
VEGETABLE  MAIN DISH
PANEER TIKKA MASSALA (N)(D) � £10.95
Paneer prepared with home made almond & 
herbed masala sauce.

PANEER KORAI  / JALFREZI  (D)� £10.65
CHILLI PANEER  (D)� £10.95
Popular Indo-Chinese street snack of crispy 
fried paneer cheese tossed in a sweet, sour & 
spicy chilli sauce.

AWADHI AUBERGINE   (N)� £8.95
Thick slices of white & purple Aubergine layered 
with spicy peanut, chilli & coriander sauce.

VEGETABLE SIZZLER  � £8.50
Broccoli, mushroom, potatoes & spinach 
cooked in a medium flavoured sauce with fresh 
herbs, spices & a touch of mint.

QUORN JALFREZI    / BALTI � £9.95
QUORN ROGAN JOSH   / BHUNA � £9.95
QUORN HARIALI   / DANSAK � £9.95
QUORN DUPIAZA   / MADRAS � £9.95

VEGETABLE SIDE DISH 
GOBI GULISTAN  (Cauliflower & Peas) � £4.95
CHANA MASALA  (Chick Peas) � £4.95
MIXED VEGETABLES CURRY � £4.95
MIXED VEGETABLES BHAJI � £4.95
SAAG BHAJI (Spinach) � £4.95
BHINDI BHAJI  (Okra) � £5.50
BOMBAY POTATOES � £4.95
DAAL TARKA (Lentils) � £4.95
MUSHROOM BHAJI � £4.95
BRINJAL BHAJI (Aubergine)� £4.95

CAULIFLOWER BHAJI � £4.95
SAAG ALOO (Spinach with Potatoes) � £4.95
SAAG DAAL (Spinach & Lentils) � £4.95
BAINGON MOTOR  (Aubergine & Peas)� £4.95
SAG KHUMBI (Spinach & Mushrooms)� £4.95
ALOO GOBI (Potatoes with Cauliflower) � £4.95
MOTOR PANEER (D) (Peas with Cheese)� £5.50
SAAG PANEER (D) (Spinach with Cheese) � £5.95
MASALA CHIPS New  (D)� £5.95
Stir-fried in light  spices with chopped onions & peppers, 
topped with melted cheese,

RICE DISH & BREAD
PILAU RICE (D)� £3.25
BOILED RICE � £2.95
MUSHROOM RICE (D)� £3.70
EGG FRIED RICE (D)� £3.70
SPECIAL FRIED RICE (D) � £3.70
GARLIC RICE (D)� £3.70
CORIANDER RICE (D)� £3.70
COCONUT RICE (D)� £3.70
KEEMA RICE (D)� £4.30
NAN (G)(D)� £3.15

PESHWARI NAN (G)(D)(N)(SS)� £3.80
GARLIC NAN (G)(D)� £3.65
KEEMA NAN (G)(D)� £3.80
TEMPLE SPECIAL NAN (G)(D)� £3.30
with cheese & green chillies

PARATHA (G)(D)� £3.65
SPECIAL PARATHA (G)(D)� £3.95
Stuffed with potato, spinach & cheese

CHIPS � £3.25
CHAPATI (Thin Bread)(G)� £3.10
TANDOORI ROTI (G)� £2.95

ALLERGY NOTICE:
All dishes are individually prepared, a little time is deeply appreciated. 

If you are allergic to anything please let us know. 
Management reserves the right to refuse any person without giving any reasons.

(D)       (G)     (N)      (S)      (M)        (C)         (SS)             (F)
Dairy Gluten Nut Soya Mustard Crustaceans Sesame Seeds Vegan Fish

   Medium |    Hot |    Very Hot

d&p : dimensionprint.co.uk | 07990 408080
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UPCOMING THEME NIGHTS
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£10 Deposit Required

Papadam & Chutney, Mixed Starter
Main Dish with Accompaniments

 (Seafood Mains Extra £2.50)

