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pre starters
Plain Poppadums (2)
Roasted Poppadums (2)
Masala Poppadums (2)
Poppadums with a mix of chopped tomatoes, 
green chillies, onions and mixed spices.
Roasted Peanuts
Chilli Peanuts
Chilli Crisp
Carlton Mix
A unique blend of spicy peanuts, almonds, 
cashew nuts and crisps with a dash of lemon.
Crispy Corn
Fried crispy corn toasted with fried fresh baby 
spinach and spices.

Vegetable Samosa (5)
4 Deep fried savoury puff pastry filled with mix 
vegetables, lightly spiced.

Dil Lagi Tikki (6)
Chef’s special home made potato dumplings 
made with Indian spices and chilli cheese coated 
with sesame. 

Jalapeño Poppers (6)
What goes together better than jalapeños, 
stuffed with cream cheese. Breaded and deep 
fried to golden crisp.

Crispy Bhajia
Thin slice potato lightly battered with gram flour 
& spices, deep-fried to golden crisp seasoned 
with homemade chaat masala.

Methi Gota
The most famous gota from Dakor. Deep fried 
dumplings made with fresh fenugreek and gram 
flour, lightly spiced.

Aloo Papdi Chaat
Diced & spiced potato and chickpea pieces; All 
smothered with sweet yoghurt, crispy puff pastry 
and home made chutneys.

Samosa Chaat
An extremely flavourful snack that is amongst 
some of the most popular street foods in India. 
Crushed samosa topped up with sweet yoghurt 
and home made chutneys.

Chilli Garlic Mogo
Boiled cassava, deep-fried till crisp and tossed up 
with chefs special tomato masala, finished with a 
fresh coriander.

Spicy Mogo
Fried cassava toasted with fresh garlic and
home-made spices and sauce. 

Tandoori Stuffed Aloo (7)
Bay potatoes marinated in yoghurt, fresh herb 
and spices. Baked and filled with paneer and 
mozzarella served hot on a sizzler.

Achari Paneer Tikka Shaslick
Indian cottage cheese marinated in hunk
yoghurt with coriander, green chilli and
pickling spices, cooked in tandoor.

Tandoori Stuffed Mushroom (7)
Juicy mushrooms marinated in chef special
spices and hunk yoghurt. Baked in tandoor,
served with melting mozzarella cheese.

Carlton Lounge Mix Veg Platter
Can’t choose? This platter is perfect to share.
A selection of paneer tikka shaslick, methi gota, 
crispy bhajia, chilli garlic mogo, vegetable samosa.

vegetarian starters
indian

£1.95
£1.95
£2.95

£2.50
£2.95
£2.00
£4.95

£4.95

£5.95

£7.50

£5.95

£6.95

£6.95

£6.95

£6.95

£7.50

£7.50

£8.50

£8.50

£8.50

£12.50

indo-chinese
Salt & Pepper Bhindi
Deep fried coated bhindi, toasted with hot red 
chillies and garlic.

Crunchy Cauliflower
Crispy battered cauliflower seasoned with home 
made garlic and sesame seed golden masala.

Chilli Garlic Mushrooms
Juicy mushrooms deep-fried in crispy batter 
flavoured with soya & Chinese five spices.

Vegetable Manchurian
Sautéing deep fried vegetable dumplings in 
tomato and chilli sauces flavoured with soya & 
Chinese five spices.

Chilli Paneer
This is a popular melt in the mouth Indo-Chinese 
snack. Paneer tossed up with dice onion and 
peppers touch of soya & Chinese five spices.

Golden Fried Aubergine
Crispy battered aubergine seasoned with home 
made garlic and sesame seed golden masala.

£8.95

£9.50

£8.95

£7.50

£7.50

£7.95

Please feel free to consult your server if you have any concerns about allergies.



Meat Samosa (5)
Deep fried savoury puff pastry filled with mince 
lamb, lightly spiced.

Chicken Samosa (5)
Deep fried savoury puff pastry filled with mince 
chicken, lightly spiced.

