Served with salad and mint sauce.

Mixed Starter £7.50
King Prawn Butterfly £7.50
Tandoori Lamb Chops £5.25

Chicken Tikka £4.75
Tandoori Chicken £4.75
Lamb Tikka £4.75
Sheek Kebab £4.75
Chicken Pakora £4.75
Onion Bhajee £3.50

Shami Kebab £3.75
Vegetable Kebab £3.75
Fish Kebab £3.75

Meat/Veg Spring Rolls £3.25
Meat/Veg Samosa £3.25
Spicy Chicken Puri £4.75
Prawn/Mushroom Puri £4.75
Fish Tikka £5.25
Prawn Cocktail £4.75

TRADITIONAL MAIN COURSES

KORMA *

Very mild dish prepared
with garlic, ginger, cream,
coconut and yoghurt.
DHANCHAK *

Persian type curry mildly
spiced with lentils and
pineapple.

PLAIN CURRY *#*
Cooked in mild to medium
strength curry sauce to
give a distinct flavour.

BHUNA **

This dish is specially fried with
various spices to give a

real eastern taste.

DUPIAZA **
A onion based dish specially
prepared with herbs & spices.

SAMBER ***

Hot and Sweet dish cooked in
spices and other

ingredients with fresh lemon
and lentils.

ROGAN JOSH #*#**

These dishes are cooked
together with tomatoes,
onions, capsicum and herbs,
medium to hot spiced.

MADRAS #***

Prepared with a rich spicy
sauce consisting of tomato
puree and spices.

JALFRAIZEE ****
Prepared with onions,
capsicums, tomatoes, green
chillies, garlic, ginger and
coriander.

VINDALOQ *#¥*
Extremely hot, highly
flavoured with garlic, ginger,
tomato puree, lemon and
other spices.

All traditional dishes are

priced as follows:

Chicken £8.75
King Prawn £12.25
Prawn £8.75
Beef £8.75
Lamb £8.75
Prawn & Mushroom £9.00
Mushroom £8.25
Kofta £8.75
Vegetable £8.25
Egg & Mushroom  £8.75
Fish £9.00

15% DISCOUNT ON TAKE AWAYS

A truly majestic dish prepared with special basmati rice,
almonds and sultanas, lightly spiced and garnished with
omelette. Served with vegetable curry sauce.

Tandoori Special £11.90 Mushroom/Vegetable £10.40
Chicken/Lamb/Beef ~ £10.90 Prawn & Mushroom  £11.25

Kofta/Prawn £10.90 Mushroom/Vegetable £10.40
King Prawn £13.50 Egg & Mushroom £10.90

MEAT & VEGETABLE COMBO

Chicken Saag/Gobi £9.75 Gobi Gosht £9.75

Prawn & Mixed Veg.  £9.75 Aloo Gosht £9.75

Chana Gosht £9.75 Bindi Gosht £9.75
TANDOORI SPECIALITIES

Tandoori Chicken £8.75

Spring Chicken marinated in special sauce, blend of

herbs and selected spices, then barbecued on a skewer

over flaming charcoal.

Tandoori King Prawn £12.50
Marinated in special sauce, blend of herbs and selected

spices then barbecued on a skewer over flaming charcoal.
Chicken Tikka £8.75
Cubes of spring chicken lightly spiced and herbed,

barbecued on a skewer over flaming charcoal.

Lamb Tikka £8.75
Tender cubes of lamb marinated in herbs and

spices, barbecued on a skewer over flaming charcoal.

Chicken Shashlik £9.00
Marinated spring chicken, capsicum, onion, tomato, mushroom,
barbecued on a skewer over flaming charcoal.

Sheek Kebab £8.75
Lamb minced with onions, green chillies, fresh mint and
coriander with a touch of herbs and spices. Barbecued on a
skewer over a flaming charcoal.

Tandoori Lamb Chops Tikka £9.00
Lamb chops marinated in herbs and spices and barbecued on a
skewer over a flaming charcoal.

Tandoori Fish Tikka £9.00
Tender cubes of fish marinated in herbs and spices,

fried in a special Tandoori sauce.

15% DISCOUNT ON TAKE AWAYS

Tandoori Mixed £11.50
A dish comprising Tandoori Chicken, Chicken Tikka,
Sheek Kebab and Lamb Tikka.

Tandoori Salmon £12.50
Mouth-watering chunky fillets of Scottish salmon matured in a
rich, spicy marinade of dill, fennel, ginger and a trace of mustard
oil, barbecued in the tandoor. The epitome of culinary experience.

Tandoori Chicken Massalla £9.50
Cooked in a mild sauce, prepared with
Ghee, selection of spices and cream.

Tandoori King Prawn Massalla £12.75
Cooked in a mild sauce, prepared with Ghee,
selection of spices and cream.

Chicken Tikka Massalla £9.00
Chicken Tikka cooked in a mild sauce, prepared
with Ghee, selection of spices and cream.

Lamb Tikka Massalla £9.00
Lamb Tikka cooked in a mild sauce, prepared
with Ghee, selection of spices and cream.

