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Radhuni is a Bengali word meaning “passionate cook”. Cooking is an
art using only the best ingredients - as the name suggests we are very 
passionate about our menus, the ingredients and our service. We have 
designed a restaurant that is comfortable to help you relax and take in

this wonderful dining experience.

All food is freshly prepared, so please allow our chefs time to create 
our fabulous dishes for you.

The Radhuni also offers outside dining (the abidhas garden) which
allows you to drink and dine in an outside environment, as well as

a la carte, takeaway and delivery service. We have a separate seated
takeaway area for you to relax whilst waiting on your food.

The Radhuni is also available for private functions and parties -
please ask a member of staff for further details.

We use 100% beef, lamb and chicken, none of which is processed meats.

We are part of a group of award winning restaurants and hope
you enjoy your unique dining experience with us.

Gratuity is not included.
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A SEASON OF GIVING 
AND CELEBRATION

This December, we are proud to donate 50p for every customer to support 
the Pink Ribbon Foundation, inspiring patients with breast cancer and 
supporting those with the disease. This is a charity close to our hearts,

and we will ensure this contribution makes a meaningful impact. 
Thank you for helping us make a difference.

To accommodate the festive season, a 20% festive supplement will be 
applied to dining in, deliveries, and home dining on Christmas Day

(25th December), New Year’s Eve (31st December), and New Year’s Day 
(1st January). This charge helps us cover the additional costs of extended 
opening hours, operating and extra staffing and the unique demands of

these special days.

 Our A La Carte & Lunch Menu is available throughout December.

We are delighted to announce that our much-loved Sunday Banquet will 
resume on 11th January 2026, offering an indulgent dining experience to 

start the year in style.

Thank you for being part of our journey. Your continued support
not only allows us to serve you but also enables us to give back to the 

community. We deeply appreciate your kindness and generosity
this festive season.

Please let your server know if you have any specific allergies, intolerances or
special dietary requirements and we will always do our best to accommodate.
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SEASON’S STARTERS
The Radhuni kebabs - fresh boneless fish or meat, charcoal-grilled and served with mint sauce. 

MURGH TIKKA (CHICKEN) KEBAB D	 £9.95

SEEKH KEBAB (MINCED LAMB) D	 £9.95

LAMB KEBAB D	 £9.95

ASSORTED KEBAB SELECTION D	 £10.95
Chicken tikka, lamb tikka and vegetarian pakora.

SALMON TIKKA 	 £10.95
Finest Scottish salmon, marinated in spices, herbs and olive oil 
and cooked in the tandoor.

SAMOSA G	 £8.95
Lightly spiced minced lamb with vegetables, cooked in a crisp 
pastry, served with salad and mint sauce.

MURGH CHATT 	 £8.95
Small pieces of chicken cooked with tomatoes and cucumbers in 
a hot and spicy sour sauce.

FISH CAKE G	 £8.95
Made from a combination of cod, butter potatoes, breadcrumbs, 
paprika, spices and parsley - served with a special sauce.

QUARTER TANDOORI CHICKEN D 	 £9.95
Fresh, lean chicken marinated and spiced with fresh herbs and spices.

KING PRAWN PURI G	 £10.95
King prawns in a subtle sauce, enhanced by fresh coriander on a bed 
of puffed, fried bread and accompanied by green salad.

TIGER PRAWN ON PURI G	 £9.95
Tiger prawns in a subtle sauce, enhanced by fresh coriander on a bed
of puffed, fried bread and accompanied by green salad.

CHICKEN PURI G	 £9.95
Small pieces of chicken in a subtle sauce, enhanced by fresh coriander
on a bed of puffed, friend bread and accompanied by green salad.

CHICKEN CUTLET G	 £8.95
Chicken cooked in a lightly spiced batter served with salad and sauce.

HAGGIS PAKORA G	 £8.95
Scottish haggis with Indian spices, batter and preparation method of
Indian pakoras.

FIERY SQUID D G	 £9.95
Breaded deep-fried calamari rings fried with onions and served with
chef’s special homemade mayo!