Mutton Rolls (5)
The mutton roll is a staple of Sri Lanka and 
everyone’s favourite. Mutton masala filled in fill 
pastry, breaded and deep fried.

Grilled Chicken Wings (7)
Juicy chicken wings marinated over night in hunk 
yoghurt with tandoori spices and char-grilled in 
tandoor.

Jeera Chicken Wings (6)
A spicy, flavourful and aromatic chicken dish 
prepared in fresh ginger & garlic flavoured with 
royal cumin seed powder.

Gosht Seekh Kebab (4)
Minced lamb marinated in coriander, ginger & 
garlic grilled in tandoor served on a hot bed of 
onions. 

Malai Chicken Tikka (6)
Bite size pieces of chicken marinated in hunk 
yoghurt, malai and cheese then grilled in 
tandoor

Fish Amritsari (6)
A popular street food from Amritsar. Crispy 
battered covers flaky white tilapia Infused with 
ginger, garlic and cumin.

Carlton Fish Tikka (6)
Chunks of tilapia fish marinated with hunk 
yoghurt and raw ajwain seeds inculcating a 
thyme like flavour grilled in tandoor & finished 
with lemon.

Achari Chicken Tikka (6)
Chicken marinated in hunk yoghurt with a held 
of home made pickling spices. Char grilled in 
tandoor.

Lamb Boti Kebab (6)
The whole mussel meat is marinated in yoghurt, 
lemon, spices and raw papaya. The cubes are 
then skewered and grilled in tandoor.

Tandoori Lamb Chops (4)
Succulent lamb chops infused with ginger, garlic 
and blend of spiced marinated over night and 
grilled in tandoor.

Tandoori Jheengey (6 Prawns)
Each one slightly char at the tail. Juice king 
prawns marinated in garlic yoghurt and lightly 
spiced grilled in tandoor.

Mix Tandoori Grill (2 each)
An assortment of our best kebabs and tikkas, 
perfect to share for two - consist two (2) pieces of 
each chicken tikka, tandoori wings, malai tikka, 
seekh kebab, boti tikka and lamb chops.

indo-chinese
Chicken Lollipop (5)
A succulent treat that lives up to the name! 
French chicken winglet coated with taste batter, 
deep-fried and served with homemade chilli 
sauce.

Chicken 65
Pieces of chicken lightly coated in batter and 
infused with chef’s special spices. Served after 
frying until crisp to meet most pallets.

Chilli Garlic Chicken
A mouth-watering Indo-Chinese dish, chicken 
sautéd with dices onions, papers and Chinese 
flavours and turned into delicious and simply 
irresistible dish.

Chilli Garlic Fish
Crispy fried fish is tossed in soya sauce with fresh 
garlic, spring onions and flavoured with Chinese 
five spices.

Chilli Chicken Tikka
Char-grilled chicken tikka sautéd with dices 
onions, papers and Chinese flavours. Finished 
with spring onions.

Salt and Pepper Fish
Battered fish deep fried to golden crisp and 
tossed up in dry garlic, salt, white pepper and 
aromatic Chinese spices.

Golden Prawns (5)
Very delicately spiced, battered jumbo king 
prawns. Deep fry till golden crisp, served with 
Thai sweet chill sauce.

Salt and Pepper Prawns
Battered king prawns deep fried to golden crisp 
and tossed up in dry garlic, salt, white pepper 
and aromatic Chinese spices.

Carlton Special Prawns
Succulent prawns tossed in a pan with diced 
onions, peppers and simmered with chef’s 
special homemade Chinese five spices sauce.

£6.50

£6.50

£6.50

£7.95

£8.50

£7.95

£8.95

£8.95

£9.50

£8.95

£10.95

£9.95

£15.95

£20.50

£7.95

£8.50

£8.50

£9.50

£9.50

£9.50

£15.50

£15.50

£16.95

non-vegetarian starters
indian



Please note dishes marked with       will contain nuts. Dishes marked with      will be spicy. 

