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£3.45

£3.75

£13.95

£13.95

£10.95

£2.95

£3.75

£2.50

£3.45

£2.75

£2.50

GARLIC NAN

SEA FOOD
ALLEPY CURRY

Salmon marinated in yoghurt and spices,
gently roasted in a tandoori oven and served 
with salads.

BRINJOL BHAJI 
MUSHROOM BHAJI 
SAAG BHAJI

£7.95

£4.95REGULAR

VEGETARIAN

BREADS

MAIN
ALOO GOBI MASALA 
Pan finished baby potatoes and cauliflow florets
with onion, ginger, tomatoes, fresh coriander,
aromatic spices and cumin.

BHINDI BHAJI
Deep fried Okra tossed in onion tomato masala 
with kasuri methi, fresh coriander and seasoned 
with Chaat masala.

CHANA MASALA 
Chickpeas cooked Punjabi style with cumin, 
onions, ginger, Kashmiri chilli, fresh coriander
and dry man- go powder.

BOMBAI ALOO
A dry preparation of Baby potatoes with 
cumin onions, ginger and tomatoes.

MUTTER PANEER
Homemade cottage cheese and green peas 
stir fried with herbs and spices.

A mix of potato and spinach dish with spices, onion, tomato 
masala and cream

SAAG PANEER
Cottage cheese slow cooked with onions, 
tomatoes and spinach with aromatic spices and 
cream.

Mango and coconut stuffed leavened flat refined bread, 
baked in tandoor.

£3.25PESHWARI NAN

Nan topped with garlic and coriander.
KHEEMA NAN
Nan topped with garlic and coriander.

PLAIN NAN 
Leavened flat bread made from refined flour, baked in Tandoor.

TANDOORI ROTI
Unleavened whole wheat flat bread baked in Tandoor.

CHILLI NAN
Nan topped with crushed chilli baked in tandoor and 
finished of with butter.

MALABAR PORATTA
A layered flatbread made from refined flour.

CHAPATI
A round flat unleavened bread that made of whole wheat 
flour and cooked on a griddle.
CHEESE NAN

ROYAL SALMON GRILL

MONK FISH CURRY 
Stir fried with medium spices and herbs with
chef's special sauce.

GOAN FISH CURRY
Curry and madras infused with different 
spicy flavours.

(SALMON - £10.45 /PRAWNS - £9.95)
 KING PRAWNS - £13.95

SAAG ALOO

KINGFISHER
COBRA
STELLA ARTOIS

MAGNERS ORIGINAL

KOPPARBERG
STRONGBOW

£3.45
£3.25
£3.65
£3.65
£3.65
£3.65
£3.75
£3.95
£3.95
£4.45

£5.95
£5.95
£5.95
£5.95

RICE

KIDS MEAL

PILAV RICE

SOFT DRINKS

BOTTLED BEER AND CIDER

WINE

COKE (CAN/BOTTLE)
DIET COKE (CAN/BOTTLE)
LEMONADE (CAN/BOTTLE)
STILL WATER
SPARKLING WATER

PAPADOM
SPICY PAPADOM
MINT SAUCE
MANGO CHUTNEY
LIME PICKLE
ONION SALAD
COCONUT CHUTNEY

PLAIN RAITHA
CUCUMBER RAITHA
GREEN SALAD
MASALA CHIPS
PLAIN CHIPS
CHUTNEY TRAY
CURRY SAUCE

CHICKEN STRIPS AND CHIPS
CHICKEN NUGGETS AND CHIPS
OMELETTE AND CHIPS
POPCORN CHICKEN AND CHIPS

GINGER BEER
ORANGE JUICE
PINEAPPLE JUICE
J20
APPLETISER

EXTRAS
£0.90
£1.00
£0.80
£0.80
£0.80
£0.80
£0.80

£2.50
£3.00

£1.60/£3.20
£1.60/£3.20
£1.60/£3.20
£2.00
£2.00

£3.00
£3.00

£3.00
£2.85
£2.85

£2.50
£3.50
£3.20
£3.00
£4.25

HALF PILAV RICE & HALF CHIPS
CHEF'S SPECIAL RICE
KHEEMA RICE
EGG RICE
LEMON & ONION RICE
GARLIC RICE
COCONUT RICE 
MUSHROOM RICE
PLAIN / BASMATI RICE

£4.95
£4.95
£4.95

£3.95
£3.95
£3.95

WHITE

RED

A clean, fresh and fruity wine with lots of citrus and ripe pear flavours.
Dry and crisp with refreshing finish.

