
Opening times  

Monday to Friday 11:00am / 11:30pm 

Saturday 5:00pm/ 12:00am 

Sunday 6:00pm/10:30pm 

 

1768 Coventry Road (A45) 

Birmingham, 

West Midlands, 

B261PB. 

 

Free Delivery on orders over £10 Within 

5mile radius  

Delivery available between  

11:30am to 02:30pm / 05:30 to 10:30pm  

Terms and conditions 
 Delivery offer: applies on first delivery per house hold only 

Offer ends 1st August 2008 for first 50% off first delivery 
Offer ends 1st July 2008 for 30% off eats in and take out orders 

These offers are not in conjunction with any other offers 
The management reserves the right to refuse admission. 

 

Thrill’s of the Grill 

Meat Samosa (1)Meat Samosa (1)Meat Samosa (1)Meat Samosa (1)    
Seasoned mince meat , wrapped in pastry.           

Chicken PakoraChicken PakoraChicken PakoraChicken Pakora    
A portion of tender chicken pieces in a lightly spiced batter 

 

 
Chicken TikkaChicken TikkaChicken TikkaChicken Tikka    
Tandoori morels of chicken slightly seasoned and  
marinated in our own chefs special spices. 

Seekh Kebab(1)Seekh Kebab(1)Seekh Kebab(1)Seekh Kebab(1)    
Minced  chicken with a delicate sprinkle of masala and 
fresh herbs. 

Shamee Kebab(1)Shamee Kebab(1)Shamee Kebab(1)Shamee Kebab(1)    
Mince meat marinated and cooked on a grill. 

Tandoori Chicken Wings (4)Tandoori Chicken Wings (4)Tandoori Chicken Wings (4)Tandoori Chicken Wings (4)    
Chicken wings seasoned with masala and paprika 

Masala FishMasala FishMasala FishMasala Fish    
Fish marinated in chef special masala  

Tandoori Chicken Tandoori Chicken Tandoori Chicken Tandoori Chicken     
Spicy chicken leg, cooked in Tandoor and Char grill  

Lamb Chops Lamb Chops Lamb Chops Lamb Chops     
Marinated in yogurt, black pepper and tandoori masala 

TTTT----Bone SteakBone SteakBone SteakBone Steak    
Marinated lightly in olive oil and dusted with masala 

 

 

 
Onion Bhajee(1)Onion Bhajee(1)Onion Bhajee(1)Onion Bhajee(1)    
Fine slices of onions marinated with herbs and spices 

mixed into ghram flour. 
Vegetable Samosa(1) Vegetable Samosa(1) Vegetable Samosa(1) Vegetable Samosa(1)     
Mixed vegetables wrapped in pastry. 

Vegetable PakoraVegetable PakoraVegetable PakoraVegetable Pakora    
Mixed vegetables' in a soft batter. 

 

Vegetarian  

Bombay AlooBombay AlooBombay AlooBombay Aloo    
Potatoes cooked in a hot, sweet an sour sauce with  
tomatoes. 

Do Dall TarkaDo Dall TarkaDo Dall TarkaDo Dall Tarka    
Lentils and turmeric stew, tampered with garlic and cumin 
seeds.    

Bhindi bhajeeBhindi bhajeeBhindi bhajeeBhindi bhajee    
Okra cooked with mustard seeds and basaar 

Saag Aloo Saag Aloo Saag Aloo Saag Aloo     
Sauté Spinach and potatoes in medium spiced sauce 

Seekh Kebab RollsSeekh Kebab RollsSeekh Kebab RollsSeekh Kebab Rolls    
Chicken Tikka RollsChicken Tikka RollsChicken Tikka RollsChicken Tikka Rolls    
Chicken Wrap  Chicken Wrap  Chicken Wrap  Chicken Wrap      
Seekh Kebab WrapSeekh Kebab WrapSeekh Kebab WrapSeekh Kebab Wrap    
KatlamaKatlamaKatlamaKatlama    
Chicken Tikka SaladChicken Tikka SaladChicken Tikka SaladChicken Tikka Salad    
Seekh Kebab Salad Seekh Kebab Salad Seekh Kebab Salad Seekh Kebab Salad     

Small (1piece ) Seekh kebab with Nan or pittaSmall (1piece ) Seekh kebab with Nan or pittaSmall (1piece ) Seekh kebab with Nan or pittaSmall (1piece ) Seekh kebab with Nan or pitta    
Large  (2 pieces ) Seekh kebab with Nan or pittaLarge  (2 pieces ) Seekh kebab with Nan or pittaLarge  (2 pieces ) Seekh kebab with Nan or pittaLarge  (2 pieces ) Seekh kebab with Nan or pitta    
Chicken Tikka with Nan or pittaChicken Tikka with Nan or pittaChicken Tikka with Nan or pittaChicken Tikka with Nan or pitta    
Masala Fish with Nan or pittaMasala Fish with Nan or pittaMasala Fish with Nan or pittaMasala Fish with Nan or pitta    
Chicken wrapChicken wrapChicken wrapChicken wrap    

Cheese BurgerCheese BurgerCheese BurgerCheese Burger    
Chicken Fillet BurgerChicken Fillet BurgerChicken Fillet BurgerChicken Fillet Burger    
Fish Fillet BurgerFish Fillet BurgerFish Fillet BurgerFish Fillet Burger    
Vegetable BurgerVegetable BurgerVegetable BurgerVegetable Burger 