LAMB CHOP D G	 £10.95
Lamb chops marinated in light spices, yoghurt, mustard and olive oil, 
garnished with coriander.
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SEASON’S STARTERS (VEGETARIAN)

SABZI PAKORA 	 £8.95
Deep-fried balls of gram flour, onions, mixed vegetables
and a variety of spices, served with a special sauce.

CHANA ON PURI G	 £8.95
Chickpeas cooked in fresh herbs and spices with a sweet and savoury sauce.

ALOO CHATT 	 £8.25
Small pieces of potato cooked with tomatoes and cucumbers in a hot and spicy sour sauce.

MUSHROOM PURI G	 £8.25
Sliced mushrooms in a sauce, enhanced by fresh coriander on a bed of puffed, fried bread.

GARLIC MUSHROOM D	 £9.25
Mushrooms with fresh garlic, coriander and herbs in a mild sauce.

ONION BHAJI 	 £8.95
Onion coated with ground flour, deep-fried to a crispy texture.

SHINGARA G	 £8.95
Homemade baked pastry with savory filling, such as spiced potatoes, 
onions, peas, lentils and chillis - a real taste of a Bangladeshi snack.

MIXED VEGETABLE PURI D G	 £8.95
Mixed vegetables in a subtle sauce enhanced by fresh coriander 
on a bed of puffed fried bread.

TANDOORI WINTER FLAMES
The tandoor is a bee-hive-shaped, open top, earthen oven, fired with charcoal. In it, we roast 

or bake various marinated meats, seafood, vegetables and breads, all marinated in mildly 
spiced yoghurt. They are low in calories, nutritious, delicious and easily digested. All tandoori 

dishes are served with a mint sauce.

TANDOORI MURGH D	 £16.95
Half chicken marinated in yoghurt with delicate herbs and spices, 
skewered and roasted in our clay oven.

CHICKEN OR LAMB TIKKA KEBAB D	 £16.95
Fresh, lean chicken or lamb marinated and spiced with 
herbs and spices, skewered and roasted in our clay oven.

TANDOORI RAJ CHINGREE D	 £21.95
King prawns marinated in a lemony sauce and natural yoghurt with 
an assortment of exotic spices, skewered and charcoal grilled.

CHICKEN OR LAMB SHASHLIK KEBAB D	 £17.95
Marinated and spiced with herbs and spices, skewered and roasted 
and served on a sizzling plate with grilled green peppers and onions.

THE RADHUNI ASSORTED TANDOORI D	 £21.95
Tandoori chicken, lamb tikka, chicken tikka, and seekh kebabs,
served with naan bread - a must for all tandoori connoisseurs.

LAMB CHOP D G	 £16.95
Lamb chops marinated in light spices, yoghurt, mustard and 
olive oil, garnished with coriander.

PANEER SHASHLIK D	  £15.95
Soft paneer (cheese) cubed with capsicum, onions and tomatoes 
and skewered on a fiery grill to perfection.

SALMON TIKKA	  £19.95
Finest Scottish salmon marinated in spices, herbs and olive oil cooked in a tandoor.
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SEASONAL SHOWSTOPPERS

PODINA MURGH MASSALLAM D	 £15.95
Marinated chicken tikka, charcoal grilled and cooked in a very aromatic,
medium sauce with fresh garden mint and spring onions.

CHICKEN TIKKA KHUMBI DUPIAZA D	 £15.95
A most wonderful dish consisting of charcoal grilled chicken cutlets and 
mushrooms, cooked in a medium strength sauce of onions and green peppers.

CHICKEN TIKKA MASSALLAM D N	 £16.95
Kebabs cooked in a mild flavoured sauce with fresh herbs and spices.

BUTTER CHICKEN D N	 £16.95
Succulent pieces of chicken tikka, cooked with sliced almonds, 
yoghurt, ground herbs. Mild and smooth to taste.