Throughly citussy on the nose, with fresh lime and lemon forming the 
aromatic backdrop. More citrus on the palate, accompanied by a riper 
hint of pineapple, and mouthwatering acidity.

Vina Carrasco Sauvignon Blanc , Chile 

Crescendo Pinot Grigio , Italy

Old Gum Tree Shiraz, Australia

VALLE ANTIGUA MERLOT, Chile

This is a classic fruity driven shiraz with intense, ripe raspberry and 
cherry flavours with overtones of vanilla and spice.

Rose
Bel Canto Pinot Grigio delle Venezie Rosè, Italy
Clean and crisp with delicate red fruits and balanced freshness on the palate.

Soft, plummy and eminently drinkable, this possesses harmonious 
fruits flavours and just a touch of oak flavour on the silky side.

£16.95

£17.45

£16.45

£17.45

£15.95

660ml
660ml

CORONA £4.95620ml

568ml
440ml CAN
500ml

650ml

“Barry’s Multi- Award Winning Restaurant” 

www.mintroombarry.co.uk

mintroombarry mintroom_barry

Party orders and special menu
catering available on request.

April 2024

JUNE/2025

If you have a food allergy or intolerance, please ask a member or 
staff about the ingredients in your meal.

We Deliver all over Vale of Glamorgan*

98 Main street 
Barry CF63 2HN

WWW.MINTROOMBARRY.CO.UK
Tel: 014 4670 0991

OPENING HOURS
Sunday To Thursday

16:30 - 22:30 16:30 - 23:00
Friday To Saturday

If you have a food allergy or intolerance, please ask a member or 
staff about the ingredients in your meal.

“The finest Indian cuisine in Barry” 



KORMA

TRADITIONAL CURRY DISHES

£8.95
£8.95

£12.45

£9.45
£9.95

£13.95

£9.95

£9.95

£8.45
£7.95

TIKKA MASALA

DUPIAZA
DANSAK
JALFREZI

VEGETABLE DUM BIRIYANI

MALABAR DUM BIRIYANI

CEYLON
LAHORE BALTI

BHUNA 

PATHIA
BALTI
KASHMIRI
VINDALOO
MADRAS

KORAI

CHICKEN DUM BIRIYANI

BEEF DUM BIRIYANI
LAMB DUM BIRYANI

KING PRAWN BIRIYANI
PRAWN BIRIYANI
MINTROOM SPECIAL BIRIYANI

£7.95

£6.95/
£11.45

£13.95

£14.95

£9.95

£14.95

£13.95

LAAL JINGA TANDOORI

TANDOORI CHICKEN

PANEER SHASLICK

FROM THE CLAY OVEN

Baby chicken marinated in Kashmiri chilli, spices, 
fenugreek leaves, yoghurt and mustard oil cooked in Tandoor.

CHICKEN TIKKA
Sliced chicken breast marinated in Yogurt and 
spices Cooked to perfection in tandoor

CHICKEN /LAMB SHASLICK
Chicken breast pieces or Tender pieces of lamb marinated 
in turmeric, yoghurt and chilli along with diced onion, 
tomato and bell pepper. Seasoned and cooked in Tandoor.

£10.95/
£11.95

KING PRAWN SHASLICK
king prawn marinated in turmeric, yoghurt and chilli along 
with diced onion, tomato and bell pepper. seasoned 
and cooked in tandoor.

Cottage cheese marinated in turmeric, yoghurt and 
chilli along diced onion, tomato and bell pepper. 

King prawns marinated with mustard paste, Kash- miri chilli, 
carom seeds, aromatic garam masala yoghurt and 
roasted in Tandoor. Served with Chef's special rice and fish sauce.

HYDERABADI LAMB SHANK
Lamb shank marinated with aromatic Hyderbadi spices, 
slow cooked in pot and roasted in Tandoor served with mustard
tempered potato mash and salad.

