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BOMBAY ALOO Spiced potatoes medium hot  £3.95 - 17oml | - 250ml| BOTTLE Pint /2 Pint e \ :3’ y c,.g‘.g g \ L 4 c{é}g \ ‘31 / -
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R C E 8( S U NDRI ES An award-winning wine from one of New BIRRA MORETTI 330m| £3.95 '
Zealand's top wineries. With a pale straw colour CORONA 330ml £3.95
BOILED RICE £3.50  CHAPATI and vibrant aromas of gooseberry, passionfruit, GUINNESS 440ml CAN £3.95
PULAO RICE (Basmati) £3.95 TANDOORI ROTI and lime, it delivers a fresh, crisp, and well- HIENEKEN 0.0° | £3'95
FRIED RICE £3.95 CHIPS balanced taste (12.5%) :0% 330m .
PESHWARI RICE NEW £3.95 MASSALA CHIPS NEW BAREFOOT BUTTERY LTS5 RIssIn] £5.50
Ccoconut, almond and raisins GREEN SALAD CHARDONNAY £17.95 KOPPARBERG 500mi £5.50
MUSHROOM FRIED RICE  £3.95 ERIED MUSHROOMS (California, USA) .
GARLIC FRIED RICE £3.95 RAITHA - ONION Creamy and vibrant, bursting with pineapple APERITIF
aromas and layers of toasty oak with a smooth
EGG FRIED RICE £3.95 MANGO CHUTNEY vanilla finish (é%) / MARTINI DRY £3.30 Restaurant
CHILLI & CORIANDER RICE £3.95  |\jXED PICKLE CHABLIS 2295 CINZANO BIANCO £3.30
TITASH TRIO RICE £4.25 95
K Chilli & Chicken Tikk Renowned the world over crisp, firm dry white AMARETTO 25
eema, Lhilll & Lhicken 1ikka ' SERVING FOOD EXCELLENCE SINCE 1987
wine. French Burgundy (12%) DISARONNO £3.30
e BAREFOOT MERLOT £17.95
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NAN £3.50 GARLIC NAN Packed with tempting flavours of blackberry, GORDON'S GIN £3.30
) raspberry and chocolate, with a silky smooth RDON'S PINK GIN £
KEEMA NAN £3.95 CHEESE NAN finish (135%) SI(E)LLSOWHISKY G £2-2g
PESHWARI NAN £3.95 TITASH TRIO NAN TRIVENTO RESERVE . MULTI AWARD WINNING
CORIANDER NAN £3.95  Keema, Chilli & Chicken Tikka MALBEC (Argentina) £18.95 JAMESONS £3.30 INDIAN RESTAURANT
UPGRADE YOUR NAN - £0.75 PER TOPPING Arich,fullbodied red with vibrant flavours ot~ COURVOISIER VS COGNAC £3.30
Cheese / Garlic / Coriander / Chilli / Spinach / Keema plum and raspberry, complemented by elegant CAPTAIN MORGAN RUM £3.30 ENGLISH ENGLISH BRITISH
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CHILDREN'S MENU ZINFANDEL ROSE £16.95 SMIRNOFF VODKA £3.30 . 12 s
(California, USA) BACARDI £3.30 CUSTOMER DINING WEST MIDLANDS
CHICKEN NUGGETS AND CHIPS £8.95 This White Zinfandel features flavours of jammy MALIBU £3.30 EXPERIENCE EXPERIENCE CURRY. CHAMPION
CHICKEN TIKKA MASSALA WITH BOILED RICE £8.95 strawberry and itrus aromatics, Fresh, juicy SAMBUCA £3.30
CHICKEN KORMA WITH BOILED RICE  £8.95 red fru¢ on .thle palate lends the wine a crisp, ARCHERS £3.30 CURRY % CURRY % CURRY
. refreshing finish (8%) AWARDS AWARDS AWARDS
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finish (9%) Large Medium
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COKE £2.95
All King Prawn Dishes , Signature Dishes and Titash .Specialities: £2.95 extra PROSECCO £16.95  DIET COKE £2.05 WWW-T'TAS HR ESTAU RA NT.U K
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ACCOMPANIMENTS

PAPADOMS £1.30
Thin wafer of pea flour served with a variety of Titash's signature chutneys

APPETISERS

CHICKEN TIKKA £4.95

Succulent pieces of juicy chicken slow cooked
in a traditional clay oven, marinated in a blend of
special herbs and spices

TANDOORI CHICKEN £4.95

Quarter chicken on the bone slow cooked in a
traditional clay oven, marinated in a blend of
special herbs and spices

LAMB CHOPS £5.50

Slow - roasted tender lamb chops elevated with a
blend of special herbs and spices