LAMB OR CHICKEN PASANDA D N	 £16.95
Fresh, lean lamb or chicken, specially marinated and cooked 
in a subtle, mild, creamy almond sauce.

SHAHI CHASNI D	 £15.95
Chicken kebabs cooked in a delicate sweet and sour 
sauce with a touch of fresh herbs and spices.

GARLIC CHICKEN	 £15.95
Medium strength, cooked with garlic, lentils, fresh herbs and spices,
garnished with coriander and lemon.

GREEN HERB CHICKEN	 £15.95
Medium strength tender chicken in a spicy sauce of tomatoes, 
green peppers, fresh coriander, spring onions and fresh ginger.

KARAI GOSHT OR CHICKEN 	 £15.95
Tender pieces of lamb or chicken, cooked with green peppers, green herbs 
and spices, garnished with fresh green chillies. 

METHI GOSHT OR CHICKEN	 £15.95
Lamb or chicken cooked with fenugreek, fragrant herbs and spices 
to give a delicious medium hot flavour. 

THE INDIAN RAILWAY CURRY D	 £21.95 
Tandoori cooked lamb chops, cooked in a ‘handi’, known as as a pot in English, 
cooked with chef’s special spices and spinach, medium strength dish which is
a must try dish to get a flavour of Indian street food.

SAAG GOSHT OR CHICKEN 	 £15.95
Tender pieces of lamb or chicken with fresh spinach, herbs and spices - medium.

KATHMANDU MURGH D	 £15.95
Chicken tikka kebabs, deliciously cooked with fresh garlic, ginger,
whole spring onions, cinnamon and lentils - medium hot.

MURGH MANGO D	 £15.95
Chicken tikka cooked with mango, onion, garlic, fresh coriander and mild spices, 
finished with fresh cream.

GINGER MURGH D	 £15.95
A fairly hot chicken kebab dish, cooked in a ginger sauce with lots of coriander.

CHICKEN TIKKA JAIPURI D	 £16.95 
Charcoal chicken cooked with tomato ketchup, fresh herbs and spices in a fairly
hot sauce, garnished with green peppers, mushrooms, onions and green chillies.
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CHICKEN JALFREZI 	 £16.95 
A most popular dish, cooked with fresh herbs and spices in a fairly hot sauce. 
Garnished with fried green pepper, diced onions and green chillies.

LAMB JALFREZI 	 £16.95 
A most popular dish, cooked with fresh herbs and spices in a fairly hot sauce.
Garnished with fried green pepper, diced onions and green chillies.

GARLIC CHILLI CHICKEN D	 £15.95
Chicken kebab cooked with fried green chillies, garlic and a variety of herbs 
and spices - medium hot.

ALOO GOSHT 	 £15.95
Tender pieces of lamb cooked with potato cubes and freshly ground herbs
and spices, garnished with green chilli-medium hot.

CHICKEN BADSHAHI D	 £15.95
Slices of tandoori chicken cooked with spring onions, green peppers and half
cut tomatoes in a delicate-tasting sauce.

CHICKEN CHILLI MASSALLAM 	 £15.95
Cooked in a mild flavoured sauce with fresh herbs, spices and green chillies.

MILLY JILLY 	 £16.95
Chicken and lamb mixed with tomato base cooked in a bhuna style sauce!
Love chicken and lamb? A must try!

LAMB REZALA D	 £16.95
Lamb in grated onion, garlic, ginger and delicate spices. Finally cooked with
whole green chillies and a touch of fresh yoghurt. Garnished with coriander
leaves and butter fried sliced onion. Very, very special medium hot dish.

ASHOK’S SPECIAL MIX CURRY 	 £21.95
Chicken, lamb and prawns mixed together with chef’s secret spices with onions
and pepper and crushed fresh tomatoes with a touch of Worcestershire sauce.

KEEMA CHILLI MASALA D	 £16.95 
A mouth-watering dish consisting of minced lamb, chopped potatoes, green peas, 
fresh green chillies cooked in a medium spiced sauce.

