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MULTI AWARD WINNING INDIAN STREET FOOD RESTAURANT

WHILST YOU BROWSE

POPODOM 0.90
PICKLE TRAY (D) 3.30
MANGO CHUTNEY 1.00

ONION SALAD 1.00
WAGANAGA 1.00
CORIANDER CHUTNEY (D) 1.00

SMALL PLATES

DELHITUK TUK (D G) # 5125
Chopged chicken tikka in a fiery naga sauce,
served with a puri. Lip-smackingly hot!

HONEY GLAZED SPICY 5.25
CHICKEN (G) & oew)

Bread crumb chicken breast tossed with house
special hot spices and glazed with honey.

DYNAMITE PRAWNS ¥ oew)  6.85

Kings prawns coated in light spiced batter
and coated in hot Naga sauce.

ANGRY BIRD (D) ¥ 5.25

Chicken thighs marinated in hot and zesty
spices, pan-fried with peppers and red chillies.

SAMOSA CHAAT (D G) xew) S

DELHI CHEESE BOMBS (GD) ~ 4.95

Spiced mashed potatoes and cheese coated in
breadcrumbs and deep-fried, served with
sweet chilli sauce.

SALT AND CHILLI FRIED 4.95
AUBERGINES (V) _§

Sliced aubergines kissed with turmeric and
chilli, served with a side salad.

PUNJABI SAMOSA (GV) 4.95

Lightly spiced vegetables encased in past
an% de}ép?fn'ed, se%‘ved with sweet chiﬁi szgl};ce.

GOBIMANCHURIAN (GV) 4  4.95
(NEW)

Cauliflower coated in spices and batter, deep-
fried with onions and peppers in a hot and
sour sauce.
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CURRIES

LARGE PLATES
CHICKEN OLD FAVOURITES
QUEEN VICTORIA'S 10.95 CHETTINAD MADRAS (D) ./ ¥ 9.95

JALFREZI D) ¥

The original jalfrezi from the era of Queen Victoria's
British India, featuring tandoor chicken cubes cooked
with spices, onions, and peppers, garnished with
coriander.

LABABDAR (D) # 10.95

Chicken tikka cooked in an aromatic mild to medium
spiced sauce with yoghurt. A must-try!

BOMBAY CHILLI 10.95
CHICKEN # ¥ ¥

Hot, spicy, juicy chicken tikka cooked with herbs,
naga chillies, and tempered with garlic.

THE CHICKEN 10.95
MANCHURIAN ¢

Chicken tikka cooked in a lip-smacking sweet, sour,
and hot sauce. A must-try!

1950'S BUTTER CHICKEN (D) 10.95
[ 4

Chicken tikka cooked in a mouthwatering mild creamy
tomato sauce, tempered with fenugreek.

Chicken tikka cooked in a hot pepper sauce
with curry leaves and a hint of coconut milk.

PARSI DHANSAK 9.95

Chicken breast cooked in a delicious lentil curry
infused with sweet, sour, and hot spices.

CLASSICBHUNA 9.95

A thoroughly garnished dish with onions,
capsicums, and tomatoes, selected spices
extensively treated for a delicious medium-
strength dish.

ORIGINAL KURMA (D) & 9.95

Classic mild coconut creamy curry

CHICKEN TIKKA MASALA ~ 9.95
D) &

Chicken tikka masala cooked in a mild sauce with
hints of almonds and flavoured with tandoori spices to
give it a perfect balance.

SEAFOOD
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BIRIYANI BOWLS

SERVED WITH RAITA'AND BIRYANI SAUCE.

LUCKNOW CHICKEN 12.95
BIRYANI(D) & &
HYDERABADI LAMB 13.95

BIRYANID) S &

VEGETABLE BIRYANI (V) @ 12.45
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TEMPLE THALI 1595

A delicious vegetarian thali consisting of Gobi
Pakora, Punjabi samosa, Chole Kadhai, Tarka

aal, boiled rice, green salad, chutney, and
tandoori roti.
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DELHI THALI 16.95

A meat thali consisting of Angry Bird, Delhi
Dhaba, Harilyali tilka, Tarka Daal, pulao rice,
green salad, chutney, and naan bread.
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VEGETARIAN

SMALL /LARGE

BUTTER PANEER 5.45/ 8.45
MASALA (D) &

Cubes of cottage cheese cooked in a
mouthwatering mild creamy tomato
sauce, tempered with fenugreek.

SMOKED AUBERGINES 5.45 / 8.45
) F I

Grilled spiced aubergines cooked in a

SMALL /LARGE

CHOLE KADHAI (V) # 5.45/ 8.45

Chickpeas cooked in traditional kadhai
spices with peppers and onions.

