Invitation to Dine

Starters

All starter served with mixed salad & chutney

Panch Mishali ................................................. for 2 £8.90
for 4 persons £16.00
A selection of: Chicken Tikka, Lamb Tikka,
Chicken Cake, Sheek Kebab & Lall Mass

Onion Bhajee ....................................................... £3.20
Finely chopped onions, special herbs fried with lentils

Samosa ................................................................. £3.20
Triangular shaped pastry, stuffed with mildly spiced vegetables or
minced lamb

Sheek Kebab ........................................................ £3.50
Tender minced lamb, seasoned with onions, herbs and a touch of
ground spices, roasted in a tandoor

Chicken / Lamb Tikka .......................................... £3.50
Succulent pieces of chicken or lamb marinated in herbs and spices, then
roasted in a tandoori

Tandoori Chicken ................................................ £3.50
Quarter pieces of chicken marinated in fresh herbs and spices,
then roasted in a tandoori

Prawn Bhuna on Puree ........................................ £3.50
Prawn, gently spiced with garlic, ginger and onions served with
a fried puffy bread (King prawns £2 extra)

Chicken Cake ....................................................... £3.50
Minced chicken sauteed with delicate and aromatic spices,
coated in breadcrumbs then deep fried

Bilathi Mirchi ........................................................ £4.50
Pepper stuffed with mild spiced chicken, vegetables or minced lamb

Chicken or Aloo Chaat ......................................... £3.50
Diced chicken or potato cooked with special chat massala, finely
chopped cucumber & fresh ground spices,
served with a fried puffy bread

King Prawn Butterfly ........................................... £4.90
King sized prawns dipped in eggs and breadcrumbs then
deep fried with butter

Salmon Tikka ....................................................... £3.90
Salmon fillets marinated with a special homemade sauce,
grilled in a tandoori

Duck Tikka ............................................................ £4.50
Tender duck marinated with delicate herbs and spices then
barbecued in tandoor

Lamb Chops ......................................................... £6.50
Tender lamb chops marinated over night in garlic, ginger,
green chillies, lite spices & herbs then roasted in the tandoori
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Tandoori
Specialities

All tandoori dishes are served with mix salad & mint sauce

Tandoori King Prawn ......................................... £12.50
King sized prawns marinated in herbs and spices, then
grilled in a tandoori

Tandoori Chicken ................................................ £7.90
Tender half chicken marinated in natural yoghurt with fresh herbs &
spices then roasted in a tandoori

Chicken / Lamb Tikka .......................................... £7.50
Diced pieces of spring chicken or lamb, marinated & mild spiced,
then grilled in a tandoori

Lamb Chops ....................................................... £11.90
Lamb chops marinated over night in garlic, ginger & yoghurt then
roasted in the tandoori

Shaslick ................................................................ £8.50
Tender diced chicken or lamb, marinated in mild herbs and spices,
then grilled in a tandoori with tomatoes, onions & green peppers

Tandoori Duck .................................................... £10.50
Succulent pieces of duck marinated with delicate herbs and spices,
grilled in a tandoori then fried with onions and green peppers

Panch Mishali ....................................................... £9.50
Consists of tandoori chicken, chicken tikka, lamb tikka,
Duck tikka and sheek kebab, Served with naan

Balti Dishes

Cooked with fresh blended spices, fresh tomatoes, green peppers,
onions and flavoured with green herbs

Balti Chicken / Lamb ............................................ £8.50
Balti Prawn ........................................................... £8.50
Balti King Prawn ................................................ £12.50
Balti Chicken Tikka Massala mild ......................... £9.50
Balti Special Rogan Chicken tikka & lamb tikka .............. £9.50
Voujon Special Balti .......................................... £12.50

Chicken tikka, lamb tikka & king prawns

Balti Chicken Jalfrezi ........................................... £8.50
Balti Lamb Jalfrezi ............................................... £8.50
Balti Duck Tikka ................................................. £12.50
Balti Lamb Chops .............................................. £12.50
Balti Vegetable ..................................................... £6.50
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Chef Signature Dishes
Voujon Mixed Massala ...................................... £12.50
A mixture of barbecued chicken, lamb and king prawns in
a special exotic mild sauce with fresh cream and butter