Paneer Butter Masala
One of the most popular variations of cottage 
cheese dish which is Paneer cooked in a 
delicately spiced rich tomato base gravy.

Paneer Karahi
A mouth-watering combination of paneer, 
peppers, tomato, onion and traditional Indian 
spices. One of the most popular curry of India.

Malai Kofta
With Malai Kofta, it is always celebration time! 
Indulgent cottage cheese and potato dumplings 
prepared in a vegetarian makhani (buttery) 
sauce.

Saag Paneer
Traditional vegetarian Indian dish in tomato 
gravy and paneer in a thick paste made from 
puréed spinach and seasoned with garlic, garam 
masala.

Saag Aloo
Traditional vegetarian Indian dish in tomato 
gravy and baby potato in a thick paste made 
from puréed spinach and seasoned with garlic, 
garam masala.

Bhindi Masala
Bhindi masala is a delicious subzi prepared with
onions and okra in a rich dry masala.

Chana Masala
Classic dish from the Punjab. Chick peas which is
flavoured with a large assortment of spices which 
lend an irresistible flavoured dish.

£8.50

£8.50

£8.50

£8.50

£7.95

£8.50

£7.95

Mixed Vegetable Curry
Traditionally veggies sauté on a smoking hot pan 
with a special blend of spices. Served in a rich 
onion tomato gravy.

Vegetable Korma
An exotic curry. Mix vegetables brazed in a rich, 
creamy, mildly spiced and extremely flavourful 
sauce.

Baigan Bharta
Smoked eggplant mash cooked with freshly 
chopped tomato and dry spices. This is a really 
tasty dish that is sure to stir up your taste buds.

Carlton Lounge Masala Aloo
Boiled baby potatoes seasoned with royal cumin 
seeds and fresh coriander, cooked in a house 
special sauce. A treat for potato lovers with rich 
nutty flavour.

Mari Methi Corn
Sweet corn kernels heartily coated with thick 
gravy, rich in the goodness of methi. Sweetness 
of corn complementing the bitterness of methi.

Tadka Daal
Cooked yellow lentils infused with cumin seeds, 
aromatic spices and mustered seeds & finished 
with toasted garlic for an extra kick of flavour.

Daal Makhani
Popular dish from Delhi, over night simmered 
black lentils cooked in a creamy tomato based 
sauce. No meal is complete without dal makhani.

£7.95

£7.95

£7.95

£7.95

£7.95

£7.50

£8.50

vegetarian main course

signature starters

Chilli Wings
Marinated fried wings 
toasted with Chinese
five spices.

£9.95 Tilapia Chilli Fish 
Whole coated and deep  fried 
fillet toasted with aromatic 
Chinese sauce.

£10.50 Lamb Devil 
Chunks of Lamb, pan fried 
with fresh garlic, chillies, 
curry leaves and spring onions.

£12.95



Kheema Mutter  
Kheema is a dish prepared with finely minced 
lamb cooked in authentic Indian spices with 
mutter. Our kheema curry is a dry dish freshly 
cooked to perfection by our chef & served with 
the lowest fat possible unlike the usual kheema 
curries.

Butter Chicken 
Butter chicken or Murgh Makhani is thought 
to have been first introduced by Moti Mahal, 
Daryaganj, Delhi. Boneless tandoori chicken 
simmered in butter & rich creamy tomato sauce. 
A mild, creamy curry that’s sure to please all 
tastes.

Chicken Tikka Masala
Chicken tikka simmered in a thick onion and 
tomato sauce finished with fresh cream.

Chicken Jalfrezi
UK’s favourite classic Indian dish. The dish is a 
delicious blend of coriander, turmeric, cumin, 
chilli and other authentic spices in which chicken 
is simmered along with spliced onion and fresh 
ginger.

Chicken Korma
Korma is the Indian name for the technique of 
braising meat. It originated in the lavish Mughul 
times. Chicken is braised in spiced coconut 
sauces with coconut milk making it the mildest 
curry.