£29.95pp

MOTOWN SISTERS
Wednesday, 28th October

ROD STEWART
Wednesday, 11th November

WHITNEY HOUSTON
Wednesday, 25th November

ED ELVIS
Tuesday, 8th December

BOOK YOUR TABLE NOW   £10 Deposit Required Per Person

Dinner, Disco, Karaoke, Dance, Live Music

New Year’s Eve Event Starts
From 8:30pm Till Late

6 Course Meal with a glass of
sparkling wine. Fireworks at Midnight

TOM JONES
Thursday, 31/12/26

New Year’s Eve Party
Dinner, Disco, Karaoke, Dance, Live Music & Fireworks 
New Year’s Eve Party
Dinner, Disco, Karaoke, Dance, Live Music & Fireworks 

TINA TURNER
Wednesday, 16th December

JOHNNY CASH
Wednesday, 23rd December

NEW YEAR'S EVE
SPECIAL NIGHT
Join us for a spectacular New Year celebration!

BOXING DAY
Normal opening hours

5:00 PM - 11:00 PM

NEW YEAR'S DAY
Normal opening hours

5:00 PM - 11:00 PM

CHRISTMAS EVE
Normal opening hours

5:00 PM - 11:00 PM

CHRISTMAS DAY
12:30 PM - 7:30 PM

MONDAY - THURSDAY
(5:30pm — 11:30pm)

FRIDAY - SATURDAY
(5:30pm — 12:00am)

SUNDAY
(1:00pm — 11:00pm)

Open on all Bank Holidays (Last order 15 minutes before closing)

HONOURED AS BEST RESTAURANT OF THE YEAR IN 2022 & 2024

Old Parcel Office, Jubilee Parade, Snake Lane East, 
Woodford, Essex, IG8 7QF

www.templefusion.co.uk

Restaurant   •   Takeaway   •   Home Delivery

EST 2011

Papadam, Starters, 3 Mains, 2 Sides, Pilau Rice
Naan & Scoops of Ice Cream

Every Sunday (1:00 PM – 5:00 PM)
Dine-In Only (T&Cs Apply)

(Under 5 Free)

Taking
Bookings for
Xmas Parties
& New Year’s

EveOpen on Christmas Day
12:30pm - 7:30pm

£44.95pp

Enjoy a 6-Course Meal
with a Glass of

Prosecco

TAKEAWAY MENU

FREE HOME DELIVERY &
15% DISCOUNT ON COLLECTION

�������������������(T&Cs Apply)

(T&Cs Apply)



TO START
ONION BHAJI  � £3.75
Shredded onion patty with lentil, gram flour, cumin, 
coriander & green pepper, deep-fried.

SAMOSA  (G)(M)(D) (Vegetable / Meat)� £3.75
Fried pastry filled with fresh vegetables / mince lamb

JHAL PURI  (G)(M)(D)� £5.35
Small, diced chicken tikka cooked in a fairly 
hot sauce served on a puri.

MITAAS  (M)(D)� £5.15
Grilled chicken tikka cooked in a tangy sauce with sweet 
garlic, mango pulp & tamarind.

LAMB CHOPS (2 pcs)  (D) � £7.80
Tender baby chops marinated overnight & 
cooked in a classic style.

PANEER SHASHLIK  (D)(V)� £5.35
Spicy home-made cheese grilled in the tandoori with onion

SHEEK KEBAB  (D)� £4.55
Minced lamb. Mixed with various herbs & spices, 
skewered & grilled in the Tandoor.

TANDOORI CHICKEN  (D)� £4.35
¼ spring chicken marinated in traditional spices & 
cooked in the Tandoor.

AJWANI SALMON  (D)(F)� £6.95
Fresh Scottish salmon char-grilled in the Tandoor 
with lemon juice, ginger & carom seeds.

ACHARI TIKKA  (D)(M)� £5.30
Delicately spiced succulent chicken thighs skewered & 
grilled in the tandoor with garlic, ghee & mint.

CHICKEN / LAMB TIKKA  (D)� £4.95 / £5.30
Chicken / lamb tikka marinated overnight 
& cooked in the Tandoor.

ADHA JINGA  (D)(C)� £6.85
Jumbo prawns pickled in garlic, ginger, fenugreek & 
lemon juice, baked in the Tandoor.

PRAWN PATHIA ON A PURI  (G)(F)� £5.85
Small prawns cooked in a sweet & sour 
sauce served on a puri.

