
M e n u

We Create your taste

VEGETARIAN (Main)

64. Paneer Tikka Masala (D, N)
Cottage cheese tikka, onion, tomato gravy

65. Kadhai Paneer (D)
Cottage cheese bell-pepper onion

66. Spinach Kofta (D, N)
Creamy spinach ball tomato, onion sauce

67. Smoked Baigan Bharta (D)
Punjabi style aubergine skinless mash

68. Kathal Achari
Green jackfruit, pickled sauce

69. Artichoke Mattar
Sun choke, green peas, onion, tomato

70. Palak Paneer (D)
Cottage cheese, creamy spinach puree

71. Punjabi Chana Masala
Chickpeas, spiced onion, tomato

72. Bhindi Masala
Okra, onion, ginger, tomato

73. Vegetable Keema Masala

Meat alternative, sunflower oil

74. Jalfrazi
Mix vegetable or paneer (spiced onion, bell pepper)

75. Daal Makhani Chef Special (D)
Black Lentils, tomato puree, butter

76. Daal Double Tadka (D)
Mix four lentils, curry leaves, garlic

77. Hing Jeera Aloo
Potato, cumin seeds, onion, astofodia

78. Saag Aloo
Potato, fresh spinach

ROTI / NAAN

87. Tandoori Roti
Clay oven whole wheat bread

£2.50

88. Lachha Paratha

Whole wheat layered bread plain/mint

£3.25

89. Naan (D)
Clay oven baked plain/butter

£2.95

90. Chur Chur Naan (D)

Self rising flour layred bread

£3.50

91. Garlic Naan (D)
Oven baked garlic bread

£3.50

92. Kulcha (D)

Clay oven baked potato/ cheddar cheese /chilli/onion

£3.95

93. Keema Naan (D)
Oven baked mince lamb

£4.50

94. Peshwari Naan (D)

Ccoconut four, raisin, mango pulp

£3.95
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RICE & BIRYANI

(Biryani served with raita or curry sauce)

95. Steam Rice (GF) 

96. Pulao Rice (GF)

97. Mushroom Rice (GF)

98. Jeere or Garlic Rice (GF) 

99. Keema Rice

100. Veg Biryani (D)

Aromatic basmati rice, mix vegetable dum pukht
cooked

101. Sufiana Murgh Biryani (D)
Aromatic basmati rice, chicken, dum pukht cooked

102. Awadh Lamb Biryani (D)

Aromatic basmati rice, lamb stew, dum pukht cooked

103. Hakka Noodles

Noodles, onion, bell-pepper soya sauce

£3.50

£3.95

£3.95

£4.25

£4.95

£11.50

£12.95

£13.95

£7.95

£8.25

£8.25

£7.95

£7.95

£7.95

£7.95

ACCOMPANIMENTS

79. Bombay Aloo 

80. Aloo Gobhi

81. Mushroom Bhaji 

82. Green Salad

83. Desi Salad (onion, lemon, green chilli) 

84. Mix Raita

85. Plain Papad or Masala Papad

86. Any Chutney

THE GREYHOUND, TINSLEY GREEN, CRAWLEY

01293 889106

ALL TRADITIONAL DISHES WE SERVED ASKED WITH SERVER

PLEASE SPEAK TO YOUR SERVER REGARDING ANY ALLERGY CONCERNS. WHILST EVERY EFFORT IS MADE, WE CAN NOT GUARANTEE

THAT EACH DISH IS FREE FROM TRACES OF ALLERGENS INCLUDING PEANUTS. PLEASE NOTE ALL GAME MAY CONTAINSHOT

The Greyhound, Radford Road, Tinsley Green, Crawley, 01293 889106 (https://greyhoundtinsleygreen.co.uk/)