SHATKORA LAMB 	 £15.95 
Tender pieces of lamb cooked in medium spiced sauce with rinds of special, 
Bangladeshi citric fruit with herbs and coriander - medium.

CHICKEN TIKKA JALFREZI D	 £16.95 
A popular dish cooked with fresh herbs and spices in a fairly hot, savoury sauce,
with green peppers, onions and green chillies.

KHALA GOOST 	 £21.95 
A dry soft lamb dish cooked on our “Tawa”, slow cooked with medium spices with
onions and peppers and tomatoes garnished with coriander and black pepper.
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WINTER COMFORT CLASSICS
Fresh, lean chicken or lamb, prawns or king prawns, served with a classic range of curry sauces.

CHICKEN 	 £15.95

LAMB 	 £16.95

TIGER PRAWN 	 £17.95

KING PRAWN 	 £21.95

CHICKEN TIKKA D	 £15.25

BEEF	 £19.95

BADAMI KORMA D N
A mild, delicate sauce of natural yoghurt, cream, almonds, coconut, fresh herbs and spices.

KASHMIRI D N
A mild sauce prepared with fresh lychees in exotic tropical spices.

MALAYAN D N
A mild, delicate dish prepared with almonds, coconut, pineapple, fruit juices 
and cream to create a beautifully balanced flavour. 

BHUNA
Medium strength traditional dish, garnished with onions, herbs, tomatoes and selected spices.

JHAL BHUNA
A fairly hot, traditional dish garnished with onions, herbs, tomatoes and selected spices.

DUPIAZA
Medium strength dish of cubed onions and green pepper producing a very distinctive taste.

ROGAN JOSH
Fairly hot dish prepared with pimento, garlic, fresh coriander and spices, with spicy fried 
tomatoes.

PATHIA
A very tasty, sweet, sour and hot dish prepared with garlic, onions and spices, 
garnished with spicy fried tomatoes.

DHANSAK
A rare combination of herbs and spices prepared with lentils fairly hot.

MADRAS
A very popular dish derived from the southern part of India, prepared with garlic, chilli and 
lemon juice.

VINDALOO
A hot, moist classic curry to make your palate dance.

CEYLON N 
A rich combination of delicate tasting sauce, consisting of coconut, spices and fresh herbs.
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BEEF BENGAL D

Exquisitely tender cuts of prime beef, delicately simmered in a velvety,
medium-spiced Bengali sauce. Finished with sweet peppers, spring onions,
and a bouquet of fresh herbs, this regional classic is elegantly presented in

a traditional karahi for a touch of rustic sophistication.

21

•   •   •   •   •

BEEF SHATKORA
Finely prepared beef, gently braised with the aromatic rind of Shatkora -
a rare and prized citrus native to Bangladesh. Enriched with handpicked 

herbs and fresh coriander, this distinctive dish offers an alluring harmony 
of bold and fragrant flavours.

21

•   •   •   •   •

BEEF KARAHI
An opulent take on a celebrated favourite. Succulent beef, pan-seared and

slow-cooked with a vibrant blend of fresh herbs, crushed spices, sweet 
peppers, onions, and green chillies. A deeply flavoursome and beautifully 

layered dish, served in traditional karahi style.

21

•   •   •   •   •

OLD DHAKA-STYLE BEEF TEHARI D

An aristocratic jewel of Bangladeshi cuisine. Aromatic basmati rice, 
delicately perfumed with whole spices, envelops rich, slow-braised beef in 
this timeless preparation from Old Dhaka. Elevated by the gentle heat of 

green chillies, this refined Tehari evokes both nostalgia and elegance
in every mouthful.

26

Indulge in our most exquisite offerings - crafted with seasonal delicacies, 
heritage recipes, and luxurious ingredients, designed to elevate our 

timeless Indian flavours.

Our premium selections invite you to explore the most refined expressions 
of Indian cuisine - where tradition meets innovation, and every detail 

is thoughtfully elevated. Each dish in this curated collection showcases 
rare ingredients, intricate techniques, and regional inspirations that pay 

homage to India’s rich culinary heritage.