Shahi Chicken Tikka £11.00
Chicken Tikka and minced Lamb cooked in a special sauce,
prepared with Ghee, selection of spices, herbs, egg & tomato.

Chicken/Lamb Passanda £9.00
Tender Chicken/Lamb cooked in a rich cream
sauce and selected spices.

This dish is specially prepared with traditional spices
with added special mixed pickle to give a distinctive taste.

Chicken/Lamb/Beef £9.00
King Prawn £12.75

Specially prepared with green pepper, tomato and
onion, with a touch of ginger and selection of spices.

Prepared with onions, tomatoes and selection of spices and
herbs, garnished with coriander in a medium strength sauce
giving a rich flavour.

Karahi and Balti dishes are priced as follows:

Chicken/Lamb/Beef ~ £9.00  Egg & Mushroom £9.00
King Prawn £12.75  Prawn & Mushroom  £9.25
Prawn £9.00  Mushroom/Vegetable £8.75

15% DISCOUNT ON TAKE AWAYS————————



Cubes of Paneer marinated with an abundance of
crushed raw mangoes, coriander, ground chilli and freshly
chopped mint leaves, and glazed in the tandoor.

Chunks of Scottish salmon matured in a rich, spicy
marinade of dill, fennel, ginger and a trace of mustard oil,
then roasted in the tandoor.

Jumbo king prawns marinated with mace, cardamom,
lemon juice, ginger and garlic, then cooked in the tandoor
until tender and golden bronze.

Crisp nuggets of onions, spinach, potatoes and spices
delicately coated in batter and deep fried.

A light and crispy ‘pancake style’ fried bread, embodied
with prawns cooked in delicate spices and laced with a
tangy mango mélange.

The perennial favourite of marinade and tandoor-grilled
tikka of chicken or lamb simmered in a satin-smooth,
buttery, tomato gravy made with juices of the roasted
meat and redolent of kasoori fenugreek.

Cubes of tender lamb or beef cooked in a medium-spiced
masala of spinach, coriander, mint, green chillies and bay
leaves with green cardamom, pepper and cloves.

Jumbo King Prawns cooked in a medium-spiced
masala of spinach, coriander, mint, green chillies and bay
leaves with green cardamom, pepper and cloves.

A special from Jaipur! A semi-dry dish, prepared from tender

pieces of barbecued chicken or lamb, cooked with fresh onion,

green peppers, mushrooms, fresh herbs & Indian spices.

Barbecued pieces of chicken or lamb cooked in a garlic
and chilli sauce with coriander leaves and crisp red chillies.

Minced lamb combined with peas and potatoes, cooked
with onions and tomatoes producing a semi-dry dish.
Garnished with aromatic spices and fresh coriander.

15% DISCOUNT ON TAKE AWAYS

Onion Bhajee £2.75  Aloo Spinach
Pappadum £0.70  Aloo Methi
Spiced Pappadum £0.80 Bhindy Bhajee
Mixed Raita £2.90 Brinjol Bhajee
Aloo Gobi £4.25 Aloo Chana

Cauliflower Bhajee £4.25  ChanaBhajee
Mushroom Bhajee £4.25  Tarkha Dhal
Vegetable Bhajee £4.25 Sag Paneer
Bombay Potato £4.25

Pilau/White £2.25 Keema Pilau
Vegetable/Mushroom/Egg Pilau

Specially flavoured, baked on Tandoor Wall

Nan £2.25 Garlic Nan
Peshawari Nan £2.70 Keema Nan
Stuffed Paratha £2.25 Paratha
Chapati £1.15 Puri

Served with chips and peas/beans

T-Bone

Chicken Maryland
Fried Prawns

Fried Plaice Fillet
Mushroom Omelette
Prawn Omelette
Chicken Omelette

Choice of Set Meals are available.

Please contact the restaurants for further details.

£4.25
£4.25
£4.25
£4.25
£4.25
£4.25
£4.25
£4.50

£3.50
£3.00

£2.50
£3.10
£1.90
£1.15

£13.50
£8.80
£8.50
£8.00
£7.50
£7.50
£7.50

Why not treat someone with a gift voucher to enjoy an
evening at The Hilal! Purchase in branch or apply on line.

Payments can be made via telephone using your

credit card / switch card.

15% DISCOUNT ON TAKE AWAYS

The Hilal

Restaurants

Serving Indian Cuisine since 1969

33 WALTON ROAD
STOCKTON HEATH
WARRINGTON WA4 6NJ
019258618 18
01925861919

351 STOCKPORT ROAD
TIMPERLEY, ALTRINCHAM
CHESHIRE WA15 7SP
0161 980 4090

Website: www.hilalrestaurant.co.uk

Please visit our website for information regarding Promotions,
special Buffet Days and Delivery Services for Take-Aways

Take Away Service Available
with 15% discount

Separate Function Room Available

The Hilal has established an enviable reputation for the finest
food and excellent service. Using carefully selected aromatic
spices and the finest exotic ingredients, we serve an array of
individually prepared dishes guaranteed to satisfy all tastes.