Shahee King Prawn Bhuna ............................... £13.95
Whole grilled king prawn cooked with garlic, tomatoes, onions &
fresh ground spices, deliciously medium dry with a thick sauce

Chicken Nawabi ................................................. £12.50
Succulent pieces of chicken marinated in herbs & spices with
mushrooms, onions, tomatoes & coated with brandy. A stunning
combination of flavours for a dish that will grace any table

Darjeeling Delight ................................................ £9.50
Chicken or lamb cooked with ringed onions, green peppers, tomatoes
& fresh coriander, in exotic spices which create a unique taste & flavour

Voujon Special Rogan ......................................... £9.50
Barbecued chicken and lamb cooked with medium spices, garnished
with a thick sauce consisting of tomatoes, onions and fresh peppers

Tikka Massala ....................................................... £8.50
A merger of British tastes & Indian influence culminating in this
staggeringly popular & delicious curry reinvented by Voujon for the
modern, healthier & tastier. Available with chicken, lamb
(King prawns for an additional cost £4)

Tikka Garlic .......................................................... £8.50
Barbecued chicken or lamb cooked with fresh garlic in a special
medium spicy sauce

Muktaj ................................................................... £8.50
Barbecued chicken or lamb cooked with fresh garlic and ginger in
a special medium spicy sauce

Garlic Chilli Chicken ............................................ £8.50
A hot & spicy dish with black pepper, garlic and fresh green chillies

Lucknowi Keema ................................................. £8.50
An aromatic curry of minced lamb slow cooked in richly spiced
tomatoes with fresh coriander and green chillies

Karahi ................................................................... £8.50
Barbecued chicken or lamb cooked with stir fried onions,
green peppers and tomatoes, medium hot, served on karahi

Muglai Passanda ................................................. £8.50
Barbecued chicken or lamb flavoured in mild spices and garnished
with almonds, butter, cream and red wine

Makhani ................................................................ £8.50
Barbecued chicken or lamb flavoured in mild spices & garnished
with almonds, butter & cream

Tikka Jalfrezi ........................................................ £8.50
Barbecued chicken or lamb pieces cooked with fresh peppers,
onions & green chillies to give a slightly hot mouth watering taste

Lamb Chops Nihari ............................................ £12.90
Tender lamb chops tossed with garlic, ginger, green chillies,
chick peas and seasoned with fresh green herbs
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Traditional Indian
Home Cooking
The following dishes can be cooked with a choice of

Chicken, Lamb or Prawns

( Duck or King Prawns additional £4.00 to the listed price)

Kurma ................................................................... £7.50
From the ancient Moghul traditions, a rich mild, creamy &
delicately spiced recipe

Jalfrezi .................................................................. £7.50
Cooked with fresh peppers, onions and green chillies to give a
slightly hot mouth watering taste

Rogan Josh .......................................................... £7.50
Cooked with medium spices, garnished with a thick sauce
consisting of tomatoes, onions and fresh peppers

Mirchi Massala ..................................................... £7.50
Cooked in a fairly hot sauce with fresh tomatoes, onions,
green chillies & coriander

Bhuna ................................................................... £7.50
Cooked with fresh tomatoes, onions & fresh ground spices,
deliciously medium dry

Chennai ................................................................ £7.50
A modern day name of Madras from where this wonderful thick
spicy sauce originated

Vindaloo A very popular traditional hot and spicy dish .......... £7.50
Pathia .................................................................... £7.50
Cooked in a sweet, sour & hot sauce with fresh tomatoes & lemon juice

Dhansak Cooked with lentils in sweet & sour, hot sauce ......... £7.50
Sagwala ................................................................ £7.50
Cooked in a medium sauce with fresh spinach and a touch of garlic

Jull Cooked in a medium sauce with onion .......................... £7.50

Tawa Dishes

Crushed mustard seeds, dried red chillies, ginger, bay leaves,
cardamom pods and fresh coriander feature in the dishes we present.
The style is very mush down to earth, with herbs and spices allow to
dominate each dish. Whilst the chilli heat equates to a medium strength,
the flavours herein are gastronomically explosive

Voujon Mixed Tawa Chicken, lamb & king prawns ......... £13.50
Chicken / Lamb / Prawn Tawa ............................. £9.50
King Prawn Tawa ............................................... £13.50
Duck Tawa .......................................................... £12.50
Salmon Tawa ...................................................... £10.50
Vegetable Tawa .................................................... £6.90
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Biryani Dishes

