JHARNA
TWO COURSE £21.95

since 1992
MONDAY TO THURSDAY, 5.00 PM TO 7.00PM

Chicken Pakora
Gently spiced chicken fritters

Prawn & Chilli Cake

Warm water tiger prawns, ginger, garlic, scallions, fresh coriander stem and gingerly
seeds, minced and fused on crunchy croutons.

Khum Ki Seekh

Roasted kebabs of mushroom with nutmeg and cumin

Murgh Chaat

Barbecued chicken tossed on a pan with tangy, sweet sauce and served on a fried
pancake

Aloo Chatt
Potato finely chopped and delicately spiced with chatt masala, chili, touch of garam
masala, onion and coriander served on fried pancake.

The following dishes are served with pillau or steamed rice

Tandoori Cray Fish [£5 Extra]
Fresh water Bengali crayfish, marinated and spiced, cooked gently over a charcoal flame

Chettinad Chicken

Dry red hot chilli, roasted coriander seeds, tamarind paste, chopped onion, garlic,
ginger, tomato, chopped fresh coriander

Korma [Chicken/lamb/vegetable]
Delicately cooked in a coconut, almond and cream sauce

Biriyani [Chicken/lamb/vegetable]
Basmati rice stir fried together with lamb, saffron and mild oriental spices (served
with vegetable curry)

Rogan Josh [Chicken/lamb./vegetable]
Marinated in a blend of spices carefully selected by our chef, cooked with chopped
onions and tomatoes

Murghi Tikka Masala

Chicken tikka gently spiced, cooked in butter with ground almonds, tomatoes and cream

Any of the above dishes with prawn £5 extra

NAN £1.00 EXTRA
GARLIC NAN £1.20 EXTRA 133 Lisburn Road
PESHWARI NAN £1.30 EXTRA

Belfast, BT9 7AG
KEMMA NAN £1.30 EXTRA

Northern Ireland

T: 028 9038 1299
lce Cream £2.50 extra E: thejharna@hotmail.co.uk

Dessert £3.00 extra W: www.jharnabelfast.com