From opulent mains infused with aromatic spices to exquisite 
enhancements that complement your meal, these offerings are designed

to enrich your dining experience with depth, indulgence, and artistry. 
Perfect for those seeking something exceptional, beyond the ordinary.

PREMIUM BEEF
SELECTIONS
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SEAFOOD SELECTION
We use finest quality fish. Some of the fish may contain bones.

KING PRAWN TIKKA MASSALLAM D N	 £21.95
Kebabs cooked in a mild flavoured sauce with fresh herbs and spices.

ROGAN FISH 	 £17.95
Prepared with pimento, garlic, fresh coriander and spices, 
garnished with spicy fried tomatoes.

FISH JALFREZI	 £17.95
Traditional fish cooked with chilli and green pepper, garnished with spring
onions, herbs and garlic - fairly hot.

GOAN FISH D N	 £17.95 
A traditional Bangladeshi fish steak cooked in a aromatic bhuna spice with a
touch of coconut powder and cream with green chillies.

SAAG TIGER PRAWN 	 £17.95
Prawn cooked with spinach, herbs and spices - medium.

GARLIC FISH 	 £17.95
Prepared with a generous helping of sliced garlic, lentils, fresh herbs and spices, 
and garnished with coriander and lemon - medium.

KING PRAWN JALFREZI 	 £21.95
A most popular dish cooked with fresh herbs and spices in a fairly hot sauce, 
garnished with fried green pepper, diced onions and green chillies.

BALTI DISHES
A wonderful combination of fresh herbs, garlic and onions, cooked in a medium

sauce with our chef’s own special recipe.

CHICKEN TIKKA  D	 £16.95

LAMB TIKKA  D	 £17.95

PRAWN 	 £16.95

KING PRAWN 	 £21.95

BIRYANI
Grand festive dishes prepared from Basmati rice, chicken, lamb, king prawns, cooked in Ghee 

(clarified butter) with delicate herbs and spices, served with a mixed vegetable curry sauce.

CHICKEN 	 £16.95

LAMB	 £17.95

KING PRAWN 	 £21.95

CHICKEN TIKKA D	 £17.95

LAMB TIKKA D	 £17.95

SABZI / VEGETABLE 	 £14.95

PRAWN 	 £17.95
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HYDERBADI BIRYANI
Layered Basmati rice and sauce cooked together in a clay pot with chicken or lamb and 

flavoured saffron and mild oriental spices, garnished with mint leaves and comes with Raita.

CHICKEN TIKKA D	 £19.95

LAMB D	 £21.95

SEASON’S VEGETARIAN SPECIALS

SABZI JALFREZI 	 £13.95
Mixed vegetables cooked in a blend of fresh ingredients in a medium
hot savoury sauce.

SABZI SAMBAR 	 £13.95
A hot, rich gathering of mixed vegetables prepared together with lentils.

SABZI KORMA D N	 £13.95
Mixed vegetables prepared in a rich, delicate, mild sauce of almonds
and coconut.

ALOO BINDHI 	 £13.95
Potatoes cooked in fresh okra, herbs and spices.

SAAG PANEER D	 £13.95
Fresh spinach combined in a delicate tasting surprise, with homemade
cottage cheese.

CHANA MASSALLAM 	 £13.95
Chana with lentils, eggs, spring onions, fresh coriander, herbs and spices.

SABZI ROGAN JOSH 	 £13.95
Medium hot dish prepared with garlic, fresh coriander and spices, 
garnished with spicy fried tomatoes.

SABZI MALAYAN D N	 £13.95
A mild, delicate dish prepared with almonds, coconut, pineapple, fruit juices 
and cream to create a beautifully balanced flavour.

MUSHROOM DUPIAZA 	 £13.95
Medium strength dish of cubed onions and green peppers with a very
distinct taste.

PANIR CHILLI MASSALLAM D	 £13.95
Homemade cottage cheese cooked in mild flavoured sauce with fresh herbs, 
spices and chillies.