Methi Chicken
Fresh fenugreek leaves give this chicken dish an 
aromatic taste. Chicken and methi complement 
each other really well. The key to this recipe is 
in the caramelised onions that are puréed along 
with curd forming the base of this creamy dish.

Chicken Karahi
A lovely simple spicy Punjabi chicken dish. 
Chicken cooked in karahi sauce on a slow flame 
flavoured by fresh chopped tomatoes and ginger 
with diced onions & peppers finished with fresh 
coriander.

Desi Chicken Curry (on the bone)
North Indian Dhaba style chicken curry, 
influenced from Ambala’s famous Puran Singh ka 
dhaba. Whole chicken on the bone cooked with 
caramelised onions, tomatoes & garlic topped 
with fresh coriander & ground spices.

Goan Fish Curry
Goan food is considered incomplete with fish. 
A hot, spicy and irresistibly delicious dish made 
from tomatoes, onions, garlic, ginger and freshly 
ground spices keeping coconut milk as a base in 
which we cook the best quality tilapia. 

Saag Gosht
An Indian cuisine classic and a delightful lamb 
dish with a combination of mint, spinach and 
green chillies cooked in the chef’s specially 
prepared sauce & home ground spices.

Lamb Bhuna
Lamb Bhuna is a classic Indian recipe. Lamb 
sautéed in onions, tomatoes and a fine selection 
of Indian herbs and spices, slow-cooked for a 
flavoursome, aromatic curry.

Kashmiri Rogan Josh
An aromatic lamb dish of Persian origin, which is 
one of the signature recipes of Kashmiri cuisine. 
Consisting of braised lamb chunks cooked with 
a gravy based on shallots, yoghurt and aromatic 
spices. It’s characteristic brilliant red colour 
comes from dried Kashmiri de-seeded chillies.

Lamb Rarha Gosht
Rarha is a very unique lamb recipe as it combines 
the mutton pieces along with the mutton 
kheema. This recipe is absolutely lip smacking, 
requires lot of patience and time for the 
preparing this dish. But all the time and effort is 
really worth while, one of our house specials.

Lamb Karahi
A lovely simple spicy lamb dish from Punjab. 
A spicy dish of lamb cooked in karahi sauce 
on a slow flame, flavoured with fresh chopped 
tomatoes & ginger with diced onions & peppers 
and finally finished with fresh coriander.

King Prawn Karahi
King prawns cooked in karahi sauce on a slow 
flame flavoured by fresh chopped tomatoes and 
ginger with diced onions & peppers finished with 
fresh coriander.

Carlton Mixed Grill Masala
An assortment of our best kebabs and tikkas, 
perfect to share for two - tandoor grilled chicken 
tikka, tandoori wings, malai tikka, sheikh kebab, 
boti tikka and lamb chops cooked in house 
special masala. Perfect with selection of our 
bread basket.

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£10.95

£10.95

£10.95

£10.95

£10.95

£10.95

£10.95

£16.50

£21.95

non-vegetarian main course



Chicken Malai Handi
Famous for its mouth melting taste and texture.
It originated in the lavish Mughul times. Chicken 
braised with light spices in a rich creamy sauce.. 
A mild curry that’s sure to please all tastes.

Lamb Khara Masala (on the bone)
Prime cut baby lamb on the bone, slow cooked 
with authentic Indian spices for full flavour and 
aroma. This hearty dish is sure to please all 
tastes.

Paneer Tikka Masala
Succulent pieces of cottage cheese marinated 
in green chilli, coriander, spices and yoghurt. All 
cooked in tandoor and then tossed in to a rich 
spiced gravy.

gourmet wraps
All our wraps are served with fries & ketchup.

Chicken Tikka
Seekh Kebab 
Paneer Tikka
Falafel

£12.95

£13.50

£10.95

£9.95
£9.95
£9.95
£9.95

signature main course

did you know...
We have a Banqueting Hall

Celebrate weddings, birthdays and ALL milestones 
of your life with your family and friends in our newly 

refurbished, beautifully decorated event venue. 
With a private entrance, bar, cloak room, washing 

facilities, space for DJ, HD Screens and dance floor 
accommodating for up to 150 people!

