TRADITIONAL STARTERS
JHINGA E GARLIC
Skewered King Prawns grilled in the tandoor with garlic and herbs.

KING PRAWN PURI
Jumbo prawns cooked in a spicy tangy sauce and served over deep fried
homemade bread.

TANDOORI KING PRAWN

Jumbo prawn, delicately marinated in mild spices and baked in the
tandoor until perfect

MALAYA NAZAKAT TIKKA

Succulent pieces of chicken cooked in a delightful sauce of mango,
tomato, garden mint, cheese, ginger & cream

KING PRAWN BUTTERFLY

Beautiful king prawn pieces deep fried on butter and breadcrumbs.

PRAWN PURI

An array of spicy tangy small prawns smothered over deep fried bread.

M IXED STA RT ER Chicken tikka, sheek kebab, meat samosa & onion bhaji.
SHIMLA MIRCH

Spicy minced meat stuffed in a red pepper baked in the tandoor oven and
served in a spicy tomato sauce.

TANDOORI CHICKEN

Traditional chicken pieces succulently cooked in the tandoor.

CHICKEN OR LAMB TIKKA

Tender f)ieces of chicken or lamb lovingly marinated in yoghurt
and mild spices then baked in the tandoor.

SHEEK KEBAB

Chargrilled minced lamb patties masterfully intertwined with spices.

CHICKEN CHAAT

Small chicken piece pan fried with onion, tomatoes and cucumber.

ONION BHAJI (v)

Sliced and diced onions blended with gram flour and deep fried to perfection.

SAMOSA MEAT / VEGITABLE (v)

Two triangular shaped fired pastry filled with spicy lamb or mixed vegetables.

MANCHURIAN VEGETABLES

Medium Cauliflower cabbage, carrot, spring onion, chillies and garlic with chef’s
special spices rolled into a ball and deep fried

CHLLI PANEER

Green Chillies, spring onions, fried onion, tamarind sauce
and chef special mixed spices

TANDOORI FROM POULTRY
TANDOORI MIXED GRILL

3 chicken tikka, 3 lamb tikka, 1 tandoor chicken and a sheek kebab.

TANDOORI DUCK SHASHLIK

Fillet of tender duck pieces skewered and grilled with onion,
green pepper and tomatoes.

TANDOORI DUCK TIKKA

Tender pieces of duck marinated in yoghurt, mild spices and baked until succulent.

CHICKEN OR LAMB SHASHLIK

Fillet of tender chicken or lamb skewered, grilled with onion,
green pepper and tomatoes.

CHICKEN OR LAMB TIKKA

Tender pieces of lamb or chicken marinated in yoghurt and mildspices,
served with a side of salad.

CHICKEN TIKKA PERI PERI

Chicken orlamb marinated in a sauce and then barbecued
and served grilled potatoes

MALAYA NAZAKAT TIKKA

Succulent pieces of chicken cooked in a delightful sauce of mango,
tomato, garden mint, cheese, ginger & cream.

PANEER SHASHLIK

Diced paneer skewered, grilled with onion, green pepper and tomatoes.

TOFU SHASHLIK

Tofu skewered, grilled with onion, green pepper and tomatoes.

HALF TANDOORI CHICKEN

Chicken marinated in well flavoured tandoori spices.
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TANDOORI SEAFOOD

All these dishes are traditionally marinated with mild spices and cooked in a clay
tandoor oven then served on a sizzler with a side order of salad.

TANDOORI KING PRAWN £14.95
Marinated king prawns cooked in the tandoor oven.

KING PRAWN SHASHLIK £14.95
Perfectly tenderized king prawn with green pepper, tomato and onions.

TANDOORI GRILLED SALMON £13.95

Lightly tandoori spiced salmon pieces, grilled with fried onion
dressed in lemon and fresh coriander.

MIETA'S SPECTALS
Our own favorite special blend of flavours cooked to match your taste.
RAILWAY (wvitd Hor) £12.95
(CHICKEN / LAMB)

Delicious hot caramelised onion sauce and plums baby potatoes delicious sauce
served on first class trains in India.

SPECIAL CHICKEN EXOTICA (witd) £11.95

Succulent pieces of chicken or lamb cooked in a delightful sauce of coconut,
mango, pineapple and bananas to produce a fruity dish.

BUTTER CHICKEN i) £10.95

Chicken marinated in spices and butter, cooked in mild curry sauce with herbs,
cocontt powder and milk.

CHICKEN OR LAMB PASANDA mitd) £10.95

Chicken or sliced lamb cooked in fresh cream, yoghurt and mixed ground
nuts with a touch of wine.

MIFTA’S TIKKA ASAMI (i) £11.95
Cooked in a wonderful creamy sauce flavoured with coconut & banana

MURGH MAKHANI (witd) £10.95
Diced chicken marinated in yoghurt, cooked in the tandoor then gently simmered.
CHICKEN RARA (witd - Medium) £10.95

Chicken cooked with tomatoes, capsicum, onion and yoghurt in
a blend of specially selected herbs.