MUSHROOM KORMA D N	 £13.95
Mixed vegetables prepared in a rich, delicate, mild sauce of almonds
and coconuts.

SABZI DHANSAK 	 £13.95
A rare combination of herbs and spices prepared with lentils - fairly hot.

ACHARI BAINGAN 	 £13.95
Aubergine cooked in tantalising spiced garnish with green chillies and coriander.
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EUROPEAN/CHILDRENS DISHES

CHICKEN NUGGETS AND CHIPS 	 £13.95

OMELETTE AND CHIPS 	 £13.95

CHICKEN TIKKA AND CHIPS D	 £13.95

FISH CAKE AND CHIPS G	 £13.95

CHICKEN CUTLET AND CHIPS G 	 £13.95

SIRLOIN STEAK AND CHIPS	 £26.95 

ELVES SIDE FAVOURITES

SAAG ALOO 	 £10.95
Spinach with spiced potatoes.

GARLIC MUSHROOM D	 £10.95
Fresh mushroom with fresh garlic, spring onion, fresh herbs and spices.

CAULIFLOWER BHAJI 	 £10.95
Spiced cauliflower.

BRINJAL BHUNA 	 £10.95
Aubergine.

MUGHLAI SAAG 	 £10.95
Spinach.

MIXED VEGETABLE BHAJI 	 £10.95
Dry, mixed vegetables.

MUSHROOM BHAJI 	 £10.95
Mushroom with fresh herbs and spices.

ALOO GOBI MASSALLAM 	 £10.95
Spiced potato and cauliflower.

ALOO MATER 	 £10.95
Peas with potatoes.

BOMBAY ALOO 	 £10.95
Lightly spiced potatoes

TARKA DAAL D	 £10.95
Stewed lentils and split peas.

BHANDI 	 £10.95
Spiced okra.

SAAG PANEER D	 £10.95
Fresh spinach combined in a delicate tasting surprise with
homemade cottage cheese.

CHIPS 	 £5.95
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YULETIDE RICE

BOILED 	 £5.95
Boiled basmati rice.

PILAU D	 £6.25
Saffron basmati rice.

SPECIAL D	 £6.75
Basmati rice stir-fried with eggs and peas.

SABZI PILAU D	 £6.75
Basmati rice stir fried with saffron and mixed vegetables.

MUSHROOM PILAU  D	 £6.75
Basmati rice fried with mushrooms.

GHEE BATT D	  £6.75
Basmati rice fried in clarified butter with onions.

KEEMA D	 £6.75
Basmati rice fried with spiced minced lamb and onion.

COCONUT N	 £6.75
Basmati rice fried with coconut and onions.

WARM NAAN

NAN D G	 £5.95
Leavened bread baked in our clay oven.

PESHWARI NAN D G N	 £6.75
Leavened bread stuffed with ground almonds and sultanas.

KEEMA NAN D G	 £6.75
Leavened bread stuffed with spiced minced meat.

GARLIC NAN D G	 £6.75
Leavened bread coated with fresh garlic and coriander.

PARATHA D G	 £5.95
Fried layered whole wheat bread.

TANDOORI ROTI G	 £5.25
Unleavened wholemeal bread baked in our clay oven.

CHAPATI G	 £2.95
Thin unleavened wholemeal wheat bread.
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ACCOMPANIMENTS

RAITA

CUCUMBER RAITA D	 £3.95

ONION RAITA D	 £3.95

MIXED SPICY ONION D	 £2.25

POPPADOMS

PLAIN POPPADOM 	 £1.25

CHUTNEYS

MANGO CHUTNEY 	 £1.55

ONION SALAD 	 £1.55

MIXED PICKLE CHUTNEY 	 £1.55

MINT AND YOGHURT SAUCE D	 £1.55
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Kindly note that a 20% festive supplement will be added on
Christmas Day, December 31st, and January 1st to help cover

the additional costs of opening during the festive period.

We greatly appreciate your understanding and support.
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