SHEESH KEBAB £4.50

Traditional minced lamb sheesh kebabs,
seasoned in a variety of chefs special spices,
fresh coriander - slow cooked in a traditional
clay oven

TITASH TANDOORI MIXED £5.50

Avvariety of the finest selection of
kebabs, Chicken Tikka, Hariyali Tikka and
Sheesh Kebab

FISH TIKKA £4.95

Delicately spiced Bangladeshi catfish fillet
crusted in pounded spices and cooked to
perfection on a griddle

JHINGA CHILLI NEW £4.95
EXCLUSIVE (SPICY)

Succulent prawns cooked on high-heat, tossed in
a bold, aromatic sauce with fresh green chillies

RUBBAN KEBAB £5.50
EXCLUSIVE (SPICY)

Ground lamb mixed in a combination of exotic
herbs and spices, south Indian red hot chillis,
onions, fresh coriander. Patties cooked to
perfection on a griddle

CHICKEN MARYAM £5.50

EXCLUSIVE

Chapati filled wrap in a chicken mince, red
onions, garlic, ginger and chefs special herbs

GHOST NAGA TIKKA £4.50
EXCLUSIVE (SPICY)

Juicy chargrilled chicken tikka tossed in Naga
CHICKEN PAKORA £4.95
Crispy, golden-fried chicken fritters,

perfect for dipping

PRAWN TEMPURA NEW £5.50

Crispy, golden-battered prawns, perfectly fried to
a light crunch

NARGIS KEBAB £5.50

Aboiled egg coated in spiced mince
lamb, cooked in a clay oven, served with
an omelette on top

NANI KEBAB NEW
EXCLUSIVE £5.25

Succulent minced lamb, infused with a blend of
aromatic spices, expertly crafted into a tender
Kebab, wrapped in a chilli and coriander naan.
This unique and indulgent starter is a must-try,
available exclusively at Titash

MUSHROOM 65 V NEW £4.95
EXCLUSIVE

Crispy, golden-battered mushrooms, fried to
perfection and tossed in a flavorful dry sauce
with green peppers, red peppers, and onions.
A delicious combination of crunch and spice,
exclusively only available at Titash

CHEESY SHEESH NEW £4.50
Delicious grilled lamb sheesh kebabs with a
cheesy twist

TITASH TRIO PURI £5.50
EXCLUSIVE

Succulent pieces of juicy chicken tikka, minced
lamb, green chillies cooked in a slightly hot
sauce, served on a Puri

CHICKEN TIKKA PURI £4.95

CHICKEN CHAAT PURI £4.95
Cooked in a slightly hot sweet and sour sauce

ONION BHAAIJI V £4.25

A classic, mixture of finely sliced onions, fresh
coriander smothered in a simple fragrantly
spiced batter and fried to crispy perfection

CHILLI PANEER V £4.95
Cubed paneer, tossed in a sweet, spicy dry sauce
with peppers, onions and chillies

VEG OR MEAT SAMOSAV  £4.25

Triangular filled pastry with potato, peas and
spices or mince meat

SIGNATURE DISHES

The Titash signature dishes are a unique presentation of dishes you will not find in any other
restaurant, these recipes and cooking techniques have been skilfully created by our chef’s.
We are sure you will enjoy them as much as we have enjoyed creating them for you

DESI CHICKEN £13.95
Hot spicy dish cooked with South Indian red chillies, chopped fresh green
chillies, capsicum, garlic, tomatoes, fresh coriander - cooked in chef's special
desi sauce - a must have dish
RAILWAY LAMB £13.95
Spicy lamb curry, so named as it was once cooked by the chefs working on the Indian
railways in the 1900's. The dish has a distinctive aroma from the flavours of garlic,
ginger, Kashmiri chilli, coriander seeds, potato and coconut milk - Slightly hot
CHICKEN 420 NEW £13.95
Atrue delight for lovers of ginger, prepared with Kashmiri chilli, green chillies and a
fragrant blend of traditional herbs and spices
Atypical Indian curry and staple in many homes across India
KEEMA PEAS KALIAN £13.95
A slightly hot, dry dish cooked in mince meat, fresh garden green peas, garlic, ginger,
fenugreek and kalonji - Slightly hot
CHICKEN TIKKA MASSALLA £13.95
MILD - Marinated pieces of Chicken cooked in special butter sauce & decorated with cream

SOUTH INDIAN GARLIC CHILLI CHICKEN £13.95
Chicken cooked in fiery South Indian chilli sauce, peppers and traditional
South Indian herbs & spices - Slightly hot
BUTTER CHICKEN £13.95
MILD - Chicken tikka cooked in a smooth butter gravy and decorated with cream

SPECIAL SIZZLING TAWA £13.95

Chicken, Meat and King Prawn - Cooked in onions, peppers, herbs and tomatoes
strongly spiced served in a sizzling, sizzling pan!!