MINTROOM MIX GRILL
Chicken tikka, sheesh kebab, tandoori chicken, king prawns,
and salmon tikka cooked to perfection and served with 
chutney and salad

(HALF PORTION / FULL PORTION)

(Served with Biriyani Sauce.)

£8.95

£9.95

£11.45

£10.95

£13.95

£9.95

£13.95

MIXED VEGETABLE
PANEER
PRAWN
CHICKEN
LAMB
BEEF
DUCK
KING PRAWN

MAHARAJA BHUNA 
Marinated in spices, tomatoes, green peppers, potato, 
herbs medium sauce comes with fried mushroom on top.

AZUBA 

Chicken tikka cooked to perfection in onion tomato 
masala with bell pepper with dry mango powder, cumin 
and black salt. A dish popular dhaba style delicacy from delhi.

LAL CHAUK MURG

Breast chicken sliced cooked with chopped ginger, garlic, 
green chilli, extra coriander, tomato, green pepper extra 
mouth watery and spiced with dry chilli on top.

GINGER GARLIC CHILLI MASALA

Cooked in butter, mild spices gently simmered in
cream, coconut and masala sauce.

MAKHANI 

Tender piece of lamb/chicken cooked with
spinach fresh chillies and coriander.

HARI MIRCHI BHUNA

Tender piece of lamb/chicken cooked with
spinach fresh chillies and coriander.

HARIYALI TIKKA CURRY

Cooked in a semi dry sauce with spicy fresh coriander 
and with fried shredded potatoes on top.

SALI

Chicken/Lamb morsel simmered to perfection in a rich creamy 
coconut sauce with nutmeg and fresh coriander with honey.

HONEY KORMA

Mildly spiced simmered in green cardamom 
served in rich creamy sauce.

PASSANDA

Marinated in mild spices cooked in a butter based 
sauce with chef's special spices and herbs.

Cooked with mince lamb with herbs, 
spices and masala sauce.

BUTTER

MURGI MASALA

An aromatic dish of distinctions served in a 
rich creamy butter with a touch of rose water.

REZALA

£9.45
£9.95
£10.45

£14.45

£8.95

£12.95

£8.95
£7.95MIXED VEGETABLE

PANEER
PRAWN
CHICKEN
LAMB
BEEF
DUCK
KING PRAWN

SPECIALITIES

Hot tender strips prepared with very special herbs and 
spices including coriander, mint, curry leaves, garlic with 
yoghurt in a rich tangy sauce.

CAPTAIN PATIALA

BAHARI
Stir fried with medium spices and herbs with
very thick sauce on top.

Cooked in rich yoghurt, cream, garden mint, 
and coriander lightly spiced.

KALI MIRCHI BAHAR

GOAN SPECIAL
Chicken tikka cooked with fresh 
coriander.green chillies, mint and tamarind.

RAJONY GONDHA
Cooked with very special spices and herbs, onion, 
mixed peppers, tomato, garden mint, fresh coriander 
and a rich tangy sauce.

CHEF'S RECOMMENDATION

Traditional south Indian dish cooked in rich fried coconut 
sauce with onion and tomato.

An aromatic kashmiri braised lamb preparation with 
ground spices, garlic, ginger and onions 
with saffron extract.

£10.95/
VEG £7.95 

£10.95

£10.95

£13.45

£9.95

£9.95

£9.95

£9.95

£9.95

£8.95

£15.95

£9.95

(CHICKEN, LAMB, BEEF AND VEG)

LAMB ROGAN

Kerala style (fresh vegetables) preparation with 
coconut milk, curry leaves, ginger and tomatoes.

£8.95HOMESTYLE VEGAN CURRY

Kerala style chicken preparation with coconut 
milk, curry leaves, ginger and tomatoes.

HOMESTYLE CHICKEN CURRY 

Boneless duck simmered in coconut milk, curry leaves, 
tomatoes, garam masala and tempered with mustard 
seeds, shallots and green chilli. A very popular Keralan dish.

DUCK MAPPAS 

Tender beef braised in caramelised onions,
toma- toes, ground Malabar spices, ginger.
Tempered with shallots and fresh curry leaves.

