
RESTAURANT MENU



Succulent paneer cubes tossed in fiery chili sauce, creating a spicy and
flavorful Indo-Chinese delight

STARTERS

Assorted Poppadoms (v)

Bhendi Kurkure  (v)

3

8

6

8

8

9

8

8

Onion Bhaji (v)

Bagaara Chicken 65

Gobi 65 (v)

Chicken Majestic

Chilli Paneer (v)

Chilli Egg

2 x poppadoms with mango chutney and mint sauce

Crispy fried okra tossed with spices, crunchy,, addictive delight

Crispy Onion Bhaji fritters, infused with spices

Spicy and tangy deep-fried chicken bites, bursting with flavour from
a mix of aromatic spices

Crispy cauliflower florets, marinated in a spicy blend, deep-fried 

A spicy, stir-fried Andhra chicken dish with yogurt and spices

Crispy fried eggs tossed with peppers, spicy chillies, garlic, soy glaz

Marinated Chicken on-the-bone pan fried with authentic Indian
spices to perfection

6

8

9 / 10

Cut Mirchi (v)

Vegetable Manchuria (v)

Andhra Chicken Fry

Spicy green chilli peppers, slit and battered, fried until crispy  

Vegetable dumplings, deep-fried and tossed in a flavorful Manchurian
sauce

Spicy, crispy fried fish dish from Hyderabadi cuisine
9Apollo fish

9Chicken Tikka
Tender marinated chicken, skewer-grilled to perfection, infused with
aromatic spices

8 / 9Chicken Lollipop
Succulent chicken wings frenched to resemble lollipops,
marinated and fried to crispy perfection

Dry / Wet

On the bone / Boneless



Succulent chicken pieces (on-the-bone), marinated in traditional
spices, tandoor-grilled for authentic smoky flavour

STARTERS

Tandoori King Prawns

Malai Broccoli (v)

12

8

10 / 12

9

9

9

10 / 12

10

Pepper Lamb

Paneer Tikka (v)

Seekh Kebab

Paneer 65 (v)

Mutton Devil

Tandoori Chicken (Half)

Juicy king prawns marinated in spiced yogurt, grilled to perfection 

Grilled broccoli marinated in rich cream, herbs, and mild spices

Tender lamb seasoned with a bold pepper marinade

Tandoor-grilled skewers of marinated paneer, infused with aromatic
spices

Spiced ground lamb meat skewered and grilled to perfection

Crispy fried paneer tossed with spicy, tangy South Indian flavours

Succulent lamb infused with fiery Indian spices and cashews

Spicy grilled lamb chops seasoned to perfection

18

9

11

Mixed Grill for 2

Kaju Chicken Pakoda

Lamb Chops

Includes Chicken Tikka, Malai Chicken, Seekh Kebab, Tangi Kebab &
Lamb chops

Crispy snack made of spiced chicken pieces and cashews

Creamy, spiced grilled chicken cooked to perfection
9Malai Chicken Tikka

9Dragon Chicken
A spicy, crispy chicken dish tossed in a flavorful sauce with bell
peppers and a hint of sweetness

9Chilli Chicken
Zesty Chilli Chicken, stir-fried to perfection with vibrant peppers,
creating a tantalizing blend of flavors

On the bone / Boneless

On the bone / Boneless



A South Indian speciality featuring chicken cooked in rich, aromatic
spices, chillies and full of bold flavours

MAINS

Achari Paneer (v) 11

11

11

11

Bagaara Baingan (v)

Butter Chicken

Mirch Masala Chicken

Tangy cottage cheese cooked with pickling spices; A flavorful
vegetarian delight.

Eggplants delicately spiced, slow-cooked in a luscious gravy, a
symphony of aromatic flavors.

Succulent chicken cooked in a rich, creamy tomato-based sauce, a
luscious and indulgent classic

Creamy black lentils and kidney beans slow-cooked with spices,
butter, and cream, a rich and indulgent North Indian delicacy

12

11

10

Chicken Tikka Masala

Coriander Chicken

Dal Makhani (v)

Chef special. Barbecued chicken tikka cooked with chef's spices and
sauce

Tender chicken pieces cooked in a vibrant coriander-based sauce,
infused with aromatic spices

Chicken Liver Kali Mirch 10

9

8

Tangdi Kebab

Fish Pakora

Tender chicken livers sautéed with black pepper, onions, and spices

Juicy chicken drumsticks marinated in spices, grilled to smoky perfection

Crispy snack made of fish pieces coated in spiced chickpea flour

12Kadai Chicken
Tender chicken cooked with capsicum, onions, bold spices, rich
tomato gravy, rustic, flavorful North-Indian classic



Chef special, barbecued paneer tikka cooked with chef's spices and
sauce

MAINS

Lamb Rogan Josh 13

12

11

12

Mughlai Chicken Korma

Paneer Butter Masala (v)

Paneer Tikka Masala (v)

Succulent Lamb cooked in a flavourful aromatic kashmiri spice gravy

Rich, aromatic Mughlai chicken curry: tender chicken simmered in
creamy, flavorful sauce with aromatic spices.