KING PRAWN PATHIA PURI  (G)(F)� £6.30
Jumbo prawns cooked in sweet & sour sauce 
served on puri.

KING PRAWN BUTTERFLY (D)(C)(G)� £5.55
Large prawn infused with special spices, flattened. 
Coated in breadcrumbs & deep fried.
Served with a salad.

TEMPLE PLATTER  (D)(F)� £7.35
Chicken tikka, lamb chop, sheek kebab & salmon tikka.

VEGETABLE PLATTER  (D)� £5.95
Onion Bhaji, Veg samosa, Paneer Tikka & Broccoli Pakora.

PALAK PANEER PAKORA  (D)� £4.75
Crispy round balls made with spinach, onions & cheese

CHILLI SQUID  (D)(F)� £5.95
Fried squid tossed in the wok with spice, garlic, 
red onion & mixed peppers.

DAL SOUP   New� £4.95
A lentil-based soup, lightly spiced & simmered to 
a smooth consistency.

BIRYANI DISHES 
Exquisite recipe from the Mughal days combines your choice of items below with fragrant 

Basmati rice, cooked with light spices includes medium vegetable curry or raitha. 

CHICKEN (D)� £10.30
CHICKEN / LAMB TIKKA (D)� £11.50
GOSHT DUM BIRYANI  (D)(G)� £16.95
Slow cooked lamb with aromatic spice & 
saffron infused basmati rice.
(Highly Recommended).

LAMB /  PRAWN (D)� £11.50
TANDOORI KING PRAWN (D)(F)� £16.50
CHEF’S SPECIAL  (D) New� £12.50
Chicken Tikka & lamb with mixed vegetables & Spinach.

VEGETABLE (Mix Vegetable) (D) � £9.25

CONDIMENTS
PAPADOM � £0.99
MASALA PAPADOM � £0.99
CHUTNEY (Per Portion) � £0.99

RAITHA (Onion / cucumber / mix raitha)� £3.95 
MIXED SALAD� £3.95
GREEN SALAD � £3.95

CHEF’S RECOMMENDATION
(Lamb Extra £1.00)

MAHARAJA LAMB  (D)(G)� £15.95
Slow cooked tender lamb with freshly ground 
spices one of most recommended dishes.

CHICKEN 65  (D)� £9.95
Grilled chicken with onions, peppers & tomatoes
tossed  in a hot wok with light spices, chilli oil, mango 
chutney, green chillies & fresh lime.

BUTTER CHICKEN (N)(D)� £10.95
A favourite of the Mughal empire, pieces of chicken marinated 
in yoghurt cooked with plenty of butter & freshly ground 
garam masala with touch of cream.

HARIALI  (D)(M)� £9.50
Chicken thighs / lamb tikka cooked with spinach, yoghurt, 
garlic, fresh coriander, green chillies & whole grain mustard 
with a touch of olive oil.

MALAI MURGH MASALA (N)(D)� £9.95
Delicate pieces of chicken, cooked with a almond & freshly 
ground masala sauce finished with layer of butter & cream.

JINGHA BALCHO  (C)(F)� £15.25
King prawns cooked in a delicious hot, sweet & sour 
masala sauce with fresh mushroom. A classic Goan dish.

LAMB CHOP MASALA  (N)(D)� £15.50
Tender baby lamb chops marinated overnight & 
cooked in an exotic sauce.

PASSANDA NAWABI (N)(D)� £9.95
Marinated pieces of chicken or lamb cooked in 
cream & delicate herbs, a Kashmiri recipe.

NOORJAHANI  (D)� £9.95
Chicken / lamb cooked to perfection with onions, peppers 
& a sauce consisting of yoghurt, tomato puree, crushed 
garlic, ginger & a unique blend of spices.

KING PRAWN NOORJAHANI  (F)(D)� £15.95
King prawn cooked to perfection with onions, peppers 
& a sauce consisting of yoghurt, tomato puree, 
crushed garlic  ginger, & a unique blend of spices.

TANDOORI K. PRAWN MASALA (N)(D)(F)� £15.95
Marinated large prawns cooked in a creamy 
sauce made from almonds & coconuts, a fusion 
of special tandoori spices.