£5.50

£5.95

£5.95

£3.50

£2.95

£2.95

£95p

£50p



INDIAN FOOD WITH TWIST
V-VEGAN, S -SPICY, GF-GLUTEEN FREE, N-NUT CONTAIN,

D-CONTAIN DAIRY, P-PEANUT CONTAIN

RASOI BY CHEF JEET

£3.25

£6.50

£5.95

£6.95

PRE-STARTER

1. Basket of mix papad (V, GF)
Served with mint sauce, mango chutney, onion salad

2. Kurkuri bhindi (V, GF)
Crispy okra sprinkleIdndian spices spicy chilly sauce

3. Mumbai bhel (D, P)
Puffed rice, raw mango, spicy chilli jam, mint

coriander sauce

STARTER

4. Pao Bhaji cheese fonde (D)
Mince mix vegetable buttered pao with Italian cheese

5. Mumbai Vada Pao (D, P)
Spiced potato ball sandwich

£5.95

£6.50

6. Onion Bhajis
Crispy onion fritters.

7. Junglee Bhajia (GF)
Julienne mix vegetable crispy batter fry

8. Crispy Aloo (GF)
Thin slice potato crispy fried 

9. Mogo Masala (GF)
Crispy fried casava kenya mix spices

10. Masala Chips (GF)
Crispy chips kenya mix spices 

11. Veg/Lamb/Chicken Samosa (4pcs)

12. Crab Cake
Crispy soft shell handpicked crab, spicy red chutney

13. Chilli Fish
Crispy fish, onion, bell-pepper, hot-chilli, soya sauce

14. Chilli Paneer (D)
Tangy paneer, onion, bell pepeer, scallion

15. Veg Manchurianen
Vegetable dumpling infused with spices, chinese sauce

16. Wang Wang (GF)
Crispy fried chicken wings chef own special marination

17. Chilli Chicken
Tangy chicken, onion, bell pepper, scallion

TAWA KE BUNS & OUR FAVOURITE CHAT

18. Lamb Boti Masala Pao
Chunks of lamb semi dry butter buns

19. Keema Sali Pao
Baby lamb mice, peas, butter buns

20. Chicken Boti Masala Pao
Semi dry chicken, butter buns

21. Paneer Kaleji Masala pao (D)
Spicy soft cheese, butter buns

22. Jackfruit Chat (D)
Compassed jackfruit, tamarind sauce, spicy sauce

23. Samosa Chat (D)
Hand made samosa, peas mash, spicy chutney,

pomegranate

24. Dahi Puri Chat (D)
Stuffed crispy puris, spicy chutney yoghrt chutney

25. Pani Puri (D)
Potato & grean peas stuffed crispy puris mango &

astofodia water

26. Spiced Potato Lollipop (D)
Shallow fried potato cake fresh ginger, peas mash, 

date tamarind sauce, pomegranate

TANDOORI SELECTION STARTER

27. Tandoori Lamb Chop (D, GF)
Lamb chop, mix spices, mint sauce (3pcs)

28. Tadoori Chicken (D,GF)
Spiced yoghurt, vineger, chat masala, mint sauce

29. Chicken Tikka (D, GF)
Succulent chicken, spiced yoghurt, mint sauce 4 pcs

30. Chicken Boiti Kabab (D, GF)
Bonless chicken thigh, red spiced yoghurt. - 5 pcs

31. Lamb Seekh Kebab (GF)
Skewered & grilled lamb mince, green chutney - 3 pcs

32. Paneer Tikka (D)
Home made cheese stuffed pickled spice, onion, bell

pepper - 5 pcs

ENTREE (Main Course )

39. Tandoori Mix Grill (D)
Lamb chop, seekh kebab, chicken tikka, lamb tikka, 

chicken niblet

40. Tandoori King Prawn (D) (5pcs)
Succulent king prawn, yellow chilli ,stone fruit chutney

41. Tandoori Lamb Chop (D) (5pcs)
Spiced yogurt, mace, chat masala

42. Goat Curry 
India famous Champaran bihar traditional earthen ware pot 

sealed with kneaded flour slow cooked on wood fire on the 

bone baby goat

43. Hara Masala Ka Bhuna Ghost
Fresh baby chunks lamb, mint, coriander

44. Lamb Curry 
Boneless baby lamb chunks mix with Indian spices

45. Tawa Ka Rarha Meat
Boneless baby lamb chunks with spiced lamb mince

46. Lamb Karahi
Chunks of baby lamb red, green pepper masala sauce

47. Lamb Rogan Josh
Chunks of lamb Kashmiri style 

48. Nalli Nihari
Baby lamb on the bone (Chef Recommended)

49. Keema Peas
Mince lamb cooked in a mix Indian spices

50. Lamb Tawa Khurchan
Shredded lamb, onion, green pepper (Chef Special)

£10.95

£14.95

£12.50

£13.95

£13.95

£6.95

£6.50

£6.95

£7.50

£6.95

£6.95

£6.25

£6.95

£5.95

£5.95

£4.50

£8.25

£8.25

£7.95

£6.50

£6.50

£6.50

£10.95

£9.95

£7.95

£8.95

£8.95

£ 7.95

£8.95

£5.95

£6.50

33. Lamb Tikka Shashlik (D, GF)
Cube baby lamb, spiced yogurt, onion, pepper, tomato

34. Fish Tikka (D, GF)
Aromatic Punjabi spiced, lovage seeds, spicy chutney 

35. Tandoori Wings
Chef own spice marinated 8pcs

36. Tandoori King Prawn (D)
Succelent king prawn spiced yogurt, yellow chilli, 3pc

37. Halloumi Tikka Shashlik (D)
Thick slice halloumi, spiced yogurt, stone fruit 

chutney, 5pc

38. Chicken Naan Pizza (D)
Garlic Naan, Chicken tikka, masala cheese

£12.95

£9.50

£7.95

£9.95

£10.50

£10.50

£17.95

£14.95

£14.95

£12.95

£10.95

£10.95

£10.95

£10.95

£14.95

£10.95

£12.95

51. Lagan Ki Bathak (N, D)
Seared breast of duck onion, tomato, saffron

52. Chicken Currey Desi Style
Boneless chicken curry (house hold favourite)

53. Butter Chicken (N,, D)
Tandoori boneless chicken creamy tomato sauce

54. Kadhai Chicken (N, D)
Boneless chicken tikka, onion, green pepper masala 

55. Chicken Saagwala (D)
Boneless chicken, fresh spinach, coriander 

56. Methi Chicken (D)
Chicken fenugreek leaves onion tomato masala

57. Tawa Chicken Masala (D, N)
Chef Recommended

58. Chicken Jalfrezi
Julienne cooked chicken tossed with onion, pepper and 

green chilli

59. Chicken Khurchan
Shredded Chicken, onion, pepper (Chef Recommended)

60. Malabari Jhinga & Scallops Curry
Succulent tiger prawn bathed in mustard coconut curry 

leaves

61. Goan Fish Curry
Monk fish, coconut, curry leaves

62. King Prawn Jalfrezi 
Succulent fresh king prawn, onion, pepper, ginger

63. King Prawn Tawa Masala (D, N)
Chef Special (own creation)

£12.95

£9.50

£9.50

£9.95

£9.50

£9.50

£9.50

£9.95

£11.25
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