango

King prawn Jalfraizi ........................................£8.25
Jumbo prawns delicately marinated in mixed herbs & fairly hot spices 

Tandoori King Prawn Massala...........................£8.25
Marinated delicately in spiced yoghurt & then cooked in a massala sauce  

King prawn C.T.M.................................................£8.25
Marinated king prawns cooked with a Bangladeshi Naga
chilli in a  sweet & spicy creamy sauce

King prawn shashlick massala...........................£8.25
Jumbo king prawns marinated in herbs & spices, barbecued in a tandoor 
with fresh tomatoes, capsicum & onions. Flavoured with a medium sauce

Authentic Fish Cuisine
Crab Pangash......................................................£8.25
Steamed pangash fish with local spiced crab

Pangash Moricha..............................................£8.25
White fish cooked in a hot spicy sauce with fresh coriander & chillies

Saa-lan salmon...................................................£8.25
Chunks of salmon fillet sautéed in a special fish massala grilled on a tawa

Zaal salmon.........................................................£8.25
Spiced pieces of fillet salmon cooked in a highly spiced sauce

Desi salmon steak massala .........................£8.25
Fillets of salmon smoked & cooked in a medium sauce 

Salmon moricha ...............................................£8.25
Chunks of salmon fillet cooked in a spicy sauce

Spicy crab massala ..........................................£8.25
Pan cooked crab meat with in house spices & herbs

Crab bhuna..........................................................£8.25
Fresh crab garnished with onions & capsicum cooked 
in a rich medium sauce

Sea bass tawa......................................................£8.25
Fillet of fresh sea bass grilled & cooked in a medium sauce

Sea bass delight...............................................£8.25
Marinated & barbecued, cooked in a fairly spicy garlic sauce

Spicy sea bass.....................................................£8.25
Stir fried with green chillies & various capsicum, flavoured 
with a fairly hot garlic sauce



Biryani Dishes
Experience the taste of authenticity with these dishes. 

Cooked with fresh herbs, spices & pilau rice,
served with a separate vegetable curry

palak Biryani chicken or lamb....................................£7.95
Cooked with fresh spinach

Chef’s special Biryani.....................................£8.25
Chicken or lamb cooked with mushrooms & sweetcorn

Chicken or Lamb................................................£6.95
Chicken or Lamb Tikka....................................£7.95
Prawn......................................................................£7.95
King Prawn...........................................................£8.95
Tandoori King Prawn.......................................£8.95
Special mixed Biryani......................................£8.95
Chicken, lamb & prawns

Shobzi Vegetables.......................................................£6.95

The Balti Experience
The variety of tantalising flavours of a well prepared balti has 
become popular all over the country. Each dish is individually 

prepared in ‘home cooked style’ & freshly cooked in a 
special balti sauce as you order

Jaipuri Aash..........................................................£7.95
Tender duck barbecued, then cooked with tomatoes, 
capsicum & onions in a rich medium sauce

Deshi Gosth tender lamb..........................................£6.25
Marinated in spices, cooked in a Bangladeshi chilli sauce

Roshni Chicken..................................................£6.25
Marinated in herbs & spices cooked with onions, 
capsicum, garam massala & flavoured with garlic

Chingri Shaan.....................................................£8.25
Marinated king prawns barbecued, then cooked with 
onions, capsicum & tomatoes in medium spice sauce

Sag Chana Paneer..............................................£5.95
Spinach, chickpeas & Indian cheese garnished with 
tomatoes, onions & coriander in a rich medium sauce

Shobzi Bahar.......................................................£5.95
A variety of vegetables used to create this tasty dish 
flavoured with coriander & garlic

Chicken or Lamb Balti.....................................£6.25
Chicken or Lamb Tikka Balti........................£6.25
King Prawn Balti................................................£8.25

Thalies 
Non Vegetable Thali.....................................£11.95
Chicken tikka, onion bhaji, chicken tikka massala, 
lamb balti, mushroom pilau & plain nan