SAAG ALOO (V) ®aew) 5,45/ 8.45

Spinach and potatoes cooked together
in a delicious sauce.

TARKA DAAL (V) 5.45/8.45

MAI )’ - special five-snice satice. Tarka dal is a simple lentil curry that's a hit
Punjabi samosa served on a bed of tangy CHICKEN CHAAT (G) ®~Ew) 5.25 LAMB ; ABAR SOU I. H 12.95 P P every time, featuring a few aromatic spices.
chickpeas sauce and drizzled with lip r £ King prawns roasted with curry leaves and
smacking chutneys. Choppgd chlcléetn co<t)ked with %cgd i > tamarind in a mild to medium sauce.
cucumbers and tomatoes, sprinkled wi
chaat masala, served with a puri. LAMB BALTI 11.95 i
ONION BHAJI (D) 4.95 Tender lamb cooked in a mouthwatering balti sauce BOMBAY MIRCHKING ®*W 12.95
The legendary appetizer, featuring onions BHUNA PRAWN/CHICKEN  5.25 with peppers and onions, garnished with coriander. PRAWNMASALA ' S ¥ SIDES BIE LHI BA.K(ERY
e e PURI (G) ™NewW) King prawns cooked in a mouthwatering naga hot items contain Gluten
deep-fried. ot gr c)hoppe DLk PUNJABI LAN]B KADHAI )( 1 1 95 sauce with onions and peppers. STEAMED RICE 3.40
a rich bhuna sauce, served with puri. Lamb cooked in a special Punjabi sauce with onions,
peppers, bullet chillies, and ground spices. DARJEELING EXPRESS 12.95 PULAO RICE 3.80 PLAIN NAAN (D) 3.30
. N | RAILWAYSTATIONLAMB ' 11.95 /. MUSHROOM PULAO 420  KEEMA NAAN (D) 3.80
Tender lamb cooked with curry leaves in a mild to ]King prawns roasted with garlic and chilli, cooked in a
T ANDOOR PL ATES medium spiced sauce, tempered with mustard seeds. emon and hot sauce. VEGETABLE PULAO 4.20 GARLIC NAAN (D) 3.80
SMALL/LARGE SMALL/LARGE B RULA0 428 BN L (D) i)
KEEMA PULAO 4.20 ;
DELHI TIKKA (D) 4.95/9.45  GUNPOWDERPANEER  4.95/9.45 CHEESE ) i
i i i ial spi 9 CHIPS 2.90 (NEW) ,
Tt ) S CHEF’S SIGNATURE DISHES DELHIGNAAN oow 420
dCiUbgd sgice((jl cottage cheese grilled with MASALA CHIPS ¥ 3.40 Coriander, Chicken Tikka and Garlic.
THE AFGHANI SHEEK 4.95/9.45 ced red and green peppers. & OORIROTI 5.80
KEBAB DELHIMIXED GRILL.  6.85/12.95 DELHIDHABA 4% 12.95  LAHORICHARSI # ~ew  12.95
Succulent minced chicken marinated in mint (D) ¥ nEw) Mouthwatering chicken breast cooked Slow-cooked chicken infused with
and spices and grilled in the tandoor. in the famous Delhi stew. aromatic spices. Medium hot.
%’gﬁlids%us l?«fgybogLagl%Chpp’l’c”lhiﬁ]:en n 2 (0191 4472929
ikka, Sheek Kebab and Hariyali Tikka. Y
HARIALLPKKA D)7 /R CALCUTTARUBY #~# 1295  NAWABSRARA 4 1295 [=1558:4[=]

Chicken marinated in mint and spices,
flavoured with green herbs.

SMOKED LAMB CHOPS  6.85/12.95
D)

Lamb chops marinated in North Indian
spices with a hint of ginger.

B hello@delhi6.co.uk

Tender lamb and lamb mince cooked
in a lip-smacking hot dry sauce.

The quintessential lamb curry cooked
with potatoes, enjoyed by millions
throughout Calcutta and beyond.

':ii:' www.delhi6.co.uk

Q 33 Dean Road, South Shields,

Tyne and Wear NE33 4EA
. . . . SCAN FOR ONLINE ORDER
ALLERGENS: Our food may contain or come in contact with common allergens, such as dairy, eggs, wheat, soybeans, tree

nuts, peanuts, fish, shellfish or wheat. If you have any queries, please ask your server.

SYMBOLS: (G) CONTAINS GLUTEN | (D) CONTAINS DAIRY | @ CONTAINS NUTS |
(V) SUITABLE FOR VEGANS | CHILLI STRENGTH #




