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Note: 12.5% Service charge will be adding

e
Masalabricklane.co.uk

Tel: 020 7539 9448
88 Brick Lane , London E1 6RL

Thank you for choosing to dine at Masala Brick Lane today.
We endeavor to serve you real wholesome tasty food from the Indian

sub-continent. Our menus based on the highest quality produce
and fresh seasonal ingredients from all corners of the south East Asia
as well fresh locally sourced products. We hope you enjoy our food

and make us your home for a good Indian curry

Ala Cart

KEY GUIDE
Strength can adjusted on most dishes according to your needs.

All dishes are medium unless otherwise started

Food Allergens: Please note. All our foods contain traces of nuts and dairy.

   = vegetarian

       = vegan
 = gluten free

 = contains nuts

= fairly hot

= medium hot

= extreme

    hot



LIGHT BITE – STARTERS
Light Indian starters and street snacks perfect way to start your meal.
CHICKEN/LAMB TIKKA� £5.95
Chicken/Lamb marinated in a special homemade tikka sauce grilled in tandoor
ONINON BHAJI� £4.95
Classic dish of onion mixed with spices, gram flour and fresh herbs.
VEGETABLE PAKORA� £4.95
Popular street snack, spicy chicken or vegetable in crispy batter.
LAMB SHEEK KEBAB� £5.95
Spiced Lamb Sheek Kebab grilled in the tandoor oven
VEGETABLE/LAMB SAMOSA� £4.95
Crispy triangular pastry stuffed with spicy lamb or mixed vegetables.
TANDOORI CHICKEN� £5.95
Chicken grilled with chef special spices in the tandoor.
CHILLI PANEER� £5.95
Delicious cubed paneer mixed with peppers and special chilli spices.
PRAWN PUREE� £5.95
POPADUM (Indian crips)� £1.00
CHUTNEY (Per person)� £1.00

TANDOORI DELIGHTS
Cooking in a tandoori is a traditional method, which creates a delicious taste. grilled in tandoor
perfect for creating a crisp outer layer on the food without sacrificing the moistness inside, all these 
dishes grilled (chicken leg & breast) in the tandoor. Enjoy!
TANDOORI CHICKEN� £13.95
Prime chicken marinated overnight and cooked using the chef’s special herbs and spices
CHICKEN/LAMB TIKKA� £13.95
Tender pieces of prime chicken or lamb marinated with fresh spices and
yoghurt cooked to perfection.
TANDOORI KING PRAWN� £16.95
King prawns marinated with special herbs and spices and roasted in tandoor, great tasty.
CHICKEN/LAMB SHASHLIK� £16.95
Chicken or lamb marinated in spices and charcoal grilled with tomatoes,
spicy peppers and onions.
LAMB CHOPS (5pcs)� £17.95
Lamb marinated and grilled with exotic herbs and spices for a rich taste.
TANDOORI MIXED GRILLED� £17.95
A sizzling dish, the ultimate tandoori experience platter with chicken tikka, lamb tikka,
sheek kebab, tandoori king prawns, tandoori chicken
PANEER SHASHLIK� £13.95
Dry marinated paneer cheese with tomatoes, peppers and onions, served with mint sauce.



CHEFʼS SPECIAL
These dishes have proceed so popular over the last 20 years. Great tasty dishes
made with premium products.

BOLLYWOOD BLAST � £15.95
Not for the faint hearted! Tender Lamb chunks cooked in a sauce of green chilli,
Mexican Chilli, Naga Chilli, African Chilli and spring onion. Recommended for
die hard Chilli Warriors and mad hatters!

LAMB BHUNA NAGA � £13.95
A classic hot and spicy lamb cooked with fresh Bangladeshi
naga chillies in a bhuna sauce.

SHOFRI GOHST � £13.95
Traditional Bangladeshi dish slow cooked with soft Iamb and fresh
Bengali pumpkin. A delicious dish combining the natural sweetness of
the pumpkin and spices of Bengal, hot and sweet medium strength!

LAMB LADYFINGER � £13.95
Medium spiced lamb curry cooked with okra (bhindi) highly recommended!

LAMB ROGAN JOSH � £13.95
Delicious medium-spiced aromatic lamb curry cooked with fresh
cherry tomatoes – a firm favorite dish!

ACHARI GOHST � £13.95
Cooked with Indian mixed pickle, green chilli, red onion peppers tomato &
coriander, Medium spicy, very popular in North Bengal.

LAMB KORAI � £14.95
Slow cooked lamb cooked in exotic spics served sizzling in a hot cast iron work.

BHABI BREAST CHICKEN HARIALI � £14.95
Cooked with Indian spinach, red sauce & chef special recipe.
Medium spicy very popular in Mumbai.