JINGHA HARA JHUL  (F)(D)(M)(C)� £15.95
Delicately spiced king prawn cooked in a rich sauce of 
yoghurt, garlic, fresh coriander, green chillies & whole grain 
mustard with a touch of olive oil.

HARIALI JINGHA  (F)(V)(M)(C)� £15.95
King prawn cooked with spinach, yoghurt, 
garlic, fresh coriander, green chillies & whole 
grain mustard with a touch of olive oil.

MURGH HARA JHUL  (D)(M)� £9.95
Delicately spiced chicken cooked in a rich sauce 
of yoghurt, garlic, fresh coriander,  green chillies & 
whole grain mustard with a touch of olive oil.

TEMPLE SIZZLER  (D)� £9.95
Julienne cut pieces of chicken / lamb stir fried with
light spice, black pepper, fresh green herbs, onions
& green peppers.

TANDOORI SELECTION 
All tandoori items are marinated in yoghurt and variety of different spices, baked in a clay oven.

SEA-BASS (D)(F)� £13.95
Lightly seasoned whole sea bass, marinated in a 
selection of fresh herbs & spices then baked 
in the clay oven served with salad.

BARAH KEBAB (Lamb Chops)(D)� £15.95
Tender baby lamb chops marinated overnight
and grilled to a very classic taste.

SULA SALMON (D)(F)� £15.95
A classical Rajasthani kebab of Scottish salmon, gently 
baked in the tandoor with fresh ground herbs & spices, 
served with broccoli & carrots.

TANDOORI MIXED GRILL (D)(F)(C)(G)� £15.50
A plate of mouth-watering tandoori specialities include 
pieces of king prawn, chicken tikka, sheek kebab, lamb 
chop & tandoori chicken, served with a nan.

TANDOORI KING PRAWN (D)(C)� £14.95
King prawns a covered with mixed spices &
tenderly grilled in the tandoor.

CHICKEN / LAMB TIKKA (D)� £9.75
Boneless chicken / lamb pieces marinated with
mild spices & grilled in the tandoor.

TANDOORI CHICKEN (Half)(D)� £9.50
Tender chicken on the bone prepared with 
mild spices & grilled in the tandoor.

CHICKEN / LAMB SHASHLIK (D)� £10.50 / 11.50
Chicken / lamb pieces marinated with coriander & 
spices grilled with onions, capsicum & tomatoes.

KING PRAWN SHASHLIK (D)(C) � £15.50
Marinated king prawns mixed with coriander & spices 
grilled with onions, capsicum & tomatoes.

PANEER SHASHLIK (D)(V)� £10.50
Cubes of home-made cheese, grilled  with onions, 
capsicum & tomatoes.

SALMON SHASHLIK (D)(F)� £15.95
Salmon, grilled with onions, capsicum & tomatoes.

SAUCES
Why not try a sauce to accompany your tandoori dish.

KORMA / MADRAS / DANSAK / BHUNA SAUCE� £4.50
PASSANDA / PATHIA / BUTTER / MASALA SAUCE  � £4.50

TRADITIONAL DISHES
Dishes can be prepared with Tikka for an additional £1.30

All traditional dishes are available in Chicken, with and additional charge of £1.30 for Lamb, £3.25 Duck
£3.25 Baby Prawn, £5.80 King Prawn, £1.80 Paneer. Any Vegetable Main Dish £7.50

KORAI  / JALFREZI � £8.90
Street-cooking method, tampered with fresh 
garlic, Chopped onion &  peppers cooked in a 
medium sauce & served in an iron skillet.

BALTI � £8.90
Chef’s special & frontier-style balti dishes, Refined 
& based on fresh coriander,  garlic, green chillies, 
tomatoes & tamarind sauce.

TIKKA MASSALA (N)(D)� £9.95
The country’s most popular dish, boneless pieces
of diced chicken / lamb breast prepared with home made 
almond & herbed masala sauce.

DANSAK  � £8.90
Dansak dishes are fairly hot, cooked with lentils, 
Slightly sweet & sour.

PATHIA  � £8.80
Pathia dishes are fairly hot, cooked with onions, 
Tomato, slightly sweet & sour.

