TRADITIONAL STARTERS

Old School Vegetable Pakora (V)& <2 ¢ £5.00°
Potato and onion coated in gram and self-raising flour
served with chilli or meat sauce

Fish Pakora & < 20 £5.00-
Marinated white fish in a crisp gram flour batter

Chicken Pakora @ £ £5.00
Strips of chicken fillet marinated, battered and deep
fried

Onion Bhaiji (v) & S ZS £500
Traditional recipe of green chilli, gram flour and garam

masala },
Vegetable Samosa (v) & ‘LS 500

Pastry parcel stuffed with potatoes and green peas

—

MADE FRESH DAILY |

FRESH INGREDIENTS

INDIAN STREET FOOD

SIGNATURE STARTERS
Stuffed Tawa Paneer @ 6 SO £6:00—

Homemade cheese stuffed apricot, mint and green chilli

Stuffed Tandoori Mushrooms @ [ (b -£6:00
Stuffed with cheese and chopped spices.

Cooked in the clay oven

Kashmiri Chilli Potato @& (25 £600

Rice flour coated baby potatoes with Kashmiri chilli and
onion, tossed in a chilli garlic sauce

Badal Jaam (v) L (LS £600"
Grilled aubergine topped with tomato masala, cheese
and cumin flavoured yoghurt

Crispy Chilli Squid @ & LS £6:00-
Marinated with crushed chilli and freshly ground spice
Dohra Seekh @ 625 £6:007
Chicken and lamb mince infused with garlic, ginger and
freshly ground spices
Tandoori King Prawn -+ 'S Cga95—
Marinated with green chilli and soft cheese, cooked in :
the tandoor

Prawn Kolhapuri @ @ O £6.95
Marinated with curry leaves, cumin and a crisp

chickpea flour coating

Pepper Monkfish Tikka & @ 1. SU_£6:95
Monkfish marinated with cheese, yoghurt and crushed
black pepper

Hydrabadi Chicken Tikka & 695 £6-00

Boneless chicken marinated with yoghurt, roast gram
flour and cream

Mango Chicken Tikka @ € ?;MU‘
Chicken breast marinated with ginger, garlic, green
chilliand a hint of mango.

Tandoori Lamb Chops & 15 £7-50-
Marinated with honey and fresh green chilli. Served with

Green chutney
Aloo & Chana Chaat (v) & 6 eSSy

Spiced potato and chickpea with a mint, tamarind and
Sweet chilli dressing

Pakora Chaat (v) @ 6 €°£6-00

Vegetable pakora with spiced chickpea, mint, tamarind

and sweet chilli dressing
Samosa Chaat (v) ¢ g5z

Crushed samosa with spiced chickpea, mint, tamarind
and sweet chilli dressing



HYDRABADI BIRYANI

Aromatic basmatirice served with a sauce and raita

Chicken (.96 —%£12.95
Lamb [Y4.95 £13:95
Prawn (SS9 1495
Vegetable (2.9S EH-95—
TANDOORI

Stuffed Tawa Paneer (V) & (295 £195

Homemade cheese stuffed with apricot, mint and
green chilli

Tandoori King Prawn @
King prawns marinated with mustard, fresh green chilli,

ginger, garlic and soff cheese

Pepper Monk Fish Tikka @ @
Monkfish marinated with cheese, yoghurt and crushed
black pepper

Hydrabadi Tikka & [2:95 £10:50
Boneless chicken marinated with yoghurt, roast gram
flour and cream

" q
Mango Chicken Tikka & (295 £312-00
Chicken breast marinated with ginger, garlic, green
chilliand a hint of mango

Punjabi Roast Lamb @& (59 5.£14:95
Slow cooked lamb shank and chops finished off in the
tandoor. A true Punjabi speciality (spicy)

Kahani's Mixed Grill L& (£ q 51495

A mixed platter of chicken tikka, prawn, lamb chop and
seekh kebab

%’M‘fso}i

MAINS
CURR'ES Rice not included

@, (2.6 %
LAMB (Fresh Scottish Lamb) - 195
Lamb Karahi @

Delicately cooked in caramelised onions, tomatoes,
fresh green chilli, garlic and ginger

Lamb Jalfrezi @ ”
Julienne of ginger, tomato and bell peppers in a tangy
sauce tempered with carom seeds

Old School Lamb Curry &

Simple by today's standards but 60 years ago this dish
was a revelation to the good folks of Edinburgh. Slow
cooked lamb with onion, tomato, ginger, garlic and lots
of love

Lamb Saag L @
Cooked with aromatic spices and infused in a sauce
made with fresh spinach, garlic and tempering of cumin

Punjabi Gosht (on the bone) L L
Make it your own by adding either potato, mushroom or
green pea (70p per addition will be charged)

Kodambakkam Curry @
Fresh coconut, panch puran (5 spices) finished with
cream. From Chennai

Lamb Makhanwala &
A staple Indian dish with a smooth and velvety vine
tomato, honey and cream based sauce

CHICKEN 9¢ SRE0IS
Butter Chicken @ & | J

Chicken tikka cooked in a tomatfo based gravy enriched
with fresh cream and honey

Chicken Karahi @ @
Chicken breast cooked in caramelised onions, fomatoes,

fresh green chilli, garlic and ginger

Chicken Jalfrezi @
Chicken tossed with julienne of ginger, fomato and bell
peppers in a tangy sauce tempered with carom seeds

South Indian Garlic Chilli Chicken @ @ @
Chicken marinated with garlic, chilli, curry leaf and
coconut

Chicken Korma
Mildly spiced chicken cooked with tomato onion,
almond and coconut with fresh cream to finish

Chicken Tikka Masala @ @
Charcoal grilled chicken breast with chopped
onions,tomatoes, cashew nuts and fresh cream

Chicken Saag QO
Spinach based chicken curry cooked with
aromatic spices

Homestyle Chicken Curry @

Chicken (off the bone) made with plum tomatoes, onions
and roast cumin. Make it your own by adding either
potato, mushrooms or green pea (70p per addition will be
charged)

Dhaba Murgh Chicken Curry @

Traditional slow cooked chicken on the bone curry.
Make it your own by adding either potato, mushrooms
or green peas
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GLUTEN FREE OPTIONS AVAILABLE

Mushroom Bhaji .