MURGHI CHEESE PALOK NEW £13.95

A unique chicken and spinach curry, infused with a blend of herbs and spices, red
and green peppers, in a rich, thick sauce and topped with melted mozzarella cheese.
Creating a truly velvety, aromatic dish

TITASH FISH TENGA NEW £13.95
Tilapia fish cooked in sweet and sour tasting dish, fairly delicately spiced topped with
garlic tarka, a traditional favourite - Slightly hot
FISH AMRITSARI NEW £13.95
Whole tilapia fish pan fried in a light spice & cooked in a home style sauce consisting
of mango, fresh lemon juice, mustard seeds, garnished with tomatoes and coriander
CHICKEN GARLIC CHILLI MASSALA NEW £13.95

Chicken cooked with fresh green chillies, fresh chopped garlic and onions cooked in
chef's special masala sauce, slightly sweet & slightly hot, topped with garlic tarka

TANDOORI MAIN COURSE

All these dishes are grilled in a charcoal clay oven, served on a sizzling bed of onions and
accompanied with a side of optional green salad

CHICKEN TIKKA £9.95
Marinated chicken cooked in a clay oven

CHICKEN SHASLIK  £10.50
Pieces of chicken with aromatic spices & cooked with onions, peppers & tomatoes

TANDOORI KING PRAWN NEW £13.95
Marinated King Prawns cooked in a clay oven

GRILL PLATTER

Mixed grills are the main event, showcasing a selection of the finest appetisers,
indulgent sauces and chunks of tender tandoori meats on a sizzling bed of
onions, accompanied by an optional side of green salad

SPECIAL PLATTER £18.95
Chicken Tikka, Hariyali Tikka, Lamb Chops, Sheesh Kebab and Tandoori Chicken

VEGETABLE PLATTER £14.95
Paneer Tikka, Onion Bhaji, Vegetable Samosa, Vegetable Pakora

TITASH SPECIALITIES

SPECIAL BALTI £13.95

Chicken, Meat and King Prawn cooked in an
iron Karahi and originating in Birmingham this
popular dish is full of fresh ingredients, spices
and flavours

BALTI SALMA NEW £13.95

A classic combination of Chicken Tikka, Haryali
Tikka, and mushrooms, simmered in a medium-
spiced sauce with green peppers and tomatoes,
&finished with a garnish of fresh coriander.
Served in a traditional balti for an authentic touch

BALTI MILAN NEW £13.95

Chicken cooked in a traditional Balti, featuring
chefs special sauce, slightly hot, with chopped
fresh green chilies, spinach, lentils, and fresh
coriander. A classic and flavourful Balti dish

SHASLIK KULCHAN £13.95

Chicken tikka cooked with aromatic spices and
herbs, onion, peppers, tomatoes and traditional
tandoori sauce

TITASH SPECIAL CURRY
(TOPIKOL) £13.95

Chicken, Meat & King Prawns cooked in a
traditional style and prepared in a rich sauce of
onion, garlic, herbs, spices and fresh coriander
(medium)

ROYAL KOFTA NEW £13.95

Minced lamb, infused in our own signature blend
of herbs and spices, garlic, ginger, and kebab
paste, shaped into balls, and then simmered in
arich, thick sauce with onions and tomatoes, a
truly mouthwatering curry

TRADITIONAL DISHES

CHICKEN £9.50
MEAT £9.50
PRAWN £9.50
KING PRAWN £13.95

FISH £9.50
CHICKEN TIKKA £9.95
PANEER V £9.50
VEGETABLE V £8.50

BALTI = CURRY = MADRAS = DHANSAK = ROGAN JOSH = TAWA
PATHIA = SAGWALA = NAGA = JALFREZI - BHOONA - KORMA

BIRYANI DISHES

Cooked with Basmati rice, saffron colour and spices, dressed with tomatoes and
lemon and served with a separate dish of vegetable curry

CHICKEN BIRYANI £9.95
MEAT BIRYANI £9.95
CHICKEN TIKKA BIRYANI  £10.50

TITASH SPECIAL BIRYANI £11.50
Chicken, Meat and King Prawn
VEGETABLE BIRYANI V £9.50

ADDITIONS -

£1.50 EACH

Add any of the following additional ingredients to any main course
MUSHROOM / SPINACH / CHICK PEAS / POTATOES / MIXED VEG
CAULIFLOWER / PEAS / GARLIC / CHILLI

ENGLISH DISHES
OMELETTE - CHICKEN OR MUSHROOM £9.50
Served with chips, peas and green salad
FRIED CHICKEN & CHIPS £9.95
CHICKEN NUGGETS AND CHIPS £9.95