CHICKEN CHILLI TIKKA � £13.95
A classic Rajstahani dish with delightful combination of diced chicken with
roasted black chilli and green chilli in a hot bhuna sauce. Very Popular in Mumbai

DRY MEAT � £15.95
Slow cooked, marinated and tender lamb pieces seasoned to perfection and 
rounded off with chilli powder and green chillies.



MASALA ALL TIME FAVOURITE CHICKEN & MEAT SPECIALTIES
These dishes have proved so popular over the last 20 years are fabric 
Great tasty dishes cooked with passion and pride!
MASALA SPECIAL MURG MASALA (Award Winning Dish) � £15.95
Popular dish chicken leg/breast grilled in oven then mixed with minced lamb
in medium-spiced gravy. (Award Wining Dish)
CALCUTTA CHICKEN REZALA � £14.95
A rich & hot curry from Calcutta comes in thick gravy blended with yoghurt,
cream ginger, onions with hot green chillies.
SULEMANI CHICKEN (M) (N)� £14.95
Tender pieces of stripped chicken marinated in fresh spice, cooked with
mango puree yoghurt, almond coconut and cream, creating a delicious sauce
with hint of sweetness and mango flavor, very mild highly recommended!
ADRAKWALA MURG (Ginger chicken) � £14.95
Delicious chicken cooked with fresh ginger, garlic, fresh spicy onions, lemon
and mix of fresh spices creating a medium hot dish.
CHICKEN XACUTI � £14.95
A taste of Goa, this unique curry combines chicken, coconut milk,
yoghurt and hot spices creating a dish full of flavor. Highly recommended!
GARLIC CHILLI CHICKEN (Lamb substitute available please ask) � £14.95
Chicken grilled and cooked with fresh garlic, spring onions, medium-spiced sauce.
Highly Recommended
CHICKEN TIKKA MASALA (Mild) (N) (World famous)� £13.95
Boneless pieces of chicken charcoal grilled and cooked in tomato gravy
with butter, cream and homemade spices.
ZAFRANI CHICKEN KORMA (Mild) (N)� £13.95
Succulent pieces of chicken slow cooked with saffron infused cream, butter,
yoghurt, cashews, almonds and homemade spices.
BUTTER CHICKEN (Mild) (N)� £13.95
Cooked with coconut, almond, cream & butter. Very mild.
GOHST BHUNA (Available In chicken) � £13.95
Lamb pieces slow cooked with Indian split lentils in a fairly hot dish infused with
chilli garlic and chefʼs special sauce, Popular in Bangladesh, Indian and Pakistan
KALI HARI MIRCH MURGHI � £14.95
A classic Rajasthani dish wirh delightful combination of diced chicken or
meat with roasted black chilli and green chilli in a hot bhuna sauce.

THAALI
(All dishes are gluten free)
MEAT THAALI� £16.95
Main: Chicken Tikka, Chicken Tikka Masala, Lamb Bhuna, Chicken Jalfryzi,
Rice, Naan, Salad, Cucumber Raita
VEG THAALI� £14.95
Main: Vegetable Samosa, Vegetable Pakora, Vegetable Tikka Masala,
vegetable Bhuna, Vegetable Jalfrezi, Rice Naan, Salad & Cucumber Raita
DISCOUNT DOESNʼT APPLY ON THALIʼS



TRADITIONAL DISHES
Classic Indian dishes that have proved to be popular since the curry revolution! Cooked the
traditional way since the 1960s
(Any Vegetable dish we can do vegan)

MADRAS
A south Indian dish cooked with fresh herbs and spices creating a hot and spicy curry
VINDALOO
Popular Goan curry cooked with potatoes in a very hot sauce, for those who can handle hot spices.
BHUNA
Medium spiced curry with hint of tomato and aromatic spices. Very popular Indian dish
DANSAK
A hot dish cooked with lentils in sweet and sour curry based Very popular dish!
SAAG
Delicious medium-spiced dish cooked Bangladeshi style with spinach.
KORMA (Mild)
Popular dish prepared with cream. Coconut, almonds, cashews, mild herbs and light spices for
those who prefer mild tasty curry.
SHATKORA
A Famous Bangladeshi dishes from the region of Sylhet. A medium-spiced curry cooked with
Bengali bitter citrus creating a delicious unique taste.
JALFREZI
Prepared meticulously using fresh green chilies, capsicum. Onion Bengali herbs and spices on a
bed of thick gravy. Very popular dish!
KARAHI
Slow cooked chicken/lamb cooked in exotic spics served sizzling in a hot cast iron work.
BALTI
Balti dishes cooked with unique blend of herbs and spices with onion and green pepper and
tomatoes and special Balti sauce