Vegetable Thali .............................................£10.95
Onion bhaji, mushroom bhaji, sag aloo, cauliflower bhaji, 
mushroom pilau & plain nan

Thalies are not in conjunction with any offers

Set Meals
Set Meal- (A) 
For two persons.............................................£25.95 
Chicken tikka, onion bhaji (St), chicken tikka massala,
lamb rogan, sag aloo, mushroom pilau & plain nan

Set Meal- (B) 
For four persons...........................................£49.95
2 chicken tikka, 2 onion bhaji (St) butter chicken, 
lamb balti, naga aash, king prawn balti, sag aloo, 
cauliflower bhaji, 1 special fried rice,  1 mushroom rice, 
peshwari nan & keema nan

Set meals are not in conjunction with any offers

Vegetarian Specials
All vegetables are fresh, cooked with fresh herbs & spices. 

Mushrooms & spinach stir-fry............................£5.95
Aubergine & Mushroom crush....................£5.95
With coconut & curry leaves

Vegetable Milan................................................£5.95
Spiced seasonal vegetables tossed with spinach   

Paneer Sag...........................................................£5.95
Indian cheese diced, simmered with chopped fresh baby spinach. 
Sizzled with sliced garlic, cumin & toasted fenugreek

Mirchi Aubergine..............................................£5.95
Baby aubergine & snub nose peppers cooked in a spicy naga sauce

Vegetable Kofta Curry..................................£5.95
Dumplings of vegetables in a creamy curry sauce

Vegetable Keya..................................................£5.95
An authentic dish of fresh vegetables cooked in coconut 
milk & tempered with delicate south Indian spice

Spicy Aubergine/Mango..................................£5.95
Roasted aubergine with onion seeds fenugreek & spicy 
mango cooked in a fine cream sauce

Cauliflower & paneer ....................................£5.95
Fresh sautéed cauliflower cooked in a paneer sauce 

DHAKA DALL...........................................................£5.95
A channa & red lentil preparation made into an exotic 
dish with garlic & cumin seeds. Bengal’s favourite 

PANEER MAKHANI .................................................£5.95
Simmered Indian whey cheese, cooked in a light buttery sauce 

PALAK, CORN & MUSHROOM................................£5.95
Baby spinach, sweetcorn & mushrooms, stir fried with onions & tomato 

MANGO DALL Massala........................................£5.95
Lentils & sweet mango finished with delicate spices & roasted garlic

Crispy Okra & Mushroom...............................£5.95
With star anise sauce

Vegetable Naga Korma ..................................£5.95
Vegetables in a exotic creamy hot & spicy sauce

Aubergine & Okra..............................................£5.95
Cauliflower Bahar..........................................£5.95
Cream Mushroom..............................................£5.95
Garlic Mushroom.............................................£5.95
Cauliflower & cheese....................................£5.95
Vegetable Pathia..............................................£5.95
Vegetable Moricha Hot.....................................£5.95

Golden Oldies
Chicken or lamb................................................£6.25
Chicken or lamb tikka....................................£6.25
Prawn......................................................................£6.95
Duck........................................................................£7.95
King prawn...........................................................£8.25

Medium CURRY 
Cooked with herbs & spices 

Korma
Very mild & creamy 

Bhuna 
Medium cooked with fresh spices, onions & capsicum

Dupiaza 
Medium cooked with chopped fried onions

Rogon Josh
Cooked with coarse spices then topped with a layer of 

tossed spicy tomatoes, onions & dried herbs

Dansak 
Cooked with coarse spices, lemon juice, dried herbs & 

mixed pulse, cooked in a hot, sweet & sour sauce

Pathia 
Fairly hot sweet & sour

Madras 
Cooked in fairly hot sauce 

Vindaloo
Very hot strongly flavoured spices in thick sauce

Vegetable Side Dishes
Vegetable curry...............................................£2.50
Niramish mixed dry vegetable........................................£2.50
Mushroom Bhaji.................................................£2.50
Diced mushroom cooked with mixed spices.