These dishes are prepared from the finest Basmati Saffron Rice with
almonds, sultanas, garnished with tomatoes and other ingredients.
Served with boiled egg and medium vegetable curry

Voujon Special Biryani ......................................... £12.50
Chicken tikka, lamb tikka & king prawns

Chicken / Lamb / Prawn Biryani ......................... £8.50
King Prawn Biryani .............................................£12.90
Chicken or Lamb Tikka Biryani ........................... £9.50
Chicken & Mushroom Biryani ............................. £9.50
Vegetable Biryani (No omelette) ................................ £7.50

Vegetarian Selections
The following dishes can be cooked as main course for
an additional £3.50 to the listed price

Chilli Paneer ......................................................... £3.50
Indian cottage cheese lightly fried with chilli and coriander

Sambhar A favourite South Indian dish of vegetable with lentils £3.50
Bhuna Massala .................................................... £3.50

Mixed vegetable cooked in a rich creamy massala sauce

Bhindi Bhaji .......................................................... £3.50
Okra (Ladies Finger) moistly cooked with onions, spices and herbs

Brinjal Bhaji .......................................................... £3.50
Fresh Aubergine moistly cooked with onions, spices and herbs

Garlic .................................................................... £3.50
Mixed vegetable cooked with ground spices and fresh garlic, medium hot

Chana Massala ..................................................... £3.50
Chick peas cooked with onions, tomatoes and lightly spiced

Chatri .................................................................... £3.50
Fresh mushroom moistly cooked with spices, herbs and garlic

Aloo Gobi Bhuna .................................................. £3.50
Fresh cauliflower and potatoes cooked with medium spices

Mumbai Aloo Baked potatoes, lightly spiced .................... £3.50
Tarke Daal Spiced lentils cooked with fried garlic ................ £3.50
Palak Sag Fresh spinach cooked with onions & fresh garlic ..... £3.50
Jull Mixed vegetable cooked in a medium sauce ..................... £3.50
Sag Aloo Spinach with potatoes lightly spiced .................... £3.50
Sag or Matar Paneer ............................................ £3.50

Spinach or peas cooked with Indian cottage cheese

Cauliflower Bhajee .............................................. £3.50
Cauliflower cooked with onions, tomatoes and medium spices
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Rice & Bread

Sadey Chawal Plain boiled long grain rice ................... £2.20
Pilau Chawal Plain baked basmati rice ........................ £2.40
Chatri Rice Basmati rice cooked with mushrooms ........... £2.80
Special Fried Rice Cooked with egg, peas and onions .... £2.80
Voujon Special Rice .......................................... £3.20
Basmati rice cooked with mixed seasoned vegetables,
dressed with tomatoes & cucumber

Plain Naan Bread .............................................. £2.20
Keema Nan Stuffed with minced meat ......................... £2.60
Preshwari Nan Stuffed with almonds and sultanas ......... £2.60
Garlic Nan Stuffed with garlic and coriander ................... £2.60
Garlic & Cheese Nan ........................................ £2.90
Chapati Thin baked bread ......................................... £1.50
Plain Paratha Thick fried bread in butter ...................... £2.20
Stuffed Paratha Stuffed with lightly spiced vegetables .... £2.80
Papadom (Plain) ................................................... £0.70
Spiced Papadom .............................................. £0.80
Onion Salad / Amtith / Mint Sauce /
Lime Pickle / Mango Chutney .................... each £0.50

Set Meals
For Two Persons £29.90
2 Papadoms and Pickles

Starter: Chicken Cake, Onion Bhaji
Main Courses: Chicken Tikka Massala, Lamb Sagwala
Side Dishes: Mumbai Aloo
Rice & Bread: 2 Pilau Rice, 1 Nan Bread

For Four Persons £59.90
4 Papadom and Pickles
Starter: Chicken Cake, Onion Bhaji,
Meat Samosa, Sheekh Kebab

Main Courses: Chicken Tikka Jalfrezi, Chicken Korma,
King Prawn Sagwala, Lamb Biryani

Side Dishes: Mumbai Aloo, Sag Bhajee
Rice & Bread: 2 Pillau Rice, 1 Mushroom Rice
1 Garlic Nan, 1 Plain Nan