BIRYANI DISHES
All Biryani dish gets its name from the clay pot in which it is cooked. Biryanis are created by mixing
fried rice together with a selection of meat or meat or fish and spices and are very popular back in
India
CHICKEN BIRYANI� £12.95
LAMB BIRYANI� £12.95
CHICKEN TIKKA BIRYANI� £13.95
LAMB TIKKA BIRYANI� £13.95
SPECIAL VEGETABLE BIRYANI� £11.95

			   CHICKEN 	 LAMB 	 KING PRAWN 	 VEGETABLE
CHICKEN CURRY	 £9.95		  £13.95	 £14.95		  £11.95
MADRAS		  £12.95	 £13.95	 £14.95		  £11.95
VINDALOO		  £12.95	 £13.95	 £14.95		  £11.95
BHUNA		  £12.95	 £13.95	 £14.95		  £11.95
DANSAK		  £12.95	 £13.95	 £14.95		  £11.95
SAAG			  £12.95	 £13.95	 £14.95		  £11.95
KORMA		  £12.95	 £13.95	 £14.95		  £11.95
SHATKORA		  £12.95	 £13.95	 £14.95		  £11.95
JALFREZI		  £12.95	 £13.95	 £14.95		  £11.95
KARAHI		  £12.95	 £13.95	 £14.95		  £11.95
BALTI			  £12.95	 £13.95	 £14.95		  £11.95



VEGETARIAN SPECIALTIES
People from the Sub-Continent are a nation of vegetable lovers. Fresh vegetable are a staple part of
the diet and we are proudly serve you desi style dishes!
MIXED VEGETABLE CURRY � £11.95
Delicious mixed vegetable in a medium-spiced curry sauce.
CHANA MASALA � £11.95
Chickpeas in a medium-spiced curry sauce
SAG PANEER (Mild) � £11.95
Spinach cooked with Indian cottage cheese
VEGETABLE SHATKORA BHUNA � £11.95
VEGETABLE KORAHI � £11.95
VEGETABLE MASTER JALFREZI � £11.95
BENGAL PUMPKIN SPECIAL � £11.95
PANEER KORAHI � £11.95
RAJ RANI NAGA SPECIAL � £12.95

VEGETABLE DISHES						      SIDE		 MAIN
ALOO GOBI 							       £5.95		  £11.95
Potato and cauliflower curry with dry sauce
SAG ALOO 							       £5.95		  £11.95
Spinach and potato dry dish
CAULIFLOWER BHAJI 						      £5.95		  £11.95
Cauliflower sauteed with onion and light spices
TARKA DAAL 							       £5.95		  £11.95
Traditional lentil curry infused with garlic and dry chilli
SPICY DAAL AUBERGINE SPECIAL  				    £5.95		  £11.95
BHINDI BHAJI 							       £5.95		  £11.95
Okra sauteed with onions and light spices
BOMBAY ALOO 							      £5.95		  £11.95
Fairly hot spiced potato dish
CHANA MASALA 						      £5.95		  £11.95
Chickpeas in a medium-spiced curry sauce
MUSHROOM BHAJI 						      £5.95		  £11.95
Mushrooms sautéed with Indian Spices
MISHTI KODU (Bengal Pumpkin) 					    £5.95		  £11.95
Butternut squash sautéed with onions and tomatoes in light spices
CHANA DAAL FRY 						      £5.95		  £11.95
Indian split lentils fried with onions, garlic and spices.
PALAK PANEER 							      £5.95		  £11.95
Cooked with Indian spinach and Indian cheese. Very mild
VEGETABLE CURRY 						      £5.95		  £11.95
Indian mixed vegetable. Medium spicy
TRADITIONAL CURRY SAUCE 				    £5.95		  £11.95
Indian mixed vegetable. Medium spicy



ACCOMPANIMENTS
NAAN� £3.95
Traditional leavened bread, freshly baked in the tandoor
GARLIC NAAN� £4.50
Puffy, Fresh Naan baked with Garlic
CHEESE NAAN� £4.50
Naan bread baked with cheese
PESHWARI NAAN� £5.95
Naan stuffed with almonds and coconut
KEEMA NAAN� £4.95
Naan bread baked with minced lamb
PARATHA� £4.95
Shallow fried fresh wheat bread
CHAPATI� £3.50
RUTI� £3.50
RICE� £3.95
Boiled basmati saffron
PILAU RICE� £3.95
Basmati rice with saffron
MUSHROOM RICE� £4.95
Basmati rice cooked with mushroom
SPECIAL RICE� £4.95
Egg, onion and peas
KEEMA RICE� £5.95
Mince meat
MIXED VEGETABLE FRIED FRICE� £4.50
EGG FRIED FRICE� £4.95
Egg, onion
CUCUMBER RAITA� £3.95
Indian yoghurt with cucumber to accompany hot dishes
CHIPS� £3.95



Food Allergens: Please note. All our foods contain traces of nuts and dairy
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