PALAK (Spinach)  (D)� £8.80
Traditional Punjabi dish, cooked with fresh spinach 
Tempered with garlic & onion.

KORMA (N)(D)� £9.30
Very mild dish cooked in rich sauce of almonds,
coconut & fresh cream.

CURRY  / MADRAS � £8.60
A superb south Indian treasure enjoyed all over the world, 
cooked with home made hot red chilli puree, lime juice & 
minced garlic in a thick onion & tomato sauce.

VINDALOO � £8.75
A superb south Indian treasure enjoyed all over the world, 
cooked with home made hot red chilli, puree, lime juice & 
minced garlic in a thick onion & tomato sauce.

DOPIAZA  � £8.80
From the northern region of India, this exciting mix 
of pepper, tomato, chopped onion, coriander & fresh 
fenugreek, Prepared with mustard oil in a medium sauce.

ROGAN  � £8.90
A traditional dish from Mirpur, Pakistan. A blend of 
authentic freshly grounded medium spices & garnished with 
tomato, capsicum, fenugreek & coriander.

BHUNA  � £8.80
Bhuna dishes are spicy and medium hot (Semi-dry).

BANGLADESHI SPECIALITIES
(Lamb £1.00 Extra)

MOGUL KORAI  New (D)� £10.95
Chicken cooked with minced lamb, tomato, onion & 
pepper. Served in a thick sauce.

DEVIL NAGA  (D)� £9.95
Thin fillets of chicken / lamb cooked with the  
Chef’s unique very hot spices. 

FISH DOPIAZA  (F) New� £11.50
From the northern region of Bangladesh, this exciting mix of 
pepper, tomato, chopped onion, coriander & fresh fenugreek, 
Prepared with mustard oil in a medium sauce.

ADHA DIYA  (D)� £9.95
Pieces of chicken / lamb cooked with lots of garlic, ginger, 
coconut & cream garnished with spring onions.

AAM DIYA (N)(D) � £9.95
Pieces of chicken / lamb tikka cooked with mango, cream & 
coconut sauce garnished with sultanas & sliced almonds. 

NORTHERN GARLIC CHILLI � £9.95
Chicken / lamb cooked with pure garlic puree, sliced garlic, 
tomatoes, fresh coriander & green chillies.

MURGHI MASALA  (N)(D)� £10.50
Tandoori chicken de-boned then sautéed with mince meat, 
boiled egg & chef’s blend of spices.

XACUTI CHICKEN / LAMB  (D) New� £10.95
Fresh herbs infused with garlic, coconut 
with spicy sauce.

HANDI MURGH  (D)(G) New� £10.95
Traditional north Indian chicken curry with freshly 
ground spices, red onion & peppers.

REZALLA  (D)(N)� £9.95 
A well spiced chicken tikka  / lamb cooked with onions & 
peppers, condensed in a specially prepared thick yoghurt sauce 
consisting of carefully selected exotic herbs, & spices. 

NEPALESE SPECIALITIES
DUCK KHATA MITA New (SS)� £13.95
Deep fried Duck with tamarind sauce served with
steamed broccoli, topping sesame seed.

GURKHA JINGHA  (F)(M)(D)�  £15.25
Large prawns marinated in whole grain mustard, 
lemon juice & ground spices, cooked in a medium 
sauce garnished with tomatoes.

LAMB SHANK  (D) � £13.95
Traditional slow cooked Nepalese lamb shank, 
served with a rich, gravy of tomato, freshly ground 
spices, yoghurt & lime (subject to availability)

KACHILA  (D)� £9.95
Classic Nepalese meat-ball dish, slow pan-fried 
lamb meat-balls served on an exotic sauce of 
yoghurt, ginger, cumin, fresh herbs & onion gravy - 
garnished with curry leaves.

MANAASI  (N)(D)(M) � £9.95
Glazed grilled chicken / lamb tikka, infused with 
mustard seed, fresh herbs & spices to create an exotic 
mouthwatering sauce. 

SALMON MASALA  (N)(F)� £16.95
The country’s most popular dish, boneless pieces of 
diced salmon prepared with home made almond 
& herbed masala sauce.

KID’S MEAL
NUGGETS & CHIPS � £7.95

OMELETTE & CHIPS� £7.95