CHICKEN OR LAMB TIKKA JALFREZI (Hot) £10.95
Prepared with fresh green chilies, red capsicum, onions and tomatoes.
GARLIC CHILLI CHICKEN TIKKA (+ot) £10.95

Afrery dish of chicken cooked in garlic with fresh green chilies,
red capsicum, onion and tomatoes.

GARLIC CHICKEN TIKKA /LAMB TIKKA SPECIAL BHUNA ~ £11.95

Tender chicken or lamb pieces cooked in medium spiced thick sauce
and garnished with fried garlic (Medium)

CHICKEN OR LAMB ACHARI wvedium) £10.95
Medium spicy with mixed pickle cooked in a thick sauce.

CHICKEN OR LAMB TIKKA KORAI (vedium) £10.95
Cooked with green pepper, onions and tomatoes.

CHICKEN & MUSHROOM SIZZLING (Medium) £10.95
A perfect blend of mushroom, herbs and spices with chicken.

KAKURA SPECIAL (Hot £10.95

Tandoori chicken cooked intraditional sauce withonion, green pepper,
tomato and gatlic.

CHICKEN TIKKA JALAY JULAY (+ot) £11.95

Cooked with onion, green pepper, tomtato and garlic,
Served with sizzling tava and slightly saucy.

CHICKEN TIKKA REZALA (Hot) £10.95
Cooked in a host of herbs and spices with minced lamb and fresh greenchilies.
SPECIAL NAGA CHICKEN (very Hot) £10.95
Cooked with green chili and naga pickle served with potato, tomate and red pepper.
SHOBZI BADAMI (v) £9.50
Fresh vegetable stir fried with cashew nuts and a medium blend of spices.

SOBZI TOFU BHARI (VEGAN) £9.95
Mixed vegetables with cashew nuts and Tofu cooked in special sauce

SPECIAL TOFU JALFREZI (VEGAN) £9.95

Prepared with fresh green chilli and mixed peppers in medium spice

HOUSE SPECIALS

Specially cooked in a traditional style to give it an authentic flavour.

KING PRAWN NAWABI (wedium) £14.95
Cooked with lots of fresh herbs and spice with a medium saucy.

KING PRAWN JALAY JULAY (Ho £14.95
Served with sizzling tava and slightly saucy.

KING PRAWN MAROUSH iedium) £13.95
Cooked with crispy courgette in a medium to mild sauce giving it a unique flavour.

KING PRAWN JALFREZI (Ho1) £13.95
On the shell cooked with spices and slightly saucy.

SALMON TIKKA BHUNA (medium £13.95

Salmon cooked in medium spiced thick sauce and garnished with fried garlic

CHICKEN OR LAMB SHASLIK CHILLI MOSSALLA (airiy hot) £13.95

(BHUNA STYLE) Tender chicken or lamb pieces skewered and grilled with onion,
green pepper and tomato and tossed with chill masala sauce.

SIZZLING DUCK tedium) £12.95

Duck marinated in well flavoured tandoori spices, cooked in the clay oven
and served with onion sauce.

HOUSE SPECIAL CHICKEN / LAMB (vedium) £12.95

Tender pieces of lamb cooked with sathkora (citrus fruit), pickle sauce, coriander,
ginger, garlic and onions. Wonderful flavour.

NAWABI LAMB (vedium) £12.95
Lamb cooked in a host of herbs, spices with potato, coriander, ginger and onions.
TAVA LAMB medium) £12.95

Lamb prepared in a unique sauce of several different herbs to create an aromatic,
thick, rich and distinctive flavour with chickpeas.

LAL GOSHT KAKURI (rairty hot) £12.95

Marinated lamb cooked with fresh mint, chillies, curry leaves, garnished with fried
potatoes & corianders

SPECIAL CHICKEN MALWA £11.95
Cooked in a wonderful creamy sauce flavoured with mango
RAJASTAN LAMB OR CHICKEN TIKKA £12.95

Lamb or Chicken cubes cooked in a braised sauce with onion, pepper, coriander and
sweet cream, garnished with strips of fried potato Fairly hot.

ALTON LOUNGE £12.95

Tandoori chicken cooked with garlic, tomatoes and peppers in a sweet
creamy sauce, Medium hot.

MURGH MASALA (Hot) £12.95
Cooked with tandoori chicken, minced meat topped with
aboiled egg and served in stzz!mg sauce.

MOSSALLA DISHES

Mostpc%uu!ar dish cooked in a mild sauce with delicate
erbs in a fresh sauce made with cream.

TANDOORI KING PRAWN MOSSALLA £13.95
SALMON TIKKA MOSSALLA £13.95
DUCKTIKKA MOSSALLA £12.95
LAMB TIKKA MOSSALLA £12.95
CHICKEN TIKKA MOSSALLA £11.95
PANEER TIKKA MOSSALLA £10.95
MANCHURIAN VEGETABLES (vegetables) (v) £9.50
SHOBZI MOSSALLA (vegetables) (v) £9.50

BALTI DISHES
A dish cooked with chunks of peppers, onions in a thick sauce
with traditional balti spices.