We do delivery!
Enjoy our amazing authentic Indian cuisine in the 
comfort of your own home by ordering from our 
website www.carltonlounge.co.uk or through all 

popular food delivery outlets.

We have a famous Shisha Lounge
Our Shisha lounge next door accommodates for 

everyone with all kinds of entertainment.
You may even see a celebrity or two.



Vegetable Biryani
Mix vegetables with basmati rice cooked
on dum.

Lamb Biryani
Tender cubes of lamb with basmati rice
cooked on dum.

Egg Fried Rice
Vegetable Fried Rice
Chicken Fried Rice
Coconut Rice
Carlton Special Fried Rice
Chef’s special rice with shrimps, chicken and
fried crushed eggs.

Plain Yoghurt
Mix Veg Raita
Kachumber Salad

Steamed Basmati Rice
Jeera Rice
Pilau Rice
Tandoori Roti
Butter Roti
Tandoori Naan
Butter Naan
Garlic Naan

hyderabadi dum biryani
The blending of Mughlai & Andhra Pradesh cuisines in the kitchens of the Nizam, ruler of the historic Hyderabad 
State resulted in the creation of Hyderabadi Dum Biryani. It denotes a dish where plain basmatirice is cooked 
separately from the thick sauce. The curry and the rice are then brought together and layered, cooked on a slow two 
sided enclosed vacuum, resulting in a dish of the contrasting flavours of spiced rice and an intensely flavoured sauce 
& meat or vegetables. This separation is partly of necessity: the proportion of meat or vegetables to the rice is high 
enough to make biryani a one-dish meal served with raita.

Chicken Biryani
Tender chunks of chicken in an authentic spice 
mix with basmati rice cooked on dum.

King Prawn Biryani
Finest basmati with king prawns cooked on dum.

Vegetable Chow Mein
Szechwan Vegetable Hakka Noodles
Chicken Chow Mein
Carlton Special Noodles
Chef’s special noodles with shrimps, chicken
and fried crushed eggs.

Desi Salad (Whole Sliced)

French Fries (Chips)
Masala Chips
Add Cheese

Chilli Naan
Chilli Garlic Naan
Plain Paratha
Peshwari Naan
Cheese Naan
Kheema Naan
Bread Basket
Assortment of mini garlic naan, butter naan, 
paratha, roti

oriental rice and noodles

salads & extras

rice & breads

£9.95

£11.95

£7.50
£7.50
£8.95
£7.95
£11.95

£1.95
£2.95
£3.50

£2.95
£3.50
£3.95
£2.50
£2.50
£2.50
£2.50
£2.95

£10.95

£16.95

£8.50
£8.50
£9.50
£10.95

£3.50
£2.95
£4.95
+ £1

£2.95
£3.50
£3.50
£3.95
£3.95
£4.95
£9.95



enjoy the new carlton lounge
The term fine dining brings to mind all kinds of images, from crispy white 

table cloths to waiters in tuxedos. But in the fast paced twenty first 
century lifestyle we all lead, who needs that?

Here we aim to bring you the ultimate benefits that fine dining has to 
offer. The finest food, service and atmosphere with a laid back twist. So 
please, sit back, relax and enjoy the small pleasures that life has to offer.

our beer garden
Beer garden closes at 9pm daily. Management are not able to guarantee 
a table inside thereafter. Management are not responsible for any insects 

and leaves fallen in food or beverage in the garden.

food delivery
Enjoy our amazing authentic Indian cuisine in the comfort of your own 

home by ordering from our website www.carltonlounge.co.uk
or through all these popular outlets.

020 8205 3112
 

info@carltonlounge.co.uk | www.carltonlounge.co.uk

10% gratuity charge will be added to the bill at Carlton Lounge