Succulent paneer cubes cooked in a velvety tomato-based gravy,
enriched with butter and aromatic spices

7

11

Tarka Dal (v)

Vegetable Korma (v)

Comforting blend of lentils, tempered with aromatic spices, creating
a flavourful and wholesome dish

A fragrant medley of vegetables cooked in creamy, spiced sauce

13Bagaara Chicken
Spicy, traditional village-style chicken curry cooked on the bone,
bursting with rich, authentic flavors

Hot Garlic Chicken 12

13

11

Kadai Mutton

Kadai Paneer (v)

Succulent chicken wok-tossed in spicy garlic sauce, creating a fiery
and irresistible fusion.

Tender lamb pieces cooked with bell peppers, onions, and aromatic
spices in a kadai, a savoury delight

Cubes of paneer (Indian cottage cheese) cooked with bell peppers
and aromatic spices in a kadai

Hard boiled eggs cooked in a rich, aromatic gravy infused with spices
9Egg Masala

12Achari Chicken
Succulent chicken cooked with tangy pickle spices, rustic masala,
bold flavors, smoky, irresistibly satisfying dish



Fragrant basmati rice cooked with cumin seeds, creating a subtly
flavoured and aromatic side dish

Bagaara Rice (v) 4

7

6

4

Chicken Fried Rice

Egg Fried Rice

Jeera Rice (v) 

Fragrant basmati rice cooked to perfection with aromatic spices,
offering a delightful, flavorful experience.

Stir-fried rice with juicy chicken, vibrant vegetables, and
savory Asian-inspired seasonings. Delicious!

Fluffy rice stir-fried with eggs, fresh vegetables, and savory spices.
Simple, flavorful delight! Chinese-inspired dish

BIRYANI

RICE

Hyderabadi Lamb Biryani 10

12

8

9

Special Chicken Biryani (Boneless)

Vegetable Biryani (v)

Jack Fruit Biryani (v)

Marinated lamb layered with fragrant rice, herbs, and aromatic
spices

Spicy, aromatic basmati rice with tender Chicken 65, bursting with
bold South Indian flavors.

Fragrant basmati rice, vibrant vegetables, and aromatic spices
blend to create a feast

Exquisite jack fruit biryani, aromatic basmati rice infused with
spices, layered with tender jack fruit

Fragrant basmati rice layered with spiced chicken, herbs, and
caramelised onions, a regal culinary experience

9Hyderabadi Chicken Biryani

Nalli Ghosh Biryani 15
Fragrant basmati rice layered with tender lamb shank, slow-
cooked spices, rich aroma, indulgent feast

Kheema Biryani 13
Aromatic basmati rice layered with spiced minced lamb, slow-
cooked masala, hearty, flavorful, comforting feast



Egg / Veg fried Rice (Kids) 4

4

2.5

Chicken Fried Bites

Fries

Fluffy rice stir-fried with fresh veggies or egg, mild spices, crafted
for kids' delight

Juicy chicken coated in golden, crispy batter, fried to perfection

Crispy golden fries, lightly seasoned

Fluffy rice stir-fried with tender chicken, mild spices, and
veggies, crafted for kids’ delight

5Chicken Fried Rice (Kids)

BREAD

KIDS MENU

If you have a food allergy or a special dietary
requirement please speak to a member of staff

Chapathi 2.5

3

3

Chilli Garlic Naan

Garlic Naan

Thin, unleavened whole wheat bread, soft and versatile, ideal for
pairing with various Indian dishes

Soft naan infused with bold garlic flavor and a kick of chili spice

Fluffy Indian bread infused with garlic

Soft, oven-baked Indian bread brushed with butter,
3Butter Naan

3Naan
Soft and fluffy Indian bread, freshly baked

4

3

Pilau Rice (v)

Steamed Rice (v)

Fragrant basmati rice cooked with aromatic spices, creating a
flavourful and seasoned side dish

Fluffy and perfectly cooked basmati rice, a simple and versatile
accompaniment for any dish

8Assorted Naans (Any 3)
Freshly baked tandoor naans, choose plain, butter, garlic, or chilli garlic



please
rate us
★★★★★

🌟 HOST YOUR SPECIAL
MOMENTS

🍽️ CATERING SERVICES

⭐ LOVE YOUR EXPERIENCE?

📸 STAY INSPIRED

Bring the flavors of Bagaara to your home or
office. Contact us for bespoke catering that’s

sure to impress.

Planning a private party or event? Our
beautiful venue is perfect for any occasion.

Let’s create unforgettable memories together!

0113 418 0717

INFO@BAGAARA.CO.UK