Bindi Bhaji............................................................£2.50
Okra laced with a tangy melange of cumin seeds 

Sag Bhaji............................................................... £2.50
Spinach cooked with garlic & mixed spices

Cauliflower Bhaji ...........................................£2.50
Brinjal Bhaji aubergine...........................................£2.50 
Bombay Aloo potatoes in spices...................................£2.50
Sag aloo................................................................£2.80
A delicacy of cumin tempered potatoes & spinach 

Aloo Gobi..............................................................£2.80
Florets of cauliflower & potatoes cooked in spices

Tarka Dall with garlic & cumin seeds...............................£2.80
Dall Massala curried lentils ......................................£2.80
Chana Massala spicy chick peas....................................£2.80
Sag Paneer spinach & cheese.......................................£2.80
Mottor paneer Indian cheese & peas..........................£2.80
Aloo Chana..........................................................£2.80
Potatoes & chickpeas in a sweet & sour sauce

Aloo paneer potatoes & cheese...................................£2.80
Broccoli bhuna ................................................£2.80
Sag Chana spinach & chickpeas......................................£2.80
Cauliflower & Cheese....................................£2.80
Chana Paneer chickpeas with cheese............................£2.80

Rice ‘n ‘Things
Plain rice..............................................................£1.80
Pilau rice aromatic steamed rice....................................£1.90
Mushroom rice..................................................£2.35
Keema pilau rice minced lamb................................£2.35
Egg pilau rice.....................................................£2.35
Special fried rice.............................................£2.35
fried with onions, peas & eggs

Lemon rice ..........................................................£2.35
Garlic rice    .......................................................£2.35
Spicy rice .............................................................£2.35
Coconut rice .....................................................£2.35
Vegetable rice ..................................................£2.35
Aloo rice with potatoes..............................................£2.35
Plain Nan...............................................................£1.90
Garlic Nan............................................................£2.35
Peshwari Nan sweet filling........................................£2.35
Keema Nan minced lamb filling......................................£2.35
Spicy Nan  .............................................................£2.35
Paneer Nan filled with assorted cheese..........................................£2.35
Spicy cheese & keema Nan.............................£2.35
Cheese & Keema Nan.........................................£2.35
parata.....................................................................£2.00
Flaky bread made of whole wheat flour

Vegetable parata..............................................£2.40
Chapatti thin unleavened bread.....................................£1.50
Tandoori Roti.....................................................£2.00
Crisp whole wheat flour bread

Raita cucumber or onions................................................£2.00
Chips.......................................................................£1.50

Sunday Buffet
Dine in only

From: 12noon - 4.30pm
Eat as much as you like!

Choice of many dishes including childrens menu 

Adults £9.95 
Children £6.95 (under 10yrs)

Free desserts for all
Please note we may charge you for food waste

Gourmet Nights
Dine in only

Tuesday, Wednesday & Thursday Evening
Choose from our extensive menu
1 Starter, 1 Main dish, 1 Side Dish, 
1 Nan or 1 Rice & choice of Coffees

Only £10.95 per person
Excluding Clifton Platter, king prawns & Fish Dishes 

(upgrade to all inclusive menu £14.95 pp.)

39, Broad Street, Clifton, 
Shefford, Beds, SG17 5RL

Tel: 01462 811 813/ 851 482
www.CliftonCuisine.co.uk

Clifton Cuisine
Contemporary Indian & Bangladeshi Cuisine

Having a Party at Home?
We can provide food that will stay hot as long as you like
And delivered to your home!  Menu’s to suit every budget. 

We can now provide bottled beers 
& wine with your delivery !

Free Home Delivery
on orders over £15 within a 3 mile radius

We cover: Shefford, Clifton, Henlow, 
Langford, Meppershall & Lower Stondon 

10 % Discount
on collected orders over £15.00

Open 7 days, including bank holidays
Monday - Saturday
5.30pm - 11.00pm

Sunday
12.00 Noon - 10.00pm