MALABAR BEEF CURRY

This rich and creamy chicken gravy boneless 
chicken pieces, onions, tomatoes, cream, 
ginger, butter, mustard oil, salt, cumin seeds
and a melange of spices.

CHICKEN LABABDAR 

Laal maas is a meat curry from Rajasthan, India. It is a 
mutton curry prepared in a sauce of Naga Chilli and hot spices.

RAJASTHANI LAL MAAS

Sliced Chicken Or Lamb Tikka Cooked With roasted 
chillies In a tantalising Medium To Madras strength sauce.

MONIPURE

A popular chicken curry from Kerala made with paneer 
and chicken tossed with chef's own ground spices.

MURG PALAK PANEER

Succulent lamb cooked in onion, tomatoes and cardamom 
with chopped spinach and cumin. Finished off with a 
dash of cream and butter.

LAMB SAAG GHOSHT

chicken morsels simmered in medium spiced masala 
with chopped spinach leaves and fenugreek finished 
off with fresh cream and chat masala.

SAAG MURG

£9.95

Grilled Lamb Shank cooked with aromatic sauce 
and chef's special spice.

HYDERABADI LAMB SHANK  CURRY

Chicken Chutty Curry is authentic preparation of 
yummy traditional Kerala style chicken curry with
lots of spicy gravy.

CHUTTY CURRY

Mild and sweet with cream, almond, coconut and mango.
MANGO DELICACY

£9.95

£9.95/
VEG £7.95 

£11.95
The love from India. Chicken, lamb and
king prawns cooked in a special sauce.

Flavoursome dish with fresh onion, peppers,
ground spices and grated coconut.

DILWALE

KOLAPURI ( CHICKEN, BEEF,VEG, LAMB)

(CHICKEN / LAMB)

CHETTINADU CURRY

STARTERS (VEG)

STARTERS (NON-VEG)

Triangle phyllo pastry filled with vegetables,
crispy fried served with tamarind chutney.

Homemade Crunchy snack with onions, finely 
shredded spinach, fennel seeds, cumin, chick pea 
our served with homemade chutneys and salad.

Cottage cheese marinated with turmeric, ginger,
garlic, saffron, yoghurt and spices, cooked in Tan-door.

Deep fried Garlic with Mushroom lightly 
spiced coriander.

Unleavened bread deep fried filled with 
vegetables tossed in spiced onion and tomato 
sauce wrapped and served with salad leaves.

£3.95

£3.95

£3.95

£3.95

£4.25

£4.95

£6.95

£5.45

£6.45

£5.45

£5.45

£5.95

£6.45

£4.45

VEG SAMOSA

ONION BHAJI

PANEER TIKKA

GARLIC MUSHROOM

VEG/ ALOO CHAT POORI

MEAT SAMOSA
Triangle phyllo pastry filled with onions,
minced meat and spices crispy fried served 
with tamarind chutney.

CHICKEN TIKKA
Sliced chicken breast marinated in Yogurt 
and spic- es Cooked to perfection in tandoor.

Lamb chops are bone-in meat chops  cut from 
the animal's shoulder, loin, sirloin or rib. They are 
loaded with avor.

LAMB CHOPS

Tandoori Wings are a spicy and avorful
chicken wing dish that is popular in Indian cuisine.
The wings are marinated in a mixture of Naga chili.

GARLIC NAGA TANDOORI WINGS

Deep fried bread filled with 
king prawn tossed in spiced onion and 
tomato sauce wrapped and served with salad.

KING PRAWN CHAT POORI

Unleavened bread deep fried filled with prawn
tossed in spiced onion and tomato sauce 
wrapped and served with salad.

PRAWN POORI

Bread deep fried filled with chicken tikka tossed in 
spiced onion and tomato sauce wrapped and 
served with salad.

CHICKEN TIKKA CHAT POORI

A delightful combination of Onion Bhaji, Chicken Tikka, 
Sheesh Kebab and vegetable samosa served with 
salad and dressings.

MIX STARTERS

Crispy, golden, and irresistibly delicious – deep-fried 
battered squid rings

CALAMARI PAKHORA

Ground lamb crusted with bell peppers, 
dry roasted garam masala and grilled 
in the tandoor. served with salad and dressing.

£5.25SHEESH KEBAB


