
17-19 Talbot Road,Talbot Green, CF72 8AD

01443 704091

JUNOONWALES.CO.UK

Open 5pm - 10:30pm
Closed on Mondays

Ewch i food.gov.uk/ratings i ganfod sgôr hylendid bwyd ein busnes neu gofynnwch inni 
beth yw ein sgôr hylendid bwyd wrth archebu. Go to food.gov.uk/ratings to find out the 

food hygiene rating of our business, or ask us for our food hygiene rating when you order.

FOOD ALLERGIES AND INTOLERANCES
Some of our food may contain nuts and other allergens.

Please speak to a member of our team for more information before ordering.

WHEN YOU DINE IN BEFORE
15TH MARCH!
10% off your food bill when dining in our restaurant before 15th March 2026. Valid on Mondays, Tuesdays, 
Wednesdays and Thursdays. Not valid on Fridays, weekends or special occasions such as Valentine’s Day.
Takeaway orders not included. One use per household. Management retains the right to withdraw the offer
at any time. The below form must be completed and brought with you upon arrival. T&C’s apply.

Please fill in your details below

Name:                                                                                                         Date of Birth:

Address:

Email:                                                                                                          Mobile: INDIAN DINING



STARTER
Onion Palak Bhajee V	 £5.50
Onion, spinach, potato, smothered in a simple, fragrantly
spiced batter and fried to crispy perfection

Garlic Chilli Prawn	 £7.95
Tiger prawns marinated with ginger, garlic, chilli flakes,
spices and lightly battered

Samosa	 £6.95
Meat version of Indian favourite snack, filled with spiced
minced lamb

Shingara V	 £5.50
A favourite Bangladeshi savoury filled with spicy potato

Tiger Prawn Puri	 £7.95
Tiger prawns and the tangy, spicy and rich masala sauce,
on deep fried leavened bread

Sheek Kebab	 £7.95
Minced meat with fresh herbs and a touch of spice

Chicken Tikka	 £7.95
Chicken leg marinated with yoghurt, ginger, garlic and spices

Boti Kebab	 £7.95
Beef, tender, spiced and tossed with onions and peppers

Paneer Tikka V	 £6.95
Paneer marinated in whole roasted spices and pepper
infused yoghurt, grilled in our tandoor

Chilli Paneer V	 £6.95
Deep fried paneer, tossed in a sweet, spicy, and tangy
sauce with garlic, ginger, green chilies and soy sauce

Okra fries V	 £5.95
Seasoned with light Indian spices and deep fried with light batter

SHARING PLATTER
Kebab Platter	 £16.95
Lamb chops, chicken tikka, sheek kebab, boti kebab

Green Platter	 £14.95
Paneer Tikka, onion palak bhajee, shingara and okra fries

TANDOORI DISHES (MAINS)
Chicken Shashlik	 £14.95
Chicken tikka tossed with bell peppers, onions, tomatoes,
marinated in a beautiful spicy tangy tomato sauce

Paneer & Broccoli Tikka	 £13.95
Paneer and broccoli marinated in whole roasted spices
and pepper infused yoghurt, grilled in our tandoor

Salmon	 £15.95
Fresh salmon mildly spiced in marinade and grilled in
the tandoor

Tandoori Garlic Chilli King Prawn	 £19.95
King prawns marinated in garlic, chilli and Indian spices

Lamb chops	 £19.95
Tender lamb chops marinated 8 hours, seared and chargrilled

Tandoori Mix Grill	 £22.95
King prawn, chicken tikka, sheek kebab and lamb chops

BIRYANI

Chicken Tikka Biryani	 £16.95
Tiger Prawn Biryani	 £16.95
Mumbai Veg Biryani V	 £14.95
Beef Biryani	 £15.95
Junoon Biryani	 £16.95
Combination of lamb, beef and chicken tikka

All Biryani dishes are cooked with basmati rice,
served accompanied with curry sauce

Chicken - £12.95     Lamb - £14.95
Beef - £14.95     Tiger Prawns - £13.95
Paneer - £12.95

Curry
Cooked with onions and spices, with a touch of garlic and ginger

Madras
Hot and sour tastes. Prepared with chilli, lemon juice

Vindaloo
Very hot, curry sauce with lemon, garlic, ginger and chilli

Pathia
Hot sweet and sour dish, prepared with garlic, red chilli, onions, 
capsicum and tomato

Dansak
Medium hot sweet and sour in thick sauce curry, prepared
with lentils

Dupiaza
Medium curry with onions, seasoned with fresh green peppers 
and spices

Bhuna
Blend with spices, a saucy dish with onions, capsicum
and tomato

Kolhapuri
Hot and spicy dish prepared with turmeric, cumin, coriander and 
green chillies

Korma
Cooked in a mild curry spice and thick creamy sauce

Pasanda
A creamy, nutty dish.

FAVOURITES

Jhalfrezi (Chicken or Lamb)	 £14.95
Succulent pieces of chicken or lamb cooked with
capsicum, chopped onions and fresh green chillies

Chicken Tikka Masalla	 £14.95
The popular dish with special Indian tikka spices
in an onion, tomato and mild cream sauce

Karahi (Chicken or Lamb)	 £14.95
Exquisite Punjabi country fayre of tender chicken
or lamb braised in a spicy masala of garlic, ginger,
onions and tomatoes with a tempering of crusted
coriander seeds and spicy red chillies

VEGETARIAN Side Main

£6.95 £11.95Aloo Gobi
Potato and cauliflower in a light sauce

Mattar Paneer
Paneer and green peas stir fried with herbs and spices

Bombay Aloo
Spring onions, potato and tomato stir fried with light sauce

Sag Aloo
Spinach and diced potatoes cooked with garlic and cumin seeds

Lasooni Sag
Fresh spinach, with tomato and garlic

Tarka Dhal
Yellow lentils cooked with fresh herbs and spices, served with
a tempering of cumin and garlic

Dhal Makhani
Whole black lentils, tomatoes and spices slow cooked for
hours, finished with a dollop of ghee

Bindi Bhajee
Stir fried okra prepared with dry spices

Sag Paneer
Spinach and diced paneer cooked with garlic and cumin seeds

Channa Masalla
Stir fried chickpeas, in a light sauce

RICE / BREAD

Boiled Rice	 £4.00
Pilau Rice	 £4.50
Mushroom Rice	 £5.00
Garlic Rice	 £5.00
Keema Rice	 £6.00
Nan	 £4.00
Peshwari Nan	 £4.50
Keema Nan	 £5.00
Minced meat filling

Garlic Nan	 £4.50
Chapatti	 £3.50
Paratha	 £4.00
Chips	 £3.50

POPPADOM & SAUCE
Poppadom	 £1.00
Chutney Tray	 £3.00
Pomegranate Mint Raita	 £3.50
Greek yoghurt flavoured with mint, coriander and pomegranate

Tamarind	 £1.00
Mint Chutney	 £1.00
Tomato Chutney	 £1.00
Mango Chutney	 £1.00

DESSERT
Ghulab Jamun with Ice Cream	 £5.50
Golden fried milk dumplings steeped in rose scented syrup

Rasmalai	 £5.50
Favourite Bengali dessert, consisting of soft, spongy cheese 
dumpling, soaked in sweetened, thickened milk, with pistachio