Fish fingers & friesFish fingers & friesFish fingers & friesFish fingers & fries 
Chicken nuggets & friesChicken nuggets & friesChicken nuggets & friesChicken nuggets & fries 
Chicken Tikka with Nan or friesChicken Tikka with Nan or friesChicken Tikka with Nan or friesChicken Tikka with Nan or fries    
Seekh kebab with Nan or fries Seekh kebab with Nan or fries Seekh kebab with Nan or fries Seekh kebab with Nan or fries     

Chicken JhalfreziChicken JhalfreziChicken JhalfreziChicken Jhalfrezi    
Cooked with onions, tomatoes, crushed black  
pepper and green chillies. (hot) 
 

Chicken Tikka MasalaChicken Tikka MasalaChicken Tikka MasalaChicken Tikka Masala    
Chicken Tikka cooked in clay oven and then dipped in a 
ghram masala served slightly creamy and spicy. (mild) 
    

Chicken KormaChicken KormaChicken KormaChicken Korma    
Chicken pieces seasoned and simmered in smooth creamy 
gravy flavoured with coconut, cashews, nuts and fruit. (Very 
mild) 
 

Chicken BaltiChicken BaltiChicken BaltiChicken Balti    
Tender chicken stir fried in an iron karahi with 
 masala, garlic, onions, and tempering of crushed seeds.
(Medium Hot) 
 

Balti GoshtBalti GoshtBalti GoshtBalti Gosht    
A speciality at desifoods, medium hot diced lamb cooked 
with fresh tomatoes, coriander 
and herbs and spices.(Medium Hot) 
 

Lamb BhunaLamb BhunaLamb BhunaLamb Bhuna    
Lamb marinated in Garlic then cooked with spring onions 
and tomatoes (Medium Hot) 
 

Prawn  Do piazzaPrawn  Do piazzaPrawn  Do piazzaPrawn  Do piazza    
Prawns in smooth gravy of caramelised onions and         
garnished with coriander.(Medium Hot) 

CansCansCansCans    
1.5l bottles1.5l bottles1.5l bottles1.5l bottles    
Red BullRed BullRed BullRed Bull    
J20J20J20J20    

Fries Fries Fries Fries     
Saade ChawalSaade ChawalSaade ChawalSaade Chawal (boiled rice) 
Pilau Rice Pilau Rice Pilau Rice Pilau Rice     
Nan Nan Nan Nan     
Garlic Nan Garlic Nan Garlic Nan Garlic Nan   
Pashwari NanPashwari NanPashwari NanPashwari Nan (freshly baked bread stuffed with cashew 
nuts and fruit). 
Keema Nan Keema Nan Keema Nan Keema Nan (tandoori bread stuffed with mince). 
Onion kulchaOnion kulchaOnion kulchaOnion kulcha (freshly baked bread stuffed with onions and 
coriander) 

    

Please ask a 
member of 
staff for a full 
list of desserts  

65p 

 

£1.85 

 

 

 

£2.45 

 

 

85p 

 

75p 

 

£1.75 

 

£3.50 

 

£1.45 

 

£2.95 

 

£9.75 

£1.25 

 

 

60p 

 

£1.45 

£1.15 

£1.55 

£1.35 

£1.25 

£1.60 

£1.55 

£1.55 

£1.45 

£2.60 

£2.95 

£4.00 

£1.50 

£1.85 

£2.15 

£1.85 

£1.75 

£4.45 

 

 

 

£5.05 

 

 

 

£5.05 

 

 

 

£4.45 

 

 

 

£5.05 

 

 

 

 

£5.05 

 

 

£4.95 

£4.05 

 

 

£4.05 

 

 

£4.05 

 

£4.05 

£1.95 

£1.95 

£1.75 

£1.70 

90p 

£1.35 

£1.75 

£1.25 

£1.35 

60p 

£1.75 

£1.25 

£1.25 

Tea Tea Tea Tea     
CoffeeCoffeeCoffeeCoffee    
Hot Chocolate Hot Chocolate Hot Chocolate Hot Chocolate     
CappuccinoCappuccinoCappuccinoCappuccino    
LatteLatteLatteLatte    

£1.15 

£1.15 

£1.15 

£1.15 

£1.25 

Chocolate fudge cake Chocolate fudge cake Chocolate fudge cake Chocolate fudge cake     
Cheese cakeCheese cakeCheese cakeCheese cake    
Kulfi Kulfi Kulfi Kulfi     
Profiteroles Profiteroles Profiteroles Profiteroles     

£1.95 

£1.75 

£1.85 

£1.55 

£1.55 

£1.35 



Desi Foods Kebab House 

 

           7223338 0121   *(ل

2 pieces Tandoori  Chicken 

Fries + Drink 

£2.45 

Vegetable  Platter & 

Fries  

£1.75 

Cheese Burger &  

Fries + Drink 

 £2.55 

Chicken Wrap & Fries 

£1.95 

Chicken Balti  

+ Nan   

£4.75 

3 Roti  

£1  

Monday / Thursday Only 

Chicken Tikka & Nan 

+ Drink 

£2.95 

 2 Seekh Kebabs & Nan  

+  Drink 

£2.65 

Special offers not available on deliveries  

www.desifoodscaterers.co.uk 
Email info@desifoodscaterers.co.uk  

Now Open  

Special opening offer 
30% off all eat in and Take out orders 

50% off your first delivery order 
Terms and condition apply  

The art of Indian cuisine  