Spiced mushroom curry with onion, tomato, ginger and
gariic

Paneer Butter Masala @
Homemade Indian curd cheese cooked in a tomato
based gravy with fresh cream and honey

Muttar Green Pea @
A curry with green pea and your choice of aloo
(Potato), paneer (homemade cheese) or mushroom

Saag Spinach

A spinach, garlic and tempered cumin sauce with your
Choice of aloo (potato), paneer (homemade cheese) or
mushroom

Bombay Aloo L
FPotatoes cooked with onion, tomatoes, ginger and fresh
ground spices

Paneer Makhani @ 9
rresnicrnade Indian cheese cooked in a tomato based
gravy with crearm and honey

o
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SEAFOOD

Goan Monkfish Curry @ C £15.95
Monkfish in a coconut, cashew, onion and fomatc

sauce tempered with curry leaf and mustard seed ple
Seafood Moilee @ = -
Squid, scallop, monkfish, mussel and prawn cooked

in a coconut and cream based sauce (Scuth Indian
favourite)

King Prawn Karahi (S 75 BHERS

King Prawn cooked in caramelised onions. tomatoes.
fresh green chilli and ginger
1y-9S
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Hot Chocolate Fudge Brownie B @ |
Mango Kheer o, DEPS
Gulab Jamun XCRRY =i o




ACCOMPANIMENTS

Poppadom 09/ _&8p Each
Cucumber Raita £2.25
Green Apple and Mint Raita £2.25
Onion Chutney £2.25
Sweet Mango Chutney £2.25
Mixed Pickle £2.25
Special Kahani Onion £2.25
BREAD RICE ,
Plain Naan 7.25 £2:95 . BasmatiRice 2.5 ¢ £2:75—
Garlic Naan 250 £3.25-: Pilau Rice 225 £2:95 g
Peshwari Naan7.54,£3:25 | Mushroom Rice  £3.50¢ [
Cheese Naan 3,5 ©£3:25 -~
Keema Naan 2. (€ £3.75"

Chappati 2-59 £200

Tawa Paratha 7.¢ €325
Tandoori Roti 7 .¢y £2:35
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INDIAN STREET FOOD

DRINKS SOFT DRINKS

KAHANI'S HOUSE SPECIALITIES 2495 : 330ML GLASS-BOFILE £2.50
Gia S o %

Muddled lime wedges with mint, shaken with peach Fanta

puree topped with apple juice Sprite

Anardrana Punch ' Irn Bru

Pomegranate, grenadine and lychee juice muddled

with mint leaf served over ice 2( F 3.25

Mojito (Lime/Mango/Pineapple) 3 Li 5

Lime wedges muddled with mint and flavoured with ?{ '

lime, mango or pineapple : MINERAL WATER

Indian Sunrise . .

Strawberry, lychee and fresh lime, shaken with mint Still or Sparkling Small £2.25

and a hint of green chilli Large £3.95

Spiced Mango Lassi
Natural yoghurt, puréed mango and ginger

Seasonal Lassi
Please ask your server for details
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FRESHLY MADE SMOOTHIES
AND LASSIS
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INDIAN STREET FOOD

10-11 ANTIGUA STREET, EDINBURGH, EH1 3NH
(Opposite Edinburgh Playhouse)

OPENING TIMES:
SUN-THURS 12-10PM
FRI & SAT: 12 -11PM

Table Bookings Available.
Private Function Suite Available

0 @ ’ @kahaniindianrestaurant

COVID-19 :
confident ‘ '

™ |leave us areview

s." on Google
0131358 1947

www.kahanirestaurant.co.uk
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INNA_N STREET FOOD

_. \*\—l ,,
10-11 Antigua Street Edmburgh EHl 3NH

J Opposite Edinburgh Playhouse

‘ TAKEAWAY F i ViR MENU
o, wwwkahanlresi rant.co.uk - Call: om 5

|A"

L ¥5¢C 2-14.4
STUDENT DEAL KIDS DEAL £6* MEAL FOR 1 511—61‘"*

v 4 155 T

Served with Chips Served with Poppadoms & Pickle Serve®ith Poppadoms & Pickle Served with F’Op;:uadc»rnr & Pickle

: Choice of: = Any.-'! Pakoras, 4
] 0% o F F Grilled Chickon, Grilled Il Y | CULY s Ry : Any 2 Curries

- Any 2 Curries 2 Rice or 2 Nan 3read
-~ Fish, Chicken Pakora, Rice or NanBread p
Takeaway & Fish Pakora or Veg - (excluding fish dishes) - Rice & Nan Bread ooidics S

Celivery Only Biryani (not with chips) Takeaway & dclivery (excluding fish dishes) | (escivctog lish dishes)
< Takeaway & deligery | Takeaway & delivery Takeaway & dclivery