KING PRAWN BALTI £13.95
DUCKTIKKA BLATI £11.95
PRAWN BALTI £11.95
CHICKEN OR LAMB TIKKA BALTI £11.95
CHICKEN OR LAMB BALTI £10.95
PANEER TIKKA BALTI £9.50
VEGETABLES BALTI(v) OR MANCHURIAN BALTI (v) £9.50



TRADITIONAL DISHES

Match your main base with your favorite flavour, creating your own blend.
KING PRAWN
DUCK TIKKA
PRAWN
CHICKEN TIKKA OR LAMB TIKKA
LAMB OR CHICKEN
PANEER
VEGETABLE MAIN(v)

KORMA mild flavours
CURRY medium spicy
pupiAza T PATHIA h

medium spice with extra onions DANSAK rot,

BHUNA

medium with traditional Bengal spices

medium spiced with fried &tomato

SAAG with spinach, dry and spicy

BIRIANI )T
Mixed with basmati rice served with vegetable curry.
KING PRAWN BIRIANI
SPEClAl. MIX BIRIANI (Chicken, lamb and prawn)
DUCK TIKKA BIRIANI
CHICKEN OR LAMB TIKKA BIRIANI
CHICKEN OR LAMB BIRIANI
VEGETABLES BIRIANI (v)

VEGETABLE SIDE DISHES )
SAAG PANEER (spinach cooked with creamy cheese)
CHANA MASALA (Chickpeas)
MIXED VEGETABLE CURRY
BOMBAY ALOO (potato)
MUSHROOM BHAJI
PA I.A K B H AJ | (Spinach)
BR'N]AL BHA” (Aubergine)
ONION BHAJI
SAAGALOO (Spinach with potato)
ALOO GOBI (Cauliflower with potato)
BINDI BHAJI (0xra)
CAULIFLOWER BHAJI
TARKA DAAL (Mixed lentils cooked with herbs and spices)

RICE
PLAIN RICE BOILED (zasmati rice)
P| |.AU RKE (Basmati rice flavoured with saffron)
MUSHROOM RICE (ried with mushrooms)
EGG RICE (Fried with egg)
SPECIAL RICE (Egg, green peas and fried onions)
COCONUT RICE
VEGETABLE RICE
SAAG RICE
ONION RICE

BREAD
PLAIN NAAN )

KEEMA NAAN (Filled with mincemeat)

CHEESE NAAN

GARLICE & CHEESE NAAN

PESHWARI NAAN (v)(With coconut & mango)
GARLIC NAAN(v)With garlic and fresh corianden)
SAAG NAAN

PARATHA(v)

CHAPATTI(v)

SUNDRIES
CUCUMBER RAITHA

CHUTN EY TRAY (Onion salad, red onion, mango chutney and mint sauce) £2.95
POPPADOM £0.80
CHIPS £3.50

i A LA CARTE MENU

BEEF JALAY JULAY (fairly hot) £13.95
Fairly hot beef dish with peppers, onion, tomato, coriander, ginget, gatlic and
chefs special spices Indian style

BEEF GABTALI (mepium) £13.95

Tender pieces of beef cooked with fresh sathkora (citrus fruit), coriander, ginger, garlic,
onions and chef’s special spices, Wonderful flavour. Bangladesh Style

BEEF KORAI GOSHT medium hot) £13.95
Beef cooked with green pepper, onions, tomatoes and coriander, served with
sizzling herbs and spices

SHASHLIK BATAKA (medium hot) £12.95
Duck marinated in yoghurt, ginger, grilled garlic, green peppers,
tomato, onion, corrainder, herbs ands spcies, garam masala bhuna style,

served on a sizzling dish

MIFTA’S
BANQUET NIGHT

EVERY SUNDAY, MONDAY
AND WEDNESDAY
4 COURSE MEAL IN HOUSE ONLY
£18.95 PER PERSON

Any starter, Any 1 Main CourseAny 1 side, Rice or Nan
(House special, Duck dishes, King Prawn, Tandoori mixed grill & Salmon
£3.95 Extra per person, shared meal will be charged par person

OPEN 7 DAYS A WEEK
INCLUDING BANK HOLIDAYS

LUNCH : 12 NOON TO 2PM (Sunday only)
DINNER : 5.30PMTO 11.00

ALLERGY ADVICE
Some of our menu items may contain nuts seeds and other Allergens.
Please ask a member of staff for more information.
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We do not accept American Express

TAKE AWAY MENU
VERSION: OCTOBER 2026

Mifta’s

Fine Indian Dining

FREE HOME DELIVERY

Within 3 miles radius
Over 3 miles charge applies

10% DISCOUNT

Only on collection order over £20

ORDER A TAKEAWAY ONLINE
T: 01420 571666

WWW.MIFTAS.CO.UK

BOOK YOUR TABLE ONLINE

1-2 MARKET SQUARE
ALTON GU34 1HD
WWW.MIFTAS.CO.UK
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